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US Dairy Exports Jumped 25% In 
July; Dairy Imports Set New Record
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Global Dairy Market Fundamentals To 
Prevent Major Price Drop: Rabobank

24 percent; Netherlands, $138.4 
million, up 16 percent; Mexico, 
$134.0 million, up 36 percent; and 
Denmark, $90.0 million, up 21 
percent.

Cheese exports during July 
totaled 82.0 million pounds, up 
2 percent from July 2021. That’s 
the fifth straight month in which 
cheese exports topped 80 million 
pounds.

July cheese exports were valued 
at $195.1 million, up 22 percent 
from July 2021.

During the first seven months 
of 2022, cheese exports totaled 
587.4 million pounds, up 15 per-
cent from the first seven months 
of 2021. The value of those cheese 
exports, $1.3 billion, was up 25 
percent.

Leading markets for US cheese 
exports during the January-July 
period, on a volume basis, with 
comparisons to the same period 
last year, were: Mexico, 157.6 mil-
lion pounds, up 18 percent; South 
Korea, 100.7 million pounds, up 
9 percent; Japan, 64.4 million 
pounds, up 16 percent; Australia, 
35.4 million pounds, up 19 per-

• See July Dairy Trade, p. 14

July Cheese Exports Rose 2%, Cheese Imports 
Fell 14%; Butter Exports, Imports Surged

Cheese Production 
Rose 1.1% In July; 
Dry Whey, WPC 
Output Increased
Washington—US cheese produc-
tion during July totaled 1.16 bil-
lion pounds, up 1.1 percent from 
July 2021, USDA’s National Agri-
cultural Statistics Service (NASS) 
reported last Friday.

Cheese production during the 
first seven months of 2022 totaled 
8.14 billion pounds, up 2.2 per-
cent from the first seven months 
of 2021.

Regional cheese production 
in July, with comparisons to July 
2021, was: Central, 561.1 mil-
lion pounds, up slightly; West, 
473.1 million pounds, up 2.9 per-
cent; and Atlantic, 123.6 million 
pounds, down 0.9 percent.

July cheese production in the 
states broken out by NASS, with 
comparisons to July 2021, was: 
Wisconsin, 289.7 million pounds, 
down 1.2 percent; California, 
208.0 million pounds, up 2.5 per-
cent; Idaho, 85.8 million pounds, 
down 0.5 percent; New Mexico, 
81.6 million pounds, up 1.8 per-
cent; Minnesota, 65.3 million 
pounds, down slightly; New York, 
56.7 million pounds, down 8.8 
percent; Pennsylvania, 37.4 mil-
lion pounds, up 8.4 percent; Iowa, 
29.2 million pounds, up 5.6 per-
cent; Ohio, 19.7 million pounds, 
down 4.5 percent; Vermont, 12.2 
million pounds, up 8.3 percent; 
Illinois, 5.8 million pounds, up 4.1 
percent; and New Jersey, 5.3 mil-
lion pounds, up 12.7 percent. 

• See Cheese Output Up, p. 6

Washington—US dairy imports 
during July were valued at $821.9 
million up 25 percent from July 
2021, according to figures released 
Wednesday by USDA’s Foreign 
Agricultural Service (FAS).

That’s the fifth straight month 
in which the value of US dairy 
exports topped $800 million. Dairy 
exports had reached a record high 
of $904.9 million in May.

During the first seven months 
of this year, dairy exports were 
valued at $5.6 billion, up 27 per-
cent from the first seven months 
of last year.

Leading markets for US dairy 
exports during the January-July 
2022 period, on a value basis, with 
comparisons to the same period last 
year, were: Mexico, $1.35 billion, 
up 34 percent; Canada, $609.1 mil-
lion, up 27 percent; China, $454.5 
million, up 8 percent; Philippines, 
$357.2 million, up 60 percent; 
South Korea, $341.3 million, up 
40 percent; Japan, $304.4 million, 
up 46 percent; Indonesia, $272.5 
million, up 46 percent; Malaysia, 

$161.1 million, up 58 percent; 
Vietnam, $152.8 million, down 11 
percent; and Australia, $117.8 mil-
lion, up 22 percent.

US dairy imports during July 
were valued at a record $400.3 mil-
lion, up 24 percent from July 2021. 
That’s the first time ever that the 
value of US dairy imports topped 
$400 million in a single month.

The previous record high for 
dairy imports, $387.8 million, had 
been set in June. Dairy imports 
have now topped $360 million in 
value for five straight months.

During the first seven months 
of 2022, dairy imports were valued 
at $2.5 billion, up 25 percent from 
the first seven months of 2021.

Leading sources of US dairy 
imports during the January-July 
period, on a value basis, with com-
parisons to the same period in 
2021, were: New Zealand, $405.5 
million, up 26 percent; Ireland, 
$365.0 million, up 48 percent; 
Italy, $293.6 million, up 7 percent; 
France, $180.8 million, up 14 per-
cent; Canada, $170.5 million, up 
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Utrecht, The Netherlands—The 
underlying global dairy market 
fundamentals will prevent a sig-
nificant drop in dairy commodity 
prices, according to Rabobank’s 
“Global Dairy Quarterly” report, 
which was released this week.

Milk supply growth remains 
“underwhelming,” and inven-
tory levels are low in most export 
regions, Rabobank said. 

Softer Chinese import demand 
has loosened the market, and 
Rabobank still expects a further 
slowdown in Chinese import 
demand through the first half of 
2023.

A weaker tone has set into 
the global dairy market in 2022’s 
third quarter, reflected in the 
broad-based softening across the 
Oceania dairy commodity com-
plex, Rabobank noted. Spot Oce-
ania prices have fallen from 18 

percent to 26 percent since the 
second-quarter 2022 peak.

Rabobank is not ruling out 
further downside in global dairy 
markets, especially those more 
dependent on Chinese demand, 
in the months ahead.

A “potential collision” is 
approaching, with fourth-quarter 
year-on-year milk supply growth, 
weak Chinese import demand, 
and broader demand rationing 
in developing countries weighing 
on Rabobank’s forecasts. Healthy 
regional price premiums are likely 
to be a feature in the coming 
months, particularly in  Europe, 
given the current market tight-
ness.

Rabobank expects the com-
bined Big-7 milk pool to return 
to growth in 2022’s fourth quar-

• See Fundamentals, p. 15

Darigold Breaks 
Ground For New, 
$600 Million Butter, 
Milk Powder Plant In 
Pasco, WA
Pasco, WA—Darigold, Inc., 
hosted a commemorative ground-
breaking ceremony Thursday at 
the site of its future Pasco butter/
milk powder manufacturing facil-
ity.

The $600 million facility is 
slated to open in early 2024 and 
will process approximately 8 mil-
lion pounds of milk per day when 
fully operational from more than 
100 dairy farms in the area.

The Pasco facility will be out-
fitted with two specialized milk 
dryers and two packaging lines for 
powdered milk products (what’s 
known as “premium proteins,” in 
the dairy industry), two butter 

• See New Darigold Plant, p. 9

https://www.urschel.com/dairy.html?utm_source=Cheese+Reporter&utm_medium=web+banner&utm_campaign=WB2205CheeseShapingFutureCheeseReporter&utm_id=WB2205CheeseShapingFutureCheeseReporter
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FDA should move ahead and 
amend the standards of identity 
to allow for the use of salt sub-
stitutes, such as potassium salt, 
across product categories, includ-
ing cheese.

Past Issues Read 
this week’s issue 
or past issues of  
Cheese Reporter on 
your mobile phone or 
tablet by scanning this 
QR code.

Task Force Report Could Impact Dairy In Numerous Ways

D I C K  G R O V E S

Publisher / Editor
Cheese Reporter
e:   dgroves@cheesereporter.com
tw: @cheesereporter

EDITORIAL COMMENT

The Task Force on Hunger, Nutri-
tion, and Health two weeks ago 
released what it called a com-
prehensive report to inform the 
upcoming White House Confer-
ence on Hunger, Nutrition, and 
Health, and the report contains a 
number of interesting recommen-
dations that could impact the dairy 
industry in the future. 

But those impacts in many cases 
will require action by the US Con-
gress, Food and Drug Administra-
tion and/or other entities, which 
certainly isn’t guaranteed. 

By way of brief background, 
the Task Force on Hunger, Nutri-
tion, and Health is an indepen-
dent group of national leaders and 
experts convened by the Chicago 
Council on Global Affairs, Food 
Systems for the Future, the Fried-
man School of Nutrition Science 
and Policy at Tufts University, and 
World Central Kitchen.

In a press release, the Task Force 
said its report “represents the most 
far-reaching, consensus-based rec-
ommendations from diverse per-
spectives on US food and nutrition  
policy” since the original White 
House Conference on Food, Nutri-
tion, and Health, which was held 
back in 1969.

The Task Force’s report contains 
30 high-priority policy recommen-
dations, including seven directed 
at business and innovation, under-
girded by more than 200 specific 
actions for federal agencies, Con-
gress, and other stakeholders, to 
end hunger, advance nutrition, 
and reduce diet-related conditions 
in the US.

Within the specific actions rec-
ommended in the area of business 
and innovation are at least a few 
ideas that have been proposed,  
debated, and discussed, but not 
enacted, in recent years. 

For example, one policy rec-
ommendation is to increase the 
ability of food companies to com-
municate with consumers about 
the evidence for healthfulness of 
certain food products and nutri-
ents. One action to advance this 

recommendation: FDA should 
“expeditiously” update its defini-
tion of the word “healthy” and 
incentivize food companies to use 
the terminology and/or associated 
symbol in their food packaging and 
marketing and increase the propor-
tion of products on the market that 
meet the “healthy” definition.

In fact, FDA has been working 
on doing just that for over half a 
decade now. It was six years ago 
this month that the agency estab-
lished a docket and requested 
comments on the use of the term 
“healthy” in the labeling of food 
products. FDA is expected to issue 
a proposed rule on the definition of 
“healthy” in the near future.

It was also six years ago when 
we opined, in this space, that 
FDA should stop that regulatory 
process at that time, because “try-
ing to define ‘healthy’ is simply 
an unhealthy idea.” We haven’t 
changed our opinion on the issue 
since then, but FDA appears com-
mitted to moving forward on this 
rulemaking. And most dairy prod-
ucts likely won’t be considered 
“healthy.”

In the area of improving the 
resiliency, accessibility, and nutri-
tional quality of the food supply, the 
Task Force makes two recommen-
dations related to sodium. First, it 
wants FDA to assess the efficacy 
and implementation of short-term 
targets for reducing sodium and 
use this information to inform the 
development and implementation 
of long-term targets.

It may be recalled that FDA 
last October issued final guidance 
for the food industry that provides 
voluntary, short-term (2.5-year) 
sodium targets for a wide range of 
foods, including cheese and butter. 
The agency decided not to final-
ize the long-term (10-year) sodium 
reduction targets at that time, but 
we wouldn’t be at all surprised if 
FDA moves forward with those 
long-term targets sometime in the 
not-too-distant future.

Also, the Task Force recom-
mends that FDA amend the stan-

dards of identity to allow for the 
use of salt substitutes across product 
categories. As the National Dairy 
Council said in comments submit-
ted to FDA three years ago (in 
response to FDA’s draft guidance 
on the use of the name “potassium 
chloride salt” in food labeling), 
potassium chloride “remains the 
most viable sodium substitute” for 
cheesemaking.

FDA should move ahead and 
amend the standards of identity to 
allow for the use of salt substitutes, 
such as potassium salt, across prod-
uct categories, including cheese.

The Task Force also recom-
mended that FDA establish and 
work with industry and other 
stakeholders to implement short- 
and long-term targets for reducing 
added sugars in foods. This is one of 
at least three sugar-related actions 
suggested in the Task Force’s 
report. From this we can conclude 
that there will be additional focus 
on reducing added sugars in the 
food supply in the years ahead.

Finally, the Task Force makes 
several recommendations in the 
area of public health and nutri-
tion education, including, among 
others: improve the readability, 
content, and usefulness of food 
labels to make it easier to identify 
more nutritious food options both 
within and across food categories; 
reduce the marketing of foods that 
do not align with the latest Dietary 
Guidelines for Americans; and 
increase consumer understanding 
and improve translation of the evi-
dence connecting food, nutrition, 
and health outcomes.

We’re all for increasing consum-
ers’ nutrition knowledge, but we’re 
not convinced that this will be as 
fair and balanced as it should be, 
given the federal government’s 
ongoing bias against saturated fats, 
among other things. 

Based on the Task Force’s rec-
ommendations, the White House 
Conference on Hunger, Nutrition, 
and Health will likely impact the 
dairy industry for years to come, 
and not necessarily in good ways.
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Global Dairy Trade Price Index Posts 
First Increase Since First June Auction
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade dairy 
commodity auction increased 4.9 
percent from the previous auction, 
held three weeks ago.

That was the first increase in 
the GDT price index since the first 
auction in June.

In this week’s auction, which 
featured 174 participating bidders 
and 112 winning bidders, prices 
were higher for Cheddar cheese, 
skim milk powder, whole milk 
powder, butter and anhydrous 
milkfat, and lower for buttermilk 
powder. Lactose and sweet whey 
powder weren’t offered.

Results from this week’s GDT 
auction, with comparisons to the 
previous auction, were as follows:

Cheddar cheese: The average 
winning price was $5,046 per met-
ric ton ($2.29 per pound), up 1.0 
percent. Average winning prices 
were: Contract 1 (October), $5,510 
per ton, up 9.0 percent; Contract 2 
(November), $5,002 per ton, down 
0.4 percent; Contract 3 (Decem-
ber), $4,943 per ton, up 0.2 per-
cent; Contract 4 (January 2023), 
$4,955 per ton, up 0.9 percent; 
Contract 5 (February), $5,143 per 
ton, up 0.7 percent; and Contract 
6 (March), $5,096 per ton, down 
0.1 percent.

Skim milk powder: The aver-
age winning price was $3,575 per 
ton ($1.62 per pound), up 1.5 per-
cent. Average winning prices were: 
Contract 1, $3,566 per ton, down 
0.5 percent; Contract 2, $3,556 
per ton, up 1.7 percent; Contract 
3, $3,554 per ton, up 1.1 percent; 
Contract 4, $3,599 per ton, up 2.1 
percent; and Contract 5, $3,650 
per ton, up 2.1 percent.

Whole milk powder: The aver-
age winning price was $3,610 per 
ton ($1.64 per pound), up 5.1 
percent. Average winning prices 
were: Contract 1, $3,544 per ton, 
up 4.1 percent; Contract 2, $3,591 
per ton, up 4.7 percent; Contract 
3, $3,635 per ton, up 5.3 percent; 
Contract 4, $3,650 per ton, up 5.6 
percent; and Contract 5, $3,697 
per ton, up 8.2 percent.

Butter: The average winning 
price was $5,369 per ton ($2.43 
per pound), up 3.3 percent. Aver-
age winning prices were: Contract 
1, $5,545 per ton, up 4.8 percent; 
Contract 2, $5,385 per ton, up 3.4 
percent; Contract 3, $5,305 per 
ton, up 2.0 percent; Contract 4, 
$5,335 per ton, up 3.5 percent; 
Contract 5, $5,325 per ton, up 2.8 
percent; and Contract 6, $5,345 
per ton, up 3.9 percent.

Anhydrous milkfat: The aver-
age winning price was $5,677 per 
ton ($2.57 per pound), up 13.9 
percent. Average winning prices 
were: Contract 1, $5,889 per 
ton, up 16.0 percent; Contract 2, 

$5,727 per ton, up 16.8 percent; 
Contract 3, $5,749 per ton, up 
16.7 percent; Contract 4, $5,541 
per ton, up 10.6 percent; Contract 
5, $5,615 per ton, up 8.1 percent; 
and Contract 6, $5,549 per ton, up 
8.6 percent.

Buttermilk powder: The aver-
age winning price was $3,537 per 
ton ($1.60 per pound), down 5.1 
percent. Average winning prices 
were: Contract 2, $3,526 per 
ton, down 5.5 percent; Contract 
3, $3,535 per ton, down 5.0 per-
cent; Contract 4, $3,550 per ton, 
down 4.7 percent; and Contract 5, 
$3,565 per ton, down 4.8 percent.

ASB Bank noted that it has 
long said it expected prices would 

head higher over the Southern 
Hemisphere spring as buyers came 
to realize how constrained the pro-
duction outlook is. 

“There simply isn’t enough milk 
around to meet buyer needs and 
there is little sign of a swift recov-
ery on the way,” ASB stated in its 
“Commodities Weekly” report. 
The “litany of constraints” on 
global production over the short- 
to medium-term is lengthy and 
familier: high input costs, logisti-
cal challenges, staffing shortages, 
unseasonably unfavorable weather 
in key producing regions and diffi-
culty navigating regulatory change.

The upshot has seen European 
production spend its peak-output 
months deeply in the red (with a 
painful energy crisis set to hit over 
the coming months). ASB doesn’t 
expect production in the Southern 

Hemisphere to follow a wildly dif-
ferent trajectory.

While the Southern Oscillation 
Index (SOI), ASB’s preferred New 
Zealand climate indicator, does 
point to conditions looking rela-
tively good over spring and sum-
mer, pasture growth is starting out 
from a poor position. ASB’s fore-
cast sees New Zealand production 
wind up 1 to 3 percent lower in 
2022/23, on top of the “chunky 
fall” it saw last season.

Meanwhile, demand for New 
Zealand dairy produce is likely to 
hold up, ASB said. Much has been 
made of the slowing global econ-
omy, but the growth outlook for 
New Zealand’s major trading part-
ners over the next two years is only 
a bit below the historical average 
and staples like dairy are expected 
to weather the slowdown.
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from our 
archives

50 YEARS AGO
Sept. 8, 1972: Chicago—The 
judging panel for the 51st Colle-
giate Dairy Products Evaluation 
Contest was announced, includ-
ing Bert Aldrich, Land O’Lakes; 
Robert Anderson, American 
Butter Institute, butter; Robert 
Johns and John Ellingson, Kraft 
Foods; Fred Wegner, Stoelting 
Brothers; Everett Otis, Jewel 
Food Stores; George Muck, Dean 
Foods; and David Weddle, Mid-
America Dairymen.

Washington—Employees at 
USDA – which has spent mil-
lions of dollars in dairy product 
promotion – are served imitation 
coffee cream in staff cafeteria. 
The dispenser on the serving line 
says “A Non-Dairy Product For 
Your Coffee.”

25 YEARS AGO
Sept. 12, 1997: New Wilming-
ton, PA—A ground-breaking 
celebration to mark a $13 million 
expansion of the Farmers Cheese 
facility was held this week. The 
14,000 square-foot expansion 
will house a state-of-the-art 
dryer and new European process-
ing system to produce premium 
demineralized whey powder.

Chicago—Richard Smith has 
been tapped to lead the Cheese 
Division of the American Dairy 
Products Institute. Smith pre-
viously worked for Kraft, Inc., 
and currently serves as chairman 
of the 3-A Sanitary Standards 
Committee.

10 YEARS AGO
Sept. 7, 2012: Fond du Lac, 
WI—BelGioioso Cheese final-
ized the acquisition of the assets 
of Park Cheese here, according 
to BelGioioso president Errico 
Auricchio. Park Cheese began 
as a small farm co-op making 
Brick cheese in the 1890s. Ital-
ian cheese production kicked off 
in the 1940s, and Park now pro-
duces over eight varieties total-
ing nearly 9.0 million pounds 
per year for retail, foodservice 
and food processing applications 
under the Casaro label.

Plymouth, WI—Dolores Gen-
tine, 103, passed away Aug. 28, 
2012 at the Sharon Richardson 
Community Hospice here. Gen-
tine and her husband Leonard 
started the Plymouth Cheese 
Counter, and later created the 
Sargento Cheese Company in 
1953. 

Safety Never Takes a 
Vacation

JEN PINO-GALLAGHER,
Director of Food & Agribusiness Practice
M3 Insurance
jen.pinogallagher@m3ins.com

Spray Dryer
Baghouse
Problems?

Contact Caloris if you
are experiencing

problems with your 
spray dryer baghouse.

410-822-6900
problem.solved@caloris.com

High Pressure Drop?
 

Emissions?

If maintaining trouble-free 
operation of your baghouse
is a challenge, Caloris is
hehere to help.

Contact us to speak with 
a spray dryer specialist 
about possible problem 
areas or to schedule an 
assessment.

Watch a related webinar: youtu.be/3xSidxMx_FY

For more information, visit www.caloris.com

I saw this phrase recently – “safety 
never takes a vacation”.

At one point in time, the con-
cept of “never take a vacation” 
was true for both the cheese mak-
ers and their dairy farmer suppli-
ers, who were known for working 
around the clock – except, maybe, 
Sunday.

Thankfully, times have changed 
and work-life balance means that 
cheese makers and dairy processing 
workers are encouraged to relax, 
recharge their batteries, and rest.

The concept of safety never tak-
ing a break, however, is true. Safety 
is a 24/7 job and is the responsibil-
ity of every single worker.

OSHA Local Emphasis Program
puts spotlight on workplace 
safety in food processing
The topic of workplace safety in 
food processing has gained more 
attention this year, in part due to 
OSHA Local Emphasis Program 
focusing on the food manufactur-
ing industry. 

This Local Emphasis Program 
(LEP) covers all Wisconsin estab-
lishments in the following North 
American Industry Classification 
System (NAICS) codes: 3114xx, 
3115xx, 3116xx. But Wisconsin is 
just the first market. The LEP will 
likely expand to other Midwestern 
states. 

Dairy processors better prepare 
for the LEP to come to their states 

starting in late 2022. Included on 
the list for the expanded scope: 
Indiana, Illinois, Michigan, Min-
nesota, and Ohio.

Health and Safety Working Group
answers key workplace safety 
questions
The safety topic is catching the 
attention of trade associations 
as well. Recently, the Wiscon-
sin Cheese Makers Association 
(WCMA) launched their Inau-
gural Health and Safety Working 
Group comprised of association 
members who want to further the 
safety message.

...approach OSHA with 
good “bed-side manner” 

so to speak. Positive 
dialogue also increases 

your likelihood for a 
successful outcome. 

At their inaugural event, indus-
try safety experts shared their best 
practices for employee engage-
ment, training, and health and 
safety management.

“The US labor shortage, ongo-
ing pandemic, and new OSHA ini-
tiatives have many dairy processors 
reviewing their safety protocols 

and investing in workplace safety 
initiatives. The industry is eager 
to share their experiences and best 
practices, and to learn from regu-
lators, and WCMA is responding 
to that desire with the creation of 
the Health & Safety Group,” said 
Rebekah Sweeney, senior director, 
programs & policy for the Wiscon-
sin Cheese Makers Association.

“WCMA’s Health & Safety 
Group will provide educational 
and networking opportunities in 
each quarterly meeting, on a broad 
array of safety topics determined 
by our members. In the immedi-
ate future, we’ll tackle the OSHA 
Local Emphasis Program for food 
manufacturers, protocols for com-
bustible dust, and offer industry 
perspectives on inspections and 
incidents.  Our primary goal is one 
that is shared by all dairy proces-
sors, and that is to ensure the safety 
of every person who works in this 
industry.”

M3’s Paul Klein, senior risk 
manager, joined health and safety 
industry experts from Schreiber 
Foods, Emmi Roth and BelGio-
ioso Cheese to discuss questions 
WCMA members submitted about 
workplace safety in the food pro-
cessing industry, and, specifically, 
best practices regarding the LEP.

Key questions: answered.
What can we expect from an 
OSHA inspection? 
During an OSHA inspection, 
the compliance officer will arrive 
onsite and identify themselves and 
why they are onsite. Employers 
should be prepared to provide the 
following:
 Review of the previous 3-5 

years of OSHA 300 logs
 Review of the operation or 

area where the injury occurred or

• See Gallagher, p. 17
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New Zealand To Review Dairy Export 
Quota Allocation To Maximize Returns
Wellington, New Zealand—The 
New Zealand government intends 
to review the dairy quota alloca-
tion system to maximize export 
returns for New Zealand’s dairy 
industry, Agriculture Minister 
Damien O’Connor announced.

Access into a number of dairy 
export markets is controlled 
through tariff-rate quotas, which 
provide access into a market for 
set volumes at a lower or zero tariff,  
explained the New Zealand Min-
istry of Primary Industries (MPI). 
MPI runs a program to manage 
dairy exports under quota for but-
ter, cheese, milk powder and pre-
pared edible fat to the following 
markets: the US, European Union 
(EU), Japan, and the Dominican 
Republic.

Dairy export quota allocations 
are set each year by the MPI, and 
allocated to eligible processors 
proportional to the milk they col-
lect from farmers. To be eligible, 
processors must collect at least 0.1 
percent of New Zealand’s total 
milk solids.

New Zealand and the United 
Kingdom are currently completing 
processes for the UK-NZ Free Trade 
Agreement (FTA) to be ratified. 
The dairy quotas available under 
the UK-NZ FTA will initially be 
allocated under the current quota 
allocation mechanism outlined in 
the Dairy Industry Restructuring 
Act (DIRA) 2001.

It’s expected that New Zealand 
and the European Union could 
sign the NZ-EU FTA in 2023, with 
entry into force possible as early as 
2024. The EU and New Zealand 
concluded negotiations for a trade 
agreement several months ago.

“The new dairy quotas, which 
will become available under the 
recent FTAs, mean it’s timely and 
prudent to take a fresh look at how 
we allocate dairy export quota,” 
O’Connor said. “I want to ensure 
the quota system is working well 
for everyone, that the value of 
quota is being maximized, and that 
opportunity is not being missed.

“New Zealand’s free trade agree-
ments with the United Kingdom 
and European Union present new 
opportunities for New Zealand 
exporters,” O’Connor continued. 
“We’ve fought hard for our dairy 
exporters and secured improved 
access through these FTAs.  I 
know our dairy industry is looking 
to take up the benefits under these 
agreements as soon as possible.”

The New Zealand government 
expects to consult on the review of 
the dairy export quota allocation 
system in late 2022, with any pro-
spective legislative change being 
initiated following consultation. 

The review will cover all dairy 
export quotas that are allocated 
by New Zealand under the DIRA, 

not only the new quotas under the 
UK-NZ and NZ-EU FTAs.

“A key aim of the government 
and sector roadmap Fit for a Better 
World is boosting export returns,” 
O’Connor said. “The dairy sector 
continues to be a mainstay for New 
Zealand with dairy export revenue 
reaching a record $22.1 billion in 
the year to June 2022.

“The recent FTAs are going 
to provide new opportunities for 
our exporters to grow export rev-
enue even more, boosting New 
Zealand’s economic security as 
we recover from COVID-19,” 
O’Connor added.

New Zealand currently has 
access to the EU cheese mar-

ket through a New Zealand-only 
WTO quota of 6,031 tons with an 
in-quota tariff of 170.60. Under 
the new NZ-EU FTA, the tariff on 
this quota will fall to zero. 

In addition, New Zealand 
secured duty-free quota access into 
the EU of 8,333 metric tons on day 
one of the agreement going into 
effect, rising to 25,000 metric tons 
seven years after entry into force. 
Separately, tariffs on processed 
and Blue cheese will be eliminated 
over seven years, according to the 
New Zealand Ministry of Foreign 
Affairs and Trade (MFAT).

Together with the existing 
WTO access, it is estimated that 
this will provide up to $187 mil-
lion in additional cheese export 
revenue for New Zealand if quo-
tas are fully utilized, according to 
MFAT.

New Zealand has access to 
the EU butter market through a 
New Zealand-only WTO quota of 
47,177 tons with an in-quota tariff 
of 700 euros per ton. Under the 
NZ-EU FTA, New Zealand secured 
a reduction of the tariff for 21,000 
tons which will drop to 5 percent 
of the MFN rate seven years after 
entry into force (to around 95 
euros per ton), starting from 20 
percent of the MFN rate. 

Also, there will be a new FTA 
quota access into the EU, rising 
to 15,000 metric tons seven years 
after entry into force, with the 
same tariff phasing.

New Zealand currently has no 
preferential access to the EU mar-
ket for high-protein whey. Under 
the FTA, New Zealand has secured 
3,500 metric tons phased over 
seven years after entry into force.

Complete Systems
Complete Satisfaction

Engineering for successful outcomes

Controls and Automation customized for each customer

Custom Fabrication with experience

Complete installation meeting quality & sanitary standards

APT’s experienced team o�ers 24/7 support to keep production
lines running smoothly and eciently. Above all, APT strives to
design, fabricate, and install high-quality sanitary products that

exceed expectations with a service experience team
that earns customer trust.

APT-INC.COM          APT@APT-INC.COM        877-230-5060

Advanced Process Technologies (APT) is
an employee-owned company that started

in 2000. We have locations in
Minnesota, Idaho, and California to
better serve our customers in the
Dairy & Food Industry. With our

combination of plant concept, process
design, automation & controls design;
along with equipment manufacturing,
automation integration, and complete

installation, we are committed to
designing, fabricating, automating, and

installing the best system possible
for new or existing facilities.

For more information, visit www.APT-Inc.com
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Cheese Output Up
(Continued from p. 1)

Cheese production in all other 
states during July totaled 261.4 
million pounds, up 3.8 percent 
from July 2021.

American-type cheese produc-
tion during July totaled 467.9 mil-
lion pounds, up 0.1 percent from 
July 2021. American-type cheese 
output during the January-July 
2021 period totaled 3.27 billion 
pounds, down 0.1 percent from the 
same period last year.

Production of American-type 
cheese, with comparisons to July 
2021, was: Wisconsin, 87.0 million 
pounds, down 5.1 percent; Min-
nesota, 55.5 million pounds, up 
2.5 percent; California, 46.5 mil-
lion pounds, up 1.6 percent; Iowa, 
15.0 million pounds, up 10.2 per-
cent; and New York, 11.4 million 
pounds, up 0.3 percent.

Cheddar production totaled 
331.6 million pounds, up 2.0 per-
cent from July 2021. Cheddar out-
put during the first seven months 
of this year totaled 2.29 billion 
pounds, down 1.7 percent from the 
first seven months of last year.

Production of other American-
type cheeses during July totaled 
136.3 million pounds, down 4.2 
percent from July 2021.

Italian & Other Cheeses
July production of Italian-type 
cheeses totaled 491.5 million 
pounds, up 2.3 percent from July 
2021. Italian cheese output dur-
ing the first seven months of 2022 
totaled 3.44 billion pounds, up 
3.3 percent from the first seven 
months of 2021.

During July, Italian cheese pro-
duction in the states broken out 
by NASS, with comparisons to 
July 2021, was: Wisconsin, 140.6 
million pounds, up 0.9 percent; 
California, 138.0 million pounds, 

up 1.7 percent; Pennsylvania, 23.1 
million pounds, up 0.9 percent; 
New York, 21.8 million pounds, 
down 4.0 percent; Minnesota, 9.5 
million pounds, down 11.7 per-
cent; and New Jersey, 2.9 million 
pounds, up 22.5 percent.

Mozzarella production during 
July totaled 393.3 million pounds, 
up 5.0 percent from July 2021. 
Mozz output during the January-
July period totaled 2.7 billion 
pounds, up 4.3 percent from a year 
earlier.

July production of other Italian 
cheese varieties, with comparisons 
to July 2021, was: Parmesan, 37.9 
million pounds, down 9.6 percent; 
Provolone, 32.0 million pounds, 
down 6.7 percent; Ricotta, 16.3 
million pounds, up 1.0 percent; 
Romano, 4.5 million pounds, 
down 19.8 percent; and other 
Italian types, 7.4 million pounds, 
down 4.6 percent.

Production of other cheese vari-
eties during July, with comparisons 
to July 2021, was:

Swiss cheese: 28.5 million 
pounds, down 1.2 percent.

Cream and Neufchatel: 86.3 
million pounds, up 5.0 percent.

Brick and Muenster: 16.1 mil-
lion pounds, down 1.4 percent.

Hispanic cheese: 32.0 million 
pounds, up 5.2 percent.

Blue and Gorgonzola: 7.3 mil-
lion pounds, up 9.0 percent.

Feta: 11.7 million pounds, 
down 23.4 percent.

Gouda: 4.9 million pounds, 
down 3.7 percent.

All other types of cheese: 11.5 
million pounds, down 13.0 per-
cent.

Whey Products Production
July production of dry whey, human, 
totaled 82.1 million pounds, up 7.4 
percent from July 2021. Manufac-
turers’ stocks of dry whey, human, 
at the end of July totaled 68.3 mil-

lion pounds, up 4.3 percent from a 
year earlier and 0.6 percent higher 
than a month earlier.

Lactose production, human 
and animal, during July totaled 
99.9 million pounds, up 0.9 per-
cent from July 2021. Manufactur-
ers’ stocks of lactose, human and 
animal, at the end of July totaled 
170.5 million pounds, up 28.9 per-
cent from a year earlier and 2.8 
percent higher than a month ear-
lier.

Production of whey protein 
concentrate, human, during July 
totaled 42.6 million pounds, up 
12.8 percent from July 2021. Man-
ufacturers’ stocks of WPC, human, 
at the end of July totaled 74.9 mil-
lion pounds, up 21.4 percent from 
a year eaerlier and up 7.1 percent 
from a month earlier.

July production of whey pro-
tein isolates totaled 12.4 million 
pounds, up 13.2 percent from July 
2021. Manufacturers’ stocks of 
whey protein isolates at the end of 
July totaled 18.8 million pounds, 
up 48.2 percent from a year ear-
lier and 4.7 percent higher than a 
month earlier.

Butter & Dry Milk Products
July butter production totaled 
151.7 million pounds, up 3.1 per-
cent from July 2021. Butter output 
during the first seven months of 
2022 totaled 1.25 billion pounds, 
down 2.2 percent from the first 
seven months of 2021.

Regional butter production in 
July, with comparisons to July 2021, 
was: West, 88.5 million pounds, up 
13.1 percent; Central, 51.9 million 
pounds, down 12.4 percent; and 
Atlantic, 11.4 million pounds, up 
17.9 percent.

Nonfat dry milk production 
during July totaled 165.7 million 
pounds, up 20.2 percent from July 
2021. NDM output during the 
January-July period totaled 1.26 

billion pounds, down 4.4 percent 
from a year earlier.

Manufacturers’ shipments of 
nonfat dry milk during July totaled 
155.6 million pounds, down 10.0 
percent from July 2021. Manu-
facturers’ stocks of NDM at the 
end of July totaled 336.7 million 
pounds, up 7.3 percent from a year 
earlier and 6.1 percent higher than 
a month earlier.

Production of other dry milk 
products during July, with com-
parisons to July 2021, was: skim 
milk powder, 50.8 million pounds, 
down 21.1 percent; dry whole 
milk, 10.5 million pounds, down 
12.0 percent; milk protein concen-
trate, 15.5 million pounds, up 34.1 
percent; and dry buttermilk, 10.8 
million pounds, up 17.8 percent.

Yogurt & Other Dairy Products
July production of yogurt, plain 
and flavored, totaled 377.2 million 
pounds, down 6.0 percent from 
July 2021. Yogurt output during 
the first seven months of this year 
totaled 2.7 billion pounds, down 
3.2 percent from the first seven 
months of last year.

Sour cream production during 
July totaled 115.9 million pounds, 
down 4.3 percent from July 2021. 
Sour cream output during the Jan-
uary-July period totaled 851.1 mil-
lion pounds, up 0.2 percent from 
the same period last year.

Cream cottage cheese produc-
tion during July totaled 28.9 mil-
lion pounds, down 1.9 percent 
from July 2021. Lowfat cottage 
cheese output during July totaled 
25.5 million pounds, down 3.9 per-
cent from a year earlier.

Production of regular ice cream 
during July totaled 62.0 million 
gallons, down 3.5 percent from 
July 2021. Lowfat ice cream out-
put during July totaled 41.5 mil-
lion gallons, down 2.9 percent 
from July 2021.
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KSS is an industry leader in 
membrane filtration for water 
and wastewater treatment. 

We offer a wide range of hollow fiber, 
spiral, and tubular membrane products 
and systems that achieve high-quality 
process water, treat difficult wastewater 
streams, and even promote wastewater 
reuse for increased sustainability in the 
dairy industry.

visit  kochseparation.com

Wastewater 
Treatment 
for a Sustainable 
Dairy Operation

Together KSS & RELCO provide complete process solutions for the Dairy Industry

For more information, visit www.kochseparation.com

USDEC, NMPF, Argentinian Group Agree 
To Promote Sound Science In Policy
Arlington, VA—The US Dairy 
Export Council (USDEC), 
National Milk Producers Federa-
tion (NMPF) and Sociedad Rural 
Argentina (SRA) formalized an 
agreement to foster cooperation 
and collaboration between the 
three groups to advocate for sci-
ence-based regulations across food 
and agricultural trade policy.

The Memorandum of Under-
standing (MOU) signed by the 
three organizations sets forth a set 
of principles to guide collabora-
tion on key issues that affect their 
members. The agreement spans 
two years and may be renewed by 
agreement of the parties.

The general objective of the 
MOU is to: facilitate the exchange 
of knowledge and collaboration on 
relevant issues of mutual interest 
between the parties; proactively 

promote alignment of the region in 
support of common policy priori-
ties in international forums, such 
as Codex; participate regularly in 
discussions and knowledge-sharing 
on sustainability, sustainable food 
systems, and other environmental/
production issues facing livestock 
producers; hold meetings at least 
once a year to review major top-
ics of interest; and facilitate global 
trade, removing barriers in third 
party countries to dairy products 
from Argentina and the US.

Specific objectives include:
 Reciprocally support effec-

tive and aligned participation of 
the parties within international 
organizations.

 Promote the development of 
science-based international stan-
dards and guidelines that support 
the pre-competitive operation of 
world markets and the interna-
tional trade based on standards.
 Monitor international poli-

cies and regulatory issues in rela-
tion to the protection of the 
livestock sector.
 Facilitate the transfer of 

knowledge and improve mutual 
understanding on relevant issues 
such as sustainability, food systems 
and participation in the UN mul-
tilateral system.
 Promote the recognition and 

support of influential actors in 
relation to the fundamental role of 
livestock, animal protein and dairy 
products, specifically in advancing 
sustainable development and more 
sustainable food systems.

 Defend common terms for 
foods and wine against any action 
in the context of a trade negotia-
tion.

Actions of cooperation outlined 
in the MOU include, among oth-
ers: coordinate efforts to defend 
the names of foods through the 
Consortium for Common Food 
Names, with the SRA as an hon-
orary member; establish a line of 
communication in order to coor-
dinate efforts when common inter-
ests or market access in third party 
countries are affected and have an 
impact on US and Argentinian 
industries; and establish a process 
to communicate and encourage 
action by the parties about spe-
cific concerns that could damage 
the image of the agriculture sec-
tor, particularly dairy and livestock 
producers.

Kerry Group To 
Acquire Kraft Heinz’s 
B2B Powdered 
Cheese Business
Pittsburgh, PA, and Chicago, 
IL—The Kraft Heinz Company 
recently announced that it has 
entered into a definitive agree-
ment to sell its business-to-business 
(B2B) powdered cheese business to  
Kerry Group for consideration of 
$107.5 million.

The business being acquired by 
Kerry has 62 employees and a man-
ufacturing facility at Albany, MN, 
which is expected to operate in 
ordinary course. Employees at the 
Albany location will be transferred 
from Kraft Heinz to Kerry Group.

Kraft Heinz’s B2B powdered 
cheese products are sold through 
the company’s ingredients busi-
ness. The divestiture of the B2B 
powdered cheese business reflects 
Kraft Heinz’s ongoing and active 
portfolio optimization.

The proposed transaction is 
expected to close in the second 
half of 2022. 

The sale of its B2B powdered 
cheese business follows the sale, 
late last year, of Kraft Heinz’s nat-
ural, specialty and certain other 
cheese businesses in the US, grated 
cheese business in Canada and 
entire international cheese busi-
ness outside the US and Canada 
to Lactalis Group.

Kerry Group said the asset 
acquisition of Kraft Heinz’s B2B 
powdered cheese business will 
enhance its scale, manufacturing 
capability and customer base in the 
important snacking category. The 
company’s current line of dairy 
powders are offered across the fol-
lowing: yogurt, cream, butter, sour 
cream, cream cheese, Cheddar, 
and other cheese varieties.
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Arethusa Tops Big E Cheese Contest; 
Vermont Creamery Wins Reserve Title
Springfield, MA—Arethusa Farm 
Dairy of Bantam, CT, took home 
Best in Show honors here in the 
12th annual Big E Gold Medal 
Cheese Competition. 

Arethusa Farm’s winning Eur-
poa entry – based on classic Gouda 
style cheese – topped the Open 
Cheese Class. 

Vermont Creamery of Webster-
ville, VT, earned Reserve Best in 
Show for its Cremont entry – an 
aged, double-cream cow and goat 
mixed milk cheese that scored 
highest in the Mold Ripened 
Cheese Class.

Honorable Mention status went 
to Grafton Village Cheese, Graf-
ton, VT, for its Shepsog entry 
made from raw sheep and cow’s 
milk, and cave-aged for at least 
seven months.

Medal winners include:

Cheddar - Aged Up To 12 Months
Bronze medal: Grafton Village 
Cheese, Grafton, VT, Clothbound
Bronze medal: Cabot Creamery 
Cooperative, Cabot Extra Sharp

Cheddar - Aged Over 12 Months
Bronze medal: Arethusa Farm 
Dairy, Tapping Reserve

Italian Style
Gold medal: Vermont Creamery, 
Mascarpone
Silver: Fromagerie Madeline, 
Leominster, MA, Spinach Drip
Bronze medal: Crooked Mile 
Cheese, Waterford, VT, Basil & 
garlic Chevre Spread

Flavored Soft Spreads
Gold medal: Fuzzy Udder Cream-
ery, Whitefield, ME, Chevre in Oil
Silver medal: Fromagerie Mad-
eline, Spinach Dip

Bronze: Crooked Mile Cheese, 
Basil & Garlic Chevre Spread

Flavored Soft Cheese
Bronze: Bell & Goose Cheese, 
South Hampton, NH, Dilly Club

Flavored Semi Soft Cheese
Gold medal: Vermont Creamery, 
Herb Goat Cheese
Gold medal: Vermont Creamery, 
Cranberry, Orange & Cinnamon e
Gold medal: Vermont Creamery, 
Strawberry Spitz Goat Cheese
Gold: Vermont Creamery, Clover 
Blossom Honey Goat Cheese
Silver medal: Vermont Creamery, 
Everything Goat Cheese
Silver: Vermont Creamery, Blue-
berry, Lemon & Thyme Goat
Bronze medal: UConn Creamery,  
Storrs, CT, Old Farm Lane Fresh 
Cheese-Chipotle
Bronze medal: UConn Cream-
ery, Old Farm Lane Fresh Cheese-
Cracked Black Pepper

Flavored Hard Cheese
Gold medal: Cabot Creamery, Tus-
can Spice Cheddar
Gold medal: Pineland Farms 
Dairy, New Gloucester, ME, New 
Gloucester Cotswold-Style Cheese
Silver: Grafton Village Cheese, 
Smoked Chili
Silver medal: Cabot Creamery, 
Hot Buffalo Wing Cheddar
Silver medal: Cabot Creamery, 
Everything Bagel Cheddar
Bronze medal: Silvery Moon 
Creamery, Westbrook, ME, Tuscan 
Herbed Cheddar
Bronze: Fairy Tale Farm, Bridport, 
VT, Nuberu Saffron Pepper

Washed Rind, Smear Ripened
Bronze medal: Spring Brook Farm, 
Reading, VT, Reading

Soft Cheese
Gold: Thomas Farm & Dairy, Sun-
derland, MA, Plain Chevre
Gold medal: Fromagerie Madeline, 
Creamy
Bronze medal: Crooked Mile 
Cheese, Flowered Chevre

Soft Spreads
Bronze medal: Vermont Creamery, 
Classic Sour Cream

Alpine Style
Bronze medal: Spring Brook Farm, 
Tarentaise

Mold Ripened Cheese
Gold medal & Reserve Best in 
Show: Vermont Creamery, Cre-
mont
Silver medal: Vermont Creamery, 
Couple
Bronze medal: Mystic Cheese 
Company, Mystic, CT, Melinda 
Mae
Bronze medal: Fuzzy Udder 
Creamery, Waldo Smog
Bronze medal: Belle & Goose 
Cheese Co., Camembert Cub
Bronze medal: Belle & Goose 
Cheese Co., Thistledown
Bronze medal: Arethusa Farm 
Dairy, Karlie’s Gratitude
Bronze medal: Arethusa Farm 
Dairy, Camembert
Bronze medal:  Vermont Cream-
ery, Bonne Bouche
Bronze medal:  Vermont Cream-
ery, Bijou

Open Class - All Other Cheese
Gold Medal & Best in Show: Are-
thusa Farm Dairy, Europa
Gold medal & Honorable Men-
tion: Grafton Village, Shepsog
Gold medal: Vermont Creamery, 
Classic Goat Cheese
Gold medal: Vermont Creamery, 
Crumbled Goat Cheese
Silver medal winner: Bridport 
Creamery, Farmstead Fresh Cheese 
Curds

Best-in-class service 
and technical support
Partner with us to fine-tune your 
signature cheese

For more information, visit www.chr-hansen.com

Silver medal: Thomas Farm & 
Dairy, Cheese Curds
Silver medal: Mystic Cheese, 
Cachalot
Bronze medal: Fromagerie Mad-
eline, Chapman
Bronze medal: Sankow’s Beaver 
Brook Farm, Old Lyme, CT, Feta 
Pesto

Yogurt
Silver medal: Arethusa Farm 
Dairy, Whole Milk Yogurt.

The judging team included 
Alena Douglas, Provisions Wine; 
Susan Fallon Brennan, Seacrest 
Foods International; cheese expert 
and educator John Greeley; cheese 
monger Karla Lamoureux; Jeff 
Roberts, Cow Creek Ventures; and 
Charles Weber, Formaggio Kitchen 
Cambridge.

Glanbia Ireland 
Unveils Its New 
Identity: Tirlán
Kilkenny, Ireland—Glanbia 
Cooperative Society Limited and 
Glanbia Ireland last week revealed 
that they will in the future be 
known as Tirlán.

Combining the Irish words “Tir” 
for land and “Lán” for full, Tirlán 
stands for “Land of Abundance” 
and represents the connection and 
relationship between the co-op, its 
people and the land they nurture 
together to farm and sustain. Co-op 
shareholders will be asked to vote 
to approve the name change for 
the co-op in the coming weeks.

Glanbia plc will retain and con-
tinue to operate under the Glanbia 
name as an entirely separate entity. 
Tirlán will remain the largest share-
holder in Glanbia plc, with a 31.9 
percent shareholding.

From its base in the southeast 
of Ireland, Tirlán sources its dairy 
and grains from a network of over 
6,000 farm families who are at 
the heart of the business. Tirlán’s 
portfolio includes many of Ire-
land’s best-known and most-loved 
Irish dairy brands, such as Avon-
more, Kilmeaden, Premier, Wex-
ford Creamery, and international 
brands such as CheddMax Truly 
Grass Fed, Millac and Solmiko 
nutritional milk proteins.

As a co-operative, Tirlán is 100 
percent farmer-owned, with 11 pro-
cessing facilities, 52 agri-branches 
and over 2,100 employees. Sales 
revenue this year is forecast to 
exceed 3 billion euros.

Tirlán has a strong global foot-
print with a market presence in 
the US, United Kingdom, France, 
Germany, UAE, North Africa, 
Japan and China. The group cur-
rently exports to over 80 countries. 
It recently commenced construc-
tion of a 200-million-euro state-of-
the-art continental cheese facility 
at Belview, County Kilkenny, in 
a joint venture with international 
dairy producer Royal A-ware.
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New Darigold Plant
(Continued from p. 1)

churns, two bulk butter packaging 
lines (for commercial and institu-
tional customers), and five con-
sumer butter packaging lines.

When fully operational, the 
facility will have the capacity to 
produce some 175 million pounds 
of butter per year, and nearly 280 
million pounds of powdered milk 
products annually, including prod-
ucts that Darigold said will meet 
the highest industry specifications 
for use in the most sensitive appli-
cations, such as infant formula.

The facility’s proximity to rail 
lines and global shipping ports will 
help the co-op realize transporta-
tion efficiencies for products going 
to both domestic and global cus-
tomers, Darigold said.

“The Pasco project represents 
our third major capital investment 
in as many years, the largest invest-
ment in our co-op’s 104-year-his-
tory, and a significant step in an 
ongoing strategy to expand and 
modernize Darigold,” said Joe 
Coote, Darigold’s chief executive 
officer. 

“We are a beloved heritage 
brand with deep roots in Wash-
ington and around the Pacific 
Northwest, but there’s still consid-
erable opportunity for us to lever-
age industry growth — here at 
home and around the world — to 
become a top-tier global dairy pro-
ducer,” Coote added. “This facility 
will play an important role in help-
ing us achieve that vision.”

“The growth of the dairy sector 
both domestically and internation-
ally presents an opportunity for our 
dairy farmers,” noted Allan Hut-
tema, chairman of Darigold’s board 
of directors and operator of Almar 
Dairy in Parma, ID. “This region 
is ideally suited to producing high-

quality, nutritious dairy and our 
proximity to global shipping infra-
structure makes it more efficient 
to access international markets,” 
Huttema continued.

In addition to adding capacity 
to Darigold’s overall production 
capability, the new Pasco facility 
will incorporate a variety of inno-
vative technologies and conserva-
tion strategies that combined could 
mitigate more than 300,000 metric 
tons of carbon dioxide emissions 
per year, the co-op said.

The milk dryers in the new 
facility will include state-of-the-
art dryer burner technology that 
significantly reduce nitrogen oxide 
emissions, according to Darigold. 
Use of this dryer burner technol-
ogy will reduce the facility’s nitro-
gen oxide emissions to make it one 
of the lowest NOx emitting milk 
dryer facilities in the state. 

Darigold is also in talks with 
the city of Pasco for the planned 
expansion of its Process Water 
Reuse Facility (PWRF). The 
expanded PWRF will treat agri-
culture-related wastewater from 
local food processors using a set 
of anaerobic digesters, which will 
generate renewable natural gas 
(cleaned from methane) for sale in 
the West Coast renewable natural 
gas (RNG) market.

Beyond design features that 
support the advancement of Dari-
gold’s environmental, social and-
governance (ESG) commitment, 
the facility’s location within the 
multimodal Port of Pasco on the 
Columbia River gives it access to 
both rail and barge facilities, creat-
ing efficiencies for the co-op.

“The dairy industry continues to 
be a key driver of the region’s agri-
cultural sector,” Coote said. “By 
adding capacity through this facil-
ity, we stand to share the bounty 
of Northwest dairy with more con-

sumers at home and around the 
globe, and build more value for 
the family farmers who own our 
co-op.”

Darigold expects the Pasco 
facility to be operational by early 
2024, and plans to hire some 200 
employees. The groundbreaking 
ceremony marked the culmina-
tion of two years of collaboration 
between the Port of Pasco, Dari-
gold, and several other public and 
private partners.

“The Port is grateful for the 
efforts of everyone involved in this 
project,” including several state 
lawmakers, who provided $7.5 
million in state funding for “criti-
cal public infrastructure to support 
the Darigold project,” said Vicki 
Gordon, president, Port of Pasco 
Commission. 

The federal government has also 
pledged support, with US Sens. 
Patty Murray and Maria Cantwell, 
both Washington Democrats, 
securing a $3.6 million appropria-
tion for railroad construction to 
connect the Darigold facility to 
the BNSF main line, Gordon said.

Developer for the project is the 
Port of Pasco. 

The facility was designed by 
architectural firm E.A. Bonelli & 
Associates, and Miron Construc-
tion is the builder.

Headquartered in Seattle, Dari-
gold, Inc. is the marketing and 
processing subsidiary of Northwest 
Dairy Association (NDA), which 
is owned by more than 300 family-
owned dairy farms in Washington, 
Oregon, Idaho, and Montana. 
Darigold handles approximately 
10 billion pounds of milk annually. 

Darigold operates 11 plants 
throughout the Northwest, pro-
cessing milk produced by NDA 
farm families, and satellite offices 
in Mexico City, Mexico and 
Shanghai, China.

For more information, visit www.ivarsoninc.com

Imperfect Foods 
To Be Acquired By 
Misfits Market
New York—Misfits Market 
on Wednesday announced the 
planned acquisition of online gro-
cer Imperfect Foods.

Founded in 2015, Imperfect 
Foods is an online grocer at the 
forefront of eliminating food waste 
and building a better food system. 
Imperfect Foods works directly 
with farmers and producers to 
rescue, redistribute, and develop 
goods across multiple grocery cat-
egories, including its own private 
label offerings. 

The company sells a variety 
of milk, cheese, butter and other 
dairy products.

Misfits Markets has created 
what it calls the first-of-its-kind 
food value supply chain focused 
on building relationships with 
farmers, distributors, and produc-
ers to eliminate food waste while 
expanding food access. 

Today, Misfits Market delivers 
dairy, organic produce, meats and 
seafood, plant-based proteins, bak-
ery, wine, and other grocery items 
to almost every zip code in the 48 
contiguous states.

“We have a tremendous opportu-
nity to advance the shared mission 
of both brands, which is nothing 
less than a fundamental re-imag-
ining of both the grocery category 
and the broken US food system,” 
commented Abhi Ramesh, CEO 
and founder of Misfits Market. 

“The strengths of the Imper-
fect Foods organization, from its 
in-house delivery fleet and robust 
private label program to its sustain-
ability commitments and innova-
tion, add immediate scale and 
depth to what we’re building at 
Misfits Market,” Ramesh contin-
ued.

“Scale matters in grocery, and 
this combination makes us a truly 
meaningful disruptor in the space,” 
said Imperfect Foods CEO Dan 
Park. “Both organizations have 
made significant progress as indi-
vidual brands; together we have 
already rescued nearly 500 mil-
lion of pounds of food that may 
otherwise have gone to waste, and 
driven innovation in a category 
propped up by antiquated technol-
ogy and thinking. 

“The combined experience and 
expertise of this newly merged 
team will exponentially increase 
our ability to take on established 
players in the traditional grocery 
space,” Park added.

While the brands will continue 
separate operations in the short 
term, Ramesh will serve as CEO 
of the combined company, with 
executives from Imperfect Foods 
joining the Misfits Market leader-
ship team.

For more information, visit 
www.misfitsmarket.com
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AUCTION
Date: Tuesday, October 4
Time:   5:00 p.m.

World Dairy Expo
Alliant Enery Center
Monona/Wingra Rooms

Madison, WI

MARK YOUR CALENDAR
Please RSVP to: 
info@wdpa.net

by Tuesday, September 27

A portion of the auction proceeds will 
be donated to multiple scholarship 

funds. These scholarships will be 
awarded to students pursuing careers 

in the dairy industry. 
A donation will also be made to the 
National Collegiate Dairy Product 
Judging Contest and the Madison 
College (MATC) Culinary School.

On the Auction Block...
Award-winning cheese, 

butter, ice cream, 
yogurt, dips and 

other dairy product entries 
from the record-breaking

World Dairy Expo
Championship 

Dairy Product Contest.

Support The Industry...
                    That Supports YOU!

Grant Opportunities 
Now Open For 
Pennsylvania Dairy 
Processors, Farmers
Harrisburg, PA—The Center for 
Dairy Excellence opened three 
competitive grant programs last 
week for Pennsylvabia dairy proces-
sors and producers who are looking 
to advance their businesses.

Leveraging funds provided 
through the state of Pennsylva-
nia and Northeast Dairy Business 
Innovation Center (NE-DBIC), 
the programs include Dairy Pro-
cessing Grants, Technical Assis-
tance Grants, and Dairy Excellence 
Grants. All three programs have 
limited windows to apply.

The Dairy Processing Grant 
program is designed for Pennsylva-
nia-based dairy processors who are 
currently receiving milk from two 
or more Pennsylvania dairy farms 
and want to make a processing 
expansion, improvement or inno-
vation. Grant funding will be a 50 
percent match, up to a maximum 
limit matching level of $10,000. 
Grant applications will only be 
accepted from Sept. 1 through 
Nov. 1, 2022.

Qualifying expenses include 
anything related to the design, 
planning and implementation of 
a project that would expand the 
processing plant’s ability to offer 
additional products made from 
milk and/or expand into new mar-
kets for Pennsylvania dairy. The 
project should focus on expansion, 
improvements, or innovations 
within the plant itself.

The Technical Assistance Grant 
program is designed for dairy farms 
and small-scale dairy businesses 
who want to build their brand, 
improve consumer access to locally 
produced foods, and work with a 

consultant in the value-added 
and direct marketing space. Dairy 
farms and small-scale dairy busi-
nesses in Pennsylvania, Maryland, 
Delaware, and New Jersey are eli-
gible to apply. 

Up to 15 grants will be awarded, 
and if all 15 grants are utilized, 
each grant will be for $5,000. 
Funds will be redistributed if there 
are fewer than 15 grants awarded. 
Grant applications will only be 
accepted from Sept. 1 through 
Oct. 15, 2022.

The Technical Assistance grants 
provide financial assistance to 
help dairy farms access the private 
consulting resources they need to 
build their brand and to help cul-
tivate the regional food economy, 
strengthen regional dairy food pro-
cessing capacity, and create and 
improve economic opportunities 
for individual dairy producers and 
food businesses. 

The grant is made possible by 
the NE-DBIC, and through the Ag 
Excellence line within Pennsylva-
nia’s state budget.

The Dairy Excellence Grant 
program is intended for Pennsyl-
vania dairy producers who want to 
improve cow comfort, milk pro-
duction per cow, or overall effi-
ciency on their dairy farm. This 
is a competitive grant program 
that offers up to a 50 percent, or 
up to a maximum matching level 
of $5,000, to dairy farms approved 
into the program. Grant applica-
tions will only be accepted from 
Sept. 1-30, 2022.

To learn more about each grant 
opportunity and to apply online, 
visit www.centerfordairyexcellence.
org and click on the “Programs and 
Resources” section. For more infor-
mation, email Melissa Anderson, 
programs and operations manager 
at the Center for Dairy Excellence, 
at manderson@centerfordairyexcel-
lence.org.

From Cookers
to Curd Pails

Koss has you covered.

kossindustrial.com    |    Green Bay, WI

Custom stainless steel 
processing equipment
for the dairy industry. 
You dream it, we build it.

Plus parts, components, 
spares and service kits.
You need it? We’ve got it.

parts, components, 
spares and service kits.
You need it? We’ve got it.

Custom stainless steel Custom stainless steel 
processing equipmentprocessing equipment

You dream it, we build it.You dream it, we build it.

For more information, visit www.kossindustrial.com

Wellington, New Zealand—A 
New Zealand-based company 
researching alternative uses for 
whey permeate has its sights set 
on developing it into a remedy for 
people with type 2 diabetes.

WheyTech Bionics NZ is part-
nering with the Ministry for 
Primary Industries (MPI) on a two-
year project that aims to develop 
technology to process whey per-
meate as a sweetener product with 
anti-diabetic properties.

“An existing patent from Ger-
many shows the high levels of 
glucose in whey can create a sugar 
with properties that are anti-dia-
betic,” said Steve Penno, MPI’s 
director of investment programs.

WheyTech Bionics has access to 
this patent.

“Part of the project’s research 
and development process will 
involve exploring the manufactur-
ing and efficacy of an equivalent 
product made from New Zealand 
whey,” Penno said.

Ben Van Rooy, WheyTech 
Bionics NZ’a chief executive offi-
cer, is excited about the potential 
of whey.

“We need to stop overlooking 
whey, as it’s a marvelous product,” 
Van Rooy said. “We already have 
significant support from many 
quarters, in particular beverage 

companies keen to try alternative 
sugars. Also, the chocolate and 
bakery sectors are interested in 
replacing what we know as normal 
sugars with whey-derived product.

“Currently there are no New 
Zealand-made sweeteners on retail 
shelves,” Van Rooy pointed out. 
“The imported sweeteners often 
have artificial ingredients added 
that don’t have any health ben-
efits. This gap in the market pres-
ents a real opportunity.”

Milk producers from Canter-
bury, Hamilton, and Tauranga are 
providing raw product for the tri-
als, which are being conducted by 
Plant & Food Research in Palmer-
ston North and FoodSouth at the 
University of Canterbury.

“We’ve already managed to 
make a liquid syrup but we’re still 
working on the flavour profile,” 
Van Rooy explained. 

“Our next challenge will be 
to turn the product into a stable 
powder format that can be used 
in nutraceuticals,” Van Rooy con-
tinued. “This will be technically 
tricky due to its stickiness but if 
we manage to achieve this, it’ll be 
a world first.”

Van Rooy said the most valu-
able part of the project lies in the 
nutraceutical component of the 
product. 

Whey Permeate Eyed As Sweetener 
With Anti-Diabetic Properties
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USDA Makes $400 Million Available For 
New Regional Food Business Centers
Washington—US Secretary 
of Agriculture Tom Vilsack on 
Wednesday announced the avail-
ability of roughly $400 million to 
provide local and regional food 
systems coordination, technical 
assistance, and capacity build-
ing services through USDA’s new 
Regional Food Business Centers.

USDA will fund at least six 
regional centers, to include a 
national tribal center and at least 
one center serving each of three 
targeted areas: Colonias (counties 
on the US-Mexico border), pre-
sistent poverty or other communi-
ties of high need/limited resources 
areas of the Delta and the South-
east, and high-need areas of Appa-
lachia as well as centers in other 
US regions.

“The USDA Regional 
Food Business Centers 
will decrease barriers 

and improve supply chain 
linkages for producers, 

processors and distributors 
and strengthen regional 

food systems networks and 
partnerships in response to 

hardships...” 

—Jenny Lester Moffitt, 
USDA

The Regional Food Centers will 
work to expand and strengthen 
regional food systems networks 
and partnerships; increase food 
and farm business and finance acu-
men as well as market awareness 
and access; increase the number of 
new food and farm businesses and 
viability of existing businesses; and 
increase the revenue of food and 
farm businesses served. 

The Regional Food Centers 
will achieve these goals through 
coordination, technical assistance 
and capacity-building for small 
and mid-sized producers, proces-
sors, and distributors to create new 
and rejuvenate current linkages 
throughout the supply chain.

Applications to lead a Regional 
Food Center must come from an 
eligible entity representing a part-
nership and must be physically 
based in the region. A partnership 
is an agreement among three or 
more eligible entities representing 
at least two of the entity types.

Eligible entities include pro-
ducer networks or associations, 
food councils, tribal governments, 
state agencies or regional authori-
ties, institutions of higher educa-
tion, nonprofit corporations, or 
economic development corpora-
tions. The applicant must be the 
organization in the partnership 
that is responsible for receiving 
and managing the award.

Applicants must define the 
region they intend to serve and 
high-need areas within that region. 
Geographic regions must reach all, 
or part, of at least three states or 
territories or a 400-mile radius. 
The application must demonstrate 
the availability and commitment 
of local government, philanthropy, 
and industry to support the growth 
of agricultural opportunities and 
markets in the region.

Applicants may request a 
minimum of $15 million and a 
maximum of $50 million. USDA 
Regional Food Business Centers 
can use funding for:

Coordination: Acting as 
regional hubs coordinating across 

geographic areas with USDA, 
other federal, state, and tribal 
agencies with relevant resources, 
regional commissions, stakehold-
ers, and the other Regional Food 
Centers.

Technical Assistance: Pro-
viding direct business technical 
assistance to small- and mid-sized 
food and farm businesses and food 
value and supply chain coordina-
tion.

Capacity Building: Provid-
ing financial assistance through 
business builder subawards up 
to $100,000 to support projects 
focused on regional needs and busi-
nesses that are working towards 
expansion and other investments. 
These subawards may support staff 
time, business planning activi-
ties, software implementation, the 
purchase of special purpose equip-

ment, such as food safety, process-
ing and packaging equipment, and 
value chain coordination, and 
other expenses associated as out-
lined in the Request for Applica-
tions (RFA).

“The USDA Regional Food 
Business Centers will decrease 
barriers and improve supply chain 
linkages for producers, processors 
and distributors and strengthen 
regional food systems networks and 
partnerships in response to hard-
ships and vulnerabilities exposed 
by recent national emergencies, 
particularly the COVID-19 pan-
demic,” said Jenny Lester Moffitt, 
USDA under secretary for market-
ing and regulatory programs.

Applications must be submitted 
electronically through www.grants.
gov by 11:59 p.m. Eastern time on 
Nov. 22, 2022. 

Explore online

EMPOWER
YOUR POTENTIAL

www.natec-network.com/usa

Natec Network Services USA – 
highest fl exibility in wrapping
Natec Network Services USA was founded in 2015 
with the aim to be close to our customers within 
the US and Canada. Today we are proud, that we 
can off er sales, service, spare parts and a brand-new 
R&D lab which is called Natec Network Innovation Space,
right at your doorstep.

With the Natec FreePack® and its continuously operating 
production method, you get accurate, safe, shelf stable 
and easy to open IWS for burgers, sandwiches and 
melted cheese. Reduced consumption of foil and resources
lowers your production costs while Natec Network′s
technology increases your profi tability and fl exibility.
Together we turn opportunities into results.

+1 262 457 4071

www.natec-network.com/potential

Discover great opportunities 
and secure tomorrow′s 
food processing success.
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For more information, visit www.natec-network.com/usa
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MPERSONNEL
DAVID LYNN has been named  
interim CEO at Agri-Mark, 
following the departure of for-
mer CEO BILL BEATON, who 
stepped down last week after 
more than 12 years of service 
with the cooperative. Lynn has 
been with Agri-Mark for five 
years, most recently serving as 
senior vice president, top opera-
tions. Overall, Lynn has nearly 27 
years of experience in consumer 
packaged goods and food manu-
facturing. Prior to Agri-Mark, he 
worked for the Kroger Company 
for 12 years, three of which he 
was served as vice president of 
operations for Kroger’s subsidiary, 
Turkey Hill Dairy. Agri-Mark’s 
board of directors will launch a 
national CEO search in the com-
ing weeks.

Darigold, Inc. has appointed 
RICHARD SCHEITLER to the 
newly-created position of chief 
transformation officer, set to lead 
global expansion and modern-
ization efforts. Scheitler joined 
Darigold in 2019 as chief infor-
mation officer. Prior to Darigold, 
he served as chief information 
officer at The Wonderful Com-
pany. Darigold has also named  
KEVIN QUINN vice president 
and leader of global sales, and 
expanded the roles of MARI-
ANA LEZAMA and BAT-
THEW PANG, who will each 
serve as managing directors for 
Darigold’s offices in Mexico 
City and Shanghai, respectively. 
Quinn joined Darigold’s global 
sales group in 2018, with a strong 
background in international 
business, serving most recently 
in senior level positions with 
Leprino Foods and White Wave 
Foods (now part of Danone). In 
this expanded capacity, Quinn 
will lead global manufacturing, 
account engagement and market 
development for Darigold’s class 
III and IV business. Lezama came 
to Darigold in 2019 to help estab-
lish the Mexico City office. In 
her new role as managing direc-
tor, she represents Darigold’s 
product portfolio and oversees 
business execution for all of Latin 
America. He came to Darigold 
with 28 years of experience in the 
consumer-packaged goods sector, 
working with notable firms like 
Nestle and FrieslandCampina.

Maple Hill Creamery recently 
promoted dairy and CPG industry 
veteran JIM HAU to president. 
Hau has over 30 years of expe-
rience, including 18 years work-
ing with dairy-related businesses. 
He spent 12 years at WhiteWave 
Foods, where he helped lead the 
original integration of Horizon, 
International Delight and the 
legacy WhiteWave businesses, 

before eventually playing a role in 
the 2012 IPO process and becom-
ing chief accounting officer, then 
leaving with the sale of the busi-
ness to Danone in 2017. Hau will 
continue to serve as Maple Hill 
Creamery’s chief financial officer, 
a role he has held since 2021. 

KRISTOPHER OLSON has 
joined the Solecta, Inc. team as 
vice president of food ingredients 
and life sciences. Olson comes to 
Solecta after more than 20 years 
with Ecolab and Nalco Water, an 
Ecolab Company. “Kris has a pas-
sion for delivering client success 
and solving some of their biggest 
challenges,” said company chief 
commercial officer Jim Ford. 

JASON NIERMAN has been 
appointed market administrator 
for the Appalachian, Southeast 
and Florida federal milk mar-
keting orders. Nierman has been 
serving as the assistant market 
administrator for the Appala-
chian order since 2013 and for 
the Southeast and Florida orders 
since 2019. Nierman began his 
federal career as an agricultural 
economist in the USDA-AMS 
Dairy program in 1998. In 2004, 
he became an agricultural econ-
omist in the Appalachian order 
and held that position until being 
promoted to an associate market 
administrator in 2008. Nierman’s 
appointment follows the retire-
ment of HAROLD H. FRIEDLY, 
who served with the USDA Dairy 
Program for almost 40 years.

The Wisconsin Department 
of Agriculture, Trade & Con-
sumer Protection (DATCP) has 
tapped  JOE MEYER as admin-
istrator for the Division of Food 
& Recreational Safety, effective 
Sept. 12, filling the vacancy left 
following STEVE INGHAM’S
retirement. Meyer has over 
30 years of food safety experi-
ence, currently serving as global 
microbiology lead for Kerry. In 
this role, Meyer provides world-
wide food safety systems support, 
and spearheads Kerry’s focus on 
healthy, quality food and ingre-
dients. Assistant deputy DATCP 
secretary AILEEN SWITZER has 
been promoted to deputy secre-
tary, effective immediately.

HELEN ANN BRITTON has 
joined Bankers Capital Inter-
national as senior vice president, 
media advisory. In her new role, 
Britton will help promote the 
corporate visibility and commu-
nications plans of Bankers Capi-
tal clients.  Britton joins Bankers 
Capital with more than 30 years 
of experience in the media and 
entertainment industries, as a 
corporate executive, interna-
tional consultant, and as CEO of 
TPI Media Inc.

For more information, visit www.evapdryertech.com

Powder 
Processing
Solutions
Offering highly specialized 
engineered solutions and
exceptional technical support
for powder processing systems.

  Whey, Whey Permeate

  Lactose

  Whey Protein Concentrate

  Milk Powders

  Infant Formula

  Cheese Powders

  Protein

  Flavors

Whether you need an upgrade
to existing equipment or a new
processing system, EDT is
ready to provide - from concept
to completion - a sanitary,
efficient, system.

www.evapdryertech.com

info@evapdryertech.com
715.796.2313

Evaporator Dryer
Technologies, Inc.

Newburg, PA—Keswick Cream-
ery of Newburg, PA, is recalling 
several cheese products because 
they have the potential to be con-
taminated with Listeria monocy-
togenes.

Specifically, Keswick Cream-
ery is recalling Calverley Cheese, 
Vulkwin’s Folly Cheese, Vermeer 
Cheese, Havarti Cheese, Wallaby 
Cheese, Cider Washed Tomme 
Cheese, Feta Cheese, Whole Milk 
Ricotta, Bovre Cheese (plain, oreg-
ano and garlic, herbes de provence, 
cranberry and honey) and Quark 
Cheese (plain, dill and onion).

The recall was the result of a 
routine sampling program con-
ducted by the US FDA which 
revealed some finished products 
contained Listeria monocytogenes. 
Keswick Creamery has ceased the 
production and distribution of all 
products as FDA and the company 
continue thier investigation as to 
what caused the problem.

All the cheeses being recalled 
were distributed at Dupont Circle  
Freshfarm Market in Washington, 
DC; Takoma Park Farmers Mar-
ket in  Takoma Park, MD; Smith 
Meadows Farm Store in Berryville, 
VA; Oylers Organic Farms and 
Market in Biglerville, PA; and 

Talking Breads Farm Store in 
Mechanicsburg, PA. No illnesses 
have been reported as of Monday, 
Aug. 29, 2022.

Consumers who have purchased 
any of the cheese from Keswick 
Creamery at Carrock Farm, LLC, 
are urged to discard the product.

Epicurean Butter LLC, Thorn-
ton, CO, said it is recalling its 3.5-
ounce tubs of “Wegmans Lemon 
Dill Finishing Butter” due to a 
recall from its frozen dill supplier, 
SupHerb Farms, because it has the 
potential to be contaminated with 
Listeria monocytogenes.

The recalled product was dis-
tributed at Wegmans Food Markets 
in New York, Pennsylvania, New 
Jersey, Maryland, Massachusetts, 
Virginia, North Carolina, and 
Washington, DC. 

The product comes in a black 
plastic cup with a Wegmans label 
around and on the lid.

Epicurean Butter LLC said it 
received notice from its herb sup-
plier that certain lots of frozen dill 
could potentially be contaminated 
with Listeria based upon a test from 
one of the supplier’s food manufac-
turing customers in Canada that 
used the ingredient in one of its 
finished products.

Potential Listeria Concerns Prompt 
Cheese, Butter Recalls
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No other anti-caking technology can match
Free Flow XF!

Free Flow XF is the cheese anti-caking technology that eliminates gas flushing. Now
there is no need for nitrogen gas, equipment or maintenance. And NO CO2 required.
That means XF simplifies production, significantly reduces costs, cuts down on dusting

and increases uptime in your plant.

TRY XF
The sustainable & economical alternative to CO2 Gas Flushing.
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Brooklyn, NY—NY MilkLaunch, 
a dairy-based product innovation 
accelerator focused on fueling 
demand for dairy among Gen-Z 
consumers in New York state, has 
selected SPYLT as the winner of its 
second annual competition.

SPYLT, which has been awarded 
$150,000 worth of support to scale 
its product in the market, offers a 
high-protein, low-sugar, creamy, 
dairy-based chocolate “Energy 
Drink” loaded naturally with 
essential nutrients like calcium, B 
vitamins, potassium, vitamin D, 
and protein. SPYLT comes in a 
12-ounce aluminum can because 
of its environmental benefits over 
plastic.

“This is amazing. I still can’t 
believe it. It was amazing to see 
all these different ideas and brands 
who are pushing to innovate with 
dairy,” said Josh Mendenhall, 
SPYLT founder and chief brand 
officer. 

NY MilkLaunch is run by cor-
porate innovation advisory Ven-
tureFuel in collaboration with the 

New York Dairy Promotion Order 
(DPO). The competition, which 
aims to fuel demand for dairy 
among Gen-Z, gives each member 
of the cohort $10,000 to help them 
refine their  offering and provides 
mentorship from global marketing, 
packaging, and distribution experts 
from companies including Cayuga 
Milk Ingredients, Chobani, JPG 
Resources, KeHE, Perksy, High-
light and more.

This year’s competition had a 
particular focus on sustainable 
innovations across traditional 
dairy products including yogurt, 
fluid milk, and butter, in addition 
to make-up, clothing, and more.

“We saw so many creative dairy 
ideas and new products that will 
energize Gen-Z consumers, it was 
incredibly hard for our judges to 
choose just one,” said Fred Scho-
nenberg, founder and CEO of Ven-
tureFuel. The other five finalists 
included:

True Scoops: shelf-stable ice 
cream and topping mixes crafted 
with the home user in mind for 

NY MilkLaunch Announces Winner Of 
Accelerator Contest

an easier ice cream making experi-
ence.

Mochidoki: premium mochi ice 
cream with elevated flavors, pack-
aging, and ingredients.

Elite Sweets: makers of a bet-
ter-for-you doughnut that is keto-
friendly, low-sugar, gluten-free, 
and packed with protein from milk 
and eggs.

Cream and Cocoa Cream-
ery: Brooklyn-born, Caribbean-
inspired ice cream and sorbet.

Novel Foods’ Shay: a protein 
powder upcycled from upcycled 
cheese whey or Greek yogurt whey, 
and recovered nitrogen from dairy 
farm waste, providing an excellent 
source of amino acids while reduc-
ing the enviromental impact of the 
dairy industry.

Eight judges from companies 
across food, beverage and venture 
capital ranked the companies on 
uniqueness, taste, viability/scale, 
and founding team, organizers 
stated. 

Also, over 500 Gen-Z consum-
ers were polled, weighing in on 
which products they would buy. 
Together, this criteria resulted in 
the selection of the grand prize 
winner, SPYLT.

CBP Officers Seize 
Undeclared Cheese 
At El Paso, TX, 
Border Crossing
El Paso, TX—US Customs and 
Border Protection (CBP) officers 
working at the Paso Del Norte bor-
der crossing in downtown El Paso 
seized more than 100 pounds of 
undeclared cheese on Tuesday.

The incident began when the 
driver of a vehicle arriving from 
Mexico declared 10 wheels of 
cheese to the CBP officer.

The CBP officer located the 
declared dairy product in the trunk 
area of the vehicle. As the offi-
cer continued the exam, an addi-
tional 50 wheels of undeclared 
cheese were discovered hidden 
under blankets in the back row 
of the vehicle. Each cheese wheel 
weighed approximately one kilo-
gram (2.2 pounds).

The driver was assessed a $1,000 
civil penalty and released. The 
contraband cheese was seized and 
destroyed pursuant to existing 
guidelines.

“Travelers can import cheese 
commensurate with personal con-
sumption levels,” said CBP El Paso 
Port Director Ray Provencio. “A 
few wheels would generally be fine 
but not 60. It was undeclared and 
that amount would be a commer-
cial quantity and additional report-
ing requirements would apply.”

Milk, cream, ice cream, butter 
and many cheeses are subject to 
quota restrictions administered 
by both CBP and the US Depart-
ment of Agriculture (USDA), the 
CBP noted. All dairy products are 
subject to USDA’s Animal and 
Plant Health Inspection Service 
(APHIS) requirements. They are 
also subject to Food and Drug 
Administration (FDA) require-
ments.

Milk and cream may not be 
imported without a permit from 
FDA. The wrappers or cartons for 
these products must be printed 
with the country of origin. Finally, 
all commercial imports of food 
and beverage products require the 
Filing of Prior Notice with FDA, 
and foreign manufacturers and/or 
distributers of food products must 
register with the FDA before their 
goods may be admitted, the CBP 
explained.

US Customs and Border Pro-
tection is the unified border 
agency within the US Department 
of Homeland Security (DHS) 
charged with the comprehensive 
management, control, and pro-
tection of the nation’s borders, 
combining customs, immigration, 
border security, and agricultural 
protection at and between official 
ports of entry.

For more information about US 
Customs and Border Protection, 
visit www.cbp.gov.
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July Dairy Trade
(Continued from p. 1)

cent; Panama, 20.1 million pounds, 
up 58 percent; Canada, 16.5 mil-
lion pounds, up 8 percent; and 
Saudi Arabia, 16.0 million pounds, 
up 43 percent.

Nonfat dry milk exports totaled 
142.9 million pounds, down 10  
percent from July 2021. NDM 
exports during the first seven 
months of 2022 totaled 1.08 bil-
lion pounds, down 8 percent from 
the first seven months of 2021.

Exports of dry whey totaled 43.3 
million pounds, up 12 percent from 
July 2021. Dry whey exports dur-
ing the January-July period totaled 
260.4 million pounds, down 14 
percent from the same period last 
year.

Whey protein concentrate 
exports  were 32.4 million pounds, 
up 9 percent from July 2021. WPC 
exports during the first seven 
months of this year totaled 216.7 
million pounds, up 16 percent from 
the first seven months of last year.

Lactose exports during July 
totaled 85.8 million pounds, up 
22 percent from July 2021. Lac-
tose exports during the January-
July period totaled 573.1 million 
pounds, up 14 percent from the 
same period in 2021.

Butter exports during July 
totaled 13.4 million pounds, up 
78 percent from July 2021. During 
the first seven months of this year, 
butter exports totaled 77.6 million 
pounds, up 32 percent from the 
first seven months of last year.

July ice cream exports totaled 
13.1 million pounds, down 7 per-
cent from July 2021. Ice cream 
exports during the January-July 
period totaled 99.4 million pounds, 
down 2 percent from a year earlier.

Cheese Imports Decline
During July, US cheese imports 
totaled 31.2 million pounds, down 
14 percent from July 2021. The 
value of those imports, $111.6 mil-
lion, was down 13 percent.

Cheese imports during the first 
seven months of 2022 totaled 
225.2 million pounds, up 1 per-
cent from the first seven months of 
2021. The value of those imports, 
$836.8 million, was up 5 percent.

Leading sources of US cheese 
imports during the January-July 
period, on a volume basis, with 
comparisons to the same period 
last year, were:

Italy: 48.3 million pounds, up 
6 percent.

France: 27.0 million pounds up 
18 percent.

Netherlands: 18.5 million 
pounds, down 4 percent.

For more information, visit www.kelleysupply.com
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  Rated for heavy equipment - 10,000#
  Standard size 4” sch.-10 outlet

(2”, 3”, 6” also available)
  Many styles of bodies,
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Ireland: 11.4 million pounds, 
down 2 percent.

Spain: 11.0 million pounds, up 
6 percent.

Switzerland: 10.0 million 
pounds, down 8 percent.

United Kingdom: 9.4 million 
pounds, up 11 percent.

Greece: 9.0 million pounds, up 
6 percent.

Mexico: 8.6 million pounds, up 
54 percent.

Butter Imports Soar
July imports of butter and other 
butterfat-based products totaled 
16.1 million pounds, up 28 percent 
from July 2021. Butter imports 
totaled 12.4 million pounds, up 51 
percent.

During the first seven months 
of this year, imports of butter and 
other butterfat-based products 
totaled 83.5 million pounds, up 
17 percent from the first seven 
months of last year, according to 
the Foreign Agricultural Service. 

Butter imports totaled 58.3 mil-
lion pounds, up 11 percent.

Casein imports during July 
totaled 10.1 million pounds, up 

21 percent from July 2021. Casein 
imports during the January-July 
period totaled 64.6 million pounds, 
up 7 percent from the same period 
last year.

July imports of caseinates totaled 
3.9 million pounds, down 35 per-
cent from July 2021.

 Imports of caseinates during the 
first seven months of 2022 totaled 
28.3 million pounds, down 4 per-
cent from the first seven months 
of 2021.

Imports of Chapter 4 milk 
protein concentrates during July 
totaled 5.9 million pounds, up 4 
percent from July 2021. Imports of 
Chapter 4 milk protein concentra-
tess during the January-July period 
totaled 52.9 million pounds, down 
12 percent from a year earlier, 
according to FAS..

July imports of Chapter 35 
MPCs totaled 3.8 million pounds, 
up 144 percent from July 2021. 
During the first seven months of 
2022, imports of Chapter 35 milk 
protein concentrates totaled 20.6 
million pounds, up 159 percent 
from the first seven months of 
2021.
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Fundamentals
(Continued from p. 1)

ter, ending five straight year-on-
year quartly declines. This is an 
unprecedented accomplishment in 
the past two decades.

However, buyer caution is still 
required, Rabobank said. The fore-
cast growth rate exhibits weather 
risk, is against a weak comparable, 
and is likely to be below the long-
term average through 2023.

Global feed benchmark prices 
have fallen through the third quar-
ter of this year, largely as a result 
of a Ukraine grain corridor open-
ing and Russian exports lifting, 
Rabobank explained. Nonetheless, 
extreme heat in the US threatens 
crops, and European Union (EU) 
spring crops also suffer from unfa-
vorable weather.

Milk prices across most export 
regions remain elevated in the 
third quarter and at record levels 
in some cases. However, Rabobank 
said there are already signs that 
the milk price cycle has peaked. 
Still, strong farmgate milk prices 
and some cost relief in the form of 
lower feed and fertilizer prices in 
some regions will be welcomed by 
farmers.

Everyone will be looking at 
China’s dairy market, Rabobank 
said. Lockdowns in major Chinese 
cities during the first half of 2022 
had a negative impact on dairy 
demand. Restrictions eased in the 
third quarter, but the government 
policy is unchanged, and the risk of 
further disruption remains, along 
with underlying weaker economic 
conditions.

Rabobank remains cautious on 
Chinese dairy market assumptions, 
which already point to a more 
absent Chinese buyer into 2023. 
Import demand from other emerg-
ing markets is unlikely to fill the 
void, loosening the global market 
somewhat.

A strong US dollar is having an 
impact, according to Rabobank. A 
hawkish US Federal Reserve and 
safe-haven demand for the dollar 
are the key drivers of the currency’s 
strength. Rabobank expects the 
US dollar to remain strong against 
a broad basket of currencies into 
2023. While a firm US dollar is 
good for dairy exporters outside the 
US, it is a headwind for emerging 
market economies.

Rabobank’s report listed seven 
factors to watch in the coming 
months:
 Gas crisis in  Europe. The EU 

has adopted a plan to significantly 
reduce gas consumption through 
the approaching winter to avoid 
acute shortages. Some EU member 
countries may face energy scarcity 
in the coming months. The key 
thing to watch is how this impacts 
food and beverage manufacturing.

Many operators in the EU’s agri-
food sector are struggling to main-
tain business in the face of rapidly 
rising costs and extreme weather 
events, according to a statement 
released Thursday by EU agri-food 
chain associations Copa-Cogeca, 
FoodDrinkEurope and the Primary 
Food Processors.

Over the past year, the Euro-
pean agri-food sector’s production 
costs have increased dramatically. 
Cost increases were initially due to 

a post-COVID rebound in demand 
and supply chain constraints, but 
they have been severely exacer-
bated by the Russian Invasion of 
Ukraine, the statement noted.

The latest increases in energy 
prices, especially natural gas and 
electricity, threaten the continuity 
of agri-food production cycles and 
therefore the ability to continue 
delivering essential agricultural 
commodities, food ingredients 
and products, and feed materials, 
according to the statement.
 Chinese lockdowns. There 

were signs of improvement from 
the end of June as restrictions 
eased. However, a zero-tolerance 
policy is still in play, and even as 
recently as July, tightening COVID 
curbs were again restricting mobil-
ity, curbing travel, and weighing 
on consumer spending.
 La Nina risks rising. Accord-

ing to some models, the risk of La 
Nina re-emerging in the months 
ahead has increased. This would 
bring a “cocktail” of risks and posi-
tive influences on the milk pro-
duction outlook, depending on the 
region.
 Palm oil prices. Benchmark 

palm oil prices have fallen from 
recent lofty heights. Increased pro-
duction in Malaysia, a correction 
in crude oil prices, and growing 
Indonesian exports are the root 
causes. Still, prices remain high, 
and the elevated prices of substi-
tutes support dairy product prices.
 Macroeconomic downgrades. 

The global economy is losing 
steam, and the recent trend has 
been to downgrade the global 
growth forecast for this year and 

next. This forms part of the weak 
demand outlook for dairy.

However, further erosion in the 
outlook could dampen demand 
even more, given the risk in energy 
markets, the Chinese economy, 
and rising interest rates.

Rabobank remains 
cautious on Chinese dairy 

market assumptions, 
which already point to 

a more absent Chinese 
buyer into 2023. Import 

demand from other 
emerging markets is 

unlikely to fill the void, 
loosening the global 
market somewhat.

 New Zealand rain pat-
terns. Rabobank is expecting 
higher year-on-year milk volumes 
through the peak in the coming 
months (against low comparisons). 
Weather risks are a permanent fea-
ture of New Zealand’s milk supply, 
but it appears those risks are hang-
ing on more than usual this season.
 Emerging markets’ vulnera-

bility. Improved consumer mobility 
and gradually improving out-of-
home and tourism sectors are posi-
tive for demand, particularly across 
Southeast Asia. However, these 
economies are vulnerable to ris-
ing interest rates, high food prices, 
weak currencies, and weaker mac-
roeconomic conditions.
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KSS/RELCO Tackling Aging Equipment 
Of Preferred Partners, Industry
Willmar, MN—When Koch Sep-
aration Solutions (KSS) acquired 
RELCO in 2020, the goal was to be 
the preferred, integrated solutions 
provider for their valued custom-
ers.

Unifying KSS’s membranes and 
membrane systems, with RELCO’s 
product portfolio, KSS/RELCO is 
now a complete turnkey provider.

“KSS is very additive to our 
business,” said Wim Wilcke, vice 
president, sales & marketing at 
RELCO. “It brings a technological 
solution to the table that we never 
had before hand.”

As part of their now compre-
hensive service, the company is 
creating added value to key cus-
tomers and preferred partnerships  
with whom the company has suc-
cessfully worked in the past.

“This enforces our new projects 
as well as  system upgrades and 
retrofits,” Wilcke said. “Always 
through careful design consider-
ations and attention to cost-effec-
tiveness and sustainability.”

An example of adding value for 
a preferred partner was a recent 
dryer upgrade at the Lakeland 
Dairies facility in Ireland.

Lakeland is one of the largest 
dairy cooperatives operating in Ire-
land. 

The company processes about 
475 million gallons of milk per 
year into a variety of functional 
powdered ingredients, as well as 
value-added consumer dairy prod-
ucts sold around the world.

RELCO had previously commis-
sioned a complete new wide body 
dryer project in 2015 at the coop-
erative’s Baillieborough facility.

The Lakeland site saw a 45 per-
cent increase in annual produc-
tion, equivalent to about 50,000 
tons of milk powder, compared 
to previous years, RELCO said. It 
also allowed the facility to process 
a wider variety of powders such as 
fat-filled, skim, and instant whole 
milk powder.

After Lakeland Dairies noticed 
some operational problems at 
another facility in Ireland, they 
asked the KSS/RELCO team to 
come in and analyze its operation. 

“There is a baseline story to 
Lakeland that after the initial 
project which performed well, we 
were asked to solve more and more 
problems,” Wilcke said. “There are 
a lot of risks associated with these 
brownfield projects and replace-
ments because a lot of variables 
can go wrong. We sent in our team 
to do an analysis and uncovered 
where the project needed to go. 
That is an example of a preferred 
partnership, and how we want to 
step-up for our customers.”

Wilcke said the spray dryer was 
struggling to switch between pro-
duction of one product type to 
another, limiting the product vari-
ety output. It also required more 
frequent cleanings and was prone 
to fluid bed blocking, leading to 
shorter run times, process upsets, 
and overall poor product quality.

“These are quite complex proj-
ects,” Wilcke said. “We are happy 
that our customer base is realizing 
and trusting us with tackling these 
types of projects. It’s something we 
bring to the table that not every-
body wants to attack. That’s the 
additional value for our preferred 
partners.”

Wilcke said his company rebuilt 
one of Lakeland’s existing third-
party dryers that wasn’t performing 
optimally. 

“They have a fairly broad prod-
uct mix and that really bottle-
necked their production,” Wilcke 
said. “So they asked us to look and 
see what we could do to improve 
the operational problems they 
have and some of the new require-
ments revolving around hygiene.”

Wilcke said the project was very 
elaborate because  RELCO had to 
figure out how it could run Lake-
land’s other products more effi-
ciently. 

RELCO designed a retrofit of 
the spray dryer that included the 
addition of an internal fluid bed 
to offer more control over produc-
tion, as well as, sanitary thermal 
insulation panels for greater energy 
efficiency.

The result is a newly upgraded 
spray dryer and the wide-body 
dryer that is expected to signifi-
cantly increase annual production 
volumes and broader production 
varieties. Benefits also include lon-
ger run-times, greater output, fewer 
product quality issues, and reduced 
process downtime, Wilcke said.

He said that while not to the 
scale of Lakeland, KSS/RELCO  is 
constantly providing replacement 
and upgrade projects for their pre-
ferred partners. 

“Sometimes it is just a part 
needing to be replaced. Sometimes 
it is an upgrade, a change of prod-
uct types or something like that,” 
Wilcke said. “We certainly engage 
with our customers to understand 
their needs and define the best  
cost-effective solutions.”

While the success at  Lake-
land is just one example, Wilcke 
said the company is committed to 
meeting specific needs and driving 
innovation through  the new KSS/
RELCO collaboration.

Besides Lakeland, Wilcke 
believes there is a large number 
of other milk processors and pow-
der manufacturers that could use 
an assessment of their operations, 
particularly in review of the recent 
infant formula shortage that took 
place throughout the year.

“If you look at the install base in 
the US or North America in gen-
eral, it is quite aging, and whether 
it’s the quality or food safety or the 
optimal operational aspects of it, 
is to some extent, not being met,” 
Wilcke said. 

He said the operators themselves 
realize when things are going well 
operational wise. 

RELCO offers non-dye inspec-
tions and repairs for the dairy  
industry through Bioscan LTD. 

Bioscan performs non-intrusive, 
electro-magnetic inspections for 
large processing vessels.  

“We are increasingly seeing 
interest from our preferred partners 
for regular service visits,” Wilcke 
said. “And the same is true for 
BioScan inspection requests. 

Like any industry, maintaining 
aging equipment is critical for opti-
mal plant performance, especially 
at a time when global supply short-
ages and other unforeseen issues 
could limit a timely replacement 
option, he said. 

“Many plants have increased 
their capacities and operating pres-
sures which puts a strain on equip-
ment. To avoid equipment failure 
or a shut down, its essential to 
establish proper service and inspec-
tion practices to ensure that aging 
equipment continues to operate 
reliably.”

Project Aims To Turn 
Whey Into Coatings 
That Extend Cheese 
Shelf Life, Probiotic 
Feed Ingredients
Valencia, Spain—Several entities 
are implementing a “GO Orleans 
Project” to transform whey into 
new value-added products.

While large cheese manufac-
turers can recover the valuable 
nutritional properties of whey by 
implementing recovery processes, 
small artisanal cheese plants can-
not afford this equipment and their 
whey can end up as waste, research-
ers noted. Entities involved in this 
project include AIMPLAS, ADM 
Biopolis, La Cabezuela, Dehesa 
Dos Hermanas, FEDACOVA 
(Agri-Food Business Federation of 
the Valencian Community) and 
the Universitat de València.

In this project, natural antimi-
crobial coatings will be developed 
for use in packaging to extend the 
shelf life of cheese by 25 to 50 per-
cent. New probiotic ingredients 
will also be added to livestock feeds 
to protect the digestive system and 
contribute to animal wellbeing.

Two Spanish cheese companies 
are also participating in the proj-
ect, Dehesa Dos Hermanas, a sheep 
cheese factory in Huelva, and Que-
sos La Cabezuela, a goat cheese 
company in Madrid.

Project member ADM Biópolis 
will provide its expertise in pro-
biotic design and validation while 
the Universitat de València con-
tributes its expertise on the study 
of antimicrobial activity. 

“We’ll first separate bacteria 
with biopreservation potential. 
Then we’ll characterize the com-
pounds in the matrix, which is 
whey,” said Giuseppe Meca, profes-
sor in the Department of Preven-
tive Medicine at the Universitat 
de València.

“AIMPLAS is working on the 
formulation of a functional coat-
ing containing whey as an active 
component with antimicrobial 
properties. Application has there-
fore been planned on plastic film 
to obtain active packaging proto-
types for cheese,” said Alicia Nad-
erpour, a packaging researcher at 
AIMPLAS.

FEDACOVA will be responsible 
for transferring developments to 
companies in the agri-food indus-
try. 

“FEDACOVA is participating 
in this project to transfer research 
findings to the Valencian agri-food 
industry, especially companies in 
the Association of Cheesemakers 
of the Valencian Community and 
individual members. This will help 
improve industry competitiveness, 
which will ultimately benefit soci-
ety as a whole,” commented Sergio 
Barona, general secretary of FED-
ACOVA.
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Pino-Gallagher
Continued from p. 4

complaint was filed
 Review of your policy for the 

specific incident of concern (e.g. 
LOTO, machine guarding, Haz-
ard Communication, etc.). What 
expectations have you estab-
lished??
 Review of your training 

records and details of the training 
provided. How have you educated 
and informed your employees of 
the risks/hazards?
 They will want to understand 

how you are auditing your pro-
grams and policies. In other words 
how do you monitor effectiveness 
of what you have put on paper
 And lastly, what do you do 

when you identify deficiencies. 
How do you correct hazards?

What advice can you share, 
in the event OSHA determines 
a company is in violation of stan-
dards?

Don’t panic. Review in detail 
the specific violation. You don’t 
have to immediately get legal help. 
Contact your insurance broker or 
risk control professional to strat-
egize. 
 Ensure you have corrected or 

resolved what was determined by 
OSHA.
 If you believe you have cor-

rected the hazard adequately or 
disagree with the terms of the 
citation/violations documented, 
request an informal conference 
to negotiate the citation based on 
your corrective actions. This may 
include negotiating the dollars 
associated with the citation and/
or the classification of the citation 
(e.g. serious vs. repeated). Remem-
ber, demonstrating good faith 
efforts and your due diligence as 
an employer greatly improves the 
success of your negotiations. 
 Finally and very importantly, 

approach OSHA with good “bed-
side manner” so to speak. Positive 
dialogue also increases your like-
lihood for a successful outcome. 
Show you care about your employ-
ees and their safety, demonstrate 
that with your actions taken to 
correct hazards, and humbly work 
with them to promote a mutually 
beneficial agreement. 

Other Resources
— OSHA LEP
— OSHA Contact: David 

Schott, Assistant Area Director, 
Schott.david@dol.gov

— OSHA’s Recommended Prac-
tices for Safety & Health Programs

—OSHA Alliance Program 
Developed Products (including 
Spanish resources)

—WisCon’s Free, Confidential 
Consultations, On-Site Trainings, 
and Weekly Webinars

For previous Jen Pino-Gallagher 
columns, visit, www.cheesere-
porter.com/M3/PinoGallagher.htm

Fonterra Launches 
B2B Nutrition 
Solutions Brand
Auckland, New Zealand—Fon-
terra this week announced that 
it is launching a new business-to-
business (B2B) brand, Nutiani, 
that’s targeted at both the multi-
billion-dollar medical and every-
day wellbeing nutrition markets.

The creation of the new brand 
brings to life concepts that help 
customers tailor their products to 
meet consumers’ evolving wellbe-
ing nutrition needs, according to 
Komal Mistry-Mehta, Fonterra’s 
chief innovation and brand officer.

“Our health and wellbeing 
customers are facing growing 
pressure to accelerate their inno-
vation pipeline to respond to these 

dynamic consumer demands, yet 
they face common challenges dur-
ing new product development and 
are looking for partners to fill their 
capability gaps,” Mistry-Mehta 
said. “Nutiani answers this need 
by providing a suite of solutions 
which help customers tackle the 
pain points associated with each 
step of the innovation journey,  
from identifying the opportunity 
to validating the final product.”  

Nutiani will offer end-to-end 
solutions through a combination 
of wellbeing nutrition products, 
concepts and services that lever-
age Fonterra’s intellectual property 
and investments in research. 

“We see a clear opportunity 
to win in critical segments of the 
global wellbeing nutrition space. 
Fonterra’s deep expertise in nutri-
tion science gives us an incredible 

advantage here,” Mistry-Mehta 
commented. The global markets 
for physical, mental and inner well-
being nutrition are growing at 6 
percent per year and worth US$66 
billion today, while medical nutri-
tion is valued at US$50 billion and 
growing 5 percent annually. 

“There’s no doubt that people 
are paying more attention to well-
being and managing it through 
diet. Research shows 96 percent of 
consumers actively manage their 
wellbeing, with more than half of 
these consciously managing their 
diet to improve their wellbeing,” 
Mistry-Mehta said. 

“To create a greater impact in 
the health and wellbeing space, we 
must not only capture the opportu-
nities we see today but also look to 
the future, helping our customers 
stay ahead of the curve.” 
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Nestle, NIZO Develop 
Reduced Fat Edam  
For Frozen Pizza
Ede, Netherlands—Nestle and 
NIZO have developed a new 
process for an Edam cheese with 
reduced fat, which supports Nes-
tle’s goal to reduce saturated fat in 
frozen pizza.

The cheese has 30 percent 
less fat than the full-fat version, 
but offers all the flavor, melting 
behavior and shreddability, with-
out requiring special ingredients or 
equipment by the cheese producer, 
according to Nestle and NIZO.

Cheese is the major driver of 
saturated fat in frozen pizza, and 
Edam is often used as a topping for 
these products, Nestle and NIZO 
noted. Switching from a full-fat to 
an Edam with less fat thus offered 
an excellent opportunity for Nestle 
to improve the healthiness of its 
frozen pizza range.

The requirements for the new 
Edam were strict. It had to offer 
both good shreddability and melt-
ability, with low browning when 
heated. It also had to conform with 
German cheese regulations, which 
prohibit the use of certain additives 
and heat treatments, for example. 
The process had to be easily trans-
ferable to Nestle’s cheese suppliers, 
without requiring additional costs, 
ingredients or equipment.

“The primary requirement, how-
ever, was taste, of course, because 
in the end that is the most impor-
tant factor for the consumer,” said 
Praveen Upreti, corporate cheese 
advisor, Nestle R&D.

NIZO began by inventorying  
strategies within these boundaries.

“We focused on raising the 
moisture-to-protein ratio of the 
fat-reduced cheese to that of full-
fat cheese, and increasing proteol-

ysis,” said Durita Allersma, project 
manager at NIZO food research. 
“A full-fat Edam is about 23 per-
cent fat in total weight, whereas 
a lowfat version is about 15 per-
cent in total weight. In the latter, 
the fat is replaced by water and 
proteins. But the balance of these 
is critical. If you have too much 
protein, for instance, it can cause 
difficulty with texture and melting 
behavior.”

During the project, NIZO and 
Nestle’s application team in Ger-
many collaborated closely. NIZO 
would prepare and age a series of 
cheeses, which would be sent for 
testing on sensory and functional 
aspects by Cynthia Wagner and 
Klaus Riebel, the Nestle applica-
tion team. The two groups would 
then meet to discuss the results, 
after which NIZO would develop 
another set of cheeses to be tested. 
In total, NIZO produced three 
series of six cheeses.

“We successfully developed a 
fat-reduced cheesemaking process 
that increased the moisture/pro-
tein ratio to that of full-fat cheese. 
This improved not only melting 
behavior, but also creaminess and 
shreddability,” said Wim Engels, 
senior project manager at NIZO 
food research.

“Using a relatively high dosage 
of a high-proteolytic-activity ren-
net further enhanced meltability,” 
Engels continued. “We identified 
a mixed-strain, mesophillic culture 
that provided the best flavor, while 
supporting the functional charac-
teristics needed for the frozen pizza 
application. 

“Our results also showed that 
pre-ripening and homogenization 
of a  portion of the milk did not 
contribute to better melting or 
creaminess, eliminating the need 
for these steps in the production 
process,” Engels added.

1-800-826-8302   •   nelsonjameson.com
sales@nelsonjameson.com

Fighting Food Waste Takes 
the Right Ingredients

DSM’s Maxiren® XDS—the most advanced fermentation-produced 
chymosin coagulant enables you to create cheese with higher yields (up to 
1.5%) and the highest levels of �rmness and sliceability.  Maxiren® XDS can 
also reduce waste by up to 15% and allows a 12% lower carbon footprint.

To learn more, contact us today!

the Right Ingredientsthe Right Ingredients

For more information, visit www.nelsonjameson.com

TRUSTED SOLUTIONS
Whether you’re conducting R&D for a pilot plant or 
releasing a limited batch of gorgonzola for your artisanal 
cheese operation, Kusel’s 4MX Vat will meet your exacting 
standards. With a complete line of cheese-making equipment 
for large and small operations, count on Kusel to always have 
a trusted solution that gets the job done right.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

standards. With a complete line of cheese-making equipment 
for large and small operations, count on Kusel to always have 

4MX Vat

For more information, visit www.kuselequipment.com

SDBII Accepting Value-Added Dairy 
Business Innovation Grant Applications
Knoxville, TN—The Southeast 
Dairy Business Innovation Ini-
tiatives (SDBII) program is now 
accepting applications for Value-
Added Dairy Business Innovation 
Grants, which provide reimburse-
ment funds to dairy businesses 
located in the Southeast.

The SDBII program is based at 
the University of Tennessee Insti-
tute of Agriculture’s Animal Sci-
ence Department. Its mission is 
to spur growth for dairy producers 
and processors in the Southeast 
by helping them modernize and 
diversify through the production 
of value-added dairy products.

Eligible states for the SDBII’s 
Value-Added Dairy Business 
Innovation Grants include Ala-
bama, Arkansas, Florida, Georgia, 
Kentucky, Louisiana, Mississippi, 
North Carolina, South Carolina, 
Tennessee, Virginia, and West 
Virginia, as well as Puerto Rico. 
Applications may be submitted 
by dairy businesses that operate or 
endeavor to operate a value-added 
dairy enterprise.

For 2022, the total amount of 
money available to fund projects 
submitted through the Value-
Added Dairy Business Innovation 
Grants is $2,191,440. Two differ-
ent grant categories are available 
for eligible applicants; applicants 
may select the category for which 
they think their project best quali-
fies.

The two categories are:
Beginning Processor Grant:

Funding will be available to sup-
port dairy business applicants who 
wish to solicit outside help from 
professional experts to develop 
plans for a new value-added dairy 
enterprise. 

The maximum award for this 
grant is $30,000. Examples of eli-

gible projects include: a project to 
fund a food safety plan for a new 
or existing value-added dairy busi-
ness; a project to fund business and 
leadership training for an existing 
value-added dairy business; or a 
project to fund a feasibility study 
for a new value-added venture on 
an existing dairy farm.

Specialty Equipment Invest-
ment Grant: Established value-
added dairy businesses or dairy 
businesses that have conducted 
in-depth planning on entering 
the value-added dairy industry are 
invited to apply for funds to pur-
chase specialty processing equip-
ment. Equipment will support new 
processes and facilitate diversifica-
tion or increased efficiency in the 
production of finished dairy prod-
ucts.

The maximum award for this 
grant is $300,000. Examples of eli-
gible projects include: a project to 
fund the purchase of a new cheese 
drain table to increase capacity of 
cheese production; a project to 
fund the purchase of a cream sepa-
rator to produce cream products; or 
a project to fund the purchase of a 
vat pasteurizer to create a new line 
of flavored milks.

All Value-Added Dairy Business 
Innovation Grant applications 
must be submitted to sdbiigrants@
utk.edu by 5:00 p.m. on Nov. 1. 

For more information about the 
application process,or for feedback 
on a proposed application, contact 
Shep Stearns, at sstearn1@utk.edu.

In addition to the techni-
cal assistance and educational 
resources provided through SDBII, 
50 percent of the program’s fund-
ing is awarded in grants made 
directly to dairy businesses to assist 
them in developing new and more 
profitable products and processes.
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www.loosmachine.com
sales@loosmachine.com

205 W Washington St
Colby, WI 54421 USA

CALL NOW ! +855-364-4797

INDUSTRY LEADING
to manufactured components
SIMPLE ACCESS

TURN-KEY AUTOMATION
or standard controls

with existing systems
EASILY INTEGRATE

RELIABLE

BELT LIFT OPTIONS

Quickly and easily dissassemble for 
cleaning, high pressure washdowns, 
and inspections.

TOOL-LESS DESIGN OPTIONS
SANITARY CONVEYORS

Loos Machine & Automation can help 
optimize your facility’s new or existing 
conveyors. We can design food conveyor 
systems to meet each application’s 
requirements and regulations.

CUSTOM ENGINEERED

FOR YOUR BUSINESS
SOLUTIONS
SINCE 1902

For more information, visit www.loosmachine.com

OIG Finds Issues With How USDA 
Awarded Funds Under ATP Program
Washington—USDA’s For-
eign Agricultural Service (FAS) 
awarded $300 million in Agricul-
tural Trade Promotion Program 
(ATP) funding to applicants who 
may not have been the most meri-
torious based on the announced 
criteria and program regulations, 
according to a recent audit report 
from USDA’s Office of Inspector 
General (OIG).

This occurred because FAS did 
not make establishing controls 
over its grant programs a priority 
even though FAS agreed to do so 
in response to recommendations 
the OIG made in 2014, the report 
stated.

Further, FAS did not maintain 
sufficient documentation about 
the reviews the OIG performed 
on applications and the selections 
made, which impaired OIG’s abil-
ity to fully evaluate those reviews 
and selections, the report stated.

The issues identified in this 
audit were significant enough that 
the OIG is unable to attest to the 
merits of the 59 ATP grants FAS 
awraded in fiscal year 2019, total-
ing $300 million.

In 2018, the US levied tariffs on 
steel and aluminum imports and 
also levied tariffs on US imports 
from China. In response, specific 
foreign countries levied tariffs on 
US food and agricultural products, 
the OIG audit report explained.

In July 2018, then-US Secre-
tary of Agriculture Sonny Per-
due used his authority under the 
Commodity Credit Corporation’s 
(CCC) Charter Act to create the 
Agricultural Trade Promotion 
Program (ATP) to assist export-
ers affected by the recent tariffs. 
ATP was a temporary, competitive 
grant program designed to aid in 
the development of agricultural 
commodities in foreign markets 
by providing financial assistance 
to eligible organizations for market 
promotion activities.

FAS issued two notifications of 
funding opportunities (NOFOs) 
to announce ATP funding. The 
first, published Aug. 31, 2018, 
announced $200 million in avail-
able funding. FAS awarded fund-
ing to 57 out of 72 applicants 
based on the first NOFO.

USDA made an additional $100 
million in ATP funding available 
through a second NOFO that it 
published on June 3, 2019. The 
second NOFO stated that no new 
applications would be accepted. 

Based on the second NOFO, 
FAS awarded funding to 48 out 
of the 72 original applicants. In 
the second NOFO, FAS provided 
additional funding to 46 of the 57 
applicants that received awards in 
the first NOFO. FAS also awarded 
funding to two applicants that did 
not receive any funding in the first 

FAS officials explained ATP 
was developed very quickly. FAS 
officials stated that the best way to 
develop the new program quickly 
was to model it on similar market 
development programs that were 
already in use and to use analysis 
that had recently been conducted 
for these same potential applicants.

The OIG report makes four rec-
ommendations:
 Approve and implement a 

written policy that is designed to 
ensure FAS complies with fed-
eral grant requirements, as well 
as published program regulations, 
when awarding grants. This policy 
should include, at a minimum, a 
merit reviewer conflict of interest 
policy and a policy to document 
decisions throughout the grant 
selection process, especially if 
deviations from the process occur. 

This policy should also include the 
assigned roles and responsibilities 
and the processes and procedures 
that FAS personnel will use to fol-
low relevant grant and program 
regulations.
 Develop and implement a 

plan to train personnel on how to 
perform their assigned roles and 
responsibilities as prescribed in the 
new grant policy. This plan should 
also include information and guid-
ance on how and when to elevate 
issues for resolution at the appro-
priate level of responsibility.
 Develop and implement a 

plan to ensure FAS personnel are 
held accountable for the roles and 
responsibilities assigned to them in 
this new policy related to ensur-
ing compliance with all applicable 
federal regulations when awarding 
grants.

NOFO, resulting in 48 awards in 
the second NOFO and 59 total 
award recipients between the two 
NOFOs.

The OIG identified control 
weaknesses and “significant devia-
tions” from established internal 
controls and processes that call 
into question the merit of the 
awards made, totaling $300 mil-
lion. Specifically, OIG found that 
FAS did not implement grants 
and agreements guidance that the 
acting FAS administrator and a 
prior Agency Grants Management 
Officer (AGMO) issued in March 
2018. The lack of implementation 
of this guidance contributed to the 
issues OIG identified.
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Washington State 
Meet The Makers 
Event Is Sept. 24
Olympia, WA—The Washington 
State Cheesemakers Association 
(WASCA) will launch the first 
installment of its new “Meet the 
Cheesemakers” seminar series here 
Saturday, Sept. 24 at the Olympia 
Center.

This two-hour, in-person talk 
will feature a panel discussion with 
three cheese makers and a guided 
tasting of their cheeses. 

Association executive direc-
tor Courtney Johnson will serve 
as moderator. Following the 
90-minute seminar, there will be a 
30-minute meet-and-greet session 
with the cheese makers.

The Association’s Thurston 
County “Meet the Cheesemak-
ers” event will put the spotlight on 
three goat creameries: Lost Pea-
cock Creamery, Olympia; Moun-
tain Lodge Farm, Eatonville; and 
Toboton Creek Farm, Yelm.

Cost to attend is $20 per per-
son. Current WASCA members 
will receive a $5 discount code. For 
details and registration, visit www.
washingtoncheese.org.

SWCMA Annual 
Conference Set For 
Oct. 6 In Monroe
Monroe, WI—The annual con-
ference of the Southwest Cheese 
Makers Association (SWCMA) 
will return to Turner Hall here 
Thursday, Oct. 6, 2022.

Registration will start at 3 p.m., 
followed by the annual business 
meeting at 4 p.m., cocktail hour 
and banquet. Members must sign 
up by Sept. 23. 

Dinner is sponsored by Amcor; 
Cryovac;  Chr. Hansen; Dairy 
Connection; Nelson-Jameson Inc; 
and Hydrite Chemical.

Current officers of the SWCMA 
are Shaya Guilbault, president, 
Decatur Dairy; Melissa Meinke, 
vice president, Dairy Connection; 
Ruedi Bucher, secretary, ALPMA 
USA LLC; Paul Witke, treasurer,  
Zimmerman Cheese

Those interested in atend-
ing should contact Linda Lee via 
email:  llee@prairiefarms.com.

Speaker Lineup For NCCIA Conference 
Will Focus On Supply Chain Challenges
Bloomington, MN—The North 
Central Cheese Industries Asso-
ciation (NCCIA) released the 
speaker lineup for its annual con-
ference, highlighting supply chain 
issues facing the cheese and dairy 
industries.

The three-day conference will 
take place here Oct. 11-13 at 
Embassy Suites. It begins Tuesday 
with a research forum and pre-
meeting workshop co-sponsored 
by the Midwest Dairy Association 
(MDA) and Dairy Mangement, 
Inc. (DMA).

Midwest Dairy’s Maureen Wind-
ish will highlight new products 
and developments in the cheese 
industry, followed by a networking 
reception Tuesday evening.

Supply chain challenges and 
opportunities will be the focus of 
Wednesday’s educational lineup. 
Tyler Otte will give his perspective 
on this issue as a dairy farmer, and 
Marc Nosal with United Natural 
Foods, Inc. will provide a food-
service perspective. The discus-
sion will also include supply chain 
issues from a processors point of 
view, to be determined. Tony Rice, 
trade policy manager  with the US 

Dairy Export Council, (USDEC), 
will cover the export perspective.

Supply chain executive and 
educator Jack Ampuja will give 
a presentation after lunch, fol-
lowed by Ekaternia Koromyslova 
of South Dakota State University 
(SDSU) on “Supply Chain Theory 
& Impacts of the Current Environ-
ment.”

Adam Cornell, director of indi-
rect sourcing for Land O’Lakes, 
will lead a session titled “Sustain-
ability & Regulatory Reporting in 
the Context of ESG.”

The afternoon will also feature 
the annual cheese grading contest,  
and presentations from Ecolab’s 
David Parr; Matt Bloom of Main-
Freight on export logistics issues, 
and a discussion forum moderated 
by Tim Czmowski.

Wednesday will wrap with a 
social hour, awards banquet and 
cheese auction.

The final day of the conference 
will begin with a session by Jill Stu-
ber, co-founder  of Catalyst, LLC, 
on “Food Safety Aspects of Supply 
Chain Challenges.”

Proliant Dairy Ingredients’ Josh 
Vander Velden will talk about 

building a plant from the ground 
up, followed with supplier presen-
tations addressing supply chain 
challenges. 

Participating suppliers include 
Dakonya Freis, Nelson-Jameson; 
Philip Cunningham, APT; Ryan 
Dykstra, Tetra Pak; Travis White, 
CFR; Eric Mertens, Loos Machine 
& Automation; and KSS/RELCO’s 
Mark Litchfield.

A supplier discussion forum 
will again be moderated by Tim 
Czmowski, and the conference will 
conclude with University of Min-
nesota’s Marin Bozic on “Supply 
Chain Impacts & Economic Out-
look on I-29 Corridor.” 

The conference will adjourn at 
noon.

Online registration is available, 
and the early sign-up deadline is 
Oct. 1. Cost to attend prior to the 
deadline is $200 for NCCIA mem-
bers and $230 for non-members. 
Single-event registration is also 
available. 

For complete conference details 
and online registration, visit www.
northcentralcheese.org/nccia-annual-
conference.html.  

Registration Open For NMPF, NDB, UDIA 
Joint Meeting Oct. 23-26 In Aurora, CO
Aurora, CO—Registration is now 
open for the joint annual meet-
ing of the National Dairy Board 
(NDB), National Milk Produc-
ers Federation (NMPF) and the 
United Dairy Industry Association 
(UDIA) here Oct. 23-26 at the 
Gaylord Rockies Resort & Con-
vention Center.

The abbreviated event schedule 
for Sunday, October 23 includes 
keynote remarks from both farmer 
and executive leadership of 
National Milk Producers Federa-
tionand Dairy Management, Inc. 
(DMI), followed by the NMPF 
Town Hall. 

Sunday’s agenda also features 
a general outlook session for the 
dairy industry, including current 
dairy challenges as well as oppor-
tunities.

A session on dairy’s role in sus-
tainability will include new voices 
from dairy farmers, industry leaders 
and customers and more, looking 
at how farms of all types and sizes 
can be economically successful 

while implementing environmen-
tal solutions.

A presentation on domestic and 
global sales opportunities will pro-
vide updates on checkoff-funded 
partnerships, innovation and 
growth platforms to forge new sales 
avenues for dairy. 

Speakers will  also take a closer 
look at dairy’s growing role in 
global exports.

Speaker sessions on the final day 
of the conference will cover the 
dairy industry’s renewed commit-
ment and connection to kids and 
families.

In today’s world of increased 
competition, supply chain and 
policy challenges, attendees will 
hear several perspectives on how 
to combat misinformation and 
position to win with the next gen-
eration of consumers, conference 
organizers stated.

The conference will wrap with 
a presentation by guest speaker 
David Wasserman, The Cook Politi-
cal Report.

Widely respected for his politi-
cal insight and regarded by NBC’s 
Chuck Todd as “pretty much the 
only person you need to follow on 
Election Night,” Wasserman will 
break down the upcoming 2022 
election and what it might mean 
for dairy farmers.

Online registration for the con-
ference is available, and includes 
Welcome to Colorado Opening 
Reception, Dairy Bar,  luncheon 
and cheese reception, organizers 
reported.

Credit card and check payments 
are accepted. However, registra-
tions will not be processed without 
payment. 

Online registration must be sub-
mitted with payment by Sept. 29 
to avoid a $150 late fee, organizers 
reported. 

Association members will 
receive more information via email 
over the next few weeks as event 
organizers gather more details 
regarding the overall schedule, 
general session programming, reg-
istration details and other logistical 
information.

To sign up online, visit www.
annualmeeting.dairy.org.
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Equipment for Sale

FOR SALE: Three - 30,000 pound 
Wincanton Horizontal Vats (2002); 
Vat Hot Water Cook System 
(2002); Three - 3,500 pound Relco 
Finishing Tables with offset Agitators 
(2016); Relco Curd Unloader with 
Star Valve (2016);  Relco Curd 
Blower System (2016);  Relco 
Cyclone System (2016); Scale/
Pre-press  System.  Selling as one 
unit. Equipment in good condition 
and is immediately ready for sale. 
Pictures upon request.  EMAIL:                     
paulr@wischeese.com

FOR SALE: 1500 and 1250 cream 
tanks. Like New. (800) 558-0112. 
(262) 473-3530.

SEPARATOR NEEDS - Before you 
buy a separator, give Great Lakes 
a call. TOP QUALITY, reconditioned 
machines at the lowest prices. Call  
Dave Lambert, GREAT LAKES 
SEPARATORS at  (920) 863-3306; 
drlambert@dialez.net for more 
details.

FOR SALE:  Car load of 300-400-
500 late model open top milk tanks.  
Like new.  (262) 473-3530

Equipment for Sale

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model 
number 418. CONTACT: Dave Lam-
bert at Great Lakes Separators,
(920) 863-3306 or e-mail drlam-
bert@dialez.net.

SOLD: ALFA-LAVAL SEPARATOR: 
Model MRPX 518 HGV hermetic 
separator. JUST ADDED: ALFA-
LAVAL SEPARATOR: Model MRPX 
718. Call: Dave Lambert at Great 
Lakes Separators, (920) 863-3306 
or e-mail drlambert@dialez.net.

Equipment Wanted

WANTED TO BUY: Westfalia or 
Alfa-Laval separators. Large or 
small. Old or new. Top dollar paid. 
CONTACT: Dave Lambert at Great 
Lakes Separators, (920) 863-3306 
or e-mail drlambert@dialez.net.

Reconditioning

Replacement Parts

CRYOVAC ROTARY VALVE 
RESURFACING: Oil grooves 
measured and machined to 
proper depth as needed. Faces 
of the steel and bronze plates 
are machined to ensure perfect 
flatness. Quick turnaround. Contact 
Dave Lambert, GREAT LAKES 
SEPARATORS (GLS) at 920-863-
3306; or Rick Felchlin, MARLEY 
MACHINE, A  Division of GLS, at 
marleymachine2008@gmail.com
or call 920-676-8287.

Real Estate

DAIRY PLANTS FOR SALE: 
https://dairyassets.weebly.com/m-
-a.html. Contact Jim at 608-835-
7705; or by email at  jimcisler7@
gmail.com

The “Industry’s” Market Place for Products,  Services, Equipment and Supplies, Real Estate and Employee Recruitment

Interleave Paper, Wrapping

SPECIALTY PAPER 
MANUFACTURER specializing in 
cheese interleave paper, butter wrap, 
box liners, and other custom coated 
and wax paper products. 
Made in USA. Call Melissa 
at BPM Inc., 715-582-5253. 
www.bpmpaper.com.

Cheese Moulds, Hoops

CHEESE FORMS, LARGEST   
SELECTION EVER: Includes 
perforated forms! Rectangular 
sizes:  11” x 4’ x 6.5” •  10.5” x 4” 
6.5” • 10” x 4” x 4” Round sizes: 
4.75” x 18” •  7.25” x 5” • 7.25” 
x 6.75”. Many new plastic forms 
and 20# and 40# Wilsons. Call 
INTERNATIONAL MACHINERY 
EXCHANGE for your cheese 
forms and used equipment needs. 
608-764-5481 or email sales@
imexchange.com for information.

Walls & Ceiling

EXTRUTECH PLASTICS NEW!  
Antimicrobial  POLY BOARD-AM
sanitary panels provide non-porous, 

easily cleanable, bright white 

surfaces, perfect for incidental food 

contact applications. CFIA and USDA 

accepted, and Class A 

for smoke and flame. Call 

Extrutech Plastics at 

888-818-0118 or www.
epiplastics.com.

Conversion Services

LANCASTER CHEESE 
SOLUTIONS: A  Cheese 
Conversion Company. Blocks or 

bars from 5 ounce to 10 pound. 

Located in southeast Pennsylvania. 

Call (717) 355-2949.

Classified Advertisements should be placed 
by Thursday for the Friday issue. Classified ads 
charged at $0.75 per word. Display Classified 
advertisements charged at per column inch 
rate. For more information, call 608-316-3792 
or email kthome@cheesereporter.com

Warehousing & Storage

COLD STORAGE SPACE         
AVAILABLE: Sugar River Cold 
Storage in Monticello, WI. has 

space available in it’s refrigerated 

buildings. Temperature’s are 36, 35 

and 33 degrees. Sugar River Cold 

Storage is SQF Certified and works 

within your schedule. Contact Kody 

at  608-938-1377 or visit our website

www.sugarrivercoldstorage.com.

Promotion & Placement

PROMOTE  YOURSELF - By 

contacting Tom Sloan & Associates.
Job enhancement thru results 

oriented professionals. We place 

cheese makers, production, technical, 

maintenance, engineering  and sales 

management  people. Contact Dairy 

Specialist David Sloan, Tom Sloan 

or Terri Sherman. TOM SLOAN & 
ASSOCIATES, INC., PO Box 50, 

Watertown, WI 53094. Phone: (920) 

261-8890 or FAX: (920) 261-6357; or 

by email: tsloan@tsloan.com.

Cheese & Dairy Products

KEYS MANUFACTURING: Dehydra-

tors of scrap cheese for the animal 

feed industry. Contact us for your 

scrap at (217)465-4001 or email key-

smfg@aol.com.

Consultants

Are you a consultant and looking to tell 
the industry of your services? Advertise 
here and on www.cheesereporter.com. 
Call 608-316-3792 for more information 
on advertising.

Help Wanted

Looking for qualified candidates? 
Advertise your search here and at www.
cheesereporter.com. Call 608-316-3792 
for more information.

Western Repack

Reclamation Services
• Cheese Salvage/Repacking
• 640# Block Cutting

Handling cheese both as a
service and on purchase.

Bring us your special projects

Western Repack, LLC
(801) 388-4861

We Purchase Fines and Downgraded Cheese

►  Impact provides enough vibration to   
      remove powder deposits

►  Maintains product flow by dislodging            
      blockages

►  Special mount and short duration  
      pulses limit fatigue on metal skins

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

PNEUMATIC HAMMER

NOW HIRING
AMPI PAYNESVILLE DIVISION | 200 RAILROAD ST.

AMPI is an EEO employer – All qualified applicants will receive consideration for 
employment without regard to race, color, religion, sex, sexual orientation, gender 
identity, national origin, disability or veteran status.

Learn more & apply online: 
www.ampi.com       careers

• Competitive Pay
• Paid Vacation & Holidays
• Opportunity for Career Advancement
• Health, Dental, Vision & Life Insurance
• Short Term Disability •  401k

Questions? Call 320-243-3794

HUMAN 
RESOURCES 
MANAGER

---------------------------

NIGHT SHIFT
PRODUCTION 
SUPERVISOR
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DAIRY PRODUCT SALES

Week Ending Sept. 3 Aug. 27 Aug. 20 Aug. 13
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.8760 1.8880 1.9026 1.9629 
Sales Volume 
US 11,042,739 10,480,174 12,245,520 11,602,005

500-Pound Barrel Cheddar Cheese Prices, Sales & Moisture Contest

Weighted Price  Dollars/Pound 
US 2.0322 2.0488 2.0286 2.0644 
Adjusted to 38% Moisture  
US 1.9360 1.9478 1.9269 1.9573 
Sales Volume  Pounds
US 11,930,678 12,164,933 13,179,706 14,451,565 
Weighted Moisture Content Percent
US 34.92 34.79 34.73 34.61

AA Butter
Weighted Price  Dollars/Pound
US 3.0249 2.9705• 2.9606 3.0253
Sales Volume                                     Pounds
US 3,511,847 4,112,193• 4,287,321 3,052,590

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.5014 0.4896 0.5106• 0.4876
Sales Volume
US 2,772,893 4,061,340 4,365,438 5,577,825

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.5933 1.5898• 1.6773• 1.7050•
Sales Volume  Pounds
US 25,419,136 27,341,506• 17,286,723• 19,753,522• 
     
     

September 6, 2022—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) point 
of sale for natural, unaged Cheddar; boxes 
of butter meeting USDA standards; Extra 
Grade edible dry whey; and Extra Grade and 
USPH Grade A nonfortified NFDM.      
•Revised

             If changing subscription, please include your old and new address below 

Circle, copy and FAX to (608) 246-8431 for prompt response

CHEESE REPORTER SUBSCRIBER SERVICE CARD

Name  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Title  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Company  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Address  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

City/St/Zip  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

TYPE OF BUSINESS:
___Cheese Manufacturer
___Cheese Processor
___Cheese Packager
___Cheese Marketer(broker, distributor, retailer
___Other processor (butter, cultured products)
___Whey processor
___Food processing/Foodservice
___Supplier to dairy processor

JOB FUNCTION:
___Company Management
___Plant Management
___Plant Personnel
___Laboratory (QC, R&D, Tech)
___Packaging
___Purchasing
___Warehouse/Distribution
___Sales/Marketing

Name  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Title  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Company  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

Address  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

City/St/Zip  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘‘16 .5445 .5750 .5852 .6076 .6239 .6616 .6937 .7151 .7305 .7706 .7961 .8608
‘‘17 .9318 .9905 .9681 .9425 .9138 .9013 .8919 .8486 .8231 .8063 .7757 .7490
‘18 .7268 .7211 .6960 .7027 .7502 .7949 .8092 .8144 .8437 .8658 .8817 .8851
‘19 .8929 .8995 .9025 .9025 .9074 .9244 .9297 .9444 .9465 .9530 .9597 .9854
‘20 1.0017 1.0140 1.0148 1.0027 .9590 .9356 .8945 .8591 .8500 .8810 .9124 .9255
‘21 .9693 1.0134 1.0487 1.0977 1.1328 1.1513 1.1551 1.1548 1.1450 1.1540 1.2149 1.3174 
‘22 1.4378 1.5904 1.7102 1.7920 1.8160 1.8269 1.8313 1.8118

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA
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40-Pound 
Block Avg

CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

Date Month  Class Class Dry  Block  
  III  IV Whey NDM Cheese Cheese* Butter*

9-2 Sept 22 19.75 24.02 50.000 155.250 1.849 1.9420 305.975
9-5 Sept 22 — — — — — — —
9-6 Sept 22 19.67 24.12 49.250 155.500 1.849 1.9300 308.000
9-7 Sept 22 19.84 24.12 49.250 156.000 1.849 1.9450 310.050
9-8 Sept. 22 19.79 24.32 49.225 156.375 1.849 1.9400 311.975

9-2 Oct 22 19.94 23.63 49.200 154.000 1.914 1.9790 300.000
9-5 Oct 22 — — — — — — —
9-6 Oct 22 20.09 24.10 48.000 157.000 1.914 1.9780 303.500
9-7 Oct 22 20.34 24.14 48.000 156.000 1.914 2.0040 306.000
9-8 Oct 22 20.59 24.21 49.100 156.525 1.960 2.0270 306.000

9-2 Nov 22 20.69 23.00 47.500 152.500 2.030 2.0700 284.475 
9-5 Nov 22 — — — — — — —
9-6 Nov 22 20.70 23.37 47.900 156.000 2.030 2.0580 286.750
9-7 Nov 22 20.85 23.45 47.900 156.250 2.030 2.0850 290.000
9-8 Nov 22 21.09 23.67 49.000 159.225 2.040 2.0920 290.000

9-2 Dec 22 20.83 22.39 48.500 152.500 2.060 2.0970 271.000 
9-5 Dec 22 — — — — — — —
9-6 Dec 22 20.90 22.62 48.500 156.000 2.060 2.0960 271.750
9-7 Dec 22 20.95 22.85 48.500 156.500 2.077 2.0920 272.975
9-8 Dec 22 21.27 22.95 49.000 159.000 2.102 2.1170 272.975

9-2 Jan 23 20.73 21.75 49.125 152.750 2.055 2.0820 260.000 
9-5 Jan 23 — — — — — — —
9-5 Jan 23 20.78 22.20 48.000 155.525 2.055 2.0720 262.000
9-7 Jan 23 20.87 22.36 48.000 155.750 2.055 2.0710 264.000
9-8 Jan 23 20.46 22.48 48.000 159.500 2.072 2.0990 264.000

9-2 Feb  23 20.65 21.41 47.750 152.675 2.091 2.0490 251.000
9-5 Feb  23 — — — — — — —
9-6 Feb  23 20.63 21.49 47.750 154.925 2.191 2.0620 251.000
9-7 Feb  23 20.68 21.95 47.750 156.500 2.191 2.0570 254.000
9-8 Feb  23 21.08 22.19 47.750 159.750 2.101 2.0900 254.000

9-2 Mar  23 20.51 21.35 47.000 152.025 2.099 2.0500 247.000 
9-5 Mar  23 — — — — — — —
9-6 Mar  23 20.58 21.42 47.000 154.750 2.099 2.0570 248.275
9-7 Mar  23 20.58 21.69 47.000 156.500 2.099 2.0520 248.275
9-8 Mar  23 20.99 22.01 47.000 159.275 2.104 2.0870 249.300

9-2 Apr 23 20.28 21.20 48.000 152.800 2.110 2.0500 242.825 
9-5 Apr 23 — — — — — — —
9-6 Apr 23 20.50 21.45 48.000 154.475 2.110 2.0670 244.100
9-7 Apr 23 20.51 21.45 48.000 156.000 2.110 2.0580 244.100
9-8 Apr 23 20.23 21.74 48.000 159.200 2.110 2.0690 245.125

9-2 May 23 20.21 21.05 45.975 154.000 2.118 2.0570 241.125
9-5 May 23 — — — — — — —
9-6 May 23 20.21 21.11 45.975 154.700 2.118 2.0620 241.125
9-7 May 23 20.45 21.30 45.975 155.025 2.118 2.0620 242.000
9-8 May 23 20.86 21.65 45.975 159.025 2.118 2.0900 242.150

9-2 June 23 20.29 21.10 46.975 153.975 2.090 2.0560 239.000
9-5 June 23 — — — — — — —
9-6 June 22 20.40 21.30 46.975 155.500 2.090 2.0630 241.850
9-7 June 23 20.39 21.30 46.975 155.500 2.090 2.0690 241.850
9-8 June 23 20.71 21.55 46.975 159.500 2.090 2.0730 244.800

9-2 July 23 20.19 20.90 46.000 154.500 2.047 2.0660 237.250
9-5 July 23 — — — — — — —
9-6 July 23 20.19 20.90 46.000 155.500 2.047 2.0720 240.000
9-7 July 23 20.39 20.95 46.000 155.500 2.047 2.0780 240.000
9-8 July 23 20.70 21.44 46.000 158.100 2.047 2.0830 240.000

Sept. 8      28,385 13,076 2,915 7,848 650 17,948 9,276 
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL: Labor Day weekend has 
contributed to steady to higher cream avail-
ability. Butter makers in the Northeast and 
West are utilizing these additional loads to 
increase production schedules. Some plant 
managers in the Central region say churn-
ing and micro-fixing are nearly even. In the 
Northeast, retail butter demand is increasing, 
though demands for bulk butter and food ser-
vice are steady. Central region contacts are, 
reportedly, bullish for the near-term as they 
anticipated increased demand for butter in the 
late summer/early fall.

CENTRAL: Manufacturers say despite the 
record high butter market price, most things at 
the operational level are unchanged. Demand 
is steady. Customers are hesitant, but mar-
kets have shown few signs of backsliding 
coming into the busiest butter season of the 
year. Global values of butter are notably lower 
than domestic values, but they are starting to 
pivot upward, as well. That said, questions 
remain as to large-scale end users looking 
at freight availability and cost differentials of 
bringing in butter from New Zealand. Cream 
availability remains at holiday levels. Spot 
multiples are moving into the mid-1.20s, as 
processors offered downtime for both the holi-
day and scheduling maintenance/cleaning.

WEST: High temperatures are contribut-
ing to a decline in farm milk production and 
declining component content. Demand for 
cream is steady to lighter, as some Class 
II producers are running lighter production 
schedules. Cream inventories remain tight, 
though some contacts report increased avail-
ability. Butter makers are actively churning. 
Some plant managers say limited tanker 
availability and labor shortages are preventing 
them from increasing production. Demand for 
butter is unchanged in retail and foodservice 
markets. Bulk butter sales are strong. Spot 
butter inventories remain tight, and some con-
tacts say they are limiting the number of load 
deliveries to customers to help manage fulfill-
ment of all near-term commitments.

NORTHEAST:  Eastern butter produc-
tion has picked up as cream multiples have 
eased back following the holiday. While 
industry contacts say some Class II cream 
users are still active, others are winding 
down, and school milk bottling is putting 
more cream on the market. Butter mak-
ers are trying to use the economical cream 
to catch up. Fall holiday butter orders are 
picking up, but butter stocks are lower than 
usual. Some industry contacts think there 
may be tight supplies through the fall/winter.

NATIONAL - SEPT. 2:  Despite labor shortages and supply chain delays, cheese makers 
in the Northeast and West are running busy production schedules. To ensure all customers’ 
orders of cheese are being met, some sellers in the Midwest are limiting orders of pizza and 
Cheddar cheese. In the Northeast and West, purchasers say cheese loads are available 
for spot purchasing. Demand for cheese is mixed in the Midwest and West. Contacts in the 
Northeast report declining retail demand, while foodservice demand is steady. Cheese pro-
duced domestically is priced favorably to loads produced in other countries, and stakeholders 
in the Northeast and West say this is contributing to strong export demand.

NORTHEAST -SEPT. 7: Cheese makers say milk is available to run busy production 
schedules, despite seasonally declining milk output. Staffing shortages and supply chain 
delays are preventing some production facilities from operating full schedules. Spot pur-
chasers say that cheese inventories are available. Retail demand for cheese is unchanged. 
Foodservice demand for cheese is mixed. Some restaurants in the region are, reportedly, 
operating reduced hours and with limited menu offerings due to labor shortages and high 
input costs. Meanwhile, demand for Mozzarella cheese is increasing from pizza makers who 
are preparing for increased purchasing from football fans. Export demand is steady.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.1975 - $2.4850 Process 5-lb sliced: $1.9500 - $2.4300
Muenster:  $2.1850 - $2.5350 Swiss Cuts 10-14 lbs: $4.1900 - $6.5125

MIDWEST AREA - SEPT. 7: Midwestern cheese makers are reporting some off-kilter 
buying due to the market price inversion as barrel prices hold higher than blocks,’ but both 
block and barrel prices got a boost on trading Wednesday. Still, most cheese maker contacts 
say business is steady or picking up. Some continue to say they are behind on orders and 
limiting orders. Milk availability is somewhat different than other holiday shortened weeks, as
cheese makers say spot milk discounts are not being offered this week. Curd producers say 
inventories are still moving late into a very busy demand season. On a positive note, cheese 
plant managers are reporting an improving timbre regarding employee and staffing retention.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.2400 - $3.4500 Mozzarella 5-6#: $1.7700 - $2.8575
Brick 5# Loaf:  $1.9700 - $2.5375 Muenster 5#: $1.9700 - $2.5375
Cheddar 40# Block: $1.6925 - $2.2350 Process 5# Loaf: $1.8275 - $2.2950
Monterey Jack 10#: $1.9450 - $2.2925 Swiss 6-9# Cuts:  $3.7050 - $3.8075
       
WEST - SEPT. 7: Retail demand for cheese is unchanged in domestic markets. Mean-
while, foodservice demand is trending higher. Contacts note increased Mozzarella sales to 
regional pizza makers. Domestically produced loads are competitively price for international 
markets, and contacts say this is contributing to strong export demand. Spot purchasers say 
that cheese barrel and block inventories are available, but tightening. Cheese makers are 
running near capacity, though some plant managers report lighter production schedules due 
to labor shortages and delayed deliveries of production supplies.
 
Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.0600 - $2.3350
Cheddar 10# Cuts : $2.0725 - $2.2725 Process  5# Loaf: $1.9525 - $2.1075
Cheddar 40# Block: $1.8250 - $2.3150 Swiss 6-9# Cuts: $2.9975 - $4.4275

EEX Weekly European Cheese Indices (WECI): Price Per/lb (US Converted)

Variety   Date:   9/7 8/31  Variety Date:   9/7 8/31
Cheddar Curd  $2.53 $2.52 Mild Cheddar $2.55 $2.52
Young Gouda  $2.35 $2.33 Mozzarella $2.30 $2.28
 
FOREIGN -TYPE CHEESE - SEPT. 7:  European cheese demand is firm within retail 
and food manufacturing settings; foodservice demand is mixed. Consumers are seeking 
out ways to stretch their food dollars. Shoppers are seeking out lower-cost alternatives, 
such as store brands, discounts, or smaller packaged items. Cheese orders are surpassing 
production and pulling inventories lower. A few manufacturers report not having the cheese 
supplies available to fill orders beyond their contracted volumes. European cheese output is 
subdued as milk production is seasonally declining, and there are lower component levels 
within the milk.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.0550 - 3.5425
Gorgonzola:    $3.6900 - 5.7400 $2.5625 - 3.2800
Parmesan (Italy):  0 $3.4425 - 5.5325
Romano (Cows Milk):  0 $3.2450 - 5.4000
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $4.2250 - 4.5500
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - SEPTEMBER 8
NDM - CENTRAL: Trading activity is 
picking up on the domestic side. Market 
contacts are relaying a variance in Mexican 
demand. Generally, Mexican importers are 
working at a more sporadic clip than they 
were just a couple months ago. Regionally, 
production is somewhat mixed, as han-
dlers say condensed skim is slightly more 
available due to some dryers being down 
for reasons ranging from staffing short-
ages to scheduled maintenance. High heat 
NDM drying has picked up slightly in recent 
weeks. Availability has done the same, as 
high heat NDM prices moved lower on both 
sides of the range. 

NDM - WEST: Demand for low/medium 
heat NDM is steady in both domestic and 
international markets, and inventories are 
available for spot purchasing. Low/medium 

heat NDM production is unchanged. Some 
plant managers continue to operate below 
capacity due to labor shortages and delayed 
deliveries of production supplies. Declining 
regional milk production has enabled some 
drying operations to increase their high heat 
NDM production. High heat NDM inventories 
are tight, amid strong demand. The price 
range for high heat NDM moved lower at the 
top, while the bottom held steady.

NDM - EAST: Eastern trading was slow. 
Customers are reporting that they have been 
somewhat content with current stores. There 
is some sentiment that customers do not 
want to move into 2023 with more stocks 
than necessary, as well. Condensed skim 
availability, which has been steadily tight, 
has opened up some in recent weeks. High 
heat NDM markets are a little more active.

WEEKLY COLD STORAGE HOLDINGS
SELECTED STORAGE CENTERS IN 1,000 POUNDS - INCLUDING GOVERNMENT        

DATE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  BUTTER CHEESE 

09/05/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  50,889 78,073
09/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  51,556 78,110
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -667 -37
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -1 0

ORGANIC DAIRY - RETAIL OVERVIEW 

The number of total conventional dairy ads decreased by 37 percent, while organic dairy 
ads increased by 23 percent. Conventional ice cream in 48- to 64-ounce containers was the 
most advertised dairy item. The average advertised price for the conventional ice cream was 
$3.21, down 23 cents from last week.
 
Total conventional cheese advertisements decreased by 26 percent. The most advertised 
cheese item this week was conventional 8-ounce cheese blocks with an average price of 
$2.59, up 22 cents from last week. In comparison, the average advertised price for conven-
tional 8-ounce cheese shreds is $2.61, up 25 cents from last week. There were no ads for 
organic cheese items. 

Total ads for conventional milk fell by 70 percent, but organic milk ads increased by 11 
percent. Conventional flavored milk in half-gallons was the most advertised milk item, with 
organic unflavored milk close behind. Conventional Greek yogurt in 4-6-ounce containers 
was the most advertised yogurt item and increased in ad numbers by 24 percent.

National Weighted Retail Avg Price:  
Butter 1 lb: $7.80
Ice Cream 48-64 oz: NA
Cheese 8 oz block: NA
Cottage Cheese 16 oz: NA
Yogurt 4-6 oz: $1.41
Yogurt 32 oz: $4.99

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $5.31
UHT Milk 8 oz: NA
Milk ½ gallon: $4.14
Milk gallon: $6.03
Sour Cream 16 oz: $2.13
Cream Cheese 8 oz: $5.99

RETAIL PRICES - CONVENTIONAL DAIRY - SEPTEMBER 9

US: National         Northeast (NE): CT, DE, MA, MD, ME, NH, NJ, NY, PA, RI, VT;
Southeast (SE): AL, FL, GA, MD, NC, SC, TN, VA, WV; Midwest (MID): IA, IL, IN, 
KY, MI, MN, ND, NE, OH, SD, WI; South Central (SC): AK, CO, KS, LA, MO, NM, 
OK, TX; Southwest (SW): AZ, CA, NV, UT; Northwest (NW): ID, MT, OR, WA, WY

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.93 3.89 3.49 NA 3.83 3.92 3.84 

2.59 2.62 2.72 2.73 2.29 2.44 1.93 

5.05 5.05 4.99 NA 4.99 NA NA 

6.69 NA 5.99 5.99 5.99 7.20 6.47

2.61 2.71 2.78 2.57 2.26 2.40 2.01

4.42 4.11 4.99 NA NA 3.98 3.98 

2.48 2.82 2.45 2.00 NA 1.98 NA

1.95 2.08 2.50 1.00 NA 1.68 1.64 

1.98 2.13 NA 1.48 2.38 1.86 1.86

3.01 NA 3.50 3.99 NA 2.84 2.66 

3.21 3.31 3.15 3.37 2.99 3.31 3.02 

1.88 1.89 NA NA 1.99 1.86 1.86 

2.85 3.03 NA 2.89 2.99 2.84 2.66 

2.12 2.20 1.90 1.90 2.35 2.22 1.67 

.99 1.02 .99 .94 1.01 .98 .84 

4.03 4.13 NA 4.98 NA 3.54 3.54 

.55 .63 .63 .80 .48 .48 .63

2.69 2.49 2.49 NA 3.99 3.04 2.36

2

 

WHOLESALE BUTTER MARKETS - SEPTEMBER 7



CHEESE REPORTERPage 24 September 9, 2022

 CME CASH PRICES - SEPTEMBER  5 - 9, 2022
Visit www.cheesereporter.com for daily prices 

500-LB 40-LB AA GRADE A DRY   
CHEDDAR CHEDDAR BUTTER NFDM  WHEY

MONDAY No No No No No
September 5 Trading Trading Trading Trading Trading

TUESDAY $1.8750 $1.7600 $3.1200 $1.5375 $0.4450
September 6 (+1¾) (-½) (+2) (+1¾) (-2)

WEDNESDAY $1.9350 $1.8500 $3.1475 $1.5300 $0.4450
September 7 (+6) (+9) (+2¾) (-¾) (NC)

THURSDAY $1.9325 $1.8500 $3.1475 $1.5650 $0.4500
September 8 (-¼) (NC) (NC) (+3½) (+½)

FRIDAY $1.9325 $1.9175 $3.1700 $1.5750 $0.4575
September 9 (NC) (+6¾) (+2¾) (+1) (+¾)

Week’s AVG $ $1.9188 $1.8444 $3.1463 $1.5519 $0.4494
Change (+0.0653) (+0.1064) (+0.0703) (+0.0069) (-0.0256)

Last Week’s $1.8535 $1.7380 $3.0760 $1.5450 $0.4750
AVG

2021 AVG $1.46688 $1.7625 $1.78688 $1.3550 $0.5200
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Two cars of blocks were sold Tuesday, the last at $1.7600, 
which set the price. No blocks were sold Wednesday; the price jumped on an 
unfilled bid for 1 car at $1.8500. There was no block market activity on Thursday. 
On Friday, 1 car of blocks was sold at $1.9175, which raised the price. The barrel 
price increased Tuesday on a sale at $1.8750, rose Wednesday on an unfilled bid at 
$1.9350, then fell Thursday on an uncovered offer at $1.9325.

Butter Comment: The price rose Tuesday on an unfilled bid at $3.1200, increased 
to a record high of $3.1475 Wednesday on a sale at that price, then rose Friday to 
a new record high of $2.1700 on a sale at that price.

Nonfat Dry Milk Comment: The price increased Tuesday on a sale at $1.5375, 
declined Wednesday on a sale at $1.5300, rose Thursday on a sale at $1.5650, and 
increased Friday on a sale at $1.5750. A total of 34 carloads of NDM were traded 
this week at the CME.

Dry Whey Comment: The price declined Tuesday on a sale at 44.50 cents, increased 
Thursday on a sale at 45.0 cents, and rose Friday on a sale at 45.75 cents.

WHEY MARKETS - SEPTEMBER  5 - 9, 2022
RELEASE DATE - SEPTEMBER 8, 2022

Animal Feed Whey—Central: Milk Replacer:   .3500 (NC) – .3900 (NC) 

Buttermilk Powder:
 Central & East:   1.8750 (+1½) – 1.9300 (+1)   West: 1.7000 (-1¾) –1.9200 (NC)
 Mostly:   1.7900 (-1) – 1.8700 (-1)

Casein: Rennet:   5.4500 (NC) – 5.7800 (NC)  Acid: 6.7000 (NC) – 7.2000 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4100 (+1) – .4800 (-2)     Mostly: .4500 (+½) – .4700 (+1)

Dry Whey–West (Edible):
Nonhygroscopic: .4250 (+1½) – .5500 (-2)  Mostly: .4900 (-2) – .5400 (-2)

Dry Whey—NorthEast:  .4275 (NC) – .5800 (+1) 

Lactose—Central and West:
 Edible:   .3800 (NC) – .5800 (+1)    Mostly:  .4100 (NC) – .5000 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.5000 (NC) – 1.6100 (-1)  Mostly: 1.5500 (+1) – 1.5800 (NC)
 High Heat: 1.6100 (-6) – 1.7500 (-2)

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.4950(NC)  – 1.6450 (-4¼)   Mostly: 1.5450 (+3½) – 1.6050 (+2)
 High Heat:  1.6350 (NC) – 1.7700 (-2)

Whey Protein Concentrate—34% Protein:  
 Central & West:  1.3000 (-5) – 1.9850 (-1½)   Mostly: 1.7400 (NC) –1.8700 (-½)

Whole Milk—National:  2.1400 (NC) – 2.5000 (NC)

Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

HISTORICAL MONTHLY AVG BARREL PRICES
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 1.4910 1.5925 1.6278 1.6258 1.7343 1.7081 1.7463 2.0224 2.2554 1.8410
‘20 1.5721 1.5470 1.4399 1.0690 1.5980 2.3376 2.4080 1.4937 1.6401 2.2213 1.8437 1.4609
‘21 1.5141 1.4442 1.4811 1.7119 1.6923 1.5639 1.4774 1.4158 1.5319 1.8008 1.5375 1.6548
‘22 1.8204 1.9038 2.0774 2.3489 2.3567 2.2077 2.0581 1.8741 

Washington—The US Depart-
ment of Agriculture (USDA) on 
Wednesday issued a solicitation 
for the procurement of 96,365,781 
pounds of Mozzarella cheese for 
delivery during 2023.

Bids are due on Wednesday, 
Sept. 21, 2022, at 1:00 p.m. Cen-
tral time. Offers should be submit-
ted as a differential price per pound 
to the CME 40-pound Cheddar 
cheese cash market price. The 
contract price for a delivery month 
will be the total of the accepted 
differential price, plus the previous 
week average of the CME block 
Cheddar price.

Estimated total and monthly 
minimum and maximum quanti-
ties of Mozzarella being sought by 
USDA are as follows:

Frozen shredded LMPS 
30-pound box: a total of 7,449,520 
pounds, with a minimum of 80,640 
pounds in June and a maximum of 
1,451,520 pounds in September.

Frozen shredded Lite 30-pound 
box: a total of 2,298,240 pounds, 
with a minimum of 80,640 pounds 
in February, March, April, May, 
June and October and a maximum 
of 443,520 pounds in September.

Frozen LMPS 8/6-pound 
loaves: a total of 8,830,080 
pounds, with a minimum of 80,640 

pounds in July and a maximum of 
1,653,120 pounds in June.

Chilled LMPS processor pack 
(Totes): a total of 77,787,941 
pounds, with a minimum of 
4,865,088 pounds in June and a 
maximum of 9,783,638 pounds in 
January.

The maximum contract amount 
listed is not guaranteed to be pur-
chased, USDA noted. Offerors 
may submit offers for less than the 
quantities indicated.

Products delivered under con-
tracts awarded from this solicita-
tion must be manufactured in a 
plant approved by USDA/AMS/
Dairy Programs with the code C17.

Ordering of commodities under 
this contract will be accomplished 
by issuance of a purchase order not 
less than 30 calendar days before 
the required delivery period except 
in the case of emergencies. 

The government will issue deliv-
ery instructions to the contractor 
via a purchase order at least seven 
calendar days prior to the first day 
of each delivery period scheduled 
in the contract.

For more information, contact 
Carolina.Russell@usda.gov.

For more information about sell-
ing food to USDA, visit www.ams.
usda.gov/selling-food.

USDA Seeking 96.4 Million Pounds Of 
Mozzarella For Delivery During 2023

#1 Best selling provider of 
industrial cutting machinery 
throughout the world.

Set up a free test-cut of your product.
www.urschel.com

The Global Leader in Food Cutting Technology

® Affinity, Urschel, Urschel logo symbol, and The Global Leader in Food Cutting Technology 
are registered trademarks of Urschel Laboratories, Inc. U.S.A.

Precision Powerful Dices
Both U.S.D.A. accepted in 

sanitation, the Affinity® and 

Affinity Integra-D Dicers overcome 

challenging cheese and imitation 

cheese applications. Cold-

temperature, high-fat products 

are no match for the controlled, 

precision action of the feed spindle 

and drum. Slice adjustment knob 

allows dial and lock-in to ensure 

tight tolerances throughout runs. 

Powerful processing with the large 

Affinity equipped with a 25 HP 

(18 kW) motor plus a 5 HP (3.7 kW) 

crosscut motor and the Integra-D 

with a 10 HP (7.5 kW) motor. Both 

provide a full gamut of 3-D dices, 

crumbles, and strips. Explore these 

and other cheese cutting options 

at urschel.com.
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