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US Dairy Exports Rose 23% In 
August; Dairy Imports Jumped 42%
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Per Capita Cheese Consumption 
Reached Record 39.4 Pounds In 2021

August Cheese Exports Increased 6%, Cheese 
Imports Rose 7%; Lactose Exports Rose 33%

$161.0 million, up 14 percent; 
Mexico, $160.8 million, up 43 per-
cent; and Denmark, $110.6 mil-
lion, up 32 percent.

US cheese exports during August 
totaled 84.4 million pounds, up 6 
percent from August 2021. That 
marked the sixth straight month in 
which cheese exports exceeded 80 
million pounds.

August’s cheese exports were 
valued at $202.9 million, up 30 
percent from August 2021. That’s 
the third time in four months that 
cheese exports have topped $200 
million in value.

Cheese exports during the first 
eight months of 2022 totaled 671.9 
million pounds up 13 percent from 
the first eight months of 2021. 

The value of those cheese 
exports, $1.5 billion, was up 26 
percent.

Leading markets for US cheese 
exports during the January-August 
period, on a volume basis, with 
comparisons to the same period 
last year, were: Mexico, 183.5 mil-
lion pounds, up 19 percent; South 
Korea, 117.1 million pounds, up 
12 percent; Japan, 71.3 million 

• See Aug. Dairy Trade, p. 10

Washington—Per capita cheese 
consumption in the US in 2021 
totaled a record 39.40 pounds, up 
1.18 pounds from 2020 and up 0.81 
pound from 2019’s record high, 
according to statistics released 
last Friday by USDA’s Economic 
Research Service (ERS).

ERS revised its estimate of 
2020 per capita cheese con-
sumption down by 0.13 pound, 
to 38.22 pounds. That was down 
from 2019’s record per capita con-
sumption of 38.59 pounds.

Prior to the 2020 decline, per 
capita cheese consumption had 
increased for 10 consecutive 
years. It has only declined twice 
this century: in 2008 and in 2020.

Also, per capita cheese con-
sumption set new records every 
year from 2011 through 2019, and 
now has reached a new record 
high in 2021.

Per capita cheese consump-
tion has increased by more than 
10 pounds since 1999, when it 
totaled 29.14 pounds, and by 
almost five pounds since 2014, 
when it totaled 34.43 pounds.

In 2021, per capita consump-
tion of Italian-type cheese totaled 
15.83 pounds, up from 2020’s 
15.51 pounds (which is a revi-
sion of the original ERS esti-
mate of 15.64 pounds) but down 
from 2019’s record high of 15.87 
pounds. Last year marked the 
sixth straight year in which per 
capita Italian cheese consump-
tion topped 15 pounds.

Within the Italian cheese cat-
egory, per capita Mozzarella con-
sumption last year totaled 12.28 
pounds, up from 2020’s 12.20 
pounds but down from 2019’s 

• See Per Capita Record, p. 8

Cheese Production 
Rose 0.1% In Aug.; 
Cheddar Output 
Declined 2.1%
Washington—US cheese produc-
tion during August totaled 1.15 
billion pounds, up 0.1 percent from 
August 2021, USDA’s National 
Agricultural Statistics Service 
(NASS) reported Tuesday.

Cheese production during the 
first eight months of 2022 totaled 
9.3 billion pounds, up 1.9 percent 
from the first eight months of 2021.

Regional cheese production 
in August, with comparisons to 
August 2021, was: Central, 561.8 
million pounds, up 0.2 percent; 
West, 456.9 million pounds, up 
1.3 percent; and Atlantic, 130.8 
million pounds, down 4.6 per-
cent.

Cheese production in the 
states broken out by NASS, with 
comparisons to August 2021,  
was: Wisconsin, 286.4 million 
pounds, down 2.6 percent; Cali-
fornia, 206.9 million pounds, up 
2.6 percent; New Mexico, 82.9 
million pounds, up 4.7 percent; 
Idaho, 73.6 million pounds, down 
5.5 percent; Minnesota, 68.1 mil-
lion pounds, up 5.6; New York, 
67.1 million pounds, down 5.9 
percent; Pennsylvania, 34.4 mil-
lion pounds, down 7.1; Iowa, 31.6 
million pounds, up 12.7 percent; 
Ohio, 20.4 million pounds, up 0.2 
percent; Vermont, 12.1 million 
pounds, up 2.3 percent; Illinois, 5.3 
million pounds, down 2.3; and New 
Jersey, 5.2 million pounds, up 5.4 

• See Cheese Output Up, p. 6

Washington—US dairy exports 
during August were valued at 
$832.2 million, up 23 percent 
from August 2021, according to 
figures released Wednesday by 
USDA’s Foreign Agricultural Ser-
vice (FAS).

That’s the sixth consecutive 
month in which dairy exports 
topped $800 million in value.

During the first eight months of 
2022, dairy exports were valued at 
$6.4 billion, up 26 percent from 
the first eight months of 2021. 
As recently as 2019, dairy exports 
were valued at under $6.0 billion 
for the entire year.

Leading markets for US dairy 
exports during the January-August 
period, on a value basis, with com-
parisons to the same period in 
2021, were: Mexico, $1.6 billion, 
up 35 percent; Canada, $688.4 mil-
lion, up 24 percent; China, $530.7 
million, up 8 percent; Philippines, 
$402.0 million, up 46 percent; 
South Korea, $396.4 million, up 
42 percent; Japan, $342.0 million, 
up 40 percent; Indonesia, $307.8 

million, up 44 percent; Malaysia, 
$176.4 million, up 51 percent;  
Vietnam, $161.5 million, down 16 
percent; and Australia, $129.2 mil-
lion, up 18 percent.

US dairy imports during August 
were valued at a record $417.2 mil-
lion, up 42 percent from August 
2021. That breaks the previous 
single-month record of $400.3 mil-
lion, set in July 2022.

During the first eight months of 
2022, dairy imports were valued at 
$2.9 billion, up 27 percent from 
the first eight months of 2021. As 
recently as 2018, dairy imports 
were valued at under $2.9 billion 
for the entire year.

Leading sources of US dairy 
imports during the January-August 
period, on a value basis, with com-
parisons to the same period last 
year, were: New Zealand, $466.7 
million, up 33 percent; Ireland, 
$429.3 million, up 43 percent; 
Italy, $348.4 million, up 11 per-
cent; France, $203.8 million, up 
13 percent; Canada, $196.2 mil-
lion, up 25 percent; Netherlands, 
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Old Europe Cheese 
Recalls Camembert, 
Brie Sold In US, 
Mexico Under 
Numerous Brands
Benton Harbor, MI—The US 
Food and Drug Administration 
(FDA), along with the Centers for 
Disease Control and Prevention 
(CDC) and state and local part-
ners, are investigating a multistate 
outbreak of Listeria monocyto-
genes infections linked to Brie and 
Camembert cheese products man-
ufactured by Old Europe Cheese, 
Inc., of Benton Harbor, MI, and 
sold at various retailers under mul-
tiple labels and brands.

Old Europe Cheese last Friday 
issued a voluntary recall of its Brie 
and Camembert cheeses produced 
at its Michigan facility because of  
potential contamination with Lis-

• See Cheese Recalled, p. 22

https://www.urschel.com/dairy.html?utm_source=Cheese+Reporter&utm_medium=web+banner&utm_campaign=WB2205CheeseShapingFutureCheeseReporter&utm_id=WB2205CheeseShapingFutureCheeseReporter
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All in all, 2021 was a mighty 
impressive year when it comes to 
per capita cheese consumption, 
one of the more impressive years 
in recent memory.

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

An Impressive Leap In Per Capita Cheese Consumption

D I C K  G R O V E S

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

EDITORIAL COMMENT

Increases in per capita cheese con-
sumption, as the cheese industry 
has learned in recent years, are not 
guaranteed. Decreases are rare — 
they’ve happened just twice this 
century, most recently in 2020 — 
but they do occur from time to 
time.

While it’s kind of easy to take 
per capita cheese consumption 
increases for granted, it’s also worth 
noting that there are consumption 
increases and then there are con-
sumption increases. The increase 
in per capita cheese consumption 
that occurred in 2021 most cer-
tainly falls into that latter category.

As reported on our front page this 
week, per capita cheese consump-
tion in the US last year reached a 
record high of 39.40 pounds, up 
more than a pound from 2020 and 
up 0.81 pound from the previous 
record high, set in 2019.

There are at least three impres-
sive aspects to these latest per cap-
ita consumption statistics. First, 
the US is inching ever-closer to 
40 pounds, which will be an amaz-
ing achievement when it occurs 
(possibly as early as this year). It 
will mean that per capita cheese 
consumption has increased by 10 
pounds since 2001, when it was 
30.05 pounds, and has more than 
doubled since 1982, when it was 
19.90 pounds.

Per capita cheese consumption 
first reached 10 pounds in 1967, 
first topped 20 pounds in 1983, 
and first topped 30 pounds in 
2001. Just from this information, 
we can conclude that per capita 
cheese consumption is due to top 
40 pounds in the next year or two.

These are impressive gains, con-
sidering when per capita cheese 
consumption first reached 10 
pounds. According to statistics 
dating back to 1909, per capita 
consumption back then was just 
3.8 pounds. Obviously, the con-
sumption milestones are more fre-
quent these days than they were a 
century ago.

Second, the per capita increase 
in 2021 was a mighty impressive 

increase, at almost 1.2 pounds over 
2020. To put that in some recent 
historic perspective, there has 
been exactly one other year this 
century in which per capita cheese 
consumption increased by more 
than one pound; that was in 2016, 
when per capita consumption of 
36.70 pounds was up 1.31 pounds 
from 2015.

There is some context to keep 
in mind with these figures. Among 
other things, last year’s big jump 
in per capita cheese consumption 
followed a rare decline in 2020; 
thus, while the jump from 2020 
was mighty impressive indeed, the 
increase from 2019 was not quite 
as impressive, at 0.81 pound. 

Also, that big jump in 2016 fol-
lowed seven consecutive increases 
in per capita cheese consumption. 
That was the largest per capita 
increase in that string of seven 
straight increases, which makes it 
all the more impressive.

Third, while there are generally 
at least a few negatives when the 
increases in per capita cheese con-
sumption are relatively small, last 
year’s increases were pretty much 
across the board. There are a lot 
of positives here, and we’re hard-
pressed to find many negatives.

For example, per capita Amer-
ican-type cheese consumption 
reached a record 16.06 pounds last 
year, with both Cheddar and other 
American-type cheeses setting 
new record highs.

Per capita Italian-type cheese 
wasn’t quite as impressive, because, 
although per capita consumption 
of the category as a whole and 
both Mozzarella and other Italian 
cheeses increased, both Italian-
type cheese as a whole and Mozza-
rella fell short of their record highs, 
which were set back in 2019.

Despite this relative “flatness,” 
it’s worth noting that per capita 
Mozzarella consumption last year 
was up one pound from 2015, 
while per capita consumption of 
Italian cheeses other than Mozza-
rella has increased by more than 
one pound since 2002. 

Among some other cheese cate-
gories, per capita Swiss cheese con-
sumption in 2021 was unchanged 
from 2020 but down from many 
previous years, including a 21st 
century high of 1.24 pounds in 
2005; per capita consumption of 
Hispanic cheese, Muenster and 
Brick increased just 0.01 pound 
from 2020, although both His-
panic cheese and Muenster set new 
records; Cream and Neufchatel 
consumption reached a new record 
high of 2.86 pounds; and consump-
tion of other cheeses typically 
made from cow’s milk reached 1.54 
pounds, up 0.20 pound from 2020 
and the highest level since 2016’s 
1.57 pounds.

Oh, and imported cheese not 
from cow’s milk reached 0.29 
pound, up from 0.25 pound in 
2020.

Among “processed” products, 
total per capita processed cheese 
consumption was 8.24 pounds last 
year, up from 6.70 pounds in 2020 
and the highest level since 2003’s 
8.27 pounds; with per capita pro-
cess cheese consumption reach-
ing 5.82 pounds, up almost a full 
pound from 2020; and per capita 
consumption of cold pack, cheese 
foods, and other foods and spreads 
reaching 2.42 pounds, the highest 
level since 2015’s 2.84 pounds.

All in all, 2021 was a mighty 
impressive year when it comes to 
per capita cheese consumption, 
one of the more impressive years 
in recent memory.

It’s worth keeping in mind that 
this new per capita cheese con-
sumption record is occurring at the 
same time US cheese exports are 
setting new records.

Meanwhile, there are countless 
cheese plant expansions and new 
cheese plants being built around 
the US these days, with this addi-
tional capacity coming online in 
the next several years. With rising 
per capita consumption, coupled 
with growing export sales, it looks 
like all of this additional cheese 
will find a market, be it in the US 
or in foreign markets.
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Global Dairy Trade Price Index Declines 
3.5%; Prices Fall For All Products
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
declined 3.5 percent from the pre-
vious auction, held two weeks ago.

The decline in the GDT price 
index is the sixth in the last nine 
auctions.

In this week’s auction, which 
featured 160 participating bidders 
and 125 winning bidders, prices 
were lower for Cheddar cheese, 
skim milk powder, whole milk 
powder, butter, anhydrous milkfat 
and buttermilk powder. 

Sweet whey powder wasn’t 
offered on this week’s auction, and 
an average price wasn’t available 
for lactose.

Results from this week’s GDT 
auction, with comparisons to the 
auction held two weeks ago, were 
as follows:

Cheddar cheese: The average 
winning price was $4,966 per met-
ric ton ($2.25 per pound), down 
3.8 percent. Average winning 
prices were: Contract 1 (Novem-
ber), $4,803 per ton, down 7.0 
percent; Contract 2 (December), 
$4,943 per ton, down 3.6 per-
cent; Contract 3 (January 2023), 
$4,974 per ton, down 3.8 percent; 
Contract 4 (February), $4,974 per 
ton, down 4.1 percent; Contract 5 
(March), $5,098 per ton, down 1.6 
percent; and Contract 6 (April), 
$5,008 per ton, down 3.4 percent.

Skim milk powder: The average 
winning price was $3,497 per ton 
($1.59 per pound), down 1.6 per-
cent. Average winning prices were: 
Contract 1, $3,497 per ton, down 
2.3 percent; Contract 2, $3,477 per 
ton, down 2.4 percent; Contract 3, 
$3,483 per ton, down 1.8 percent; 
Contract 4, $3,554 per ton, up 0.4 
percent; and Contract 5, $3,533 
per ton, down 0.5 percent.

Whole milk powder: The aver-
age winning price was $3,573 per 
ton ($1.62 per pound), down 4.0 
percent. Average winning prices 
were: Contract 1, $3,560 per ton, 
down 4.4 percent; Contract 2, 
$3,559 per ton, down 4.3 percent; 
Contract 3, $3,574 per ton, down 
4.0 percent; Contract 4, $3,701 per 
ton, down 2.5 percent; and Con-
tract 5, $3,781 per ton, down 1.3 
percent.

Butter: The average winning 
price was $4,983 per ton ($2.26 per 
pound), down 7.0 percent. Average 
winning prices were: Contract 1, 
$5,200 per ton, down 2.7 percent; 
Contract 2, $4,960 per ton, down 
7.2 percent; Contract 3, $4,960 per 
ton, down 7.4 percent; Contract 
4, $4,950 per ton, down 7.6 per-
cent; Contract 5, $4,945 per ton, 
down 8.0 percent; and Contract 6, 
$4,970 per ton, down 7.9 percent.

Anhydrous milkfat: The aver-
age winning price was $5,811 per 

ton ($2.64 per pound), down 1.7 
percent. Average winning prices 
were: Contract 1, $5,837 per ton, 
down 4.7 percent; Contract 2, 
$5,834 per ton, down 2.3 percent; 
Contract 3, $5,794 per ton, down 
2.8 percent; Contract 4, $5,781 per 
ton, down 0.9 percent; Contract 5, 
$5,820 per ton, up 1.2 percent; and 
Contract 6, $5,820 per ton, up 1.3 
percent.

Buttermilk powder: The aver-
age winning price was $3,374 per 
ton ($1.53 per pound), down 4.4 
percent. Average winning prices 
were: Contract 1, $3,340 per ton; 
Contract 2, $3,384 per ton, down 
3.9 percent; Contract 3, $3,350 per 
ton, down 5.2 percent; Contract 4, 
$3,395 per ton, down 4.4 percent; 

and Contract 5, $3,390 per ton, 
down 4.9 percent.

At this stage, Westpac expects 
this week’s decline in the GDT 
price index will prove temporary. 
Indeed, Westpac put the price 
decline down to the rising dairy 
prices in local currency terms 
(due to the higher US dollar) and 
a degree of cautiousness in dairy 
markets following the broader 
financial market nervousness of 
the last few weeks.

Moreover, dairy fundamen-
tals remain strong, according to 
Nathan Penny, senior agri-econo-
mist with Westpac. For example, 
in August, New Zealand milk pro-
duction was down 4.9 percent ver-
sus August 2021. 

And anecdotally, production 
has continued on this weak note 
over September and into October. 
In other words, tight dairy supply 

should support dairy prices over 
the coming months, Penny noted.

That said, the question around 
just how strong or weak global 
dairy demand is remains. While 
financial markets are nervous 
about the global economic out-
look, an outright recession is still 
only a risk at this stage.

ASB Bank said its bullish $10 
per kilogram of milk solids milk 
price forecast has long been based 
on the view that global dairy out-
put is likely to remain extremely 
constrained over the course of the 
season, keeping prices well sup-
ported. 

This still looks like a dominant 
narrative, ASB Bank said. Glob-
ally, prices for key dairy inputs like 
grains, energy and fertilizer remain 
well-elevated, acting as a key con-
traint on production for most dairy 
farmers.

For more information, visit www.tetrapak.com/en-us
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from our 
archives

50 YEARS AGO
Oct. 6, 1972: Ithaca, NY—Pro-
fessor Richard Ledford has been 
appointed chair of the food sci-
ence department at Cornell Uni-
versity’s College of Agricultural 
& Life Sciences. Before coming 
to Ithaca in 1964, Ledford was 
director of the New York State 
Food Laboratory. 

Merill, WI—With a vast num-
ber of communities in Wisconsin 
and across the US in hope of fed-
eral assistance for water pollution 
control, it was announced this 
week that President Nixon may 
veto a major water quality fund-
ing bill. Reports indicate that 
Nixon may veto the legislation 
because of the amount of money 
authorized by the bill.

25 YEARS AGO
Oct. 10, 1997: Olympia, WA—
Washington state dairies selling 
milk that is not pasteurized must 
now warn consumers that their 
product may contain harmful 
bacteria. This year, eight chil-
dren became ill after drinking 
raw milk during a dairy tour. For 
the handful of local dairies cur-
rently licensed to sell unpasteur-
ized goat or cow’s milk, they must 
meet special herd, bottling and 
bacterial testing requirements.

Madison—Ben Brancel has 
been tapped as secretary of the 
Wisconsin Department of Agri-
culture, Trade & Consumer Pro-
tection. Brancel succeeds Alan 
Tracy, who stepped down to serve 
as president of US Wheat Asso-
ciates.

10 YEARS AGO
Oct. 12, 2012: Davenport, 
IA—Swiss Valley Farms has 
announced the sale of its cheese 
manufacturing facility in Plat-
teville, WI, to Tritent Interna-
tional Agriculture, Inc. Swiss 
Valley acquired the Platteville 
facility, then known as Old Wis-
consin Cheese, in 1997 from 
owner Carl Buddig & Co.

Sun Valley, ID—The team 
from  Brigham Young University 
earned first prize and $10,000 for  
its winning entry in the Idaho 
Milk Processors Association’s 
New Product Development 
Contest here recently. Under 
the guidance of BYU’s Michael 
Dunn, the team created FriGe-
lato – a super-premium gelato 
that can be enjoyed directly from 
the freezer or refrigerator.

J O H N  U M H O E F E R

Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer@wischeesemakers.org

Another Successful 
Investment in 
Dairy’s Future

I V A R S O N I N C . C O M

W I S C O N S I N  P R O U D .  Q U E S T I O N S  O R  I N Q U I R I E S . . .  G I V E  U S  A  C A L L !  4 1 4 - 3 5 1 - 0 7 0 0

The IVARSON 640 BLOCK CUTTING SYSTEM is a 
proven workhorse in the cheese conversion & 
packaging industry. Designed specifically for 
feeding todays highest output chunk and slice 
lines, the 640 BCS is engineered with simplicity 
and sanitation in mind. IVARSON’s reputation for 
quality assures you that the equipment is 
constructed with quality materials that stand up 
to the harshest environment, and the equipment 
is back by the best service and guarantee in
the business.

The IVARSON 640 BCS will deliver loaves and bars 
to your slice and chunk lines with consistent 
dimensions and NO TRIM! This means higher 
efficiency, better yield and increased throughput 
for your downstream lines.

T H E  I V A R S O N  6 4 0  B C S

Process a 640 pound block in less than 4 
minutes, controlled for minimum giveaway

Fully automated block reduction

Capable of cutting slabs from 1.4 to 7 inches, 
accurate to 1/32”

Quick changes cutting harps allow for multiple 
formats on the same production run

Additional downstream cutting technology 
available

For more information, visit www.ivarsoninc.com

Name one thing more important 
for advancing the next genera-
tion of dairy leaders than dairy-
related degrees and programs at 
our nation’s universities and tech 
schools.

I’ll wait.
Nothing is more important. 

Investment across the nation in 
dairy-related education — degrees 
in business, engineering, food sci-
ence, production, quality control 
and more — is vital to dairy’s 
future. And underpinning those 
degrees, bringing it all back to 
dairy processing, is investment in 
production facilities on campuses.

“I was majoring in production 
agriculture at UW-River Falls until 
I took a dairy manufacturing course 
with Dr. P.C. Vasavada,” Mike Sip-
ple, Agropur’s VP Manufacturing 
said this week. “The day we made 
cheese in the campus dairy plant 
was my eureka moment. I discov-
ered my passion. I added a food sci-
ence minor and that was the start 
of my career in dairy processing.”

The pilot plant that inspired 
Mike Sipple, and others in the 
dairy industry, has been completely 
rebuilt, doubling in size, and 
expected to open in the spring of 
2023. The all-new, 6,500-square-
foot dairy facility at UW-River 
Falls is the latest, greatest addition 
to dairy’s investment in the future.

More than 99 percent of funds 
have been raised to complete the 
project. More on that final 1 per-
cent of fundraising below.

A smaller-enrollment univer-
sity at 5,200 students, UW-River 
Falls punches above its weight 
for producing dairy leaders. The 
campus boasts a food science and 
technology program with a dairy 
foods management track and a 
large ag engineering program with 
a food and process systems track 
and food and bioprocessing tech-
nology track. In addition, many 
majors include dairy production 
classes and students across campus 
can work for pay and internships in 
the dairy processing plant. 

As UW-River Falls launches its 
new era in modern dairy processing, 
the university’s College of Agri-
culture, Food and Environmental 
Science (CAFES) is beginning a 
unique international partnership 
with Aeres University of Applied 
Sciences in the Netherlands. This 
fall, these schools have accepted 
their first students for an Interna-
tional Food Operations Manage-
ment bachelor’s degree.  It’s a dual 
degree program with a full year of 
classes abroad and hands-on expe-
rience in the dairy processing plant.

Dale Gallenberg, Dean of 
CAFES, told the WCMA Board 
of Directors in September that in 
his 16 years of leadership, among 
the many programs and building 
projects executed, “the renovation 
of the dairy pilot plant has been 
one of the most fundamentally 
important, and potentially trans-
formative, projects on our entire 
campus.”

Support from UW-River Falls 
Chancellor Maria Gallo has also 
kept the building project on track. 
“The completed dairy pilot plant 
will be an amazing teaching, train-
ing, and research facility with great 
impact,” Chancellor Gallo said this 
week. “And the generous support 
from industry partners shows the 
value of the dairy pilot plant, our 
people and our students.”

Ten years will have passed since 
UW-River Falls embarked on 
this renovation project, and dairy 
plant manager Michelle Farner 
has been steadfast at the helm of 
project planning, fundraising and 
design while teaching students and 
operating the pilot plant. Like the 
Center for Dairy Research in Mad-
ison, renovation of the 40-year-
old dairy pilot plant at UW River 
Falls proved a challenge for the 
Wisconsin state bureaucracy. But 
COVID-19 also delayed work and 
has driven up costs. 

In the last 12 months, numer-
ous partners stepped up to close 
the final gap of about $2 million 
needed to complete the project. 
The University of Wisconsin Sys-
tem and River Falls campus moved 
$550,000 to this budget, and the 
Wisconsin Economic Develop-
ment Corporation approved a 
$250,000 grant. The Dairy Busi-
ness Innovation Initiative, the 
USDA-based grant program for 
dairy innovation, will support the 
project with $200,000. 

But, it’s industry dollars, includ-
ing $250,000 from Wisconsin 
Cheese Makers Association, that 
have kept this project alive. Indus-
try donations and equipment gifts 
encompass nearly half of total fund-
ing for this $8 million renovation. 

Most recently, a very large gift 
(anonymous for now) led industry 
efforts to finish fundraising. Land 
O’ Lakes Inc. offered a generous

 • See Umhoefer, p. 21
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EU Milk Production Expected To Decline 
This Year; Cheese Output Could Fall
Brussels, Belgium—European 
Union (EU) milk production is 
expected to decline 0.5 percent 
this year, as hot and dry weather 
over the summer worsened grass 
availability and quality, in addition 
to lowering yields of main crops 
used for feed.

Many dairy farmers already used 
part of their winter feed in summer, 
leading to lower yield growth (0.4 
percent) as well as further herd 
reduction (down 0.9 percent), 
according to the fall 2022 short-
term agricultural outlook report 
from the European Commission, 
which was released this week.

The solids content of the milk 
(both fat and protein) could also 
be negatively impacted, thus wors-
ening the milk processing outlook 
even more, the report continued. 
Among all dairy products, only 
EU cream production could grow, 
absorbing a large part of the fat 
availability.

In 2023, the start of the year 
could remain challenging for dairy 
farmers when coping with high 
input costs, and a likely weaker 
demand. Assuming normal weather 
conditions, it is expected that the 
yield growth could be slightly 
higher (0.6 percent) and could 
compensate for further dairy herd 

reduction (down 0.8 percent). As 
a result, EU milk collection could 
drop by 0.2 percent.

The price competitiveness of 
EU dairy products, the cost struc-
ture of different milk processing 
options, and reduced milkfat and 
protein availability shape pro-
duction trends observed in dairy 
products. Over the January-July 
period, EU cream processing grew 
1 percent despite reduced fat avail-
ability, while EU cheese and butter 
production dropped (down 1 per-
cent and 2 percent respectively). 

Given the negative trend in 
exports, it is likely that most of the 
cream ended up in the domestic 
market, the report said. This pat-
tern in milkfat processing likely 
created some tensions, especially 
in the butter market. Some more 
milkfat might be used in butter-
skim milk powder processing to 
cover for a lower butter supply 
despite continuous increases in 
processing costs.

Nevertheless, EU butter pro-
duction could drop by around 1 
percent, while exports could grow 
3 percent. Domestic use could 
remain stable, also due to still high 
prices of vegetable oils which are 
preventing their substitution for 
butter. In 2023, a slight increase 

in EU butter production could be 
expected, which could keep 2022 
export volumes.

Because more milk could be 
channeled to butter and SMP 
production in upcoming months, 
EU cheese production might be 
weaker before it restarts the growth 
towards the end of the year, sup-
ported by high prices, the report 
said. As a result, EU cheese pro-
duction could be slightly negative 
in 2022 (down 0.5 percent), with 
stable exports and domestic use 
which could to some extent react 
to rising food inflation.

In 2023, EU cheese production 
could grow by around 0.6 percent, 
which would support some slight 
recovery of exports (0.4 percent), 
while EU use may remain stable.

Among traditional dairy prod-
ucts, drinking milk is likely to 
continue its declining production 
trend (down 1 percent), but even a 
stronger decline could be expected 
in yogurt (down 2.5 percent). In 
both cases, the external demand 
is weak, and combined with lower 
cream shipments, EU fresh dairy 
product exports could remain sta-
ble at best. Therefore, the reduced 
production would be translated to 
a lower EU consumption.

In 2023, EU fresh dairy prod-
uct production and consumption 
trends are likely to remain the 
same, with some recovery expected 
in EU exports. This could be sup-

ported by some recovery of Chinese 
demand, especially in foodservice.

Despite an initial expectation 
for whey powders to grow, the 
weaker external demand is likely 
to lead to a lower production in 
2022 (down 1 percent), while the 
cheaper price compared to other 
milk powders could support the 
domestic use growth (up 2.5 per-
cent), the report said.

High energy cost of drying tow-
ers contributes to rising prices of 
skim milk powder and whole milk 
powder and this could to some 
extent translate into some pro-
duction decline in 2022 (down 
2 percent and down 8 percent, 
respectively), the report said. In 
both cases, EU exports could drop 
(down 15 percent for both) due to 
low EU competitiveness.

At the same time, lower whole 
milk powder demand from China 
leads to products’ mix change in 
New Zealand (more milk into but-
ter and SMP), and so creates fur-
ther constraints for EU exports. 
In the case of SMP, domestic use 
could grow slightly, and as the 
exports might remain weak, stocks 
might increase (up 60,000 tons).

In 2023, some slight recovery of 
EU whey and SMP production is 
expected. In the case of the former, 
the growth (0.5 percent) could 
support the further increasing 
domestic use (0.6 percent), while 
exports are likely to remain stable.
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Cheese Output Up
(Continued from p. 1)

percent. Cheese production in all 
other states during August totaled 
255.4 million pounds, up 1.2 per-
cent from August 2021.

American-type cheese produc-
tion during August totaled 452.7 
million pounds, down 2.1 percent 
from August 2021. During the Jan-
uary-August 2022 period, Amer-
ican-type cheese output totaled 
3.72 billion pounds, down 0.4 per-
cent from the same period in 2021.

August American-type cheese 
production in the states broken 
out by NASS, with comparisons 
to August 2021, was: Wisconsin, 
85.0 million pounds, down 4.5 
percent; Minnesota, 57.7 million 
pounds, up 8.3 percent; Califor-
nia, 45.0 million pounds, down 
2.6 percent; Iowa, 15.9 million 
pounds, up 9.8 percent; and New 
York, 9.5 million pounds, down 
13.5 percent.

Cheddar production during 
August totaled 313.7 million 
pounds, down 2.1 percent from 
August 2021. Cheddar output dur-
ing the first eight months of 2022 
totaled 2.6 billion pounds, down 
1.8 percent from the first eight 
months of 2021.

Production of other American-
type cheeses during August totaled 
139.0 million pounds, down 2.2 
percent from August 2021.

Italian & Other Cheeses
August production of Italian-
type cheeses totaled 488.1 mil-
lion pounds, up 1.7 percent from 
August 2021. Italian cheese out-
put during the first eight months 
of 2022 totaled 3.9 billion pounds, 
up 2.9 percent from the first eight 
months of 2021.

August production of Ital-
ian cheese in the states broken 
out by NASS, with comparisons 
to August 2021, was: Wisconsin, 

137.8 million pounds, down 0.1 
percent; California, 136.9 mil-
lion pounds, up 0.9 percent; New 
York, 27.1 million pounds, down 
3.0 percent; Pennsylvania, 22.1 
million pounds, down 4.4 percent; 
Minnesota, 10.0 million pounds, 
down 7.9 percent; and New Jer-
sey, 2.7 million pounds, up 14.7 
percent.

Production of other Italian 
cheese varieties during August, 
with comparisons to August 2021, 
was: 

Parmesan:  35.8 million 
pounds, down 5.2 percent

Provolone: 33.6 million 
pounds, down 1.6 percent

Ricotta: 21.1 million pounds, 
up 1.6 percent; 

Romano: 4.1 million pounds, 
down 21.1 percent; 

All other Italian types: 7.3 
million pounds, down 5.8 percent.

August production of other 
cheese varieties, with comparisons 
to August 2021, was:

Swiss cheese: 28.0 million 
pounds, up 2.8 percent.

Cream and Neufchatel: 94.5 
million pounds, down 0.4 percent.

Brick and Muenster: 15.1 mil-
lion pounds,, up 5.2 percent.

Hispanic cheese: 33.8 million 
pounds, up 18.0 percent.

Blue and Gorgonzola: 7.4 mil-
lion pounds, up 1.8 percent.

Feta: 13.0 million pounds, 
down 15.6 percent.

Gouda: 4.2 million pounds, 
down 7.7 percent.

All other types of cheese: 12.5 
million pounds, down 9.0 percent.

Whey Products Output
August production of dry whey, 
human, totaled 73.6 million 
pounds, down 9.1 percent from 
August 2021. 
Manufacturers’ stocks of dry whey, 
human, at the end of August 
totaled 61.7 million pounds, down 
6.4 percent from a year earlier and 

9.5 percent lower than a month 
earlier.

Lactose production, human 
and animal, totaled 101.1 mil-
lion pounds during August, up 3.2 
percent from August 2021. Manu-
facturers’ stocks of lactose, human 
and animal, at the end of August 
totaled 161.4 million pounds, up 
16.8 percent from a year earlier but 
down 4.7 percent from a month 
earlier.

Production of whey protein con-
centrate, human, during August 
totaled 41.0 million pounds, up 1.8 
percent from August 2021. Manu-
facturers’ stocks of WPC, human, 
at the end of August totaled 74.6 
million pounds, up 20.2 percent 
from a year earlier but down 1.0 
percent from a month earlier.

August production of whey 
protein isolates totaled 12.8 mil-
lion pounds, up 18.7 percent from 
August 2021. 

Manufacturers’ stocks of whey 
protein isolatesat the end of August 
totaled 20.6 million pounds, up 
83.2 percent from a year earlier 
and 8.1 percent higher than a 
month earlier.

Butter & Dry Milk Products
August butter production totaled 
144.1 million pounds, down 2.0 
percent from August 2021. 

Butter production during the 
first eight months of 2022 totaled 
1.4 billion pounds, down 2.2 per-
cent from the first eight months 
of 2021.

Regional butter production dur-
ing August, with comparisons to 
August 2021, was: West, 83.6 mil-
lion pounds, up 2.0 percent; Cen-
tral, 49.2 million pounds, down 9.8 
percent; and Atlantic, 11.3 million 
pounds, up 7.2 percent.

Nonfat dry milk production 
during August totaled 133.9 mil-
lion pounds, up 10.1 percent from 
August 2021. NDM output during 
the January-August period totaled 

1.4 billion pounds, down 3.1 per-
cent from a year earlier.

Manufacturers’ shipments of 
nonfat dry milk during August 
totaled 160.9 million pounds, up 
1.7 percent from August 2021. 
Manufacturers’ stocks of NDM at 
the end of August totaled 306.5 
million pounds, up 9.5 percent 
from a year earlier but down 9.0 
percent from a month earlier.

Production of other dry milk 
products during August, with com-
parisons to August 2021, was: skim 
milk powder, 56.0 million pounds, 
down 22.7 percent; dry whole 
milk, 12.1 million pounds, up 9.6 
percent; milk protein concentrate, 
14.5 million pounds, up 23.6 per-
cent; and dry buttermilk, 8.5 mil-
lion pounds, up 11.8 percent.

Yogurt & Other Dairy Products
Production of yogurt, plain and fla-
vored, during August totaled 403.3 
million pounds, down 1.9 percent 
from August 2021. Yogurt output 
during the first eight months of 
2022 totaled 3.1 billion pounds, 
down 3.0 percent from the first 
eight months of 2021.

Sour cream production dur-
ing August totaled 126.1 mil-
lion pounds, up 2.6 percent from 
August 2021. 

Sour cream output durig the 
January-August period totaled 
976.9 million pounds, up 0.5 per-
cent from a year earlier.

Cream cottage cheese produc-
tion during August totaled 31.2 
million pounds, up 5.7 percent 
from August 2021. Lowfat cot-
tage cheese output during August 
totaled 27.4 million pounds, up 4.3 
percent from a year earlier.

Production of regular ice cream 
during August totaled 65.7 mil-
lion gallons, up 3.9 percent from 
August 2021. Lowfat ice cream 
output during August totaled 41.5 
million gallons, up 1.8 percent 
from a year earlier.
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Food Groups Oppose Possible USTR 
Probe Of Produce Imports From Mexico
Washington—Two dozen dairy, 
food and commodity organizations 
voiced their “steadfast opposition” 
to a recent petition requesting 
that the Office of the US Trade 
Representative (USTR) initiate a 
Section 301 investigation of fresh 
produce imports from Mexico.

Last month, US Sen. Marco 
Rubio (R-FL) and Rep. Al Lawson 
(D-FL) led members of the Florida 
congressional delegation in peti-
tioning US Trade Representative 
Katherine Tai to initiate a Section 
301 investigation into the “flood of 
imported seasonal and perishable 
agricultural products from Mexico, 
specifically fruits and vegetables 
grown with subsidized horticul-
tural infrastructure and other forms 
of Mexican government support, 
which has burdened and restricted 
US commerce.”

But a Section 301 investigation 
“would undermine our relationship 
with one of our largest agricultural 
trading partners and create a sub-
stantial risk of retaliatory actions, 
jeopardizing this critical market for 
US agricultural exports,” according 
to an Oct. 5 letter to Tai that was 
signed by, among others, National 
Milk Producers Federation, US 
Dairy Export Council, National 
Restaurant Association, National 
Retail Federation, American Feed 
Industry Association, Retail Indus-
try Leaders Association, National 
Corn Growers Association, Amer-
ican Soybean Association, and the 
Border Trade Alliance.

“This will harm — not help — 
American farmers” the letter con-
tinued. “While the intent of this 
petition may be to protect certain 
US growers from Mexican imports, 
it will only raise prices on the fresh 
produce American families expect 
year-round, and create new barriers 
for US agricultural trade that US 
farmers, workers, and consumers 
simply cannot afford.”

Last year, US agricultural 
exports to Mexico reached a record 
$25.5 billion, making Mexico the 
second-largest export destina-
tion for US agricultural products, 
the letter pointed out. The US is 
Mexico’s top supplier of agricul-
tural goods with a market share of 
almost 70 percent.

Mexico is also the leading mar-
ket for US dairy exports; in 2021, 
US dairy exports to Mexico were 
valued at $1.8 billion. 

While the petition from Florida’s 
congressional delegation asks only 
for “relief,” it is “clear in context” 
that the relief the petition seeks is 
tariffs on imports of produce from 
Mexico, the letter to Tai noted. 

“This is little more than forum 
shopping — prior US government 
investigations have found that 
Mexican imports have not injured 
that segment of the US industry, 

and that tariffs are therefore not 
justified,” the letter stated. “And 
to the extent Mexico’s actions are 
alleged to violate its trade obliga-
tions, trade agreement dispute res-
olution is the proper avenue, one 
that would not trigger Mexican 
retaliation.”

Even the specter of new import 
restrictions on fresh produce from 
Mexico would “further exacerbate 
economic uncertainty and, by 
driving prices even higher, reduce 
access to healthy domestic and 
imported fresh produce that Amer-
ican families expect year-round,” 
the letter continued. 

“Merely accepting the peti-
tion and starting a 301 investiga-

tion could open a Pandora’s box 
of Mexico opening its own inves-
tigation into US exports from all 
over the United States,” the letter 
said. “Be it the NAFTA Trucking 
case or the more recent Section 
232 actions, the food and agricul-
ture industries are well acquainted 
with retaliatory tariffs. Punitive 
measures levied against Mexico by 
the US would likely lead to similar 
retaliation against our industries.

“It would be devastating for 
US exporters to risk losing access 
to this major agricultural export 
market at a time when the United 
States is already likely to run an 
agricultural trade deficit for the 
first time in nearly 60 years,” the 
letter added. “We should be open-
ing new markets to US agricultural 
exports, not taking measures that 
will risk closing them.”

The petition does not acknowl-
edge that recent investigations 
have found no basis for action, and 
most importantly, that retaliatory 
actions by Mexico would be dam-
aging to US food and agriculture 
exports. 

“We urge USTR to reject this 
Section 301 petition and work 
instead to open new markets for 
US agricultural exports in the 
Indo-Pacific, Taiwan, and else-
where,” the letter concluded.

“While our organization is skep-
tical generally of tariffs because of 
their market distorting effects and 
because they increase prices on 
key manufacturing inputs and on 
consumers, the claims made by the 
Florida delegation in this case are 
particularly ludicrous,” the Border 
Trade Alliance stated in a Sept. 21 
letter to Tai.
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Per Capita Record
(Continued from p. 1)

record 12.48 pounds; and per cap-
ita consumption of all other Italian 
cheeses reached a record high of 
3.55 pounds, up from 2020’s 3.31 
pounds and up from the previous 
record of 3.51 pounds, set in 2017.

Per capita consumption of 
American-type cheeses totaled 
a record 16.06 pounds, up from 
2020’s record high of 15.55 pounds. 
Per capita American-type cheese 
consumption hasn’t declined since 
2011, when it was 13.04 pounds 
down 0.26 pound from 2010.

With the downward revision in 
the 2020 per capita Italian cheese 
estimate, was the second straight 
year in which per capita consump-
tion of American-type cheese 
topped per capita consumption 
of Italian-type. Prior to 2020, per 
capita Italian-type cheese con-
sumption had exceeded per capita 

American-type cheese every year 
from 2010 through 2019.

Within the American-type 
cheese category, per capita con-
sumption of Cheddar cheese last 
year was a record 11.41 pounds, 
up from 2020’s 11.13 pounds and 
also up from 2018’s record high of 
11.21 pounds. 

Also in 2021, per capita con-
sumption of other American-type 
cheeses (Colby, Monterey Jack, 
washed curd and stirred curd) was 
a record 4.64 pounds, up from 
2020’s 4.33 pounds and also up 
from 2019’s 4.38 pounds. Last year 
was the fifth consecutive year in 
which per capita consumption 
of other American-type cheeses 
totaled 4.0 pounds or more.

Per capita consumption of other 
types of cheese typically made from 
cows’ milk in 2021, according to 
ERS figures, with comparisons to 
2020, with comparisons to previ-
ous years, was as follows:

Cream and Neufchatel cheese: 
2.86 pounds, a record high, up from 
2020’s record high of 2.79 pounds. 
That’s the third straight year in 
which consumption has reached a 
new record high.

Swiss cheese (including 
imported Emmenthaler and 
Gruyere): 1.04 pounds, unchanged 
from 2020. That’s the lowest level 
for per capita Swiss cheese con-
sumption since 2014’s 1.02 pounds.

Muenster: 0.53 pound, up from 
0.52 pound in 2020 but down from 
2019’s record 0.55 pound.

Brick cheese: 0.01 pound, 
up from 2020’s 0.00 pound and 
unchanged from 0.01 pound every 
year from 2014 through 2019.

Blue cheese (including Gor-
gonzola): 0.29 pound, up from 
0.24 pound in 2020 but down from 
0.31 pound in both 2018 and 2019.

Hispanic cheese: 0.97 pound, 
up from 0.96 pound in 2020 and a 
new record high. Hispanic cheese 

consumption has set new record 
highs every year since 2012, when 
consumption of 0.67 pound was 
down from 0.69 pound in 2011.

In 2021, per capita consump-
tion of imported cheese not made 
from cows’ milk (this includes 
products that are distinguished as 
clearly not from cows milk in the 
import data) totaled 0.29 pound, 
up from 0.25 pound in 2020 and 
the highest level since 2017’s 0.30 
pound.

Per capita consumption of pro-
cessed cheese products last year 
totaled 8.24 pounds, up from 6.70 
pounds in 2020 and the highest 
level since 2003’s 8.27 pounds. 

Per capita consumption of pro-
cessed cheese totaled 5.82 pounds, 
up from 4.85 pounds in 2020; and 
per capita consumption of cold 
pack cheese cheese foods, and 
other foods and spreads totaled 
2.42 pounds, up from 1.85 pounds 
in 2020.

Per Capita 
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Per Capita Dairy Consumption In 2021 
On Milkfat Basis Reached 667 Pounds
Washington—Per capita US dairy 
product consumption in 2021 on 
a milk equivalent, milkfat basis 
totaled 667 pounds, up 12 pounds 
from 2020, according to statistics 
released last Friday by USDA’s Eco-
nomic Research Service (ERS).

That’s the highest level for dairy 
consumption since 1959, when it 
totaled 672.2 pounds. 

Per capita dairy consumption 
had dropped below 600 pounds in 
1967 and, with the exception of 
1988, remained below that level 
until 2005. Historically, per cap-
ita dairy consumption on a milk 
equivalent basis was above 800 
pounds for a number of  years, most 
recently in 1944

In 2021, fluid milk consumption 
totaled 134 pounds, down seven 
pounds from 2020. The fluid bev-
erage milk category includes the 
milk-content weight of beverage 
milks, including whole, reduced 
fat, lowfat, skim, flavored, butter-
milk, eggnog and miscellaneous.

Per capita fluid milk consump-
tion has now declined every year 
since 2009. Per capita fluid milk 
consumption last year was down 
100 pounds from 1980.

In 1959, when per capita dairy 
consumption was 672.2 pounds, 
per capita consumption of milk and 

cream was 303.7 pounds. Whole 
milk sales that year totaled 42.5 
billion pounds, and accounted for 
about 91 percent of total beverage 
milk sales.

Per capita cheese sales in 2021 
totaled a record 39.40 pounds. In 
1959, per capita cheese consump-
tion totaled 8.0 pounds.

Per capita butter consumption 
totaled 6.5 pounds, up from 6.3 
pounds in 2020 and the fourth 
straight year in which butter con-
sumption was 6.0 pounds or higher.

To put that in some histori-
cal perspective, per capita but-
ter consumption for several years 
from 1910 through the mid-1930s 
topped 18 pounds, but last topped 
17 pounds in 1940. 

With the exception of 1984, 
when it reached 5.0 pounds, 
per capita butter consumption 
remained below 5.0 pounds every 
year from 1973 through 2007, 
including a low of 4.2 pounds in 
both 1981 and 1997.

But per capita butter consump-
tion has been above 5.0 pounds 
every year since 2011 (it fell to 4.9 
pounds in 2010), and it’s now been 
6.0 pounds or higher for four con-
secutive years.

Per capita consumption of 
yogurt (other than frozen) last year 

totaled 14.3 pounds, up from 13.6 
pounds in 2020 and the highest 
level since 2015, when it was 14.4 
pounds. Yogurt consumption has 
risen by more than 10 pounds since 
1991, when it was 4.1 pounds.

Per capita yogurt consumption 
reached a record high in 2013, at 
14.9 pounds, and tied that record a 
year later. It fell to a recent low of 
13.4 pounds in 2019.

Per capita cottage cheese con-
sumption last year totaled 1.9 
pounds, down from 2.0 pounds in 
2020 and less than half the level in 
1986, when it was 4.0 pounds.

In 2021, per capita ice cream 
consumption totaled 12.0 pounds, 
down from 12.7 pounds in 2020 
and the lowest level since 2018, 
when it was also 12.0 pounds; and 
per capita consumption of lowfat 
and nonfat ice cream totaled 6.4 
pounds, down from 6.5 pounds in 
2020 and the lowest level since 
2016, when it was also 6.4 pounds.

Among other frozen products 
last year, with comparisons to 
2020: per capita consumption of 
frozen yogurt totaled 0.9 pound, 
up from 0.6 pound; per capita 
consumption of sherbet totaled 
0.8 pound, up from 0.7 pound; 
per capita consumption of other 
frozen dairy products totaled 0.2 
pound, down from 0.3 pound; and 
per capita consumption of water 
and juice ices totaled 1.6 pounds, 
up from 1.4 pounds.
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Per capita consumption of vari-
ous dry dairy products in 2021, 
with comparisons to 2020, was as 
follows: nonfat dry milk and skim 
milk powder, 2.5 pounds, down 
from 2.6; dry whey and WPC, 2.1 
pounds; dry whole milk, 0.3 pound; 
and dry buttermilk, 0.2 pound all 
unchanged from 2020.

Per capita consumption of 
evaporated and condensed whole 
milk, canned, totaled 1.6 pounds 
last year, unchanged from 2020, 
while consumption of evaporated 
and condensed whole milk, bulk, 
totaled 0.5 pound, also unchanged.

And per capita consumption 
of bulk and canned skim evapo-
rated and condensed milk in 2021 
totaled 4.5 pounds, down from 4.8 
pounds in 2020.
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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

Aug. Dairy Trade
(Continued from p. 1)

pounds, up 12 percent; Australia, 
37.9 million pounds, up 8 percent; 
Panama, 22.5 million pounds, up 
55 percent; Canada, 20.5 million 
pounds, up 15 percent; Saudi Ara-
bia, 18.8 million pounds, up 52 per-
cent; Chile, 17.8 million pounds, 
down 19 percent; Dominican 
Republic, 16.3 million pounds, up 
35 percent; and Guatemala, 15.9 
million pounds, up 11 percent.

Nonfat dry milk exports totaled 
142.7 million pounds, down 17 
percent from August 2021. NDM 
exports during the first eight 
months of this year totaled 1.23 
billion pounds, down 10 percent 
from the first eight months of 2021.

August exports of dry whey 
totaled 49.9 million pounds, up 
30 percent from August 2021. Dry 
whey exports during the January-
August period totaled 310.3 mil-
lion pounds, down 9 percent from 
the same period last year.

Whey protein concentrate 
exports totaled 34.8 million 
pounds, up 35 percent from August 
2021. WPC exports during the first 
eight months of 2022 totaled 251.5 
million pounds, up 18 percent from 
the first eight months of 2021.

Lactose exports during August 
totaled 88.4 million pounds, up 33 
percent from August 2021. During 
the January-August period, lac-
tose exports totaled 661.5 million 
pounds, up 16 percent from a year 
earlier.

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

Extra-Flexible, Lightweight 
Suction & Discharge Hose

Features: 
• Available with reusable 

or permanent 3-A 
crimped ends

Lighter than traditional suction and discharge 
hoses, the Versilon™ XFR has excellent �exibility 
to facilitate pump and tank attachments. 

This unique hose is in stock, 
and available for immediate 
build of custom 3-A 
assembly sizes.

For more information, visit www.nelsonjameson.com

Butter exports during August 
totaled 14.0 million pounds, up 
117 percent from August 2021. 
Butter exports during the first eight 
months of 2022 totaled 91.6 mil-
lion pounds, up 40 percent from 
the first eight months of 2021.

August ice cream exports 
totaled 13.8 million pounds, up 
1 percent from August 2021. Ice 
cream exports during the January-
August period totaled 113.2 mil-
lionpounds, down 1 percent from 
the same period last year.

Cheese Import Volume, Value Up
During August, US cheese imports 
totaled 39.3 million pounds, up 7 
percent from August 2021. The 
value of those imports, $149.4 mil-
lion, was up 15 percent.

Cheese imports during the first 
eight months of 2022 totaled 264.5 
million pounds, up 1 percent from 
the first eight months of 2021. The 
value of those imports, $986.2 mil-
lion, was up 7 percent.

Leading sources of US cheese 
imports during the first eight 
months of 2022, on a volume basis, 
with comparisons to the first eight 
months of 2021, were:

Italy: 57.6 million pounds, up 11 
percent.

France: 31.1 million pounds, up 
18 percent.

Netherlands: 22.2 million 
pounds, down 7 percent.

Spain: 13.5 million pounds, up 
9 percent.

Ireland: 13.4 million pounds, 
down 2 percent.

Switzerland: 11.6 million 
pounds, down 9 percent.

United Kingdom: 10.9 million 
pounds, up 13 percent.

Greece: 10.0 million pounds, up 
2 percent.

Mexico: 9.8 million pounds, up 
53 percent.

Nicaragua: 9.6 million pounds, 
down 21 percent.

Butter Imports Decline
Imports of butter and other but-
terfat-based products totaled 12.0 
million pounds, down slightly 
from August 2021. Butter imports  
totaled 9.0 million pounds, down 
19 percent from a year earlier.

During the January-August 
period, imports of butter and other 
butterfat-based products totaled 
95.5 million pounds, up 15 percent 
from a year earlier. Butter imports 
totaled 67.3 million pounds, up 6 
percent.

Casein imports during August 
totaled 9.0 million pounds, up 54 
percent from August 2021. Casein 
imports during the first eight 
months of 2022 totaled 73.7 mil-
lion pounds, up 11 percent from 
the first eight months of 2021.

Imports of caseinates totaled 
5.1 million pounds, up 120 per-
cent from August 2021. Imports 
of caseinates during the January-
August period totaled 33.4 million 
pounds, up 5 percent from a year 
earlier.

Imports of Chapter 4 milk pro-
tein concentrates during August 
totaled 4.9 million pounds, up 49 
percent from August 2021. During 
the January-August period, imports 
of Chapter 4 MPCs totaled 57.7 
million pounds, down 9 percent 
from the same period last year.

Imports of Chapter 35 MPCs 
totaled 1.2 million pounds, down 
27 percent from August 2021. 
Imports of Chapter 35 MPCs dur-
ing the first eight months of this 
year totaled 21.8 millioin pounds, 
up 128 percent from the first eight 
months of last year.
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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.

melted cheese. Reduced consumption of foil and resourcesmelted cheese. Reduced consumption of foil and resourcesmelted cheese. Reduced consumption of foil and resourcesmelted cheese. Reduced consumption of foil and resourcesmelted cheese. Reduced consumption of foil and resourcesmelted cheese. Reduced consumption of foil and resources
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For more information, visit www.natec-network.com/usa

Businesses, Others Announce Actions 
To End Hunger, Reduce Diseases
Washington—The White House 
last week announced a package of 
new actions that business, civic, 
academic, and philanthropic lead-
ers will take to end hunger and to 
reduce diet-related disease.

Earlier this year, the White 
House had launched a nationwide 
call to action to meet the goals 
laid out by President Biden for last 
week’s White House Conference 
on Hunger, Nutrition, and Health, 
namely, to end hunger and reduce 
diet-related disease by 2030. 

Americans responded, and 
advanced more than $8 billion in 
private- and public-sector commit-
ments, the White House said. 

In the area of improving food 
access and affordability, Cho-
bani will launch a national cor-
porate responsibility initiative, 
Food Access in Reach (FAIR), to 
encourage businesses of all sizes 
to “adopt-a-school” and pledge to 
make it food- and nutrition-secure.

As part of this initiative, busi-
nesses including Chobani will 
pledge to help schools meet child 
nutrition standards, and pay their 
employees at least $15.00 per hour 
minimum wage to reduce hunger 
within their own ranks.

Chobani itself will adopt three 
schools (in Twin Falls, ID; central 
New York; and New York City), 
with a goal for businesses and part-
ners across the US to have adopted 
at least 50 schools by 2030.

FMI-The Food Industry Asso-
ciation will mobilize its member-
ship to donate 2 billion meals to 
food banks and other anti-hunger 
organizations; make it easier to use 
SNAP and WIC benefits online 
and in retail settings; and promote 
consumer education on healthy 
foods, committing to reach a min-
imum of 100 million consumers 
each year from 2023 to 2030.

Over the next two years, the 
National Grocers Association will 
expand access to full-service gro-
cery stores — stores that stock and 
sell fresh produce, dairy, and meat, 
in addition to processed and pack-
aged goods — across the US. It 
will double the number of retailers 
offering SNAP Online, prioritizing 
rural areas and areas with low food 
access, such as ag communities.

Rethink Food, a national non-
profit that seeks to bridge the gap 
betwen food that goes to waste and 
food-insecure communities, will 
rescue at least 2 million pounds of 
excess food each year for the next 
five years, and divert it from restau-
rants to food-insecure communities.

Over the next eight years, 
national nonprofit FoodCorps will 
invest $250 million to increase 
access to free and nourishing 
school meals and to expand hands-
on nutrition education in schools. 
Through this Nourishing Futures 

initiative, FoodCorps aims to reach 
500,000 students by 2030.

Washington state’s Department 
of Health will launch an online 
ordering pilot for WIC that, for 
the first time, enables WIC partici-
pants statewide to both purchase 
and select pick-up or delivery of 
their WIC foods online.

In the area of empowering con-
sumers to make and have access 
to healthy choices, Danone North 
America will invest $22 million 
over seven years to support at least 
300 million Americans to build 
healthier dietary habits. The com-
pany is committing to prioritizing 
new reduced-sugar, low-sugar, and 
no-added-sugar options in its chil-
dren’s products, pledging that 95 
percent of these products will fall 

below 10 grams of total sugar per 
100 grams of food product by 2030.

Danone also is committing to 
investing $15 million over the 
next seven years to partner with 
retailers and educate consumers, 
shoppers, and health care provid-
ers to drive evidence-based healthy 
eating behaviors and diet-related 
health outcomes. It also commits 
$7 million to innovate and evalu-
ate scalable community-based 
impact programs to improve access 
to nutritious foods, and advance 
nutrition research on the links 
between food, the human microbi-
ome, health, and chronic disease.

The National Restaurant Asso-
ciation will expand its Kids Live 
Well (KLW) program to 45,000 
restaurants and foodservice loca-
tions.

KLW is a voluntary initiative 
to help restaurants craft healthier 
kids’ meal options that meet added 

sugar, sodium, saturated and trans 
fat, and calorie thresholds estab-
lished by the latest nutrition sci-
ence. 

The KLW standards also include 
a requirement that kids’ meals 
come with milk, water or juice, 
instead of soda.

S2G Ventures and Food Sys-
tems for the Future will launch 
the Food, Nutrition, and Health 
Investor Coalition to catalyze $2.5 
billion in private investment over 
the next three years into startup 
companies pioneering new ways 
of addressing food insecurity and 
improving nutrition and health 
outcomes through food.

Chef Andrew Zimmern will 
work with the Plant Based Foods 
Association and others to encour-
age chefs, restaurant owners, and 
operators to offer at least one 
plant-based or vegetarian option 
on their dinner menus.
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Compeer Financial can provide assistance with finances based on historical data and industry expertise. Compeer does not provide legal, tax or investment advice. 
Compeer Financial, ACA is an Equal Credit Opportunity Lender and Equal Opportunity Provider and Employer. © 2022 All rights reserved.

Partner with us to make your goals possible.

   compeer.com/food-ag-dairy

(844) 426-6733 | #CHAMPIONRURAL

FINANCING BEYOND
THE FARM.

Ty Rohlo�
Sr. Food & Agribusiness Lending Specialist
(608) 757-9747
Ty.Rohloff@compeer.com

LET’S MAKE YOUR PLANS A REALITY, TOGETHER.
The Food and Agribusiness team at Compeer Financial® understands the unique challenges and
opportunities facing the dairy processing industry. From interest rate fluctuations and volatility to 
future uncertainties, we’re equipped with the financial solutions, funding capacity and structure 
to meet your needs. And our experienced team will guide you every step of the way.

For more information, visit www.compeer.com/ag-financing/food-agribusiness-financing

Silver Spring, MD—Owners, 
operators, or agents in charge of a 
domestic or foreign facility engaged 
in manufacturing/processing, pack-
ing, or holding food for consump-
tion by humans or animals in the 
US are required to register the 
facility with the FDA.

The registration and renewal 
period is open between Oct. 1 and 
Dec. 31, 2022, FDA noted.

Food facility registration require-
ments were initiated with the 
Public Health Security and Bioter-
rorism Preparedness and Response 
Act of 2002 and amended by the 
Food Safety Modernization Act 
(FSMA) in 2011. 

FSMA requires facilities to sub-
mit additional information to the 

FDA and to renew their registra-
tions every other year. Establish-
ments that meet the definition of 
a primary production farm, sec-
ondary activities farm, retail food 
establishment, restaurant, or non-
profit food establishment are not 
required to register.

FDA will consider the registra-
tion of a food facility to be expired 
if a facility’s registration is not 
renewed by Dec. 31, 2022. There is 
no fee associated with registration 
or renewal. Owners, operators, or 
agents in charge of food facilities 
must submit their renewal informa-
tion electronically through their 
FDA Industry Systems account, 
unless they have received a waiver 
that allows for paper submission.

Food Facilities Must Register Or Renew 
Registration By End Of 2022: FDA

Facilities must include a unique 
facility identifier (UFI) which 
is used to verify that the facility-
specific address associated with the 
UFI is the same address associated 
with the facility’s registration. 

FDA recognizes the Data Uni-
versal Numbering System (DUNS) 
number as an acceptable UFI. The 
DUNS number is assigned and 
managed by Dun & Bradstreet 
(D&B) and can be obtained or ver-
ified by visiting D&B’s website at 
https://www.dnb.com/duns-number/
get-a-duns.html.

Food facility registration is criti-
cal to helping the FDA identify 
the location and possible source 
of a foodborne illness outbreak or 
potential bioterrorism incident. 

FDA provides an abbreviated 
registration renewal process for 
facilities that do not have informa-
tion changes. 

Westland Milk 
Products Acquires 
Canary Foods
Hokitika, New Zealand—West-
land Milk Products this week 
announced the acquisition of dairy 
manufacturer Canary Foods.

Established in 2001, Canary 
Foods produces reworked butter 
and cheese-based products such 
as butter sheets and medallions. 
Canary’s 100 percent New Zea-
land dairy products are supplied 
to a diverse range of businesses in 
the retail and foodservice sectors, 
including supermarkets, airlines, 
restaurants and bakery outlets. 
Canary Foods exports 75 percent 
of the dairy products it manufac-
turers.

Canary has also developed what 
is described as a world-first com-
postable, individually sized but-
ter squeeze pack in response to 
consumer demands for ethically 
responsible packaging and global 
calls for an end to single-use plas-
tics.

“Canary is a fantastic fit for our 
business because it is so obviously 
based on a strong understanding 
of what our customers want and 
need,’’ said Richard Wyeth, West-
land’s CEO. “Their commitment 
to innovation, sustainability and 
quality in pursuit of consumer 
demands are values we very much 
admire and uphold.

“After our $40 million invest-
ment in doubling our consumer 
butter manufacturing capacity at 
Hokitika, this extends our long-
term commitment to add value to 
Westland’s butter portfolio by play-
ing a greater role in the expanding 
global consumer butter and spread 
market,” Wyeth continued.

Under the deal, Canary Foods 
will become a subsidiary of West-
land Milk Products, retaining its 
own brands and third-party manu-
facturing agreements.

James Gray, Canary Foods exec-
utive director and shareholder, said 
the acquisition by Westland would 
give the Waikato-based dairy 
manufacturer more opportunities 
for expansion and access to global 
markets.

“Canary grew off the back of 
taking outstanding New Zealand 
dairy products to the world by 
catering for the airline and hospi-
tality industries,’’ Gray said. “We 
used the COVID pandemic as an 
opportunity to reassess our strategy 
and now, after record sales last year 
and with international travel and 
the hospitality sector set to take 
off, we are already in a strong posi-
tion as these markets continue to 
bounce back.’’

Jeremy Curragh, Canary chair-
man and shareholder, said the 
relationship with Westland parent 
company Yili will give the com-
pany even greater access to inter-
national markets.



CHEESE REPORTEROctober 7, 2022 Page 13

Let’s start a dialog…
• Are you thinking about retiring?
• Do you know how to ID the ideal buyer?
• Would you like to avoid costly missteps? 
• Do you know what it takes to 

create goodwill in the marketplace?

Successful outcomes require 
preparation and a plan!

Call Bob Wolter, cheese and dairy’s 
proven mergers & acquisition advisor, at 
312.576.1811 today.

Business Brokerage Specialists in Cheese & Dairy Since 1979

Bob Wolter
312.576.1811

bwolter@cbs-global.com

TIME TO SELL YOUR BUSINESS?

For more information, visit www.cbs-global.comFor more information, visit www.dairyconnection.com

Hilmar Cheese Breaks Ground For New Cheese, Whey Facility In Dodge City, KS
Hilmar, CA—Hilmar Cheese 
Company broke ground last Friday 
on the site of its future state-of-
the-art cheese and whey protein 
processing plant in Dodge City, 
KS.

The new facility represents 
more than $600 million in capital 
investment, and is expected to cre-
ate 250 new jobs.

Attending the groundbreak-
ing ceremony were Kansas Gov. 
Laura Kelly, US Sen. Jerry Moran 
(R-KS), Dodge City Mayor Kent 
Smoll, Chairman of the Ford 
County Commissioners Chris 
Boyd, and many other officials 
and community members. Hilmar’s 
board of directors, executive team 
and employees were also on hand 
to celebrate.

“The Hilmar project is a game-
changer for southwest Kansas in 
terms of job growth, opportunity 
and lifestyle benefits for those liv-
ing in Dodge City and surrounding 
communities,” Kelly said. “Wel-
come to Kansas!”

“We are excited about this part-
nership with Dodge City,” said 
David Ahlem, president and CEO 
of Hilmar Cheese. “This commu-
nity has a local and skilled labor 
force, a supportive and expanding 
agricultural region, and an excel-
lent transportation network. It is 
a great location to invest in the 
future.”

“Kansas is a growing dairy state 
and a prime location for Hilmar 
Cheese Company’s new processing 
plant,” Moran said. Milk produc-
tion in Kansas has grown from 2.6 
billion pounds in 2011 to 4.1 bil-
lion pounds in 2021.

“Hilmar Cheese recently partic-
ipated in my Conservation Tour in 
western Kansas, and they will be a 

great partner in creating new jobs 
and bolstering Kansas’ dairy gen-
erational dairy farms while remain-
ing committed to sustainability,” 
Moran added.

Hilmar Cheese has adopted the 
US Dairy Stewardship Commit-
ment and goal to achieve a Net 
Zero dairy industry by 2050. The  
facility will incorporate the latest 
technology and advancements in 
conservation and sustainability. 

A state-of-the-art instrumenta-
tion and control systems will mini-
mize the water needed to keep the 
plant clean and minimize energy 
usage, the company explained. 
Recycled water will be used fur-
ther in processing protein, to clean 
the facility and equipment, and to 
reclaim waste heat. The equip-
ment will utilize the latest technol-
ogy, such as upgraded spray nozzles 
for more efficient cleaning. The 
process will reuse rinse water. The 
latest equipment, instrumentation 
and automated controls technol-
ogy will reduce overall energy use.

The sustainability effort contin-
ues throughout the site with native 
and drought tolerant landscaping. 
These features will decrease green-
house gas (GHG) footprint and 
minimize water use.

Jim Ahlem, Hilmar Cheese 
Company’s chairman of the board, 
praised the local support for the 
project, citing the Kansas Depart-
ment of Commerce, Department 
of Agriculture and Department of 
Transportation; the city of Dodge 
City, Ford County, Dodge City/
Ford County Development Corpo-
ration, Black Hills Energy, Victory 
Electric, United Tel•Com, Dodge 
City Public Schools USD 443, 
Dodge City Community College 
and area agricultural producers.

“The effort to locate in Dodge 
City has been a collaborative effort 
of many organizations,” Jim Ahlem 
said. “We are grateful to all who 
have helped bring us to this won-
derful community.”

“The impact to our region has 
started with construction and 

will compound significantly with 
dairies, transportation and ser-
vices that will be required to sup-
port the processing facility,” said 
Chris Boyd, chairman of the Ford 
County Commissioners.

“Hilmar Cheese is a great addi-
tion to our community. The com-
pany has strong cultural values and 
a focus on stewardship. Working 
together, Dodge City will be able 
to grow our wastewater use for 
crop irrigation and renewable bio-
gas production,” added Dodge City 
Mayor Kent Smoll.

Hilmar Cheese Company is one 
of the world’s largest producers of 
American-style cheese and whey 
products, with customers in more 
than 50 countries. Founded in 
1984 by 12 local dairy farm families 
in the Central Valley of California, 
Hilmar added a production facility 
in Dalhart, TX, in 2007. The pri-
vately owned company currently 
employs more than 1,500 local 
residents of those two locations.

Local leaders cited Hilmar 
Cheese Company as a valued part-
ner and welcomed the company 
to the Dodge City community. 
The company offers competitive 
wages and benefits, and train-
ing along with long-term career 
growth opportunities, and also sup-
ports local events, education and 
health care. Hilmar Cheese Com-
pany’s annual scholarship program 
awards students of its employees, 
milk producers, and community 
scholarships to support continuing 
education. 

“We are incredibly pleased to 
see Hilmar Cheese joining our 
community,” said Joann Knight, 
executive director of the Dodge 
City/Ford County Development 
Corporation.
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WDE Championship Dairy Product 
Contest Auction Raises $39,893
Madison—The 19th installment 
of the World Dairy Expo (WDE) 
Championship Dairy Product 
Contest took place here Tuesday, 
raising a total of $39,893 – up from 
last year’s total of $36,817.

The Cheese & Butter Grand 
Champion, five pounds of Cello 
Rich & Creamy Mascarpone made 
by Lake Country Dairy/Schuman 
Cheese, Turtle Lake, WI, was 
purchased by Nelson-Jameson for 
$600.00 per pound, or $3,000.00 
total.

The Grade A Champion, 10 
pounds of French Onion Dip made 
by Hiland Dairy Foods, Chandler, 
OK, was purchased by Vivolac Cul-
tures Corp. for $80.00 per pound, 
or $800.00 total.

The Grand Champion Ice 
Cream, Nine pounds of Choco-
late Ice Cream made by South-
eastern Grocers, Jackson, FL, was 
purchased by Nelson-Jameson 
for $75.00 per pound, or $675.00 
total.

“This year’s contest far exceeded 
our hopes and expectations” said 
Brad Legreid, executive director, 
Wisconsin Dairy Products Associa-
tion (WDPA), which sponsors the 
contest. “The number of product 

entries jumped to a record total of 
1,560.”

“These entries encompassed a 
full range of dairy products submit-
ted by a comprehensive collection 
of dairy plants throughout North 
America,” Legreid continued.  
“This contest keeps growing at a 
staggering rate as more and more 
companies learn about it and its 
myriad benefits.”

The 93 first place winners 
received their trophies at the auc-
tion, and will have opportuni-
ties to market and promote their 
award-winning products.

A portion of the auction pro-
ceeds will be used to fund the Dr. 
Robert L. Bradley Scholarship, 
Wisconsin Dairy Products Associa-
tion Scholarship and the MATC 
Culinary Foundation Scholarship.

WDPA will also use a portion 
of the proceeds to help sponsor 
the annual Collegiate Dairy Prod-
ucts Evaluation Contest. Auction 
results are as follows:

Land O’Lakes
40 pounds of Sharp Cheddar made 
by Land O’Lakes, Kiel, WI, was 
purchased by DSM for $55.00 per 
pound, or $2,200.00 total.

USDA News
A New Product that is officially accepted*

for use in Dairy Plants inspected by the
United States Department of Agriculture (USDA)

under the Dairy Plant Survey Program.
*USDA Project Number 13377
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Lake Country Dairy
29 pounds of Cello Artisan Copper 
Kettle Parmesan and Cello Smoky 
Pepper Fontina made by Lake 
Country Dairy, Turtle Lake, WI, 
was purchased by Nelson-Jameson 
for $52.50 per pound, or $1,522.50 
total.

Lactalis
20 pounds of Feta Chunk made 
by Lactalis USA, Belmont, WI, 
and Lactose Free Ricotta made by 
Lactalis American Group, Buffalo, 
NY, was purchased by DSM Food 
Specialties for $37.50 per pound, 
or $750.00 total.

Masters Gallery Foods
10 pounds of Shredded Parmesan 
made by Masters Gallery Foods, 
Plymouth, WI, was purchased by 
Cheese Market News for $525.00.

Southwest Cheese,  
Tropical Cheese Industries

84 pounds of White Cheddar Aged 
2 Month and Sweet Red Haben-
aro Jack#1 made by Southwest 
Cheese, Clovis, NM; and Passion 
Fruit Drinkable Yogurt made by 
Tropical Cheese Industries, Perth 
Amboy, NJ, was purchased by 
Vivolac Cultures for $62.50 per 
pound, or $5,250.00 total. 

In the photo above are, left to right: Greg Pollesch, Galloway Company, current president 
of the Wisconsin Dairy Products Association (WDPA); Klaas Vanderbent, Justin Wilcox, Lisa 
Gosda, Melanie Miller, Andy Koenig, and Gary Gosda, all with Lake Country Dairy Schuman 
Cheese, Turtle Lake, WI; and Brad Legreid, WDPA’s executive director.
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Foremost Farms USA
27 pounds of LMPS Smoked Pro-
volone and Salted Butter made by 
Foremost Farms, Clayton, WI, and 
Foremost Farms USA, Reedsburg, 
WI, respectively, was purchased 
by Masters Gallery for $62.50 per 
pound, or $1,687.50 total.

Chocolate Shoppe Ice Cream
58.5 pounds of Vanilla Bean, 
Mint Avalanche and London Fog 
Ice Cream made by Chocolate 
Shoppe Ice Cream, Madison, was 
purchased by Cybertol Engineer-
ing for $2,082.50 total.

Global Foods, Gelatissimo USA
40 pounds of Double Smoked Nat-
ural Gruyere, Oven Smoked Pro-
cessed Gruyere, and Oven Smoked 
Mozzarella Cubes made by Global 
Foods International, Schiller Park, 
IL;  and Salted Macadamia & 
Dolce de Leche Gelato made by 
Gelatissimo USA, Friendswood, 
TX, was purchased by Harry Davis 
& Co. for $25.00 per pound, or 
$1,000.00 total.

Pine River Pre-Pack, 
Crescent Ridge Dairy

29 pounds of Swiss & Almond 
Cold Pack made by Pine River 
Pre-Pack, Newton, WI; Black 
Raspberry Ice Cream and Thick 
Mint Sandwiches made by Cres-
cent Ridge Dairy, Sharon, MA,  
was purchased by Masters Gallery 
Foods for $1,885.00 total.

Saputo Dairy, Kaurina’s Kulfi
15 pounds of Regular Cottage 
Cheese with Pineapple, Lite Sour 
Cream, Crema Mexicana 18% 
made by Saputo Dairy, Tulare, 
CA; and Kaurina’s Dark Choco-
late Kulfi made by Kaurina’s 
Kulfi, Farmers Branch, TX,  was 
purchased by Nelson-Jameson for 
$60.00 per pound, or $900.00 total.

ALDI Inc.
35 pounds of Fresh Mozzarella 
Log, Brie Cheese Round, Cran-
berry Cinnamon Goat Log, 
Happy Farms Cream Cheese, and 
Friendly Farms Greek 5% Plain 
Yogurt made by ALDI, Inc., Bata-
via, IL, was purchased by Kelman 
Consulting for $25.00 per pound, 
or $875.00 total.

Ron’s Wisconsin Cheese, 
LaClare Creamery

42 pounds of Mozzarella String 
Cheese made by Ron’s Wiscon-
sin Cheese, Luxemburg, WI; and 
Saxon Creamery Snowfields and 
Cave Aged Chandoka made by 
LaClare Creamery, Malone, WI, 
was purchased by Novak’s Cheese 
for $60.00 per pound, or $2,520.00 
total.

Penn State Berkey Creamery, 
Stewart’s Shops

23 pounds of Butter Pecan Ice 
Cream and Blackberry Frozen 
Yogurt made by Penn State Berkey 
Creamery, University Park, PA; 
and Peanut Butter Pandemonium 
made by Stewart’s Shops, Saratoga 
Springs, NY, was purchased by 
Galloway Company for $42.50 per 
pound, or $977.50 total.

Nordic Creamery, DFA
20 pounds of Garlic & Basil Butter 
made by Nordic Creamery, Westby, 
WI, and Sweet Cream Salted 
Whipped Butter made by DFA, 
Winnsboro, TX, was purchased 
by Nelson-Jameson for $25.00 per 
pound, or $500.00 total.

Crave Brothers Farmstead Cheese
22 pounds of Marinated Fresh Moz-
zarella and Yellow Cheddar Cheese 
Curds made by Crave Brothers 
Farmstead Cheese, Waterloo, WI, 
was purchased by Novak’s Cheese 
for $57.50 per pound, or $1,265.00 
total.

Southwestern Grocers, 
Karoun Dairies

24 pounds of 2% Reduced Fat 
Sharp Cheddar, Soft Jalapeno 
Cream Cheese and French Vanilla 
Ice Cream made by Southwest-
ern Grocers, Jacksonville, FL; and 
Honey Yogurt made by Karoun 
Dairies, Turlock, CA, was pur-
chased by Nelson-Jameson for 
$27.50 per pound, or $660.00 total.

Upstate Niagara Cooperative, 
Alpinage Cheese

Nelson-Jameson purchased 11 
pounds of Greek Nonfat Yogurt 
made by Upstate Niagara Coop-
erative, Lancaster, NY; and Semi 
Hard Alpine Style Raclette made 
by Alpinage Cheese, Oak Creek, 
WI, for a total of $825.00.

Prairie Farms, Hiland Dairy
37 pounds of Baby Swiss Wheel 
made by Prairie Farms White 
Hill Cheese, Shullsburg, WI; 1% 
Vanilla Yogurt, Large Curd Cot-
tage Cheese and 2% Cottage 
Cheese made by Prairie Farms 
Dairy, Quincy, IL; and Blueberry 
Yogurt and Lemon Yogurt, Hiland 
Dairy, Wichita, KS; and Salsa Dip 
made by Hiland Dairy, Omaha, 
NE, was purchased by Kerry Ingre-
dients for $1,572.50 total.

Cabot Creamery, 
Kelley Country Creamery

97 pounds of 2+ Year Cheddar, 
Colby and Unsalted Butter made 
by Cabot Creamery Cooperative, 
Waitsfield, VT; and Strawberry Ice 
Cream made by Kelley Country 
Creamery, Fond du Lac, WI, was 
purchased by DSM  for $27.50 per 
pound, or $2,667.50 total.

Lidl, Hudsonville Ice Cream
18.5 pounds of Jalapeno Havarti 
and 18% Sour Cream made by 
Lidl, Arlington, VA; and  Salted 
Caramel Brownie Ice Cream made 

by Hudsonville Ice Cream, Hol-
land, MI, was purchased by T.C. 
Jacoby & Co. for $555.00 total.

Kwik Trip Dairy, Dip Me Snacks
10 pounds of Brookie Dough Ice 
Cream made by Kwik Trip Dairy, 
LaCrosse, WI; and Creole Herb 
Sour Cream Dip made by Dip Me 
Snacks, New Orleans, LA, was 
purchased by Novak’s Cheese for 
$85.00 per pound, or $850.00 total.

Sassy Cow Creamery, Lala US
10 pounds of Vanilla Ice Cream 
made by Sassy Cow Creamery, 
Columbus, WI; Strawberry Lowfat 
Yogurt and Fresas Con Crema Des-
sert Yogurt Smoothie made by Lala 
US, Dallas, TX, was purchased 
by Grassland Dairy Products for 
$60.00 per pound, or $630.00 total.

Kingston Creamery, 
Lochmead Dairy

18 pounds of Smoked Blue Cheese 
made by Kingston Creamery, Cam-
bria, WI; and Dark Chocolate Ice
Cream made by Lochmead Dairy, 
Junction City, OR, was purchased 
by Masters Gallery for $100.00 per 
pound, or $1,800.00 total.

Kemps, Pleasant Lane Farms
24 pounds of Raspberry Lemon-
ade Sherbet made by Kemps, LLC, 
Cedarburg, WI; and Jalapeno 
Honey Quark and Buffalo Ranch 
Cheese Curds made by Pleasant 
Lanee Farms Creamery, Latrobe, 
PA,  was purchased by Kerry Ingre-
dients for $50.00 per pound, or 
$1,200.00 total.

V&V Supremo, Hato Potrero Farms
20.5 pounds of Queso fresco made 
by V&V Supremo Foods, Chicago, 
and Mango Kefir Fat Free made 
by Hato Potrero Farms, Clewiston, 
FL, was purchased by AgSource 
for $35.00 per pound, or $717.50 
total.

ACS Will Return To 
Minneapolis For 
2023 Competition
Minneapolis, MN—The Ameri-
can Cheese Society (ACS) 
announced it will hold its 2023 
Judging & Competition here for 
the second consecutive year. 

The competition, open to all 
current ACS members, is set for 
May 18-19. Early registration runs 
Jan. 15-Feb. 15. The regular entry 
period is Feb. 16-28, and no entries 
will be accepted after Feb. 28.

 Product entries must be received 
May 15-17, and judging will take 
place May 18-19. 

Additional shipping informa-
tion will be available as the date 
approaches.

Members will receive notifica-
tions when entries open in January. 
Until then, check www.cheesesoci-
ety.org for updates.  
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Nelson-Jameson Breaks Ground On 
New Idaho Distribution Facility

Marshfield, WI—Local dignitar-
ies, Idaho Gov. Brad Little, and 
Nelson-Jameson executives par-
ticipated in a groundbreaking cer-
emony last week to celebrate and 
kick off the building of Nelson-
Jameson’s new distribution facil-
ity in Jerome, ID.

The groundbreaking was a 
monumental moment for the 
company, which has been leasing 
a property in Twin Falls, ID, for 
more than 20 years.

“We’ve had a facility in Twin 
Falls since 2001 so we’re famil-
iar with the area, its people, and 
its abundant opportunities,” said 
Adam Nelson, Nelson-Jameson 
owner and chairman of the board. 
“Our goal is to be of service to our 
customers, helping them to grow 
and be more successful. 

“We hope our increased pres-
ence in the Magic Valley will 
help existing food producers do 
just that, and perhaps attract 
additional ones to the area as 
well,” Nelson added.

When complete, the new 
building will be the company’s 
most technologically advanced 
facility to date and will include 
approximately 1.5 million cubic 
feet of combined storage and 
maintenance area, as well as 
many environmentally friendly 
design elements with key atten-
tion to sustainability.

“Nelson-Jameson’s new distri-
bution center in Jerome is the 
single largest investment we’ve 
made in our 75-year history,” 
Nelson noted. “It shows our com-
mitment to Jerome, the Magic 
Valley, Idaho, and the greater 
Northwest.”

Nelson-Jameson has been an 
integrated supplier for the dairy 
and food industry since 1947. 

The company is headquartered 
in Marshfield, WI, with distribu-
tion centers in Turlock, CA; Twin 
Falls, ID; York, PA; Amarillo, TX; 
and a sales branch in Chicago, IL. 

For more information, visit nel-
sonjameson.com.
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RECOGNITION

Ohio State Honors 
Former Minerva 
Dairy CEO Mueller
Minerva, OH—Phil Mueller, 
former CEO of Minerva Dairy, 
was inducted into the Ohio State 
University’s department of food 

science and 
technology 
Hall of Dis-
tinction last 
week.

Mueller, 
a fourth-
generation 
M i n e r v a 
Dairy fam-
ily member 
who led the 

company from 1976 to 2010, 
joins an elite group of Ohio State 
alumni in earning the Hall of

CATHERINE FOX, vice presi-
dent of dairy foods brand and 
product marketing at Land 
O’Lakes, has been elected presi-
dent of the American Butter 
Institute (ABI). Fox succeeds 
MARSHALL REECE of Associ-
ated Milk Producers, Inc., whose 
two-year term came to a close. 
Fox will be supported by first 
vice president MARK ARMON, 
head of butter, cheese and milk 
proteins at Darigold; and sec-
ond vice president CHESLIE 

STEHOUWER, director of sales 
and marketing at Continental 
Dairy Facilities. The ABI board 
also selected CHRIS GALEN as 
its new executive director, suc-
ceeding TOM BALMER, who 
recently informed ABI of his 
intent to step down after manag-
ing the association for the past 
seven yeas. Galen has been part 
of the ABI staff since 1997, when 
the National Milk Producers 
Federation assumed management 
oversight of ABI.

PERSONNEL

Distinction honor. 
Nominated by fellow Hall 

of Distinction awardee John 
Lindamood and supported by 
his children, fifth-generation 
Minerva owners Venae Watts 
and Adam Mueller, the induc-
tion recognizes Mueller’s out-
standing career in Ohio’s dairy 
industry and community. 

“I’m incredibly humbled and 
grateful to be given this presti-
gious honor from an institution 
that is so near and dear to my 
heart,” said Mueller, who is also 
a past president of the Midwest 
Dairy Association (MDA). 

“I’m also thankful to my 
Minerva Dairy family – the ones 
who came before me and the ones 
who are so competently carrying 
the baton today – for allowing 
me to do the work I love for so 
long,” he continued.

Phil Mueller
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Checkoff-Funded Dairy Foods Research 
Centers Celebrate 35-Year Anniversary
Rosemont, IL—The dairy check-
off-funded Dairy Foods Research 
Centers network, created to pro-
vide science-backed solutions 
related to consumer demand and 
business needs and trends, is cel-
ebrating its 35-year anniversary.

In 1987, the National Dairy 
Board (NDB), along with state 
and regional dairy organizations, 
universities and industry, imple-
mented a “Dairy Food Research 
Center” program across the US. 

Six dairy foods research centers, 
representing 12 universities, were 
initially funded by the National 
Dairy Board, local industry and 
dairy promotion groups and the 
universities. NDB initially voted 
to allocate $2.7 million per year for 
five years to launch the program.

The 1987 announcement of the 
Dairy Foods Research Centers fol-
lowed an intensive review by the 
NDB of proposals submitted by 
qualified universities and institu-
tions where physical facilities, 
dairy operations, equipment and 
professional faculty would be con-
centrated.  

Today, Dairy Management Inc. 
(DMI) provides the structure and 
oversight for more than 20 univer-
sities that comprise the network’s 
six regionally based centers. This 
system has supported more than 
400 dairy industry companies with 
research-based solutions related to 
processing, food quality and safety, 
ingredients and other areas.

Emil Nashed, DMI’s executive 
vice president of research and 
product development for DMI, 
said dairy farmers deserve credit 
for their commitment to funding 
research through their checkoff.

“Dairy farmers had the foresight 
35 years ago to help secure a bright 
future for the industry by establish-
ing this research network to pro-
vide sustainable innovations and 
solutions based in sound science,” 
Nashed said. 

The network’s six Dairy Foods 
Research Centers include the Wis-
consin Center for Dairy Research, 
California Dairy Innovation Cen-
ter, Midwest Dairy Foods Research 
Center, Northeast Dairy Foods 
Research Center, Southeast Dairy  
Foods Research Center, and West-
ern Center for Dairy Research.

While each center functions 
individually and with its own area 
of dairy-focused expertise, they 
come together through regular 
DMI-led meetings and various 
other touchpoints during the year. 
A sense of camaraderie has formed, 
according to Veronique Lagrange,  
director of the California Dairy 
Innovation Center.

“What I find to be wonderful 
about the research center net-
work is we have multiple locations 
across the country with such a 
broad range of expertise,” Lagrange 

mar, Grande, Bel Brands, Lactalis, 
Glanbia, Sargento, Great Lakes 
Cheese and others.

“At our lab, we focus a lot on 
cheese’s functionality, which is the 
ability to incorporate it into a vari-
ety of purposes by changing the 
ways it melts, stretches, the rate at 
which it might burn and even its 
color,” Lucey said. “The mastery of 
this research has been transmitted 
to manufacturers and it has resulted 
in cheese successfully being used 
well beyond pizza and into pasta 
products, baked goods, frozen food, 
hors d’oeuvres and many other 
delicious applications.”

Bill Graves, DMI’s senior vice 
president of product research, said 
another network success has been 
leveraging its expertise to assist 
the checkoff-founded USDEC and 
companies that sell their products 
overseas. Network-led research 
has focused on technical aspects, 
such as improved functionality of 
powdered milk products and con-
ducting research on extended shelf 
life, so US products maintain their 
appeal and quality once they reach 
their international destination.

“To successfully secure interna-
tional access, you first must under-
stand the many nuances that exist 
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said. “There’s not a week that goes 
by when we don’t reach out and 
say, ‘I’m dealing with an issue,’ or 
‘I have this idea’ and we know we 
can call on someone within the 
network.” 

Innovation and support with 
artisanal and specialty cheese com-
panies has been a key success of 
the Dairy Foods Research Centers. 
Specialty production in the 1980s 
accounted for about 3 percent or 
less of US cheese production. 

Today, the US is producing 1.8 
billion pounds of artisan/specialty 
cheese each year and it accounts 
for more than 13 percent of  cheese 
production, according to DMI.

Dr. John Lucey, who has served 
as director of the Wisconsin Cen-
ter for Dairy Research (CDR) for 
the last 11 of his 22 years with the 
University of Wisconsin-Madi-
son, has led innovation that has 
helped spark this explosion. Lucey 
said his team has become a go-to 
resource for operations of all sizes, 
from small all the way to some of 
the industry’s largest companies, 
including Saputo, Foremost, Hil-

to get dairy into this marketplace.
There are many considerations to 
adapt dairy foods to meet different 
palates, uses and customs that exist 
in other countries,” Graves said.

US dairy exports have increased 
in value from $342 million in 1987, 
when the Dairy Foods Research 
Center program was established, 
to a record $7.6 billion in 2021.

Another tangible and critical 
benefit is fostering the workforce 
of tomorrow. Graves said graduates 
of these programs are highly pur-
sued, including by companies that 
produce non-dairy alternatives. 

“This is also about training the 
next generation of dairy lead-
ers who are passionate about our 
industry,” Graves said. 

While the network has enjoyed 
many highlights over the years, 
another success came with its work 
to take whey — once a discarded 
byproduct that was fed to pigs or 
spread on fields — and convert it 
into the global $10 billion industry 
that whey protein has become. 

Pennsylvania dairy farmer Mari-
lyn Hershey, who serves as chair of 
DMI, said the significance of this 
breakthrough isn’t lost on farmers 
and the network’s anniversary is 
one worth celebrating.
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Topp Company Acquires Taylor Cheese; 
Rolling Out Brand To Pacific Northwest
Weyauwega, WI—Topp Company 
is preparing to introduce a branded 
cheese line to the Pacific North-
west and will utilize its recent pur-
chase of Taylor Cheese to sell more 
Wisconsin cheese to grocery and 
specialty cheese stores who want 
the state’s large variety of cheese.

Topp Company is a customer-
oriented distributor of cheese, but-
ter, and yogurt products for the 
dairy, deli, retail, and foodservice 
industry, primarily to the Pacific 
Northwest.

This summer, Topp Company 
purchased the cut and wrap opera-
tions of Taylor Cheese to prepare  
and sell sliced and exact weight 
Wisconsin cheese under the Topp 
Company cheese line.

“I can’t sell enough Wisconsin 
cheese out there,” said Jason Topp, 
president of Topp Company. “Con-
sumers appreciate the large selec-
tion of unique cheese.”

The goal, Topp said, is to start 
regionally, where the company 
already has a successful footprint 
and then slowly expand with dif-
ferent offerings and opportunities. 

“There is a lot to be said when 
building a brand. You do it a lit-
tle smarter as opposed to a little 
harder,” Topp said. “We’re going to 
pick and choose our spots where we 
feel there is a need in the category, 
both on the deli side and the dairy 
side, and try to expand smartly.”

The acquisition of Taylor 
Cheese won’t affect current opera-
tions and may even broaden the 
sales of  their customers.

“The acquisition offers us more 
flexibility to take care of our cur-
rent clients, as well as continuing 
to enhance the services that Tay-
lor Cheese has run successfully for 
many years,” Topp said. 

He said in today’s conversion 
industry, smaller cheese companies 
are finding it more difficult to get 
their conversion needs fulfilled.

“You look at the players in the 
industry. They are huge,” Topp 
said. “If companies can’t match 
their minimum order, they get 
dropped. It’s really rough for them. 
But it’s an opportunity for us.”

This is Topp’s first venture into  
conversion. Previous to the acqui-
sition, everything the company 
bought was converted to size.

“We are able to pivot and change 
rapidly. Having the ability to con-
vert for our own needs, as well as 
continuing to care for our custom-
ers, who have their own unique 
challenges, was very appealing.”

Branded Products
Started in 1981 by Jason Topp’s 
father, Larry Topp, the company 
has grown to sell nearly 1,000 
items through its distribution ser-
vices and facility in Missoula, MT.

The plan is to buy  product from 
those cheese companies utilizing 
Topp’s new cut and wrap opera-
tions in Weyauwega, WI, and sell 
that to the Pacific Northwest.

“That makes sense, doesn’t it? 
We have great Wisconsin cheese 
companies using our conversion 
services already. Now we can cut 
and wrap their cheese and sell it to 
our partners in the Pacific North-
west,” Topp said. 

Topp said his company buys a 
lot of cheese from Wisconsin, con-
solidates it and ships it to Montana 
where it is sold to grocery stores 
and restaurants. 

“Whoever wants to buy great 
Wisconsin cheese,” he said.

With the branded item, we are 
trying to position ourselves some-

where between private label and 
super premium label, Topp said.

“We will be somewhere between 
those price points,” Topp said. 
“That’s where we are going to find 
our success.”

Topp envisions selling primarily  
to smaller independent stores.

“But if the larger chains call, we 
are ready, willing, and able to fill 
their order,” he said.

Topp said his company is always 
looking for small and regional dis-
tributors who understand and share 
the unique challenges of being in 
that segment of the industry.

“With the size of our company, 
we can be incredibly flexible with 
our offering and what we do day 
to day, week to week,” Topp said. 
“With the smaller independents 
we are going to come in with a real 
nice price point and be a mid-tier, 
between a premium item and a pri-
vate label.”

Topp described his company’s  
cross dock programs with a couple 
of different grocery warehouses 
where smaller stores could get spe-
cialty cheeses. 

“There are a lot of great cheese 
makers out there. They are doing a 
great job. But they can’t match the 
offerings you find in Wisconsin,” 
Topp said. “I like to take care of our 
customers. I want to provide great 
cheese, great value and service.”

National Rolled Butter Program
Topp will learn to build a brand for 
its cheese through a national dis-
tribution of their branded Amish 
Country Rolled Butter.

The two-pound rolled whey 
cream butter has been a great item 
for the company, he said. 

“We started selling it about 12 
years ago. Consumers are inter-
ested in trying new items. It’s a 
very unique item for the butter cat-
egory,” Topp said. “We’ve learned a 
lot, a lot that will come in handy as 
we continue with our new product 
introductions.”

Topp said his butter customers 
are also the targets for the branded 
cheese products as well.

“We have great partners. We 
are always trying to grow that busi-
ness,” Topp said. “We have about 

a 28 percent ACV (all commod-
ity value) across the country. But 
for the other stores we have 100 
percent fill.” 

Changes at Taylor Cheese
Taylor Cheese was started in the 
late 1950s by Lowell “Abe” Taylor 
to service the largest grocery store 
chain in the US. 

In the 1960s, Ed Wohlt part-
nered with Taylor and his son Jim 
Taylor as the company shifted to a 
cut and wrap operation. In 1992, 
Robert Ehrenberg became part 
owner with Jim Taylor and the two 
continued growing the company.

“The transition went well. It 
was a relief to find someone who 
is committed to the tradition and 
values of Taylor Cheese,” Ehren-
berg said. “Jason and his team are 
committed to the families of work-
ers here, with an eye on growing 
the business.”

“We’ve inherited a great team 
here at Taylor Cheese,” Topp said. 
“Bob kept this place in great shape 
to where we transitioned without 
a hiccup. It’s an honor to carry on 
Bob’s legacy. It is something we are 
really proud of.”

Still, Topp Company will 
increase and upgrade services when 
and whereever necessary.

“We’re still getting acclimated 
to understanding how the plant 
works best. Looking at the things 
we do best and other areas on what 
we don’t do as well,” Topp said. 

He said he plans to play to the 
strengths of the company with an 
ear to his customers’ needs.

“We want to offer full-line capa-
bilities. It’s going to be custom 
blends, smaller runs. That’s the 
niche.” 

Convenience is still the main 
trend at grocery stores and any 
enhancements at Taylor Cheese 
will follow the trends, Topp said.

“Capacity is limited here,” 
Topp said. “That’s kind of inten-
tional. We don’t want to be doing 
5-pound runs all day. Ultimately 
the goal is simply do the best we 
can with our current customers and 
then let’s give them the most value 
and best service we can and then 
we’ll slowly expand from there. For more information, visit www.epiplastics.com

Topp Company recently  purchased the cut and wrap operations of Taylor Cheese, which among 
other things, will help introduce a branded line of, primarily, Wisconsin Cheese to the Pacific 
Northwest. Above: Jason Topp (left), Topp Company and Robert Ehrenberg of Taylor Cheese.
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FDA To Continue Providing Flexibility  
To Infant Formula Manufacturers
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
has issued a guidance announc-
ing the agency’s plans to provide a 
pathway for infant formula manu-
facturers under enforcement dis-
cretion to market infant formula 
products that may not currently 
comply with specific FDA require-
ments while they work toward 
meeting those requirements.

In May 2022, FDA issued guid-
ance announcing that it was exer-
cising temporary enforcement 
discretion, on a case-by-case basis, 
for certain requirements that apply 
to infant formula. 

Since the publication of that 
guidance, many manufacturers 
have provided FDA detailed infor-
mation pertaining to particular 
infant formulas, and the agency 
said it has reviewed such informa-
tion, including details about the 
products’ nutritional adequacy 
and safety, microbiological testing 
results, labeling information and 
details about the manufacturing 
facility’s food safety production 
practices and inspection history.  

Based on those reviews, FDA 
has issued letters of enforcement 
discretion related to the marketing 
of specific infant formula products 
in the US through Nov. 14, 2022. 

Under the guidance issued last 
Friday, the period of enforcement 
discretion for those products iden-
tified in the letters of enforcement 
discretion will be extended until 
Jan. 6, 2023, with further exten-
sions possible for firms that express 
interest in and take steps toward 
the lawful marketing of such prod-
ucts in the US.

The guidance document will 
help manufacturers meet the reg-
ulatory requirements applicable 
to these products while ensuring 
continued access to formulas that 
are currently fulfilling the needs of 
infants consuming such products. 

This guidance is intended to 
advise manufacturers market-
ing products in accordance with 
letters of enforcement discretion 
issued under the May Enforcement 
Discretio Guidance about: the type 
of information to provide to FDA; 
and FDA’s timing expectations 
related to such information, if they 
would like the agency to consider 
the exercise of enforcement discre-
tion with respect to infant formula 
products that are safe and nutri-
tionally adequate, but that may 
not comply with all statutory and 
regulatory requirements, during 
the period described in the guid-
ance. FDA expects that all infant 
formula products will comply with 
all US requirements by the end of 
the enforcement discretion period.

The guidance also allows FDA 
to refocus resources on reviewing 
product and manufacturer infor-

President Biden announced that 
his administration sourced a flight, 
facilitated by the US Department 
of Health and Human Services, for 
Operation Fly Formula to transport 
Nestle Gerber Good Start Exten-
sive HA formula from Nether-
lands to Newark, NJ. This delivery 
included a total of roughly 101,000 
pounds of formula, the equivalent 
of about 1.4 million eight-ounce 
bottles. The products are intended 
for healthcare purposes.

FDA had announced that it 
was exercising enforcement dis-
cretion so that Nestle can export 
additional infant formula into the 
US. Nestle will import both stan-
dard and specialty infant formulas. 
Over time, Nestle plans to bring 
approximately more than 42 mil-
lion eight-ounce bottle equiva-
lents into the US market.

Operation Fly Formula was 
launched to get more formula to 
stores as soon as possible. By Sept. 
29, more than 97 million eight-
ounce bottle equivalents to the 
US, according to the White House.

The Federal Food, Drug, and 
Cosmetic Act (FD&C Act) 
defines infant formula as a food 
which purports to be or is repre-
sented for special dietary use solely 
as a food for infants by reason of 
its simulation of human milk or its 
suitability as a complete or partial 
substitute for human milk. 

Among other requirements, the 
FD&C Act and FDA regulations 
require an infant formula manu-
facturer to submit notice to FDA 
at least 90 days before a new infant 
formula is introduced or delivered 
for introduction into interstate 
commerce.

mation submitted in accordance 
with FDA regulations prior to 
the May 2022 Enforcement Dis-
cretion Guidance. Infant formula 
manufacturers that submitted 
packages to FDA pursuant to the 
May 2022 Enforcement Discretion 
Guidance but that did not receive 
enforcement discretion letters may 
continue to seek FDA review in 
accordance with FDA regulations.

The new guidance document 
will remain in effect until Oct. 
18, 2025, and FDA will evaluate 
whether any extension is necessary 
before that date. The agency will 
give public notice if it determines 
that an extension is warranted.

In other infant formula news,
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USDA Seeking Up To 
70.5 Million Pounds 
Of Natural American 
Cheese For Delivery 
During 2023
Washington—The USDA has 
issued a solicitation seeking a 
maximum of 70,500,000 pounds 
of natural American cheese for 
delivery during 2023.

Offers are due by 1:00 p.m. 
Central time on Tuesday, Oct. 
18. For more information, con-
tact Jenny Babiuch, at jenny.
babiuch@usda.gov.

Under the solicitation, USDA 
is specifically seeking the follow-
ing commodities: 55,447,200 
pounds of 500-pound barrels; 
6,412,800 pounds of shred-
ded Cheddar, 6/5-pound bags; 
4,723,200 pounds of reduced fat 
shredded Cheddar, 6/5-pound 
bags; and 3,916,800 pounds of 
40-pound Cheddar blocks.

Offers should be submitted 
as a differential price per pound 
to the CME barrel cash market 
price for the barrel cheese and 
the CME 40-pound block Ched-
dar cash market price for the 
other natural American cheeses. 

Delhi, India—A new edition of 
an International Dairy Federation 
(IDF) bulletin dedicated to the 
second update of the IDF Global 
Carbon Footprint methodology 
for the dairy sector was published 
recently and is available on the 
IDF website (www.fil-idf.org).

The new methodology was pre-
sented at a special session during 
IDF World Dairy Summit 2022 
earlier this month in Delhi, India.

The purpose of the bulletin is to 
assist the dairy sector in its efforts 
to reduce greenhouse gas (GHG) 
emissions across all its value chain. 
It has been developed by IDF to 
be used by the dairy cattle farming 
and dairy manufacturing sectors, 

as well as anyone else committed 
to assessing the carbon footprint of 
their production systems and prod-
ucts by using a life cycle assessment 
(LCA) approach.

The first LCA methodology 
for the dairy sector was developed 
and published in 2010 by the IDF 
Standing Committee on Environ-
ment with the active participation 
of the UN’s Food and Agricul-
ture Organization (FAO) and the 
Sustainable Agriculture Initiative 
Platform. 

That first guide enabled the 
dairy sector to better understand 
the carbon footprint of a diverse 
range of dairy farming systems and 
through “talking the same lan-

International Dairy Federation Releases 
Revised Carbon Footprint Methodology

guage” approach, explore and iden-
tify appropriate mitigation options.

The guide was subsequently 
updated by the IDF in 2015 to 
capture new LCA and climate sci-
ence developments, and IDF has 
now again reviewed and revised 
the guideline to reflect the fast-
evolving science and standards in 
carbon footprint methodology.

In addition, the dairy sector is 
also able to build on the experi-
ences gained through the extensive 
implementation of the guide over 
the previous 12 years.

The revision was carried out 
by the IDF LCA Action Team, 
integrated by 50 experts from 17 
countries, who reviewed the latest 
science and best practices avail-
able. The revised version ensures 
that the guide remains practical 
for use by the dairy sector globally 

regardless of their stage of carbon 
footprinting developments.

Several changes have been 
made, though no fundamental 
amendments have been necessary. 
In the new version, for example, 
the guide now addresses the full 
value chain from cradle to grave 
and includes reference to other 
environmental impact categories.

“To have a scientifically robust 
method to quantify the greenhouse 
gas emissions is important to reduce 
emissions and for the sectors’ ambi-
tion to become carbon net zero. 
We will continue the work on vari-
ous LCA-related topics as science 
evolves,” the IDF LCA Action 
Team stated.

“We are convinced that all 
the dairy value chain will benefit 
from this revision, which will also 
contribute to Climate Action and 
the UN Sustainable Development 
Goals,” said Caroline Emond, IDF 
director general.

Prior to publishing the new 
LCA methodology, IDF issued a 
bulletin for calculating carbon 
sequestration in cattle production 
systems. This bulletin provides the 
cattle sector with a science-based 
approach to quantifying sequestra-
tion (carbon removal) as part of 
the GHG footprint calculation. 

The new methodology is the 
result of four years of collabora-
tive work by dairy and beef sector 
organizations. The purpose of the 
project was to develop a method 
that supports and encourages farm-
ers in implementing practices that 
promote carbon sequestration and 
thereby mitigate climate change.
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UW-River Falls, Netherlands’ Aeres 
University Offer Dual Degree Program
River Falls, WI and Wageningen, 
Netherlands—College students 
with a cheese or food science 
career trajectory can apply now for 
the new International Food Oper-
ations Management (IFOM) dual 
degree program.

The four-year, dual degree pro-
gram was made available through 
a partnership with the University 
of Wisconsin-River Falls College 
of Agriculture, Food & Environ-
mental Sciences (CAFES) and the 
Netherlands’ Aeres University of 
Applied Sciences.

The idea for the collaboration 
sparked between faculty here and 
abroad. Aeres previously had a 
dual degree program with Cana-
da’s Dalhousie University, which 
focused on global food issues, said 
UWRF professor and chair of agri-
cultural economics Brenda Boetel.

Designed to address growing 
demand for food professionals, the 
program trains students to address 
the reorganization of inputs and 
supply chain management, includ-
ing reduction of food waste. 

Participants will gain experi-
ence in the principles of food pro-
cessing technology and operations 
management from both interna-
tional production and marketing 
perspectives.

The program will also teach 
students how to better understand 
the international agribusiness food 
industry, develop entrepreneurial 
and communication skills, and 
learn how to work in multi-cul-
tural environments.

There are currently two UWRF 
students enrolled in the pro-

keting management, operations 
management, purchase manage-
ment, transportation and storage, 
and, world food and population.

Those looking to become export 
managers, food quality and safety 
managers,  food quality or safety 
managers, procurement or logistics 
managers, product developers, pro-
ductivity program managers, and 
supply chain analysts, would ben-
efit from the dual degree program.

Participating students will 
receive degrees from both UWRF 
and Aeres University. 

For the first year, participants in 
both countries will study in sync, 
with Wisconsin students spending 
their third year at Aeres. 

Aeres University students will 
spend their second year of the four-
year program at UWRF, focusing 
on critical issues in food science.

“The Aeres and UWRF agree-
ment allows Aeres students 
opportunities to take advantage 
of the dairy and meat plants 
available at UWRF, and learn 
from the high-caliber food sci-
ence and ag business faculty at 
UWRF,” Boetel said.

Wisconsin students “will have 
opportunities to learn global food 
system logistics and sourcing 
through faculty at Aeres, as well as 
partake in international internship 
and work experiences,” she said.

A four-year plan for candidates 
is available online, along with cost 
estimates and application forms. 
For more information, visit www.
uwrf.edu/programs/international-
food-operations-management.

For specific questions, contact 
UWRF at (715) 425-3535 or via 
email: cafes@uwrf.edu.

gram, and three students enrolled 
through AERES. 

Instructors will outline how 
to design and implement applied 
business research; how to advise 
financial aspects of business man-
agement; and how to optimize 
logistics and monitoring quality. 

They will teach how to man-
age organizations, processes, proj-
ects and people, as well as how to 
strategically market products and 
services in a global sphere. 

The program offers classes 
on agri-food logistics and supply 
chains, financial management, 
food law and regulation, food 
manufacturing and processing, 
intercultural communication, mar-

For more information, visit www.agropuringredients.com

Keep it together.

Learn more 
about Keystone 
stablizer systems

Keystone® stabilizers and emulsifiers manage moisture and keep components from separating.

Contact us to discuss how Agropur’s line of stabilizers can add value to your formulations.
ingredients@agropur.com • (920) 944-0990

Keystone®

stabilizer systems

  Custom blends to improve efficiency, 
consistency and quality

  Plant-based options for shreds, spreads and 
blocks

  Strategically developed products to meet 
ingredient demands

  Applications for: ice cream, frozen desserts, 
cultured products and processed cheese
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$100,000 donation and in recent 
weeks Winona Foods, Valley 
Queen Cheese Factory and Kelley 
Supply joined the ranks of donors.  
Ellsworth Creamery recently 
offered a third donation, and now 
a mere $60,000 is needed reach the 
fundraising finish line.

This is the last chance to add 
your company or your name to the 
donor wall on campus. But even 
beyond this small amount needed, 
the UWRF Foundation has pledged 
that additional dollars donated will 
be segregated to a fund to allow 
the dairy plant to start up with 
purchase of ingredients, cleaning 
chemicals, milk, packaging mate-
rials and staff and student wages. 
This dairy plant, like those in the 
private sector, is financed by its 
production and sales.

The dairy industry will 
strengthen its connection to the 
future when this new plant sets its 
first vat next spring. Then it’s time 
for the next project.  JU
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Cheese Recalled
(Continued from p. 1)

teria monocytogenes. Specifically, 
all Old Europe Cheese Brie and 
Camembert products with best by 
dates through 12/14/2022 are sub-
ject to the voluntary recall. 

The products were distributed 
from Aug. 1, 2022, through Sept. 
28, 2022, and were available at 
supermarkets, wholesale and retail 
stores nationwide; retailers include 
Albertsons, Safeway, Meijer, Hard-
ing’s, Shaw’s, Price Chopper, Mar-
ket Basket, Raley’s, Save Mart, 
Giant Foods, Stop & Shop, Fresh 
Thyme, Lidl, Sprouts, Athenian 
Foods, and Whole Foods.

This list may not include all 
retail establishments that have 
received the recalled product or 
may include retail establishments 
that did not actually receive the 
recalled product, Old Europe 
Foods noted in its initial recall 
announcement.

The announcement listed 
numerous brands being recalled, 
while noting that retailers may 
have repackaged bulk Old Europe 
Cheese items into smaller contain-
ers and sold this repackaged prod-
uct to consumers. This repackaged 
product may not bear the original 
labeling and product information 
as listed in the announcement.

Brands listed in that initial 
announcement include: Black 
Bear, Block and Barrel, Charmant, 
Cobblestone, Culinary Tour, Fred-
ericks, Fresh Thyme, Glenview 
Farms, Good and Gather, Heinen, 
Joan of Arc, La Bonne Vie, Lidl, 
Life in Provence, Market 32, 
Matrie’D, Metropolitan, Prestige, 
Primo Taglio, Red Apple, Reny 
Picot, St Randeaux, Taste of Inspi-
ration, and Trader Joe. 

Old Europe Cheese on Wednes-
day expanded its voluntary recall 

of Brie cheeses to include addi-
tional products, specifically baked 
Brie cheeses. These are baked 
Brie products with best by dates 
through 12/14/2022 and are sub-
ject to the voluntary recall. The 
products were distributed from 
Aug. 1 through Sept. 28, and were 
available at wholesale and retail 
stores nationwide and Mexico.

Baked Brie brands listed in the 
expanded recall include Culinary 
Tour, La Bonne Vie, Lidl, Primo 
Taglio, and Reny Picot.

The recall was triggered after 
a full environmental audit of 120 
samples, both of products and of 
Old Europe Cheese’s facilities. 
None of the products showed con-
tamination, but one of the facility’s 
samples tested positive, the com-
pany noted. The strain from that 
positive case has been linked to six 
cases of listeriosis dating from 2017 
to 2022. These cases were not pre-
viously linked to this company’s 
products, but Old Europe Cheese 
decided to issue this voluntary 
recall in order to avoid any risk to 
its customers

Old Europe Cheese has decided 
to voluntarily initiate the product 
recall based on the results and with 
a focus on its consumers’ health. 

The source of potential con-
tamination has been identified and 
Old Europe Cheese said it is tak-
ing active measures to eliminate it. 
Production of these products has 
been stopped and will not restart 
until the company has full confi-
dence in the effectiveness of the 
applied measures.

Old Europe Cheese is work-
ing closely with state and federal 
authorities and with its clients to 
make this recall as fast and effi-
cient as possible. The quality and 
safety of its products is the com-
pany’s number one priority, the 
company stated.  

Consumers who have purchased 
the stated products are urged not to 
consume it and discard the prod-
uct. FDA recommends in these 
cases that anyone who purchased 
or received any recalled products 
to use extra vigilance in cleaning 
and sanitizing any surfaces and 
containers that may have come 
in contact with these products to 
reduce the risk of cross-contamina-
tion. Listeria can survive in refrig-
erated temperatures and can easily 
spread to other foods and surfaces.

Old Europe Cheese has set up a 
telephone line to answer any ques-
tions about this recall, The number 
is (269) 925-5003, extension 335.

In a related development, 
Saputo Cheese USA voluntarily 
recalled certain cheese products in 
the US after having been notified 
by Old Europe Cheese that some 
cheese products that it manufac-
tured for Saputo’s distribution may 
have been contaminated with Lis-
teria monocytogenes.

The products being recalled by 
Saputo Cheese are marked with 
best by dates ranging from Sept. 
28 to Dec. 14. The products were 
distributed from Aug. 1, through 
Sept. 30. The affected products 
were available at supermarkets, 
wholesale stores, retail stores and 
restaurants nationwide, includ-
ing Albertsons, Target, Wakefern 
Stores, Sysco and Shamrock Foods.

Brands included in Saputo’s 
recall announcement include Met-
ropolitan, Matre D’, Black Bear, 
Joan of Arc, Cobblestreet Market, 
Reny Picot, Block & Barrel, and 
Good & Gather.

Also,  Swiss American 
announced that it is recalling St 
Louis Brie products after being 
alerted by the manufacturer, Old 
Europe Cheese, that the products 
could be contaminated with Liste-
ria monocytogenes.

US Codex Office To 
Hold Virtual Meeting 
Oct. 27, Ahead Of 
Codex Food Hygiene 
Committee Meeting
Washington—The US Codex 
Office is sponsoring a virtual meet-
ing on Thursday, Oct. 27, 2022.

The objective of the public 
meeting is to provide information 
and receive public comments on 
agenda items and draft US posi-
tions to be discussed at the 53rd 
session of the Codex Committee 
on Food Hygiene (CCFH) of the 
Codex Alimentarius Commission, 
which will take place Nov. 29-Dec. 
2, 2022, in San Diego, CA.

Among the items on the agenda 
for the 53rd session of the CCFH 
that will be discussed during the 
Oct. 27 public meeting:
 Proposed draft guidelines for 

the control of Shiga toxin-produc-
ing Escherichia coli (STEC) in raw 
milk and raw milk cheeses, raw 
beef, fresh leafy vegetables, and 
sprouts.
 Proposed draft guidelines for 

the safe use and re-use of water in 
food production.
 Information from the World 

Organization for Animal Health.
 Matters referred by the Codex 

Alimentarius Commission and/or 
other Codex subsidiary bodies to 
the CCFH.
 Matters arising from the work 

of FAO and WHO (including the 
FAO/WHO Joint Expert Meetings 
on Microbiological Risk Assess-
ment).

The Terms of Reference of 
the Codex Committee on Food 
Hygiene are, among others:

—To draft basic provisions on 
food hygiene applicable to all food.

—To consider, amend if nec-
essary, and endorse provisions on 
hygiene prepared by Codex com-
modity committees and contained 
in Codex commodity standards.

—To draft provisions on hygiene 
applicable to specific food items 
or food groups, whether coming 
within the terms of reference of a 
Codex commodity committee or 
not.

—To consider specific hygiene 
problems assigned to it by the 
Commission.

—To suggest and prioritize areas 
where there is a need for micro-
biological risk assessment at the 
international level and to develop 
questions to be addressed by the 
risk assessors.

—To consider microbiological 
risk management matters in rela-
tion to food hygiene and in rela-
tion to the risk assessment of FAO 
and WHO.

Jenny Scott, US delegate to the 
53rd session of the CCFH, invites 
interested US parties to submit 
their comments electronically to: 
jenny.scott@fda.hhs.gov.
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Arlington, VA—The National 
Milk Producers Federation 
(NMPF), US Dairy Export Coun-
cil (USDEC) and the Chilean 
Federacion Nacional de Produc-
tors de Leche (Fedeleche) last Fri-
day finalized an agreement that is 
aimed at facilitating better sharing 
of knowledge and information and 
fostering collaboration as the three 
groups advocate for science-based 
standards and guidelines in global 
agricultural trade policy.

The memorandum of under-
standing establishes a set of objec-
tives that will guide cooperation in 
supporting common policy priori-
ties in international forums. The 
collaboration lasts through 2024 
and includes a focus on establishing 
events, seminars and conferences 

to improve mutual understanding 
on issues such as sustainability, 
food systems and global trade.

“We are delighted at this oppor-
tunity to strengthen our relation-
ship with Chilean agricultural 
producers,” said Krysta Harden, 
USDEC’s president and CEO. 
“Through this agreement, we are 
in a better position to ensure that 
international trade and regulatory 
policy is reasonable, fair and based 
in science.”

“Dairy producers in the United 
States and Chile share many of 
the same values and policy priori-
ties, and will benefit greatly from 
this partnership,” said Jim Mul-
hern, NMPF’s president and CEO. 
“We’re excited to work alongside 
USDEC and Fedeleche to proac-

NMPF, USDEC, Chile’s Fedeleche To Work 
On Science-Based Ag Trade Standards

tively set common-sense food and 
ag policy.”

“At Fedeleche, we value free 
trade based on clear and fair rules. 
We are looking forward to work-
ing with the American dairy sector 
to achieve structural reforms that 
counter the protectionism that 
we encounter so frequently,” said 
Marcos Winkler Mayer, president 
of the Fedeleche. 

Carlos Arancibia will oversee 
the coordination of the work pro-
gram on behalf of Fedeleche, while 
the counterpart for NMPF will be 
Jaime Castaneda and for USDEC 
will be Nick Gardner.

The MOU between NMPF, 
USDEC and Fedeleche comple-
ments a pact signed earlier this 
year with Sociedad Rural Argen-
tina, which provides USDEC and 
NMPF with an additional avenue 
to communicate and engage with 
stakeholders in Latin America.

www.reiser.com
Reiser • Canton, MA • (781) 821-1290
Reiser Canada • Burlington, ON • (905) 631-6611
Reiser UK • Milton Keynes, Bucks • (01908) 585300
2022

Meet our Packaging Specialists and see all our innovative solutions

Visit Reiser at Pack Expo  |  Chicago  |  October 23-26  |  Reiser Booth S-2566

We can’t wait to see you at Pack Expo

Reiser Form/Fill/Seal Packaging

n  High-speed production of vacuum, MAP and VSP 
packages to extend product freshness and shelf life

n  Rapid Air Forming for high-quality, high-speed forming
n Superior sealing system virtually eliminates leakers
n Stainless steel, rugged, low cost of ownership

PackExpo2022_PrintAd_CR.indd   2 8/8/22   3:04 PM

For more information, visit www.reiser.com

Minnesota Ag 
Department 
Now Accepting 
Applications For Milk 
Processing Grants
St. Paul, MN—Minnesota dairy 
and other livestock product pro-
cessors seeking to start up, mod-
ernize, or expand their businesses 
are encouraged to apply for the 
Agricultural Growth, Research, 
and Innovation (AGRI) Meat, 
Poultry, Egg, and Milk Processing 
Grant program.

The Minnesota Department of 
Agriculture (MDA) anticipates 
awarding up to $1.4 million using 
a competitive review process. The 
maximum equipment award is 
$150,000 and the minimum award 
is $1,000.

The program’s intent is to 
increase sales of Minnesota-raised 
livestock products by investing in 
equipment and physical improve-
ments that support processing, 
capacity, market diversification, 
and market access.

Grant applicants must:
 Intend to or be engaged with 

livestock slaughter or processing, 
including meat, poultry, egg, and/
or milk.
 Be an individual (including 

farmers), business, agricultural 
cooperative, non-profit, educa-
tional institution, or a local unit 
of government (including tribal 
governments).
 Currently reside in Minne-

sota and be authorized to conduct 
business in Minnesota.

Grantees are responsible for at 
least 50 percent of the total cost 
for the first $50,000 and 75 per-
cent of the total cost for every dol-
lar after as a cash match. Funding 
for the AGRI Meat, Poultry, Egg, 
and Milk Processing Grant will be 
awarded in one round.

Grant applications will be 
accepted until 4:00 p.m. on Thurs-
day, Oct. 27, 2022. Funding will be 
awarded in early 2023.

Meat, poultry, egg, and milk 
processors may also apply for the 
AGRI Value-Added Grant, but 
livestock-related applicants will 
not be prioritized as they have 
in past years. The AGRI Value-
Added Grant is open to all eligible 
value-added businesses to invest in 
equipment, with the same intent 
of increasing sales of Minnesota 
agricultural products by investing 
in production capacity, market 
diversification, and market access 
for value-added products.

If an application is not selected 
or is only partially funded for the 
AGRI Meat, Poultry, Egg, and Milk 
Processing Grant, it will automati-
cally be considered for the AGRI 
Value-Added Grant expected to 
launch in winter 2023.

For more information, visit 
www.mda.state.mn.us.
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53rd Annual
Conference Dairy Practices Council

Educational Meeting for Dairy Food Safety Professionals

Highlights and Speakers include: 

     PM Best Practices for Pumps, Valves, Gaskets, & Heat Exchangers 
 Keynote Speaker: Bill Marler, Food Safety News
 FDA Update-  Dr. Steven Walker, Engineer, Milk and 
                Milk Products Branch, CFSAN 
 Department of Veterinary Medicine Update-
  Dr. Erin Royster, DVM,MS, University of MN
 Secrets for Attracting Talent in an Upside-Down Job Market-
  Dobby Gibson, Sr. ,Manager of Talent Marketing
   and Employer Brand for Land O’Lakes, Inc.
 3-A Standards & Acceptance in US Markets-
  Tim Rugh, Executive Director, 3-A SSI 

Join Us for the 53rd Annual Dairy Practices Council Conference
 where dairy industry, academic, and regulatory professionals gather 

together to learn to learn how the dairy industry will be poised for 
2023 and  increase your knowledge and network through 

participation in our technical sessions, task force sessions 
and pre-conference tour and workshops.

November 1 - 4, Hilton MSP Airport, Bloomington, MN

For Complete 
Speaker, 

Presentation 
and Event Details:

www.dairypc.org

Registration For 
CheeseCon 2023 
Opens October 12 
Madison—Online registration for 
CheeseCon 2023, set for April 4-6 
here at the Alliant Energy Center,   
opens Wednesday,  Oct. 12.

The three-day event is hosted 
by the Wisconsin Cheese Makers 
Association (WCMA) in part-
nership with the Center for Dairy 
Research (CDR) at the University 
of Wisconsin-Madison.

CheeseCon features valuable 
networking, educational semi-
nars, tabletop exhibits from indus-
try suppliers, and celebrations of 
excellence for the world’s cheese, 
butter, and whey industries.

“CheeseCon is the only event 
that combines CDR’s world-
class technical expertise, a 
75,000-square-foot exhibit hall, 
and ample opportunities for con-
nection – all with a unique focus 
on dairy processing,” said WCMA 
events director Judy Keller. 

Attendees can choose from a 
Full Registration pass, providing 
access to CheeseCon’s exhibits, 
seminars, and networking events, 
or a Single Day registration for 
April 5 or April 6. 

Dairy processors also have 
the option of attending tabletop 
exhibits and all networking events 
for $72 when they register by Jan. 
18. All registrations received by 
the Jan. 18  deadline will earn a 20 
percent discount.

Optional registration add-ons 
for all attendees include the  U.S. 
Champions Awards Banquet on 
April 6, or the WCMA Young Pro-
fessionals Reception on April 4. 

In addition to registration, 
CheeseCon’s official lodging sys-
tem is also open for bookings. To 
receive special 2023 CheeseCon 
rates, attendees must book their 
hotel rooms exclusively through 
CheeseCon.org.

For registration details, a sched-
ule of events, sponsorship benefits, 
and to book hotel rooms, visit 
CheeseCon.org. 

Questions can be directed to
events@wischeesemakers.org or 
(608) 286-1001.

ACS Teams With ADSA For Inaugural 
‘Why Cheese From Milk’ Conference
Naperville, IL—For the first time, 
the American Cheese Society 
(ACS) will team with the Ameri-
can Dairy Science Association 
(ADSA) for its 44th Discover 
Conference here March 7-9, 2023 
at the Northern Illinois University 
Naperville Conference Center.

The hybrid event, available 
online and in-person, will deliver 
the latest research on the nutri-
tional and health promoting 
aspects of milk and cheese.

The three-day event is centered 
around four themes – what is milk 
and its role in healthy human diets; 
health aspects of milk and milk 
components; how cheese delivers 

nutritional health benefits; and  
consumer science-based messaging 
and the next steps.

Dairy science leaders will work 
with cheese and dairy product 
manufacturers to access evidence-
based messaging about dairy.

Speakers will cover the role of 
calcium and minerals in build-
ing healthy bones; the nutritional 
impact of dairy lipids; why milk 
proteins are superior; MFGM 
and phospholipids in relation to 
human health; bio-active peptides 
from milk; and the nutritional and 
health-promoting effect of cheese.

Other discussion topics include 
cheese as a unique matrix; scientific 

advances in dairy animal welfare; 
evidence of consumer preferences 
in cheese purchases; drivers for 
purchasing artisan cheese; and 
work-group sessions to develop rec-
ommendations for the next steps to 
explore evidence-based strategies 
for effective communication.

A panel discussion will highlight 
industry perspectives and steps for 
effective consumer messaging.

Online registration is available, 
with the early sign-up deadline set 
for Feb. 7. Cost to attend prior to 
the deadline is $375 for members 
and $475 for non-members. 

For more information, visit 
www.adsa.org.

Washington—Leaders from Til-
lamook, Agri-Mark, Inc./Cabot, 
Ecolab and other dairy industry 
operations will headline a panel 
discussion on how to attract and 
retain a talented  workforce. 

Hosted by the International 
Dairy Foods Association (IDFA), 
the virtual Power of People confer-
ence takes place Oct. 17-19. 

Each two-hour session begins at 
noon EST all three days, organizers 
stated.

Dairy companies are still using 
tactics like compensation, titles, 
and advancement opportunities 
to attract and maintain workers – 
important, but insufficient factors.

Employers also need to broaden 
their approach to source workers 
through more flexibility, person-
alization, mental and behavioral 
benefits, meaningful work, and 
supportive environments. 

Tuesday’s discussion will focus 
on  resilience in the workplace.  

IDFA Virtual ‘Power Of The People’ 
Event Is October 17-19

The goal will be for participants to 
understand their own current level 
of resilience, and what they can do 
to build upon it.

Wednesday final “Power Of 
People” roundtable will be moder-
ated by IDFA’s Mia Mulrennan and 
includes Sheila Murty, Tillamook 
County Creamery Association; 
Jose Quijada, Ecolab; and Rick 
Winter, Agri-Mark, Inc./Cabot.

Cost to participate in the con-
ference is $599 for IDFA members 
and $799 for non-members. 

For registration and more infor-
mation virtual event, visit www.
idfa.org/events.
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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 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.

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

Consultants

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.

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.

Reconditioning

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.

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

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.

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.

Gasket Material
for the

Dairy Industry

TC Strainer Gasket

TC Strainer Gasket440-953-8811
gmiinc@msn.com

www.gmigaskets.com

A New Product that
is officially 
accepted*
for use in Dairy 
Plants inspected  
by the USDA
under the Dairy 
Plant Survey 
Program.

*USDA Project 
Number 13377

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

We offer the following 
services:
 Laser
 Break Press
 Roller
 Custom Fabrication & Welding

Contact Us Today!    Paul:  paul@ullmers.com
Call:  920-822-8266    Info:  sales@ullmers.com

Custom Fabrication & Welding

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

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

Reduces wire cutable product into uniform 
portions for dicing, shredding, or blending.

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

1810 Champ
Cheese Cutter
 Cuts cheese economically
 Optional one or 
     two-wire cross cut
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

1800 Champ
Cheese Cutter
 Cuts cheese economically
 Air-operated vertical feed
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

 Stainless Steel Air Cylinders
 Enhanced Sanitary Aspects
 Formed Frame Eliminates Tubing!

GENMAC'S 
Model 3005-LD
Tu-Way is designed 
to automatically 
cut cheese or 
wire cuttable product
prior to packaging
or further processing.



CHEESE REPORTERPage 26 October 7, 2022

DAIRY PRODUCT SALES

Week Ending Oct. 1 Sept. 24 Sept. 17 Sept. 10
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.9897 1.8951 1.8182• 1.8436 
Sales Volume 
US 11,568,911 12,808,991 12,351,581• 12,200,613

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

Weighted Price  Dollars/Pound 
US 2.2222 2.1136 2.0325 2.0140 
Adjusted to 38% Moisture  
US 2.1136 2.0111 1.9319 1.9161 
Sales Volume  Pounds
US 13,134,110 12,964,008 12,907,424 12,885,942 
Weighted Moisture Content Percent
US 34.82 34.84 34.77 34.83

AA Butter
Weighted Price  Dollars/Pound
US 3.1352 3.1724• 3.1419 3.0864
Sales Volume                                     Pounds
US 4,999,061 3,585,716• 4,092,414 3,145,381

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.4891 4.4891• 0.4889 0.4902•
Sales Volume
US 3,946,503 4,813,501 5,185,822 3,943,700•

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.5670 1.5657 1.5887 1.5908
Sales Volume  Pounds
US 24,100,953 25,379,617 23,843,326• 14,253,748 
     
     
    

October 5, 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

Class III - Cheese Milk Price   2021 2022
PRICE (per hundredweight)  $16.53 $19.82
SKIM PRICE (per hundredweight)  $10.10 $7.61

Class II - Soft Dairy Products   2021 2022
PRICE (per hundredweight)  $16.89 $26.51
BUTTERFAT PRICE (per pound)  $1.9458 $3.5723
SKIM MILK PRICE (per hundredweight) $10.45 $14.52

Class IV - Butter, MP  2021 2022
PRICE (per hundredweight)  $16.36 $24.63
SKIM MILK PRICE (per hundredweight) $9.92 $12.59

BUTTERFAT PRICE (per pound)  $1.9388 $3.5653 
NONFAT SOLIDS PRICE (per pound) $1.1027 $1.3984
PROTEIN PRICE (per pound)  $3.0355 $1.8847
OTHER SOLIDS PRICE (per pound)  $0.3445 $0.2998

SOMATIC CELL Adjust. rate (per 1,000 scc) $0.00082 $0.00098

AMS Survey Product Price Averages   2021 2022

Cheese  $1.6411 $1.9503
  Cheese, US 40-pound blocks   $1.7761 $1.8835
  Cheese, US 500-pound barrels  $1.4873 $1.9830
Butter, CME  $1.7725 $3.1156
Nonfat Dry Milk   $1.6411 $1.5803
Dry Whey  $0.5336 $0.4902

Class Milk & Component Prices
September 2022 with comparisons to September 2021

TRUSTED SOLUTIONS
Since the 1800s, Kusel has been manufacturing high quality cheese 
making equipment that’s built to last. �at’s why large-scale industry 
leaders and smaller artisanal makers trust us time and again. With an 
established line of equipment, and our experienced team at your 
service, you can count on Kusel.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

9-30 Sept 22 19.85 24.55 48.950 157.675 1.916 1.9570 310.300
10-3 Sept 22 19.84 24.55 48.950 157.750 1.916 1.9560 310.275
10-4 Sept 22 19.83 24.55 48.900 156.250 1.916 1.9550 310.400
10-5 Sept 22 — — — — — — —
10-6 Sept. 22 — — — — — — —

9-30 Oct 22 21.75 24.36 48.500 157.700 2.040 2.1530 307.850
10-3 Oct 22 22.20 24.38 49.000 157.700 2.045 2.2010 309.025
10-4 Oct 22 22.26 24.50 47.000 154.500 2.045 2.2230 314.000
10-5 Oct 22 22.11 24.72 46.000 156.450 2.045 2.2060 317.975
10-6 Oct 22 22.11 24.79 46.300 156.450 2.045 2.2050 321.000

9-30 Nov 22 20.63 23.55 49.000 156.500 2.020 2.0350 290.200 
10-3 Nov 22 21.38 23.59 49.000 156.500 2.060 2.1070 290.200
10-4 Nov 22 21.80 23.60 47.500 153.125 2.060 2.1720 295.100
10-5 Nov 22 21.84 23.84 47.250 154.600 2.070 2.177 300.000
10-6 Nov 22 21.94 24.04 47.000 154.025 2.070 2.1770 306.000

9-30 Dec 22 20.34 22.55 49.250 156.000 2.009 2.0180 267.750 
10-3 Dec 22 20.97 22.60 50.000 156.175 2.009 2.0780 268.500
10-4 Dec 22 21.23 22.60 49.475 154.000 2.061 2.1200 271.000
10-5 Dec 22 21.29 22.51 47.500 152.350 2.061 2.1320 268.500
10-6 Dec 22 21.34 22.80 47.000 154.775 2.061 2.1240 276.000

9-30 Jan 23 20.26 21.83 49.000 155.225 2.010 2.0150 254.500 
10-3 Jan 23 20.64 21.89 49.000 156.025 2.010 2.0470 254.475
10-3 Jan 23 20.67 21.89 49.000 154.000 2.038 2.0670 255.000
10-5 Jan 23 20.79 21.89 48.000 153.050 2.045 2.0850 255.000
10-6 Jan 23 20.80 22.80 48.000 155.750 2.045 2.0850 257.000

9-30 Feb  23 20.31 21.52 50.500 155.750 2.022 2.0270 250.000
10-3 Feb  23 20.52 21.70 50.500 155.750 2.028 2.0330 250.000
10-4 Feb  23 20.55 21.70 50.500 154.000 2.047 2.0520 250.000
10-5 Feb  23 20.65 21.65 47.850 153.000 2.047 2.0650 250.000
10-6 Feb  23 20.65 22.02 47.850 155.750 2.047 2.0670 251.000

9-30 Mar  23 20.28 21.47 50.350 155.000 2.040 2.0320 248.750 
10-3 Mar  23 20.50 21.57 50.350 155.500 2.040 2.0400 248.750
10-4 Mar  23 20.41 21.48 50.350 154.000 2.051 2.0510 248.000
10-5 Mar  23 20.57 21.50 47.850 154.000 2.080 2.0800 248.000
10-6 Mar  23 20.57 21.73 47.500 156.000 2.080 2.0920 248.000

9-30 Apr 23 20.25 21.31 48.000 154.475 2.054 2.0400 246.000 
10-3 Apr 23 20.45 21.51 48.000 156.000 2.051 2.0460 246.000
10-4 Apr 23 20.45 21.51 48.000 154.000 2.065 2.0660 248.250
10-5 Apr 23 20.51 21.45 47.500 154.250 2.080 2.0750 246.000
10-6 Apr 23 20.58 21.51 48.000 155.975 2.080 2.0800 250.000

9-30 May 23 20.20 21.25 47.000 155.500 2.055 2.0430 245.000
10-3 May 23 20.35 21.35 47.000 155.800 2.060 2.0500 245.000
10-4 May 23 20.45 21.30 47.000 154.000 2.074 2.0650 245.000
10-5 May 23 20.51 21.30 47.000 154.250 2.084 2.0790 245.000
10-6 May 23 20.62 21.63 47.500 156.025 2.089 2.0840 246.025

9-30 June 23 20.29 21.39 47.000 155.750 2.063 2.0490 244.000
10-3 June 23 20.35 21.27 47.000 155.800 2.063 2.0530 244.000
10-4 June 22 20.38 21.35 47.000 155.750 2.066 2.0600 244.000
10-5 June 23 20.55 21.33 47.000 154.250 2.083 2.0780 244.000
10-6 June 23 20.66 21.57 47.000 157.000 2.095 2.0900 244.000

9-30 July 23 20.26 21.35 46.025 155.800 2.062 2.0610 243.000
10-3 July 23 20.35 21.10 46.025 155.800 2.062 2.0710 243.000
10-4 July 23 20.45 21.27 46.025 154.675 2.075 2.0760 243.000
10-5 July 23 20.27 21.27 46.025 153.000 2.095 2.0990 243.000
10-6 July 23 20.72 21.47 46.025 156.525 2.099 2.0990 245.025

Oct. 6       24,805 12,372 2,727 7,665 668 16,713 8,367 

For more information, visit www.kuselequipment.com
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL:  Cream volumes are avail-
able to meet production needs in the West. 
In the Central region, some butter makers 
say cream loads are being sold at multiples 
in the middle/upper 1.20s this week. Contacts 
in the Northeast say some butter makers are 
opting to sell loads of cream to Cream cheese 
and eggnog producers, in lieu of churning. 
Some regional butter makers say they are 
not currently churning. Butter makers in the 
West are running busy production schedules, 
though some plants are closed for scheduled 
maintenance this week.

CENTRAL: Cream availability has grown in 
recent weeks for butter makers. As hurricane 
effected states work through the hurricane 
and its aftermath, more cream stayed local 
in the Midwest and Mid-Atlantic areas. But-
ter plant managers in the Midwest reported, 
for the second straight week, more cream 
volumes trading at multiples in the mid-1.20s. 
Churning has picked up, but demand has 
remained notably strong in the early fall buy-
ing season. Butter market tones remain in 
rarefied air. Some contacts expect to see 
downward pressure on markets later in  the 
quarter due to the current prices keeping 
purchasing hand-to-mouth. Near-term market 
tones are on the bullish end of the spectrum.

WEST: Cream inventories are becom-
ing more available, though supplies remain 
tight. Some stakeholders say additional loads 
of cream have become available follow-
ing storms in the Southeast region. Strong 
demand is present for cream. Butter makers 
say production is steady to lower, as some 
facilities have downtime scheduled for main-
tenance this week. Butter inventories are tight 
and spot purchasers say loads of unsalted 
butter are increasingly difficult to obtain. 
Demand for butter is steady to lower from 
foodservice customers. Meanwhile, bulk and 
retail butter sales are picking up. Contacts 
report some retail purchasers had previously 
underestimated butter demand and are need-
ing to obtain additional loads to keep stores 
stocked. Strong demand and tight inventories 
are contributing to higher market prices.

NORTHEAST: Demand continues to build 
in eastern butter markets, as buyers look to 
assure Q4 holiday coverage. Market prices 
are steady and supported by relatively tight 
supplies. In some cases, buyers are looking 
to the West to supply some of their near-
term butter needs. Hurricane Ian pushed 
some cream loads back into the Northeast 
or Mideast from the area affected by the 
storm. Production is still variable. 

NATIONAL - SEPT. 30:  Milk is available in the Northeast and West for steady chee-
semaking. Contacts in the Midwest say milk volumes have been declining over the past 
few weeks. This decline in milk availability is contributing to some down time at Midwestern 
cheese plants. Demand for cheese is softening in the East, but remains healthy throughout 
the Midwest. In the West, retail demand for cheese is declining while steady demand for 
cheese is present in foodservice markets. Strong international demand persists in the West, 
as contacts say domestically-produced loads of cheese are priced at a discount to loads 
produced in other countries. Spot purchasers in the Northeast say loads of cheese are 
available. Cheese barrels are tight in the Midwest but less available than blocks in the West. 

NORTHEAST - OCT 5: Milk is available for cheese makers to run steady production 
schedules. Stakeholders say recent storms have affected the production at some regional 
processing plants. Spot purchasers say loads of cheese are available to meet current 
market demands. Foodservice demand for cheese is steady. Contacts report retail cheese 
sales were down in September from one year ago, as inflationary pressures have affected 
consumer purchasing. International demand for cheese is strong, though some stakeholders 
are concerned that the recent drop in cheese prices on some international cheese exchange 
platforms may put downward pressure on domestic cheese prices or export sales.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block:	 $2.4500 - $2.7375	 Process 5-lb sliced:	 $2.2925 - $2.7725
Muenster:		  $2.4375 - $2.7875	 Swiss Cuts 10-14 lbs:	 $4.1900 - $6.5125

MIDWEST AREA - OCT 5: Milk availability has increased in the past week for Class III 
production in the upper Midwest. Cheese plant downtime, plus a growth in milk production, 
has brought reported spot milk load prices down from their recent steadiness at or just above 
Class. Cheese sales are strong, meeting or exceeding seasonal expectations. Availability dif-
fers from one plant to the next, but process cheese producers say when there is an extra load 
due to a cancelled order, another buyer is waiting in the wings. Despite the atypically sub-
stantial price gap between blocks and barrels, near-term market tones are somewhat firm.

Wholesale prices delivered, dollars per/lb:	
Blue 5# Loaf :		  $2.4925 - $3.7025	 Mozzarella 5-6#:	 $2.0225 - $3.1100
Brick 5# Loaf:		  $2.2225 - $2.7900	 Muenster 5#:	 $2.2225 - $2.7900
Cheddar 40# Block:	 $1.9450 - $2.4875	 Process 5# Loaf:	 $2.1700 - $2.6375
Monterey Jack 10#:	 $2.1975 - $2.5450	 Swiss 6-9# Cuts: 	 $3.7050 - $3.8075
							    
WEST - OCT 5:  Demand for cheese is steady from both retail and foodservice customers. 
International demand for cheese is strong; contacts report continued interest from purchas-
ers in Asia who are searching for loads of cheese to ship into Q2 of 2022. Spot purchasers 
say loads of cheese are available, but that cheese barrel inventories are tighter than blocks.  
Cheese makers in the region say they are running steady production schedules. Some 
plant managers are unable to operate full production schedules due to labor shortages and 
delayed deliveries of production supplies.

Wholesale prices delivered, dollars per/lb:	 Monterey Jack 10#:	 $2.3125 - $2.5875
Cheddar 10# Cuts	:	 $2.3250 - $2.5250	 Process  5# Loaf:	 $2.2950 - $2.4500
Cheddar 40# Block:	 $2.0775 - $2.5675	 Swiss 6-9# Cuts:	 $2.9975 - $4.4275

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

Variety			  Date:   10/5	 9/28		  Variety	 Date:   10/5	 9/28
Cheddar Curd		  $2.43	 $2.53	 Mild Cheddar	 $2.48	 $2.47
Young Gouda		  $2.27	 $2.30	 Mozzarella	 $2.22	 $2.22
	
FOREIGN -TYPE CHEESE - OCT 5:  Demand for foreign type cheese is solid, but 
some industry sources note there may be bearish undertones appearing. Industry sources 
suggest cheese prices have eased back slightly in Europe and Oceania. Retail buyers are 
taking contracted amounts as expected, but additional demand is limited. Consumers are 
turning to lower cost items and store brands to ease the pain of inflation. Weak economic 
conditions in world markets are slowing some of the opportunity for exports. While cheese 
supplies are snug, they are, in many cases, just sufficient enough to cover any demand. 
Industry sources expect supplies to decrease through  the Q4 holiday season, but without 
improved demand vigor, they think markets may track sideways.

Selling prices, delivered, dollars per/lb:		  Imported	 Domestic
Blue:			   $2.6400 - 5.2300	 $2.3075 - 3.7950
Gorgonzola:  		  $3.6900 - 5.7400	 $2.8150 - 3.5325
Parmesan (Italy):		  0	 $3.6950 - 5.7850
Romano (Cows Milk):		  0	 $3.4975 - 5.6525
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 - OCTOBER 6
NDM - CENTRAL: Low/medium heat 
NDM prices moved lower at every facet this 
week. Contacts say the supply concerns of 
recent weeks are creating a little softness 
on the markets. Demand activity is some-
what quiet. Mexican interests have waned, 
at least temporarily, and market participants 
suggest this has kept any bullishness at 
bay. Contacts also say that as milk yields 
increase, processors will maintain their 
focus on drying condensed skim. Hauling 
snags continue. High heat NDM trading 
activity picked up, as Midwestern purchases 
moved both sides of the price range lower.

NDM - WEST: Domestic demand for low/
medium heat NDM is steady to lower; con-
tacts report lighter interest from spot pur-
chasers. Export demand is also softening 

as purchasers in Mexico are only purchasing 
what they need to meet their current mar-
ket needs. Spot inventories of low/medium 
heat NDM are available. Production of low/
medium heat NDM is steady. Labor short-
ages and delayed deliveries of production 
supplies are causing some plant managers 
to run below capacity. 

NDM - EAST: Eastern low/medium heat 
NDM trading was quiet this week, as a bulk 
share of the prices reported were from Cen-
tral producers/buyers. Demand has been 
lackluster, and purchasing trends are viewed 
as hand-to-mouth, as end users try to avoid 
growing inventories toward the culmination 
of the calendar year. Condensed skim avail-
ability is steady, but expectations are show-
ing growth in the coming weeks. 

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

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

10/03/22	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      	 43,035	 77,418
10/01/22	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      	 43,035	 77,418
Change	 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                      	 0	 0
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .                                  	 0	 0

ORGANIC DAIRY - RETAIL OVERVIEW 

Dairy retail ad totals grew again this week. Total conventional ad numbers increased 8 per-
cent, while organic ads got a 4 percent lift. In typical fashion, 48- to 64-ounce conventional 
ice cream was the most advertised dairy item. In atypical fashion, half-gallon milk was not 
the most advertised organic item, being outpaced by both eight-ounce cheese block ads and 
by the most advertised organic dairy item, 1-gallon milk. 

Total cheese ad numbers grew by 13 percent for conventional, while organic cheese ad 
numbers shot up by nearly 1,000 percent. Cheese in 8-ounce shreds was the most adver-
tised conventional cheese item, despite a two 2 decline in total ads from last week. Cheese 
in 8-ounce shreds had an average advertised price of $2.55, down $.15 from last week. 

Yogurt ad totals also decreased on the conventional and organic sectors, by 10 and 17 
percent, respectively. Butter in 1-pound packages was advertised more, by 43 percent, for 
conventional, while organic butter ads declined 13 percent. Despite the cooler weather, egg 
nog ads have yet to make an appearance.

National Weighted Retail Avg Price:		
Butter 1 lb:	 $5.99
Cheese 8 oz shred:	 NA
Cheese 8 oz block:	 $5.99
Cottage Cheese 16 oz:	 $4.49
Yogurt 4-6 oz:	 NA
Yogurt 32 oz:	 $3.92

Greek Yogurt 4-6 oz:	 NA
Greek Yogurt 32 oz:	 $3.98
UHT Milk 8 oz:	 NA
Milk ½ gallon:	 $3.47
Milk gallon:	 $6.34
Sour Cream 16 oz:	 NA
Cream Cheese 8 oz:	 NA

RETAIL PRICES - CONVENTIONAL DAIRY - OCTOBER 7

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	

4.52	 4.93	 4.46	 3.96	 4.04	 4.17	 4.38	

2.61	 2.54	 2.93	 2.62	 2.34	 2.27	 1.92	

4.55	 4.53	 4.99	 4.99	 4.99	 4.17	 4.32	

6.40	 5.49	 5.37	 5.99	 5.99	 6.56	 6.60

2.55	 2.43	 2.84	 2.61	 2.36	 2.37	 2.10

4.46	 4.29	 4.99	 4.99	 4.99	 3.98	 4.32	

2.36	 2.74	 2.18	 2.25	 2.49	 2.31	 NA

2.37	 2.07	 2.98	 1.88	 2.65	 2.25	 2.06	

1.89	 NA	 2.50	 1.68	 NA	 1.78	 NA

2.68	 2.72	 NA	 NA	 NA	 2.63	 2.72	

3.46	 3.32	 3.46	 3.47	 3.85	 3.40	 3.04	

1.85	 2.29	 1.10	 1.29	 .99	 1.69	 1.54	

3.92	 4.08	 NA	 4.49	 NA	 2.59	 3.84	

2.16	 2.19	 2.14	 2.16	 2.45	 1.96	 2.01	

1.02	 1.00	 .97	 1.03	 1.07	 1.08	 .95	

4.22	 4.33	 3.83	 4.98	 4.49	 4.05	 4.09	

.62	 .61	 .69	 .50	 .62	 .59	 .64

2.53	 2.52	 2.50	 4.00	 NA	 2.54	 2.42

2

 

WHOLESALE BUTTER MARKETS - OCTOBER 5



CHEESE REPORTERPage 28 October 7, 2022

HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - OCTOBER 3 - 7, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.2100 $2.0000 $3.1775 $1.5425 $0.4400
October 3 (+1) (+3¼) (+3¼) (-2¾) (NC)

TUESDAY $2.2275 $2.0000 $3.2100 $1.5375 $0.4225
October 4 (+1¾) (NC) (+3¼) (-½) (-1¾)

WEDNESDAY $2.2225 $2.0225 $3.2400 $1.5375 $0.4225
October 5 (-½) (+2¼) (+3) (NC) (NC)

THURSDAY $2.2500 $2.0300 $3.2675 $1.5400 $0.4225
October 6 (+2¾) (+¾) (+2¾) (+¼) (NC)

FRIDAY $2.2250 $2.0225 $3.2175 $1.5400 $0.4225
October 7 (-2½) (-¾) (-5) (NC) (NC)

Week’s AVG $ $2.2270 $2.0150 $3.2225 $1.5395 $0.4260
Change (+0.0290) (+0.0265) (+0.0740) (-0.0255) (-0.0185)

Last Week’s $2.1980 $1.9885 $3.1485 $1.5650 $0.4445
AVG

2021 AVG $1.7855 $1.8065 $1.6990 $1.4300 $0.5915
Same Week

MARKET OPINION - CHEESE REPORTER

 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 2.0690

Cheese Comment: One car of blocks was sold Monday at $2.0000, which raised 
the price. There was no block market activity at all on Tuesday. Two cars of blocks 
were sold Wednesday, the last at $2.0225, which raised the price. Three cars of 
blocks were sold Thursday, the last at $2.0300, which set the price. No blocks were 
sold Friday; the price declined on an uncovered offer of 1 car at $2.0225. The barrel 
price rose Monday on a sale at $2.2100, increased Tuesday on a sale at $2.2275, 
declined Wednesday on an uncovered offer at $2.2225, rose Thursday on a sale at 
$2.2500, then fell Friday on an uncovered offer at $2.2250.

Butter Comment: The price increased Monday on a sale at $3.1775, rose Tuesday 
on a sale at $3.2100, climbed Wednesday on a sale at $3.2400, rose to a new record 
high Thursday on a sale at $3.2675, then dropped Friday on a sale at $3.2175. A 
total of 35 carloads of butter were traded this week at the CME.

Nonfat Dry Milk Comment: The price declined Monday on a sale at $1.5425, fell 
Tuesday on a sale at $1.5375, then rose Thursday on an unfilled bid at $1.5400.

Dry Whey Comment: The price dropped Tuesday on an unfilled bid at 42.25 cents 
(following a sale at 42.0 cents).

WHEY MARKETS - OCTOBER 3 - 7, 2022
RELEASE DATE - OCTOBER 6, 2022

Animal Feed Whey—Central: Milk Replacer:   .3200 (-3) – .3600 (NC) 

Buttermilk Powder:
 Central & East:   1.7500 (-12½) – 1.8825 (-4¾)   West: 1.5600 (-5¾) –1.9000 (-2)
 Mostly:   1.7300 (-4) – 1.8200 (-3)

Casein: Rennet:   5.9000 (NC) – 6.5200 (NC)  Acid: 6.7000 (NC) – 7.1000 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4025 (+2¼) – .4700 (-1)     Mostly: .4300 (-½) – .4500 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .3950 (-½) – .5500 (-2)  Mostly: .4600 (-3) – .5400 (NC)

Dry Whey—NorthEast:  .4175 (-¼) – .5600 (-1½) 

Lactose—Central and West:
 Edible:   .3800 (NC) – .5800 (NC)    Mostly:  .4100 (-½) – .5200 (+2)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.5200 (-2) – 1.6000 (-2)    Mostly: 1.5400 (-2) – 1.5700 (-3)
 High Heat: 1.6075 (-4¼) – 1.7000 (-9)

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.5150 (NC)  – 1.6250 (-2¼)   Mostly: 1.5500 (-1) – 1.6050 (-3)
 High Heat:  1.6550 (NC) – 1.7825 (-1)

Whey Protein Concentrate—34% Protein:  
 Central & West:  1.5000 (NC) – 2.000 (+1½)   Mostly: 1.7400 (NC) –1.8700 (NC)

Whole Milk—National:  2.3400 (NC) – 2.5500 (NC)

Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices
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Washington—The National Res-
taurant Association’s Restaurant 
Performance Index (RPI) stood at 
100.9 in August, up slightly from 
July, the association reported last 
Friday.

The RPI is constructed so that 
the health of the restaurant indus-
try is measured in relation to a 
neutral level of 100. Index values 
above 100 indicate that key indus-
try indicators are in a period of 
expansion, while values below 100 
represent a period of contraction.

The RPI consists of two compo-
nents: the Current Situation Index 
and the Expectations Index. The 
Current Situation Index, which 
measures current trends in four 
industry indicators stood at 100.9, 
up 0.4 percent from July and the 
first increase in three months.

After registering mixed results in 
July, restaurant operators reported 
a net increase in same-store sales 
in August. Some 47 percent of 
operators said their same-store 
sales rose between August 2021 
and August 2022, up from 45 per-
cent who reported similarly in July, 
while 27 percent said their sales 
were lower in August, down from 
47 percent who reported a sales 
decline in July.

By contrast, restaurant operators 
reported a net decline in customer 
traffic for the third straight month. 
Some 27 percent of operators said 
their customer traffic rose between 
August 2021 and August 2022, 
while 54 percent said their cus-
tomer traffic declined in August.

The Expectations Index, which 
measures restaurant operators’ 
six-month outlook for four indus-
try indicators (same-store sales, 
employees, capital expenditures 
and business conditions), stood at 
100.9 in August, down 0.1 percent 
from July.

Operators are somewhat more 
optimistic about their sales pros-
pects in the months ahead. Some 
47 percent of operators expect 
their sales volume in six months 
to be higher than it was during the 
same period in the previous year, 
up from 27 percent in July. Only 14 
percent of operators expect their 
sales volume in six months to be 
lower than it was during the same 
period in the previous year.

Restaurant operators are much 
more pessimistic about the direc-
tion of the overall economy. Only 
8 percent of operators said they 
expect economic conditions to 
improve in six months.

Restaurant Performance Index Rose 
0.1% In August; Sales, Traffic Mixed




