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July PPDs All Positive; Class III  
Volume Highest Since May 2020
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PPDs Ranged From 25 Cents To $1.57 Per   
Hundred; Class III Volume: 3.9 Billion Pounds

FDA Officials Review Current Status  
Of Cheese Sampling Assignment
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Denver, CO—Two US Food 
and Drug Administration (FDA) 
officials reviewed the agency’s 
active cheese sampling sampling 
assignment during a session at 
the American Cheese Society’s 
recent virtual annual conference.

Past recalls and outbreaks 
were the “primary driver” of 
this cheese assignment, said 
Priya Rathnam, director of the 
Division of Field Programs and 
Guidance in the Office of Com-
pliance at FDA’s Center for Food 
Safety and Applied Nutrition 
(CFSAN). There were also inter-
national studies that supported 
this activity.

“Recent analysis of European 
data indicated that the preva-
lence of Listeria monocyto-
genes was highest in brined and 
smeared types of cheeses,” Rath-
nam said. There’s also a lack of 

data on the prevalence and lev-
els of Staphylococcus aureus in 
US-produced cheeses as well as 
cheeses imported into the US.

Finally, several international 
studies have found that the prev-
alence of Staph. aureus in raw 
milk cheeses is high, and the bac-
terial concentration can also be 
high, Rathnam added.

There are two cheese 
types that are being sampled, 
explained Josh Adams, a con-
sumer safety officer at FDA, 
who is the lead for this cheese 
assignment. First is raw milk 
cheeses; FDA is targeting 200 
samples of these cheeses.

Second is brined, soft mold rip-
ened, Blue and bacterial surface 
ripened (washed rind or smeared) 
cheeses; here, FDA is targeting 
600 samples, Adams noted.
• See FDA Sampling, p. 10

EU Decides To Delay 
Implementation 
Of New Health 
Certificates Until  
Jan. 15, 2022
Brussels, Belgium—The Euro-
pean Commission announced this 
week that it will delay the transi-
tional period for implementing its 
new animal and composite prod-
uct import certificates until Jan. 
15, 2022.

The transitional period cur-
rently provided for in the European 
Union’s implementation regula-
tions does not provide sufficient 
time to put in place the necessary 
measures in third countries and 
territories for the issuance of new 
certificates in accordance with EU 
legislation applicable since Apr. 
21, 2021, the Commission stated. 

It is therefore necessary to 
extend the transitional period in 
order to provide sufficient time 
for the third countries and terri-
tories to put in place the necessary 
measures for the new certification 
requirements for a period until 
Mar. 15, 2022, provided that the 
relevant certificate is signed before 
Jan. 15, 2022, in order to avoid any 
unnecessary disruptions in trade, 
the Commission added.

The EU’s new import certificate 
requirements have come under 
criticism from a number of dairy, 
food and nutrition organizations in 
both the US and the EU in recent 
months. In a July letter to two EU 
officials, the International Dairy 
Foods Association 

• See EU To Delay, p. 6

Emmi Roth Wins 
WI State Fair Grand 
Master Cheesemaker 
Title; Dairy Auction 
Raises $51,620
West Allis, WI—The cheesemak-
ing team at Emmi Roth of Monroe, 
WI, earned Grand Master Cheese-
maker honors here Thursday eve-
ning at the Wisconsin State Fair’s 
annual Blue Ribbon Dairy Prod-
ucts Auction.

Team Emmi Roth secured the 
title with its Roth Grand Cru 
Reserve, which took first place in 
the Smear Ripened Cheese class. 
The Grand Master Cheesemaker 
award, sponsored by Wiscon-
sin Cheese Makers Association 
(WCMA), is determined by judg-
ing each blue-ribbon cheese in a 
championship round and declaring 
the maker of the highest-scoring

• See Auction Results, p. 10

Washington—Class III volume 
on the seven federal milk market-
ing orders that pay dairy farmers a 
producer price differential (PPD) 
totaled 3.9 billion pounds in July, 
up 1.5 billion pounds from June 
and 2.5 billion pounds higher than 
in July 2020, according to the sta-
tistical uniform price announce-
ments from those orders.

That’s the highest Class III vol-
ume in those seven federal orders 
since May 2020, when it totaled 
4.4 billion pounds. It’s also just the 
third time since May 2020 that 
Class III volume has been above 2 
billion pounds.

For the second straight month, 
all seven federal orders that pay 
dairy producers a PPD reported 
positive PPDs in July, ranging from 
25 cents per hundredweight in the 
Upper Midwest order to $1.57 per 
hundred in the Northeast order.

On the California federal order 
in July, the statistical uniform price 
was $16.94 per hundredweight and 
the PPD was 45 cents per hundred-
weight.

Class III volume on the Califor-
nia order in July totaled 99.4 mil-
lion pounds, up 35 million pounds 
from June and 88 million pounds 
higher than in July 2020. Class III 
utilization was 5.4 percent, up from 
3.4 percent in June and up from 
just 0.6 percent in July 2020.

A total of 1.84 billion pounds of 
milk was pooled on the California 
order in July, down 89.2 million 
pounds from June and down 39.3 
million pounds from July 2020.

That’s the lowest volume of 
milk pooled on the California 
order since February, when volume 
totaled 1.837 billion pounds.

Class IV volume on the Califor-
nia order in July totaled 1.25 bil-
lion pounds, down 116.3 millioin 
pounds from June and down 89.4 
million pounds from July 2020. 

Class IV utilization on the 
California order in July was 67.7 
percent, down from 70.6 percent 
in June and 71.1 percent in July 
2020. That’s the first time Class IV 
utilization has been under 70 per-
cent since November 2020, when 

it was 69.6 percent. It had reached 
a record high of 73.4 percent in 
May 2021.

On the Upper Midwest order in 
July, the statistical uniform price 
was $16.74 per hundredweight and 
the PPD was 25 cents per hundred.

Class III volume on the Upper 
Midwest order in July was 1.46 
billion pounds, up 752 million 
pounds from June and up 1.02 bil-
lion pounds from July 2020. 

That’s the first time Class III vol-
ume on the Upper Midwest order 
has topped 1.0 billion pounds since 
December 2020, when it totaled 
1.13 billion pounds, and it’s the 
highest Class III volume on the 
order since May 2020, when it 
totaled 2.3 billion pounds.

Class III utilization on the 
Upper Midwest order in July was 
76.3 percent, up from 55.5 percent 
in June and up from 44.6 percent 
in July 2020. 

That’s the highest Class III uti-
lization percentage on the Upper 
Midwest order since May 2020, 
when it was 83.9 percent.

A total of 1.9 billion pounds of 
milk was pooled on the Upper Mid-
• See Class III Rises, p. 6
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So what does this mean for 
the dairy industry? For starters, 
it would appear to mean that 
dairy farming will get more dif-
ficult, and more complicated, in 
the future.

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

Climate Change Increasingly Likely To Change Ag Forever

D I C K  G R O V E S

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

EDITORIAL COMMENT

The Intergovernmental Panel on 
Climate Change released its latest 
report on Monday, and the lengthy 
report is kind of an eye-opener, 
both from a general perspective 
and also from the perspective of 
agriculture, including the dairy 
industry. Indeed, looking over this 
report’s conclusions, it’s difficult 
if not impossible to come up with 
ways in which the entire food sup-
ply chain won’t be transformed in 
the coming decades.

As reported in our paper this 
week (please see page 4), the IPCC 
report provides new estimates of 
the chances of crossing the global 
warming level of 1.5 degrees Cel-
sius in the next decades, and finds 
that, unless there are immediate, 
rapid and large-scale reductions in 
greenhouse gas emissions, limiting 
warming to close to 1.5 degrees C 
or even 2 degrees C will be beyond 
reach.

By way of brief background, the 
IPCC is the United Nations body 
for assessing the science related to 
climate change. It was established 
by the UN Environment Program 
and the World Meteorological 
Organization in 1988 to provide 
political leaders with periodic 
scientific assessments concerning 
climate change, its implications 
and risks, as well as to put forward 
adaptation and mitigation strate-
gies. The IPCC has 195 member 
states (countries).

To briefly summarize the lat-
est report, well, the report can’t 
really be briefly summarized. Ear-
lier, we referred to this report as 
“lengthy,” but this report puts pre-
vious reports described using that 
term to shame. In fact, the IPCC’s 
report runs a grand total of 3,949 
pages. 

Agriculture is mentioned 
numerous times throughout the 
report, and not necessarily in posi-
tive ways. Indeed, “agriculture” is 
mentioned close to 175 times in 
the report, while “agricultural” is 
mentioned around 400 times. For 
better or worse, dairy isn’t men-
tioned at all.

And what’s the context of these 
ag mentions? As one example, the 
report notes that, at 1.5 degrees 
C global warming, more frequent 
and/or severe agricultural droughts 
are projected in a few regions in all 
continents except Asia compared 
to 1850-1900.

Also, the report notes a resump-
tion of methane concentration 
growth since 2007, and states 
that this growth has been “largely 
driven” by emissions from the fossil 
fuels and agriculture (dominated 
by livestock) sectors. 

The IPCC report notes that, in 
the agriculture and waste sectors, 
livestock production is the largest 
emission source of methane, domi-
nated by enteric fermentation. 
Methane is formed during the stor-
age of manure, and emissions from 
enteric fermentation and manure 
have increased gradually since 
1990, mainly due to the increase 
in global total animal numbers.

Methane production in live-
stock rumens (cattle, goats, sheep, 
water buffalo) are affected by the 
type, amount and quality of feeds, 
energy consumption, animal size, 
health and growth, meat and milk 
production rate, and temperature, 
the IPCC report explained.

So what does this mean for the 
dairy industry? For starters, it would 
appear to mean that dairy farming 
will get more difficult, and more 
complicated, in the future. Among 
other things, feed production will 
become more challenging, at least 
in some regions; and what is fed 
to dairy cows will be changing as 
efforts to reduce methane emis-
sions from cows accelerate.

Here’s just one example of what 
we’re talking about: according to 
a recent announcement, a new 
$5 million grant will support the 
efforts of Bigelow Laboratory sci-
entists to reduce methane emis-
sions by cattle. The researchers 
are leading a team of partners from 
throughout the Northeast US that 
hopes to use algae-based feed sup-
plements to reduce cattle’s envi-
ronmental impact.

Also at the farm level, it seems 
logical to expect to see more 
concentration of milk, before it’s 
hauled to the plant, in order to 
reduce the volume of milk (which 
is about 87 percent water) being 
trucked around the countryside.

Once it leaves the farm, our 
guess is that the milk tanker will 
be electric (or use some other 
alternative form of energy), rather 
than gas-powered, in the not-too-
distant future. Indeed, it’s difficult 
not to expect milk to move all the 
way from the farm to the consumer 
in vehicles powered by something 
other than fossil fuels at some 
point in the future.

And when they’re moving from 
the dairy plant to the consumer, 
chances are dairy products in the 
future will be packaged in some-
thing other than today’s fossil-fuel-
derived plastics.

There is at least one somewhat 
encouraging aspect to this report, 
from a dairy perspective: it men-
tions “net zero,” as in net zero 
emissions, no less than 150 times. 
Among other things, the report 
assesses the climate response to five 
illustrative scenarios that cover the 
range of possible future develop-
ment of anthropogenic drivers of 
climate change, including scenar-
ios with very low and low green-
house gas emissions and carbon 
declining to net zero around or 
after 2050.

Here, it would appear that the 
dairy industry is off to a pretty good 
start. Last October, the Innovation 
Center for US Dairy unveiled the 
Net Zero Initiative, a critical com-
ponent of US dairy’s environmen-
tal stewardship goals, endorsed by 
dairy industry leaders and farmers, 
to achieve carbon neutrality, opti-
mized water usage and improved 
water quality by 2050.

While it remains to be seen how 
the IPCC report is translated into 
new legislative or regulatory man-
dates (if any), US dairy’s Net Zero 
Initiative will only grow in impor-
tance in the years ahead, in wake 
of the IPCC report’s findings.
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Consumers are demanding high-quality food and beverage products more than 
ever before. Increased demand for low-spore powders, shelf-stable dairy and 
plant-based products and zero-defect cheese are driving the need for bacteria-
removing production solutions. A ceramic membrane system, known as a 
“Bactocatch”, can be used to produce these high-value products. A Bactocatch 
works at high temperatures and has a uniform pore size distribution, removing 
bacteria and spores from dairy streams at 5-7 log reduction.
Tetra Pak offers several filtration line solutions, including microfiltration ceramic 
membrane systems, the ideal technology for bacteria and spore removal.

Catch up with Todd Hutson, Managing Director of Tetra Pak Filtration Solutions, 
who will be speaking about this topic at the Membrane Technology Forum, 
Monday June 14, 12:05 pm – 12:35 pm.

Contact us at:
Tetra Pak Filtration Solutions
Phone +1 763 421 2721
E-mail filtration.info@tetrapak.com

Ceramic membranes
for bacteria removal.

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

Some Non-Recommended Milks Being 
Served To Infants, Toddlers, Study Finds 
Philadelphia, PA—More than 
one-third of infant caregivers 
reported serving at least one non-
recommended milk type to their 
infant in the past month, with 
most providing them daily, and 
the majority of toddler caregivers 
did not follow expert recommen-
dations to provide only cow’s milk 
to their children, according to a 
new study published in the Journal 
of Nutrition Education and Behavior.

In 2018, the American Acad-
emy of Pediatrics participated in 
an expert panel to establish com-
prehensive guidance on optimal 
beverage consumption by young 
children (up to five years). Healthy 
Eating Research (HER) convened 
the panel in recognition of the 
importance of healthy beverage 
intake in reducing the risk of diet-
related chronic diseases.

Experts counseled against serv-
ing cow’s milk or other types of 
milk (other than breastmilk or 
commercially prepared infant for-
mula) to infants (aged six to 12 
months). For young children (aged 
from 12 months to five years), 
experts recommended plain cow’s 
milk as a critical component of 
a healthy diet. The expert panel 
also counseled against serving any 
drinks with added sugar.

Also, the National Academies 
of Sciences Engineering and Medi-
cine published a summary of exist-
ing guidance on feeding infants 
and children in 2020. The sum-
mary reports consistent indication 
that commercially prepared infant 
formula is not needed beyond 12 
months of age. The group found 
generally consistent recommen-
dations against cow’s milk before 
nine months of age and no consis-
tent recommendations for serving 
cow’s milk to children aged nine 
to 12 months.

The findings also include con-
sistent recommendations against 
sugar-sweetened beverages and 
plant milk from birth to 24 months 
of age.

These recommendations also 
reflect the growing popularity of 
alternative milk and potential 
issues with serving them to young 
children, the study pointed out. 
The HER panel established guid-
ance for alternative milk for young 
children, recommending against 
providing toddler milk because of 
its added sugar content and higher 
cost than cow’s milk.

The HER expert panel also 
advised that a plant milk (e.g., 
rice, nuts, oat milk) should not 
replace cow’s milk unless medically 
indicated to meet specific dietary 
preferences (e.g., vegan diets). 

The National Academies report 
also included consistent recom-
mendations against plant milk 
from birth to 24 months of age. 

US primary caregivers of infants, 
infants in transition, and toddlers.

Approximately two-thirds of 
caregivers reported serving the 
types of milk that experts rec-
ommend for their infant or tod-
dler, including breastfeeding and/
or serving commercially prepared 
infant formula with no other milk 
type to infants and serving cow’s 
milk to toddlers.

However, more than one-third 
of infant caregivers surveyed 
reported serving at least one non-
recommended milk type to their 
infant in the past month, includ-
ing toddler milk and/or cow’s milk, 
and most reported providing them 
daily. The majority of toddler care-
givers did not follow expert recom-
mendations to provide only cow’s 
milk to their children and tended 
to provide non-recommended milk 

types — infant formula most often, 
followed by toddler milk and plant 
milk — in addition to recom-
mended milk types.

Researchers found that factors 
such as the child’s age, household 
income, the racial and ethnic back-
ground of the caregiver, and the 
product’s marketing claims were 
associated with which milk type 
the children received, suggesting 
that more research is needed to 
understand how diverse popula-
tions interpret product claims and 
how marketing may perpetuate 
health disparities.

“We are glad this product exists 
for moms who cannot breastfeed. 
But the public should have all the 
information so they can make an 
informed decision about what is 
best for their baby,” said co-author. 
Maria J. Romo-Palafox.

Most plant-based milks are not 
considered an adequate substitute 
for cow’s milk because of a lack of 
evidence that added nutrients in 
these products are comparable to 
those that occur naturally in cow’s 
milk and often contain added sug-
ars.

To assess the prevalence of 
serving non-recommended milk 
beverages (i.e., toddler milk and 
plant milk) in place of and in addi-
tion to recommended milk-based 
products (including commercially 
prepared infant formula and cow’s 
milk) for infants (aged six to 11 
months), infants in transition (12 
month), and toddlers (aged 13 to 
36 months), researchers surveyed 
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from our 
archives

50 YEARS AGO
Aug. 13, 1971: Washington—
The Wisconsin Cheese Makers 
Association protested a “quickie 
hearing” on proposals that would 
cut the cost of milk for cheese 
manufacturers in the South by up 
to nearly 40 cents per hundred 
pounds below the average manu-
facturing milk price in Minne-
sota and Wisconsin.

West Allis, WI—Winners were 
announced in the Wisconsin 
State Fair Butter & Cheese Con-
test. Top finishers include Ched-
dar, Floyd Burt, Viroqua; Semi 
Aged Cheddar, Floyd Burt; Fresh 
Cheddar, Louis Luykx, Kiel; 
Rindless Cheddar, Louis Luykx; 
Colby, John Schurman, Lan-
caster; Drum Swiss, Lyle Thorp, 
Monroe; and Rindless Swiss 
Block, Fred Ochsner, Albany.

25 YEARS AGO
Aug. 16, 1996: Beaver Dam, 
WI—Widmer Cheese Cel-
lars of Theresa, WI, won Best 
of Show in the Dodge County 
Fair Cheese Contest. Widmer’s 
winning Colby entry earned a 
final score of 98.75. Judging was 
conducted by Michael Pederson 
with the Wisconsin Department 
of Agriculture.

Sun Valley, ID—Avonmore 
West, a subsidiary of Avonmore 
Foods of Ireland, “has experi-
enced tremendous growth” in the 
last five years, Jeff Williams, vice 
president of Avonmore West, 
reported. In 1990, the company 
ran through 300 million pounds 
of milk through its plants; in 
1995, the company ran over 1.3 
billion pounds of milk.

10 YEARS AGO
Aug. 12, 2011: Montreal—
Eight “pioneers of goat cheese” 
were welcomed into the re-estab-
lished Academy of Cheese here 
this week. They include Mary 
Keehn, Cypress Grove Chevre; 
Lettie and Bob Kilmoyer, West-
field Farm; Allison Hooper, Ver-
mont Creamery; Judy Schad, 
Capriole Farms; Jennifer Bice, 
Redwood Hill Farm; and Anne 
Topham, Fantome Farm.

Denver, CO—Leprino Foods 
Company is expanding its local 
presence in the Asia-Pacific mar-
ket with a new business center 
in Singapore. It will feature Lep-
rino’s Innovation Studio, which 
leverages product development, 
culinary expertise and marketing.

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

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

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

4MX Vat

For more information, visit www.kuselequipment.com

Climate Change Intensifying; GHG 
Reductions Would Limit Change: Report
Heatwaves, Heavy 
Precipitation To 
Become More 
Frequent; Methane 
Cuts Recommended
Geneva, Switzerland—Scien-
tists are observing changes in the 
Earth’s climate in every region and 
across the whole climate system, 
but strong and sustained reduc-
tions in emissions of carbon diox-
ide and other greenhouse gases 
(GHG), including methane, would 
limit change, according to the lat-
est Intergovernmental Panel on 
Climage Change (IPCC) Report, 
released Monday.

It is virtually certain that hot 
extremes, including heatwaves, 
have become more frequent and 
more intense across most land 
regions since the 1950s, while cold 
extremes have become less fre-
quent and less severe, with high 
confidence that human-induced 
climate change is the main driver 
of these changes, according to the 
report.

Also, the frequency and inten-
sity of heavy precipitation events 
have increased since the 1950s 
over most land area for which 
observational data are sufficient 
for trend analysis, and human-
induced climate change is likely 
the main driver, the report con-
tinued. 

Human-induced climate change 
has contributed to increases in agri-
cultural and ecological droughts in 
some regions due to increased land 
evapotranspiration.

The report projects that in the 
coming decades, climate changes 
will increase in all regions. For 1.5 
degrees Celsius of global warming, 
there will be increasing heatwaves, 

longer warm seasons and shorter 
cold seasons. At 2 degrees C of 
global warming, heat extremes 
would more often reach critical 
tolerance thresholds for agriculture 
and health, the report said.

The report assess the climate 
response to five illustrative scenar-
ios that cover the range of possible 
future development of anthropo-
genic (human-caused) drivers of 
climage change.

These include scenarios with 
high and very high GHG emissions 
and carbon dioxide emissions that 
roughly double from current lev-
els by 2100 an 2050, respectively, 
scenarios with intermediate GHG 
emissions and carbon dioxide 
emissions remaining around cur-
rent levels until the middle of the 
century, and scenarios with very 
low and low GHG emissions and 
carbon dioxide emissions declining 
to net zero around or after 2050, 
followed by varying levels of net 
negative carbon dioxide emissions.

Global surface temperature will 
continue to increase until at least 
the mid-century under all emis-
sions scenarios considered. Global 
warming of 1.5 degrees C and 2 
degrees C will be exceeded dur-
ing the 21st century unless deep 
reductions in carbon dioxide and 
other greenhouse gas emissions 
occur over the coming decades, the 
report said.

Many changes in the climate 
system become larger in direct 
relation to increasing global 
warming, the report stated. They 
include increases in the frequency 
and intensity of hot extremes, 
marine heatwaves, and heavy pre-
cipitation, agricultural and eco-
logical droughts in some regions, 
and proportion of intense tropical 
cyclones.

With every additional incre-
ment of global warming, changes 
in extremes continue to become 
larger. For example, every addi-
tional 0.5 degrees C of global 
warming causes clearly discernible 
increases in the intensity and fre-
quency of hot extremes, including 
heatwaves, and heavy precipita-
tion, as well as agricultural and eco-
logical droughts in some regions.

With further global warm-
ing, every region is projected to 
increasingly experience concur-
rent and multiple changes in cli-
matic impact-drivers (CIDs). For 
example, extreme heat thresholds 
relevant to agriculture and health 
are projected to be exceeded more 
frequently at higher global warm-
ing levels.

From a physical science per-
spective, limiting human-induced 
global warming to a specific level 
requires limiting cumulative car-
bon dioxide emissions, reaching at 
least net zero carbon dioxide emis-
sions, along with strong reductions 
in other greenhouse gas emissions, 
the report said. 

Strong, rapid and sustained 
reductions in methane emissions 
would also limit the warming effect 
resulting from declining aerosol 
pollution and would improve air 
quality.

“This report is a reality check,” 
said IPCC Working Group I Co-
Chair Valerie Masson-Delmotte. 
“We now have a much clearer 
picture of the past, present and 
future climate, which is essential 
for understanding where we are 
headed, what can be done, and 
how we can prepare.”

“Stabilizing the climate will 
require strong, rapid, and sus-
tained reductions in greenhouse 
gas emissions, and reaching net 
zero carbon dioxide emissions. 
Limiting other greenhouse gases 
and air pollutants, especially 
methane, could have benefits 
both for health and the climate,” 
said IPCC Working Group I Co-
Chair Panmao Zhai.

“Simply put, we are today only 
witnessing a modest view of what’s 
to come, and yet today’s impacts 
are extreme enough,” said John 
Piotti, president and CEO of the 
American Farmland Trust (AFT). 
“The summer of 2021 has brought 
American farmers and ranchers 
face-to-face with the harsh effects 
of climate change.

“A mega-drought covers the 
entire West and extends deep into 
the Midwest. Crops have withered, 
cattle have been sold off for lack of 
feed and, most importantly, farm-
ers and farm workers have suffered 
dangerous days in the fields under 
scorching heat. Wildfires are rag-
ing in many parts of the West and 
water supplies are running dry,” 
Piotti continued. “This devastat-
ing growing season, which feels 
like uncharted territory, is likely to 
be our new normal.”
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Vermont Creamery Awarded Grant To 
Research Potential Of Goat Dairy Sector
Montpelier, VT—The Northeast 
Dairy Business Innovation Center 
(NE-DBIC) has selected Vermont 
Creamery for a $150,000 grant to 
conduct research on the potential 
for development of the goat dairy 
sector in Vermont, including cow-
to-goat dairy conversions and new 
farm start-ups.

The goal for the research is to 
quantitatively and qualitatively 
understand the current goat dairy 
sector in Vermont, near-term 
opportunities for developing the 
sector, and what producers need to 
be successful operators. 

As part of the project, Vermont 
Creamery, which is owned by 
Land O’Lakes, will contract with 
a subject matter expert to conduct 
research and develop deliverables.

The research has several objec-
tives, including:
 Identify the need for addi-

tional Vermont-sourced fluid milk 
production from existing proces-
sors, including but not limited to 
Vermont Creamery. 
 Identify gaps or opportunities 

in technical assistance provision, 
financing, and animal husbandry 
(e.g., veterinarians, genetics, feed 
consultants/nutritionists, and 
other goat health and manage-
ment professionals). 
 Engage with producers to 

gauge the interest in cow-to-goat 
conversions and understand the 
specifics needs of those businesses. 
 Assess educational oppor-

tunities that exist for dairy goat 
production at Vermont or regional 
institutions of higher education. 
 Engage with the regional dairy 

sector and partake of opportuni-
ties to host, attend, and/or speak 
at other dairy-focused events to 
share knowledge and engage with 
the broader community of stake-
holders about goat dairy farming.

Results of this work will be made 
available through NE-DBIC in the 
fall of 2022.

According to the most recent 
“Sheep and Goats” report from 
USDA’s National Agricultural 
Statistics Service (NASS), there 
were 17,000 milk goats and kids in 
the New England region (which 
includes Vermont as well as Con-
necticut, Maine, Massachusetts, 
New Hampshire and Rhode Island) 
as of Jan. 1, 2021, down 1,000 head 
from a year earlier. 

Also in the Northeast region, 
there were 13,100 milk goats and 
kids in New York state as of Jan. 1, 
2021, 200 head fewer than a year 
earlier, and 14,000 milk goats and 
kids in Pennsylvania as of Jan. 1, 
2021, unchanged from a year ear-
lier.

For more information about this 
project, contact Laura Ginsburg, 
NE-DBIC lead, at Laura.Gins-
burg@vermont.gov.

Meanwhile, the NE-DBIC has 
expanded eligibility and extended 
the deadline for the Goat and 
Sheep Dairy Supply Chain Grant 
program, which will provide grants 
for Northeast region dairy farmers, 
processors, and/or producer asso-
ciations to improve the goat and/
or sheep dairy supply chain. The 
Northeast region includes Con-
necticut, Delaware, Maine, Mas-
sachusetts, New Hampshire, New 
Jersey, New York, Pennsylvania, 
Rhode Island, and Vermont.

Projects funded by these grants 
will develop or expand goat and/
or sheep dairy products or markets 
that will positively impact multi-
ple businesses within the goat and/
or sheep dairy supply chain. Proj-
ects will increase the exposure and 
promotion of regionally produced 
goat/sheep dairy products through 
supply chain impacts.

Funded projects will increase 
consumer awareness of goat/sheep 
dairy products, develop market 
channels and distribution oppor-
tunities to increase goat/sheep 
dairy product placement, support 
innovative strategies to increase 
consumption of goat/sheep dairy 
products, and/or increase business 
revenues related to goat/sheep 
dairy products.

Projects eligible for these grants 
include, among others: business 
diversification through prod-
uct development, consumer out-
reach, marketing/growth strategy; 
research and development; opera-
tions improvements and purchase 
of specialized equipment; address-
ing supply gaps; and leverag-
ing new or existing supply chain 
partnerships to expand markets 
through aggregation/distribution, 
branding, co-packing, market 
expansion, humane/organic certi-
fication costs.

Grants will range from $15,000  
to $50,000, with a 25 percent 
match commitment. A total of 
$250,000 is available.

Applicants eligible for these 
funds must fall into at least one 
of the following categories: pro-
ducer of goat or sheep milk that is 
based in the Northeast region, and 
sources or produces milk within the 
region; processors that transform 
raw milk into an edible product 
with milk sourced from the North-
east; or dairy producer association/
dairy council which represents and 
promotes goat and/or sheep dairy 
products/dairy businesses of the 
Northeast region.

Applications must be submitted 
by Sept. 30, 2021, via the Web-
Grants system, at agriculturegrants.
vermont.gov. For more informa-
tion, contact Kathryn Donovan, 
NE-DBIC coordinator, at kathryn.
donovan@vermont.gov; (802) 
585-4571.

Willows, CA—Rumiano Cheese 
Company celebrated the official 
grand opening of its new cheese 
processing and packaging plant 
here with a ribbon-cutting cer-
emony.

The new 46,766-square-foot 
facility will enable Rumiano to 
double its current packaging vol-
ume by the end of 2025.

It will also increase its pro-
cessing and distribution capacity, 
enable the company to introduce 
new product lines and retail capa-
bilities, and not only retain all 

of its 150 current employees, but  
hire additional employees as well.

“Four generations and 101-
years later, Rumiano continues to 
be at the forefront of the indus-
try,” the company reported. “A 
pioneer in organic and artisanal 
cheesemaking, Rumiano’s award-
winning dairy products are made 
from one of the best milk supplies 
in the world and are distributed 
in all 50 states, as well as interna-
tionally in Mexico and Asia.”

For more information, visit 
www.rumianocheese.com.

 From left: Tony Rumiano, co-owner and corporate secretary; Joe Baird, CEO; John Rumiano, 
co-owner and vice president; Baird Rumiano, co-owner and president; Kevin Hartwick, board 
member; and Patrick Henson, director of operations.

Rumiano Cheese Breaks Ground On 
New Processing, Packaging Plant
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Penn Dairy
Honest, Dependable.

We work with Private Label customers and partner in co-packing. 
Penn Dairy custom formulates or manufactures to speci�ications.

570-524-7700   • Sales@penndairy.com  
www.penndairy.com • Winfield, PA 17889

Co-Packing & Private Label 
Manufacture In Our 
Award-Winning Tradition

 Specializing in co-packing yogurt 
 & kefir
 Known for our famous Swiss cheese, 
 we also cra� Cheddar, Colby, Jack, 
 Mozzarella, Gouda, Muenster, 
 Paneer & Labneh
 SQF Cer�fied; IMS Grade A ra�ng
 Non-GMO Project Verified, Organic, 
 Halal Circle K Kosher, Super Kosher

EU To Delay
(Continued from p. 1)

(IDFA) expressed concerns with 
Commission Implementing Regu-
lation 2020/2235 on animal and 
composite product certificates, 
and requested an extension of the 
implementation date.

Meanwhile, National Milk 
Producers Federation’s (NMPF) 
trade policy team, collaborating 
with the US Dairy Export Coun-
cil (USDEC), had been working 
with the Biden administration and 
Congress to press for a delay in the 
new EU certification requirements 
for dairy and composite products.

To complement this effort, 
NMPF and USDEC worked with 
several House members to support 
a congressional letter sent in mid-
June to Stavros Lambrinidis, the 
EU ambassador to the US. That 
letter urged the EU to extend flex-
ibility to these regulatory changes 
that NMPF and USDEC said are 
unduly prescriptive, and ensure 
that US dairy exports to the EU 
do not come to an abrupt stop.

In the EU, Eucolait (the Euro-
pean Association of Dairy Trade) 
and FoodDrinkEurope last month 
shared with EU officials their con-
cerns regarding the implementa-
tion of the new EU import health 
certificates. Their concerns echo 
those made earlier by other EU 
organizations, including the Euro-
pean Dairy Association (EDA) 
and Specialized Nutrition Europe, 
the voice of the specialized nutri-
tion industry across Europe.

IDFA, NMPF and USDEC all 
praised the US government for 
the European Commission’s deci-
sion to extend the implementation 
deadline for its new health certifi-
cate requirements.

“America’s dairy industry should 
not be collateral damage for trade 
disputes. While this stage of IDFA’s 
advocacy has reached a successful 
conclusion, we remain deeply con-
cerned by the variety of ongoing 
trade barriers erected by the Euro-

pean Commission,” said Michael 
Dykes, IDFA’s president and CEO. 
“We are grateful for the support 
and intervention of the Biden 
administration to resolve this mat-
ter and hope the US government 
will continue working with IDFA 
to help US dairy gain access to the 
EU market.”

“We appreciate the US govern-
ment’s responsiveness to the con-
cerns of the global dairy and infant 
formula industries, and for the 
European Commission’s acknowl-
edgement of the need to delay 
implementation,” said Becky Ras-
dall, IDFA’s vice president for trade 
policy and international affairs.

“This extension helps avoid 
needless catastrophic impacts to 
global nutrition supply chains 
and dairy-related jobs in Europe 
and the US by granting officials 
enough time to provide guidance 
to those companies that simply 
want to know how to comply,” 
Rasdall added.

“We commend the US govern-
ment for successfully resolving this 
issue that posed such a tremendous 
threat to US dairy exports to the 
EU,” said Jaime Castaneda, execu-
tive vice president with NMPF and 
USDEC. 

US Trade Representative Kath-
erine Tai, US Secretary of Agri-
culture Tom Vilsack and the staff 
of the Office of the US Trade Rep-
resentative (USTR), USDA, and 
US Food and Drug Administra-
tion (FDA) “have preserved access 
to a volatile and tightly protected 
yet important market for US dairy 
products,” Castaneda continued.

And the staff of USDA’s Agri-
cultural Marketing Service (AMS)  
“played a particularly vital role in 
fostering a positive conclusion to 
this trade barrier threat with their 
work to implement a new process 
that will allow the US to comply 
with the EU’s new certificate in a 
way that will not create burden-
some new requirements for either 
dairy farmers or dairy processors,” 
Castaneda added.

Class III Rises
(Continued from p. 1)

-west order in July, up 634 million 
pounds from June and up 917 mil-
lion pounds from July 2020. That’s 
the largest volume of milk pooled 
on the Upper Midwest order since 
May 2020, when it totaled 2.8 bil-
lion pounds.

On the Southwest federal order  
in July, the statistical uniform price 
was $17.65 per hundredweight and 
the PPD was $1.16 per hundred.

Class III volume on the South-
west order in July totaled 213.7 
million pounds, up 139.5 million 
pounds from June and up about 
210 million pounds from July 2020. 
That’s the first time Class III vol-
ume on the Southwest order has 
topped 200 million pounds since 
April 2020, when it totaled 203 
million pounds. Class III utiliza-
tion on the Southwest order in July 
was 20.5 percent, up from 7.8 per-
cent in June and just 0.4 percent 
in July 2020. That’s the highest 
Class III utilization percentage on 
the Southwest order since January 
2020, when it was 29.5 percent.

A total of 1.04 billion pounds 
of milk was pooled on the South-
west order in June, up 76 million 
pounds from June and up 173 mil-
lion pounds from July 2020.

On the Central federal order in 
July, the statistical uniform price 
was $16.84 per hundredweight and 
the PPD was 35 cents per hundred.

Class III volume on the Central 
order in July totaled 507.3 million 
pounds, up 226.1 million pounds 
from June and up 489.3 million 
pounds from July 2020. That’s the 
first time Class III volume on the 
Central order topped 500 million 
pounds since May 2020, when it 
totaled 548 million pounds.

Class III utilization on the Cen-
tral order in July was 38.6 percent, 
up from 25.7 percent in June and 
2.1 percent in July 2020.

In July, a total of 1.3 billion 
pounds of milk was pooled on 
the Central order, up 219 million 
pounds from June and up 490 mil-
lion pounds from July 2020. 

On the Mideast order in July, 
the statistical uniform price was 
$17.25 per hundredweight and the 
PPD was 76 cents per hundred.

Class III volume on the Mideast 
order in July totaled 683 million 
pounds, up 219 million pounds 
from June and up 611 million 
pounds from July 2020. That’s the 
first time Class III volume on the 
Mideast order has topped 600 mil-
lion pounds since July 2019, when 
Class III volume totaled 615 mil-
lion pounds.

Class III utilization on the Mid-
east order in July was 38.6 percent, 
up from 29.0 percent in June and 
5.9 percent in July 2020.

A total of 1.77 billion pounds 
of milk was pooled on the Mid-
east order in July, up 169 million 
pounds from June and up 555 mil-
lion pounds from July 2020.

On the Northeast federal order 
in July, the statistical uniform price 
was $18.06 per hundredweight and 
the PPD was $1.57 per hundred.

Class III volume on the North-
east order in July totaled 643.6 
million pounds, up 88.7 million 
pounds from June but down 21 
million pounds from July 2020. 
That’s the first time since Septem-
ber 2020 that Class III volume on 
the Northeast order topped 600 
million pounds. Class III utiliza-
tion on the Northeast order was 
27.5 percent in July, up from 24.9 
percent in June but down from 
28.3 percent in July 2020.

In July, a total of 2.34 billion 
pounds of milk was pooled on the 
Northeast order, up 111 million 
pounds from June but down 2.4 
million pounds from July 2020.

On the Pacific Northwest order 
in July, the statistical uniform price 
was $16.77 per hundredweight and 
the PPD was 28 cents per hundred.

Class III volume on the Pacific 
Northwest order in July totaled 
329.9 million pounds, up 154.4 
million pounds from June and 
up 151 million pounds from July 
2020. That’s the first time Class 
III volume on the Pacific North-
west order has topped 300 million 
pounds since January 2020.

Class III utilization on the 
Pacific Northwest order in July was 
44.3 percent, up from 29.3 percent 
in June and up from 25.6 percent 
in July 2020. That’s the first time 
Class III utilization has been above 
40 percent since August 2019, 
when it was 40.3 percent.
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Controls & Automation

APT has an Automation staff of 30 with over 250 years of Automation 

Experience.   Our staff continues to grow to service a customer base that 

grows yearly as well.   Contact us and �nd out for yourself why over 95% of our 

customers come back when they have another project.

Start-Up and Commissioning               24/7 Controls Support              NFPA Friendly Pannel Design              Custom Reporting        

“The APT Automation team is lead by one of the most technologically savvy program 
artists I have  ever had the pleasure to work with. He has built a very technologically 
robust team with innovative thinkers that can also �nd, diagnose and �x ongoing process 
program issues many times without disrupting our operations.  

I have 44 years of Dairy processing experience, I have worked with APT’s Automation 
Team for over 20 years. I have had the pleasure to sit with many of these team members 
and never have they failed to deliver during a start-up, break down or a process change, 
day or night, Holidays or weekends.”  ~Dale Gifford, Brewster Cheese

Employee Owned and Operated with facilities in Minnesota, Idaho & California.       More at APT-INC.com

- UL 508A Certi�ed Control Panel Assemblies

- PLC / HMI Design & Programming

- Redesign & Retro�tting of Existing Systems

- Historian, Data Acquisition & Reporting

- Onsite or in-house sensor con�guration

- Remote troubleshooting & upgrades

Dairy CPI Rose 0.5% In July; Retail 
Cheddar, Whole Milk Prices Increased
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 231.2 in July 
(1982-84=100), up 0.5 percent 
from June and 1.8 percent higher 
than in July 2020, the US Bureau 
of Labor Statistics (BLS) reported 
Wednesday.

That marked the fourth straight 
month in which the dairy CPI has 
been above 230.

The CPI for all items was 273.0 
in July, up 0.5 percent from June 
and 5.4 percent higher than in July 
2020. July’s CPI for food at home 
was 259.0, up 0.6 percent from 
June and 2.6 percent higher than 
in July 2020.

July’s CPI for cheese and related 
products was 238.7, down 0.6 per-
cent from June but 0.1 percent 
higher than in July 2020. 

That’s just the second time this 
year that the cheese CPI has been 
under 240; the other time was in 
May, when it was 239.9.

In July, the average retail price 
for a pound of natural Cheddar 
cheese was $5.39, up less than one 
cent from June but down more 
than 12 cents from July 2020. 

The average retail Cheddar price 
has now been under $5.50 a pound 
for four straight months. Average 
retail Cheddar cheese prices in the 

major regions in July, with com-
parisons to a month earlier and a 
year earlier, were as follows:

Northeast: $5.78 per pound, 
down four cents from June and 
down more than 43 cents from July 
2020.

Midwest: $4.84 per pound, 
down almost 14 cents from June 
and down more than 18 cents from 
July 2020.

South: $5.27 per pound, up 
more than six cents from June but 
down more than 71 cents from July 
2020.

West: $5.67 per pound, up 
almost 13 cents from June and up 
almost 50 cents from July 2020.

In July, the average retail price 
for a pound of American processed 
cheese was $3.97, down almost two 
cents from June and down almost 
22 cents from July 2020 – the sec-
ond consecutive month in which 
the average retail processed cheese 
price was under $4.00 per pound.

Retail Whole Milk Price Increases
July’s CPI for whole milk was 
226.4, up 1.6 percent from June 
and 8.1 percent higher than in July 
2020. That’s the highest level for 
the whole milk CPI since Febru-
ary 2015, when it was 226.6. As 
recently as June 2019, the whole 

milk CPI was under 200 (it was 
199.6 that month). The CPI for 
“milk” in July was 155.1 (Decem-
ber 1997=100), up 0.9 percent 
from June and 6.2 percent higher 
than in July 2020. That’s the high-
est level for the milk CPI since 
December 2014, when it was 158.2.

July’s CPI for milk other than 
whole was 158.4, up 0.7 percent 
from June and 5.1 percent higher 
than in July 2020. 

The average retail price for a 
gallon of whole milk in July was 
$3.63, up seven cents from June 
and up more than 37 cents from 
July 2020. That’s the highest aver-
age retail whole milk price since 
January 2015, when it was $3.76 
per gallon. As recently as Decem-
ber 2018, the average retail whole 
milk price was under $2.90.

Average retail whole milk prices 
in the three major regions (no 
average price is reported for the 
Midwest) in July, with compari-
sons to a month earlier and a year 
earlier, were as follows:

Northeast: $3.97 per gallon, up 
more than two cents from June and 
up more than 23 cents from July 
2020.

South: $3.63 per gallon, up 
more than 11 cents from June and 
up more than 38 cents from July 
2020.

West: $3.61 per gallon, up seven 
cents from June and up almost 12 
cents from July 2020.

Butter CPI Increases
July’s CPI for butter was 251.3, up 
0.8 percent from June but down 
slightly from July 2020. That was 
the second time in three months 
that the butter CPI has been above 
250.

The butter CPI hasn’t been 
below 240 since December 2020, 
when it was 238.2, hasn’t been 
below 230 since December 2016, 
when it was 224.0, and hasn’t been 
below 200 since December 2013, 
when it was 196.2.

July’s CPI for ice cream and 
related products was 230.3, up 0.9 
percent from June and 0.4 percent 
higher than in July 2020. That 
marked the fifth time this year that 
the ice cream CPI has been above 
230.

In July, the average retail price 
for a half gallon of regular ice 
cream was $4.94, up almost six 
cents from June and up more than 
four cents from July 2020. 

That was the fifth time this year 
that the average retail price for a 
half gallon of ice cream was above 
$4.90.

July’s CPI for other dairy 
and related products was 154.1 
(December 1997=100), up 1.1 
percent from June and 0.3 percent 
higher than in July 2020. That’s 
the highest level for the CPI for 
other dairy and related products 
since May 2020, when it reached 
a record 155.7.
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IDFA Recognizes   
34 Dairy Companies 
For Worker Safety
Washington— The Interna-
tional Dairy Foods Association 
(IDFA) has recognized 34 dairy 
companies for their outstanding 
achievements in worker safety 
with the IDFA Dairy Industry 
Safety Recognition Awards. 

This is the 18th year that 
IDFA has sponsored this pro-
gram, highlighting the workplace 
safety achievements of US dairy 
companies.

The program includes catego-
ries for both processing facilities 
and trucking operations in the 
dairy industry. IDFA issued a 
total of 34 awards. In addition 
to 28 Outstanding Facility safety 
award winners, IDFA recognized 
six companies as Most Improved 
Facility award winners based on 
significant decreases in injury 
and the rate of days away from 
work, restrictions and transfers 
over the past two years.

Awards For Worker Safety
Centennial Farms Dairy, 
Atlanta, GA, Fluid Milk; Comp-
ton Creamery, Compton, CA, 
Fluid Milk and Ice Cream; Crys-
tal Farms Dairy Company, Lake 
Mills, WI, Cheese; Darigold, 
Boise, ID Trucking, Local; Dari-
gold, Sunnyside, WA Trucking, 
Local; Fairlife, Coopersville, MI 
and Dexter, NM, Fluid Milk; 
Foremost Farms USA, Clay-
ton, WI and Marshfield, WI, 
Cheese; Glanbia Nutritionals, 
Twin Falls, ID, Cheese; Hiland 
Dairy, Little Rock, AR, Fluid 
Milk; HP Hood, Agawam, MA, 
Trucking, Local; Kroger, Layton 
UT,  Cheese, Fluid Milk and 
Ice Cream; Kroger Mountain 
View Foods, Denver, CO, Fluid 
Milk; Pace Dairy Foods, Roch-
ester, MN, and Crawfordsville, 
IN, Cheese; Prairie Farms Dairy, 
Carbondale, IL, Cheese, Carlin-
ville, IL, Fluid Milk, O’Fallon, IL 
and Springfield, IL, Ice Cream; 
Tamarack Farms Dairy. Newark, 
OH, Fluid Milk, The Kroger Co., 
Springdale, OH, Ice Cream, and  
Lynchburg, VA, Fluid Milk; Val-
ley Milk, Turlock, CA, Dry, Con-
densed, Evaporated; and Tolleson 
Dairy, Tolleson, AZ, Fluid Milk.

Most Improved In Worker Safety
Darigold Fleet, Seattle, WA, 
Trucking, Local; Masters Gallery 
Foods, Plymouth, WI, Cheese, 
Trucking, Local; HP Hood, Aga-
wam, MA, and Batavia, NY, 
Fluid Milk; and  Tamarack Farms 
Dairy, Newark, OH, Fluid Milk.

The National Milk Producers 
Federation (NMPF) announced 
Monday the recipients of its 

RECOGNITION 2021 National Dairy Leadership 
Scholarship awards. The awards 
support future dairy leaders and 
researchers, and are open to qual-
ified graduate students actively 
pursuing dairy-related fields 
of study. This year’s recipients 
include: ALYCIA DRWENCKE, 
University of California-Davis; 
PAULO MENTA, Texas Tech 
University; and KELLY MITCH-
ELL, Ohio State University.

The Northeast Dairy Suppliers 
Association, Inc. (NDSA) has 
announced 11 scholarship recipi-
ents to college students to receive 
the Bruce W. Krupke Memorial 
Scholarship for the 2021-22 
academic year totaling $14,000. 
Recipients are:  HANNAH 
BOYD, University of Pittsburgh;
JENNIFER CARL and SYDNEY 
REPPI, St. John Fisher College; 
JUSTIN CARLSON and IAN 
MICHAEL MCHUGH, Univer-
sity of Vermont; KELSEY DEL-
ANEY, Union College; BRANDI 
HIMES, Lebanon Valley College; 
MATTHEW OSTERHAUDT, 
Le Moyne College; SAMAN-
THA PALMATIER, SUNY 
Purchase; COLTIN PFLIPSEN, 
Alexaria Technical Community 
College; and TAYLOR SCHO-
FIELD, Rochester Institute of 
Technology.

Berner Food & Beverage LLC 
(Berner) has named KELLY DIA-
MOND vice president of opera-
tions, responsible for overseeing 
the company’s daily operations 
and implementing steps to fur-
ther augment Berner’s processes. 
Before joining the company in 
2017, Diamond spent nearly a 
decade at Dean Foods. She also 
brings experience from positions 
at Woodward Inc. and Anderson 
Packaging Inc.

The US Department of Agri-
culture (USDA) has appointed 
Regina Black as chief of staff for 
trade and foreign agricultural 
affairs. Most recently, she was 
director of the executive office 
at USDEC. Black also served 
USDA in various roles, includ-
ing special assistant to the dep-
uty secretary and acting deputy 
chief of staff for the Foreign 
Agricultural Service. BROOKE 
JAMISON was appointed associ-
ate administrator of FAS. She has 
spent the past 23 years working 
on ag and international devel-
opment policy for government, 
non-profit and private entities. 
MARTY MATLOCK has been 
named senior advisor for food 
systems resiliency with Market-
ing and Regulatory Programs. 
Matlock was founding execu-
tive director of the University of 
Arkansas Resiliency Center.

PERSONNEL

Foundation Earth 
Project Launches 
To Issue Front-Of-
Pack Environmental 
Scores On Foods
London, England—Interna-
tional food companies and some 
of Europe’s leading supermarkets 
have teamed up with food and 
environmental scientists to form 
a new non-profit organization that 
will issue front-of-pack environ-
mental scores on food products 
starting in September.

By providing consumers with 
the clear and credible information 
they need, Foundation Earth hopes 
to drive consumer change, help-
ing them to make more sustainable 
buying choices, while also aiding 
food producers to innovate in a 
more sustainable way.

Marks & Spencer, Sainsbury’s 
and the Co-op are joining Nestlé, 
Tyson Foods and Spanish super-
market Eroski on the Foundation’s 
industry advisory group, each sign-
ing up to “explore the potential for 
environmental labelling on food 
products and to support Founda-
tion Earth’s ambition to help build 
a more sustainable food industry.”

A pilot launch will see a group 
of Europe’s leading food brands 
launch front-of-pack environmen-
tal scores on a range of products 
this September, while Nestlé is 
supporting an intensive nine-
month development program to 
prepare the Foundation for a full 
Europe-wide rollout in 2022.

Foundation Earth has brought 
together two leading systems 
for measuring the environmen-
tal impact of an individual food 
product and communicating the 
information clearly and simply 

to consumers via a front-of-pack 
score. The Foundation’s pilot 
launch this fall will use a traffic-
light style system inspired by work 
from Oxford University research-
ers and developed by life cycle 
assessors at Mondra.

The pilot will run in parallel to 
a nine-month development pro-
gram, supported by Nestlé, that 
will combine the Mondra method 
with a system devised by an EU-
funded consortium of Belgium’s 
Leuven University and Spanish 
research agency AZTI.

The Mondra and EIT Food sys-
tems are unique globally, in that 
they both allow two products of 
the same type to be compared on 
their individual merits via a com-
plete product life cycle analysis, as 
opposed to simply using secondary 
data to estimate the environmental 
impact of an entire product group, 
according to Foundation Earth.

“This pan-European scientific 
project will help us to further 
develop the concept of communi-
cating the environmental impact 
of our food and beverage products,” 
said Johannes Weber, European 
affairs manager at Nestle. “Founda-
tion Earth will provide us with the 
opportunity to test environmental 
footprint methods, learn how dif-
ferent products perform and estab-
lish how consumers respond.

“We hope this could help inform 
discussions in Europe with regards 
to a harmonized system for envi-
ronmental scores,” Weber added.

“The launch of Foundation 
Earth is a very significant moment 
for the European food industry,” 
said Andy Zynga, chief execu-
tive of the EU-funded EIT Food. 
“It will bring about a credible and 
clear front-of-pack environmental 
labeling system on food products 
right across the continent.
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Bipartisan House Bill Would Update 
Rules For Ocean Shipping Industry

Legislation Backed    
By Numerous Dairy, Ag, 
Food Groups
Washington—US Reps. John Gar-
amendi (D-CA) and Dusty John-
son (R-SD) on Tuesday introduced 
the Ocean Shipping Reform Act 
of 2021, which is described as the 
first major update of federal regula-
tions for the global ocean shipping 
industry since 1998.

Garamendi and Johnson both 
serve on the House Transportation 
and Infrastructure Committee and 
had announced their intention to 
pursue this legislation during a sub-
committee hearing on June 15.

That hearing, held by the sub-
committee on Coast Guard and 
maritime transportation, looked at 
the impacts of shipping container 
shortages, delays, and increased 
demand on the North American 
supply chain. The Ocean Shipping 
Reform Act of 2021 would:
 Require ocean carriers or 

marine terminal operators to cer-
tify that any late fees — known 
in maritime parlance as “detention 
and demurrage” charges — com-
ply with federal regulations or face 
penalties.
 Shift burden of proof on 

the reasonableness of “detention 
or demurrage” charges from the 
invoiced party to the ocean carrier 
or marine terminal operator.
 Prohibit ocean carriers from 

declining opportunities for US 
exports unreasonably, as deter-
mined by the FMC in new required 
rulemaking.
 Establish reciprocal trade to 

promote US exports as part of the 
Federal Maritime Commission’s 
(FMC) mission.
 Require ocean carriers to 

adhere to minimum service stan-
dards that meet the public inter-
est, reflecting best practices in the 
global shipping industry.
 Require ocean common car-

riers to report to the FMC each 
calendar quarter on total import/
export tonnage and 20-foot equiv-
alent units (loaded/empty) per ves-
sel that makes port in the US.
 Authorizes the FMC to self-

initiate investigations of ocean 
common carrier’s business prac-
tices and apply enforcement mea-
sures, as appropriate.

Numerous dairy, farm, food 
and transportation organizations 
have endorsed the Act, includ-
ing, among others, the National 
Milk Producers Federation, US 
Dairy Export Council, Inter-
national Dairy Foods Associa-
tion, Dairy Farmers of America, 
Consumer Brands Association, 
American Farm Bureau Federa-
tion, Agriculture Transportation 
Coalition, Agricultural and Food 

Transporters Conference, National 
Council of Farmer Coopera-
tives, National Retail Federation, 
American Trucking Associations, 
and National Association of State  
Departments of Agriculture.

The dairy industry has faced 
substantially increased costs to ship 
their goods overseas, challenges 
obtaining containers to deliver 
their goods to ports and beyond, 
and often incur booking cancel-
lations or delays for vessel space, 
NMPF and USDEC noted. Due 
in part to the pandemic-related 
change in US online orders, 
imports have affected vessel oper-
ations and container availability, 
diminishing export options for US 
dairy products.

Ocean carriers have exacer-
bated this situation with high 
detention and demurrage charges, 
the increased shipment of empty 
containers back to Asia, and other 
unfair practices.

“Dairy producers and manu-
facturers have faced unreasonable 
costs and unfair practices from 
ocean carriers that negatively 
affect US exports, increasing costs 
and putting at risk established 
trading relationships,” said Krysta 
Harden, USDEC’s president and 
CEO. “This legislation will hope-
fully curtail those abuses and 
encourage better export-oriented 
behavior moving forward.”

“Dairy exporters have faced 
unfair detention and demurrage 
charges, unreliable and unfair 
booking practices and cancella-
tions, and unwarranted challenges 
trying to obtain containers and 
other equipment,” said Jim Mul-
hern, NMPF’s president and CEO. 
“While some of these challenges 
are due to COVID-19 changes 
in retail purchases, carriers have 
abused the situation to their 
advantage. 

“Our members need the US 
government to act, and we wel-
come the introduction of this leg-
islation as an important, positive 
step,” Mulhern added.

The economic effects from these 
challenges are significant, NMPF 
and USDEC noted; the average 
cost of transporting a container 
is estimated to have increased by 
approximately 200 percent over 
the past year, while the impacts to 
dairy producers from just January to 
May 2021 include over $200 mil-
lion in added shipping and related 
costs, approximately 10 percent of 
the dairy export value during the 
same period.

The Ocean Shipping Reform 
Act represents an important step 
toward implementing both short 
and long-term solutions, yet NMPF 
and USDEC continue to urge the 
importance of additional measures 
as well to address the challenges 

plaguing US food and agricultural 
exporters expeditiously and fully. 
The organizations urged Congress 
to swiftly approve the bill while 
at the same time championing 
the need for additional admin-
istrative solutions that could be 
implemented more immediately to 
address the ongoing shipping crisis.

New FMC Audit Program
Last month, the FMC established 
a new audit program, the Vessel-
Operating Common Carrier Audit 
Program, and dedicated audit team 
to assess carrier compliance with 
the agency’s rule on detention and 
demurrage as well as to provide 
additional information on the reg-
ular monitoring of the marketplace 
for ocean cargo services.

The audit program will ana-
lyze the top nine carriers by mar-
ket share for compliance with the 
Commission rule interpreting 46 
USC 41102(c) as it applies to 
detention and demurrage practices 
in the US. The FMC will work 
with companies to address their 
application of the rule and clarify 
any questions or ambiguities. 

Other focus areas of the audit 
process may include practices 
of companies related to billing, 
appeals procedures, penalties 
assessed by the lines, and any other 
restrictive practices.

The Audit Program will begin 
with an information request estab-
lishing a database of quarterly 
reports allowing the Commission 
to assess how detention and demur-
rage is administered. Responses 
will be followed by individual 
interviews with the carriers. Each 
of the nine largest carriers will be 
audited irrespective of whether a 
formal or informal complaint has 
been filed at the FMC.

“The Federal Maritime Com-
mission is committed to making 

certain the law is followed and 
that shippers do not suffer from 
unfair disadvantages. The work 
of the audit team will enable the 
Commission to monitor trends in 
demurrage and detention practices 
and revenue, as well as to establish 
ongoing dialog between staff and 
carriers on challenges facing the 
supply chain,” said Daniel B. Maf-
fei, FMC chairman. 

“Of course, if the audit team 
uncovers prohibited activities, the 
Commission will take appropriate 
action,” Maffei continued. “Fur-
thermore, the information gath-
ered by the audit process might 
lead to changes in FMC regula-
tions and industry guidance if war-
ranted.”

Earlier this month, the FMC  
launched an expedited inquiry into 
the timing and legal sufficiency of 
ocean carrier practices with respect 
to certain surcharges. Eight ocean 
carriers have been asked to provide 
details about congestion or related 
surcharges they have implemented 
or announced. 

This action was taken in 
response to communications 
received by the FMC from mul-
tiple parties reporting that ocean 
carriers are improperly implement-
ing surcharges. Each ocean carrier 
was identified as having recently 
implemented or announced con-
gestion or related surcharges.

The FMC will determine if sur-
charges were implemented follow-
ing proper notice; if the purpose of 
the surcharge was clearly defined; 
if it is clear what event or condi-
tion triggers the surcharge; and is it 
clear what event or condition has 
been identified that would termi-
nate the surcharge. 

The Commission can initiate 
enforcement actions for improp-
erly established tariffs.
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FDA Sampling
(Continued from p. 1)

Analytes that FDA is looking for 
with this assignment include Lis-
teria species, Staph. aureus and 
staphylococcal enterotoxins. The 
size of the samples is typically 
between five and 10 pounds. 

As far as sampling locations, 
FDA is trying to stay within man-
ufacturing facilities for domestic 
samples; for imports, FDA wants 
to collect the samples while they’re 
in import status.

With this cheese sampling 
assignment, the domestic samples 
are a “little bit behind” the import 
samples because of the pandemic, 
Adams said. 

As of July 19, 2021, FDA only 
had 41 domestic samples collected, 
or 9 percent of the target, and 291 
imported samples, or 83 percent of 
the target. 

And FDA has collected 34 raw 
milk cheese samples, which is 17 
percent of the target – both domes-
tic and imported cheeses.

Of the raw milk cheeses col-
lected as of July 19, there were one 
to three samples of Asiago, Blue, 
Cheddar, Gruyere, Jack, Mexican-
style soft, Feta, cheese curd, and 
Swiss/Emmentaler; and four to six 
samples of Farmers, soft/semi-soft, 
soft-ripened, and NEC (not else-
where classified).

Of the pasteurized cheeses col-
lectes as of July 19, there were one 
to three samples of Cheddar, Edam, 
Gouda, Gruyere, Havarti, Mon-
terey, Triangle, Farmer, Ricotta, 
Pecorino Romano, Roquefort, Bul-
garian, Stilton, Swiss/Emmentaler, 
washed curd, and Paneer; four to 
seven samples of Gorgonzola, fresh 
Mozzarella, and String cheese; 
as well as 11 samples of Feta, 23 
samples of Mexican-style soft, 26 
samples of Blue cheese, 27 samples 
of sheep milk cheese, 29 samples 
of goat milk cheese, 31 NEC sam-

ples, 43 samples of semi-soft and 48 
samples of soft-ripened.

Of the 352 samples collected 
and analyzed as of July 29 (298 
of which are import samples), 
333 samples, or 95 percent, are in 
compliance when looking for the 
analytes of interest, Rathnam said. 
Three samples did pick up some 
findings (Listeria innocua) which 
were not of regulatory significance.

And 16 samples were violative 
for Listeria monocytogenes (four 
samples) or Staph. aureus (12 sam-
ples), Rathnam continued. “We did 
have any findings of enterotoxin in 
cheese, which is good news.” 

Almost all of the violative 
cheeses were imported products, 
and were coming from Mexico, 
Italy, Portugal, and El Salvador, 
she said. One of those violative 
products was a domestic sample.

Typically, if FDA detects a 
“micro” problem associated with 
an imported product, it may con-
sider placing that foreign firm and 
product on an “Import Alert,” or 
consider additional screening at 
the border, Rathnam noted. FDA 
also has tools like the Foreign Sup-
plier Verification Program (FSVP).

For domestic products with 
contamination issues, there may 
be a follow-up inspection at the 
manufacturing plant to understand 
preventive controls, Rathnam said. 
FDA would look for understand-
ing what hazards were identified 
and appropriately controlled to 
ensure that not only the immedi-
ate issue been addressed but there 
have been steps taken to prevent 
or minimize that in the future.

Once FDA has completed this 
assignment, it puts out a “high-level 
report” on what the findings were, 
Rathnam said. It will then look at 
how data can be used to inform 
future decision-making on whether 
it should do a future assignment 
and, if so, how resources should be 
targeted based on risk.

Auction Results
(Continued from p. 1)

product the “Grand Master Chee-
semaker.” 

CROPP Cooperative/Organic 
Valley of LaFarge, WI,  topped the 
Butter category.

Grand Champion Milk honors 
went to Lamers Dairy, Inc.,  of 
Appleton, and Yodelay Yogurt of 
Madison and Weber’s Farm Store, 
Marshfield, tied for top honors in 
the yogurt category.

Klondike Cheese of Monroe, 
WI, earned the Grand Cham-
pion Sour Cream honor, and The 
Creamy Pig, Cedarburg, captured 
top frozen custard honors.

Also Thursday evening, Blue 
Ribbon winners from the contest 
were auctioned off, raising a total 
of $54,150 – the second-highest 
total ever and up from 2019’s total 
of $51,620. The auction record 
was set in 2017 with a total of  
$56,760.

The highest purchase price was 
made by DR Tech, which bought 
27 pounds of Aged Asiago and 
Dijon Herb Rubbed Fontina made 
by Team Lake Country Dairy/
Schuman Cheese, Turtle Lake, for 
$150.00 per pound, or $4,050 total. 
Other auction results were:

Mild Cheddar
Blue ribbon winner: 40 pounds 
of Mild Cheddar made by
Foremost Farms USA, Marshfield, 
was purchased by DR Tech for 
$50.00 per pound, or $2,000 total.

Swiss Styles
Blue ribbon winner: 20 pounds 
of Rindless Swiss made by
Deppeler Team #2, Chalet Cheese 
Cooperative, Monroe,, was pur-
chased by Berenz Packaging for 
$50.00 per pound, or $1,000 total.

Mozzarella
Blue ribbon winner: 13 pounds  
of LMPS Mozzarella made by Jer-

emy Robinson of Agropur, Luxem-
burg, was purchased by Dairyland 
Packaging for $55.00 per pound, 
or $715 total.

String Cheese/ Open: 
Soft & Spreadable Cheese

Blue ribbon winner: 6 pounds of 
Farmers Rope String Cheese and 
4 pounds of Mascarpone made by 
Brian Crave, Crave Brothers Farm-
stead Cheese, Waterloo, was pur-
chased by DR Tech for $140.00 per 
pound, or $840 total.

Flavored Custard
Blue ribbon winner: 1 gallon of 
Strawberry Moon made by The 
Creamy Pig, Cedarburg, was pur-
chased by Rock River Laboratory 
for $500.00 total.

Brick, Muenster
Blue ribbon winner: 22 pounds 
of Muenster and Pepper Havarti 
made by Steve Stettler of Decatur 
Dairy, Brodhead, was purchased by 
Brian Eggebrecht of the B Team for 
$175.00 per pound, or $3,850 total.

Reduced Fat, Lite Cheese
Blue ribbon winner: 10 pounds 
of Odyssey Reduced Fat Mediter-
ranean Flavored Feta made by Ron 
Buholzer, Klondike Cheese, was 
purchased by ALPMA USA for 
$225.00 per pound, or $2,250 total.

Aged Cheddar
Blue ribbon winner: 20 pounds 
of Deer Creek-The Stag Aged 
Cheddar made by Team Henning’s 
Cheese for the Artisan Cheese 
Exchange, Sheboygan, was pur-
chased by Wisconsin Aging & 
Grading Cheese for $75.00 per 
pound, or $1,500 total.

Unflavored Cheese Curds
Blue ribbon winner: 4 pounds of 
Slightly Salty Yellow Cheese Curds
made by Gary Cherney, Ron’s Wis-
consin Cheese, Luxemburg, was 
purchased by Cheese Market News
for $150 per pound, or $600 total.

Natural Goat Milk Cheese
Blue ribbon winner: 3 pounds of 
Chevre made by Steve Hurd of 
Clock Shadow Creamery, Milwau-
kee, was purchased by DRC Wis-
consin Executive Advisors for $90  
per pound, or $270 total.

Flavored Semi Soft Cheese
Blue ribbon winner: 27 pounds  
of Dijon Herb Rubbed Fontal and 
Aged Asiago made by Lake Coun-
try Dairy, Schuman Cheese, Turtle 
Lake, was purchased by DR Tech 
for $150 per pound, or $4,050.

Pasteurized Process Cheese, 
Cheese Food, Spread

Blue ribbon winner: 10 pounds 
of American Swiss Cheese Slices 
made by Dinner Bell Creamery, 
Associated Milk Producers, Inc., 
Portage, was purchased by Dairy 
Products Marketing for $225.00 
per pound, or $2,250 total.

• See Auction Results, p. 11
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Auction Results
(Continued from p. 10)

Smear Ripened Cheese
Blue ribbon winner: 18 pounds of 
Roth Grand Cru Reserve Wheel 
made by Team Emmi Roth, Mon-
roe, was purchased by Saz’s for 
$100.00 per pound, or $1,800 total.

Open: Semi Soft Cheese
Blue ribbon winner: 22 pounds of 
Belaire Port Salut Style and Gouda 
made by Ben Workman, Hoard’s 
Dairyman Farm Creamery, Fort 
Atkinson, was purchased by Nel-
son-Jameson for $75.00 per pound, 
or $1,650 total.

Flavored High Protein Yogurt
Blue ribbon winner and Grand 
Champion: 25 pounds of Odys-
sey Vanilla Yogurt, Odyssey Greek 
Yogurt, Odyssey Whole Fat Yogurt, 
Odyssey Sour Cream and Odyssey 
Reduced Fat Greek Tzatziki made 
by Klondike Cheese, was pur-
chased by Chr. Hansen for $25.00 
per pound, or $250 total.

Flavored Cheese Curds
Blue ribbon winner: 2 pounds 
of Natural Smoked Mixed Curds 
made by Jerry Soddy, Dan Godfrey, 
and Donavan Taylor of Shullsburg 
Creamery/Prairie Farms, Shulls-
burg, was purchased by Nelson-
Jameson for $270.00 per pound, or 
$540 total.

Colby, Monterey Jack, Traditional 
Colby Longhorn

Blue ribbon winner: 10 pounds  of  
Colby Longhorn made by Arena 
Cheese, Arena, was purchased 
by Chr. Hansen for $150.00 per 
pound, or $1,500.00 total.

Flavored Havarti, Dill Havarti
Blue ribbon winner: 10 pounds of 
Dill Havarti made by Matt Henze, 
Decatur Dairy, was purchased by 
Saz’s for $225.00 per pound, or 
$2,250 total.

Smoked Cheese
Blue ribbon winner: 10 pounds of 
Smoked Provolone made by Roger 
Krohn of Agropur, Luxemburg, was 
purchased by Nelson-Jameson for 
$100 per pound, or $1,000 total.

Flavored Hard Cheese
Blue ribbon winner: 20 pounds 
of Rosemary & Olive Oil Asiago 
made by Satori Cheese, Plym-
outh, was purchased by DR Tech 
for $175.00 per pound, or $3,500 
total.

Open: Flavored Sour Cream
Blue ribbon winner: 2 pounds 
of French Onion Dip made by 
Westby Cooperative Creamery, 
Westby, was purchased by Dairy-
land Packaging for $300.00 per 
pound, or $600 total.

Flavored Goat Milk Cheese
Blue ribbon winner: 23 pounds 
of Blueberry Vanilla Goat Cheese 
and Cave Aged Chandoka made 
by Robert Garves, LaClare Family 
Creamery, Malone, was purchased 

by Berenz Packaging for $85.00 per 
pound, or $1,955 total.

Cold Pack Cheese, Cheese Food
Blue ribbon winner: 24 pounds 
of Pepper Jack Cold Pack Cheese 
Spread made by Pine River Pre-
Pack, Inc., Newton, was purchased 
by Brian Eggebrecht of the B Team 
for $275.00 per pound, or $3,300 
total.

Open: Flavored Yogurt
Blue ribbon winner: 2 pounds 
of Rhubarb Swiss Style Yogurt, 
Yodelay Yogurt, Madison, was pur-
chased by Ivarson Inc. for $25 per 
pound, or $50 total.

Drinkable Cultured Products
Blue ribbon winner: 2 pounds 
of Lowfat Mango Kefir made by 
Weber’s Farm Store, Marshfield, 
was purchased by Brian Eggebrecht 
of the B Team  for $125 per pound, 
or $250.

Latin American Cheese
Blue ribbon winner: 4 pounds of 
Oaxaca Ball made by Mark Boelk 
of V&V Supremo-Chula Vista 
Cheese, Browntown, was pur-
chased by Nelson-Jameson for $50 
per pound, or $500 total.

Flavored Soft Cheese
Blue ribbon winner: 2 pounds 
of Chocolate Mascarpone made 
by George Crave, Crave Brothers 
Farmstead Cheese, was purchased 
by We Energies for $700 per pound, 
or $1,400 total.

Feta
Blue ribbon winner: 18 pounds of 
Feta made by Team R&R, Agro-
pur, Weyauwega, was purchased 
by Nelson-Jameson for $75 per 
pound, or $1,350 total.

Salted Butter
Blue ribbon winner and Grand 
Champion: 20 pounds of Organic 
Salted Butter and Organic Cul-
tured Butter made by CROPP 
Cooperative/Organic Valley, La 
Farge,  was purchased by Ivarson 
Inc. for $240.00 per pound, or 
$400 total.

Blue Veined Cheese
Blue ribbon winner: 12 pounds 
of Roth Buttermilk Blue Cheese 
made by Emmi Roth, Seymour, 
was purchased by Nelson-Jameson 
for $14000 per pound, or $1,680 
total.

Havarti
Blue ribbon winner: 10 pounds of 
Havarti made by Dave Buholzer, 
Klondike Cheese, was purchased 
by Brian Eggebrecht of the B Team 
for $275.00 per pound, or $2,750 
total.

Money raised at the auction 
supports student scholarships and 
the Wisconsin State Fair Dairy 
Promotion Board efforts at the fair, 
including DairyLand Shake Shop, 
the Real Wisconsin Grill, and the 
interactive exhibit, Dairy Lane. 
The fair runs through Aug. 15.

Milk Specialties 
Global Acquires 
Kay’s Processing
Eden Prairie, MN—Milk Spe-
cialties Global (MSG), a manu-
facturer of nutritional ingredients 
for the health and wellness, per-
formance nutrition and functional 
food industries, has acquired the 
96,000-square-foot, gluten-free 
certified Kay’s Processing facility, 
located in Clara City, MN, along 
with the Kay’s Naturals consumer 
brand.

Milk Specialties Global plans 
to expand operations at the 
Clara City facility to accommo-
date demand for extruded protein 
products, which are used for a 
wide variety of applications rang-
ing from snacks to meat alterna-
tives.

To ensure business continuity, 
the facility’s current employees 
have received offers to remain 
with the facility, and additional 
jobs will be created in the future 
to support production expan-
sions, MSG said.

“There is a lot of potential to 
ramp up production and increase 
capacity at our new Clara City 
facility, including more co-manu-
facturing,” said Jim Fischer, MSG 
vice president of extrusion tech-
nology and strategy. 

“This acquisition will expand 
our extruded protein capabilities 
and help us better meet the needs 
of our customers,” Fischer contin-
ued.

The Clara City plant is part of 
MSG’s long-term expansion strat-
egy. The newly named Milk Spe-
cialties Global Clara City Facility 
is MSG’s 11th plant, and the lat-
est in a series of strategic acquisi-
tions and expansions that began 
in 2008.

Most recently, the company 
last year doubled its lactose pro-
duction following expansion of its 
West Coast processing facility in 
Visalia, CA.

Earlier this year, MSG com-
pleted a capital improvement 
project at its facility in Fond du 
Lac, WI, to begin production of 
lactoferrin, signaling the launch of 
its NutriPRO™ line of products 
focusing on the health benefits of 
whey protein.

“MSG has one of the best pro-
tein supply chains in the world 
and great infrastructure for produc-
ing high-quality products,” com-
mented David Lenzmeier, MSG’s 
CEO. “With each investment, we 
can offer more value for our cus-
tomers.”

Milk Specialties Global has 
manufacturing facilities in Wis-
consin, Minnesota, Nebraska, Illi-
nois and California. 

The core of MSG’s business is 
in high-percentage protein ingre-
dients (whey protein concentrates, 
isolates and hydrolysates, as well as 
milk protein concentrates, isolates 
and micellar casein), lactose and 
permeates as well as value-added 
ingredients. 

For more information, visit 
www.milkspecialties.com.
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Aug. 16-20: ADPI/ABI Virtual 
Joint Annual Conference. For 
more information, visit www.
adpi.org.

•
Sept. 27-Oct. 8 – New Date & 
Format: Fancy Food Show 2021 
in a new completely virtual set-
ting. Visit www.specialtyfood.
com for more information.

•
Sept. 27-30: Pack Expo 2021, 
Las Vegas Convention Center, 
La Vegas, NV. For details, visit 
www.packexpolasvegas.com.

•
Oct. 12-14: NCCIA Conference, 
Wilbert Square Event Center, 
Brookings, SD. Online registra-
tion open at www.northcentral-
cheese.org.

•
Oct. 25-28: ADPI Dairy Ingre-
dients Technical Symposium 
& Global Cheese Technology 
Forum, Peppermill Resort & 
Casino, Reno, NV. For details 
and registration information, 
visit www.adpi.org.

•
Nov. 2-5: Process Expo, McCor-
mick Place, Chicago, IL. Visit 
www.myprocessexpo.com for 
details and registration infor-
mation.

•
Nov. 14-16: PLMA Annual Pri-
vate Label Trade Show, Donald 
E. Stephens Convention Center, 
Chicago, IL. For more informa-
tion, visit www.plma.org.

•
November 15-17: National 
Milk Producers Federation/
Dairy Management Inc/United 
Dairy Industry Association Joint 
Annual Meeting will be held at 
The Mirage in Las Vegas, NV. 
Visit www.nmpf.org for details.

•
Jan. 23-26, 2022: Dairy Forum, 
J.W. Marriott Desert Springs 
Resort & Spa, Palm Desert, 
CA. Registration now available 
online at www.dairyforum.org.

•
March 1- 3, 2022: World Cham-
pionship Cheese Contest, 
Madison, WI. Visit www.world-
championcheese.org.

PLANNING GUIDEMilwaukee, WI—Online registra-
tion for CheeseExpo 2022 opened 
Aug. 12, with discounted rates for 
attendance and lodging.

Hosted by the Wisconsin Cheese 
Makers Association (WCMA) in 
partnership with the Center for 
Dairy Research (CDR), the event 
will be held here April 12-14, 
2022. 

“As the largest dairy processing 
trade exhibition in the Western 
Hemisphere, CheeseExpo is a must 
for thousands of dairy profession-
als,” said WCMA executive direc-
tor John Umhoefer. 

“We’re proud to offer access to 
the latest in cheese technology, 
equipment, ingredients, packag-
ing, and product safety,” Umhoefer 
said.

“CheeseExpo also brings key 
dairy processing partners together 
in a productive atmosphere that 
can’t be found anywhere else,” he 
continued.

Registration is open to dairy 
processors, exhibitors, suppliers, 
and members of government and 
academia. Suppliers interested 

in attending must be members of 
WCMA. Participants will receive 
20 percent off their registration 
if they book by Feb. 1, or 10 per-
cent off if they book by March 1. 
Advance registration will close on 
April 4. 

After that date, all registrations 
will take place on-site. 

Three registration levels are 
available, including discounts for 
artisan dairy processors.
 Two Day Seminars and Exhib-

its & Networking Events: $440 for 
WCMA member dairy processors 
and $520 for non-members prior to 
the Feb. 1 deadline.
 One Day Seminars and 

Exhibits & Networking Events  –
Wednesday, April 13 or Thursday, 
April 14: $355 for members and 
$400 for non-members.
 Exhibits & Networking 

Events: $35 for both members and 
non-members. 

Optional add-ons include a 
Young Professional reception Tues-
day night for attendees 40 years old 
or younger, with a cost of $30 per 
person. Attendance at Thursday 

CWCBA Golf Outing 
Set For Sept. 21    
In Marshfield, WI
Marshfield, WI—The Central 
Wisconsin Cheesemakers & 
Buttermakers is gearing up for 
the return of its annual golf out-
ing, set for Tuesday, Sept. 21 
here at Holm’s Riveredge Golf 
Course.

The scramble tournament 
begins with registration at 10:30 
a.m., cookout lunch and a shot-
gun start at noon. Hole prizes 
will be awarded Tuesday after-
noon, followed by a reception 
and banquet at 5:30 p.m. 

Cost to attend the event is 
$125 per person. For those inter-
ested in the banquet, cost is $25.

A number of sponsorship 
opportunities are available, 
including a $100 hole recogni-
tion, funding for the cookout 
lunch, and cash donations for 
hole prizes.

Registration information and 
fees should be sent to CWCBA,  
Tayt Wuethrich, Grassland 
Dairy, PO Box 160, Greenwood, 
WI 54437-0160.

Fancy Food Show Organizers Cancel In- 
Person Event; Will Now Be Fully Virtual

night’s Awards Banquet is $80 per 
person.

CheeseExpo’s lodging system 
also opened Aug. 12. To receive 
special 2022 CheeseExpo rates, 
attendees must book their hotel 
rooms exclusively through Chee-
seExpo.org. Hotels will not accept 
bookings for CheeseExpo room 
blocks directly, and attendees will 
not be contacted separately to 
book hotel rooms.

“From 200,000 square feet of 
technical exhibits to multiple 
networking events, to world-class 
educational seminars and so much 
more, there’s really something for 
everyone at CheeseExpo,” said 
WCMA events director Judy 
Keller. 

“We encourage people to sign up 
right away for the best registration 
and lodging deals,” Keller said.

For complete registration details, 
schedule of events, sponsorship 
benefits, and to book hotel rooms, 
visit CheeseExpo.org. 

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

New York—The Specialty Food 
Association (SFA) announced 
Wednesday its decision to cancel 
the in-person component of its  
upcoming Fancy Food Show.

The event, which featured 
both live and virtual sessions, was 
scheduled for Sept. 27-29 here at 
the Javits Convention Center.

Fancy Food 24/7, the digital 
component of the show, will run 
as planned from Sept. 27 through 
Oct. 8.

With the increasing concerns 
about the Delta variant, it was 
decided that the in-person com-
ponent of the show should be can-
celed for the health and safety of all 
show participants, SFA reported.

“The SFA has been steadfast in 
creatively supporting our members 
and our $170.4 billion industry 
during this incredibly challenging 
time, and we remain committed to 
providing opportunities in the saf-
est way possible,” said SFA presi-
dent Bill Lynch. 

“While we will miss that special 
feeling of in-person connections 

with our industry colleagues, safety 
remains our number-one priority,” 
Lynch continued.

Exhibitors have the option of a 
full refund, or a credit for the Win-
ter Fancy Food Show 2022 or the 
Summer Fancy Food Show 2022. 

All pre-registered attendees will 
receive a full refund and retain 
access to Fancy Food 24/7, which 
will feature domestic and interna-
tional specialty food and beverage 
exhibitors and educational pro-
gramming.

Virtual sessions include “State 
of the Specialty Food Indus-
try” annual research report; SFA 
Trendspotter Panel discussion; a 
panel highlighting retailers, and 
“The Basics Online,” a popular 
course for beginners to the spe-
cialty food industry.

SFA’s Incubator Village will 
introduce innovative makers from 
around the US, and  “What’s New 
at Fancy Food” will highlight prod-
ucts launched as of February 2020.

For more information, visit 
www.specialtyfood.com.

Discounted Registration And Lodging 
Rates Kick Off For CheeseExpo 2022
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Equipment for Sale

FOR SALE: UV LIGHT SYSTEM FOR 
SANITIZING BRINE OR RECLAIMED 
WATER. Email smeister@meis-
tercheese.com for more information 
and a complete list of equipment.

EQUIPMENT FOR SALE: Two Dam-
row curd drain tables with agitators and 
forkers. 200 feet of 4” stainless steel 
curd line and CIP line. Six 4” divert 
valves. Four Relco block forming tow-
ers. Eight Kusel deli horn presses with 
16 carts and tubes. Email smeister@
meistercheese.com for a complete list 
and interest.

WESTFALIA SEPARATORS: New 

arrivals!  Great condition. Model 

number 418. Call GREAT LAKES        

SEPARATORS at (920) 863-3306 or 

e-mail drlambert@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 at (920) 863-3306 or  
e-mail drlambert@dialez.net.

Equipment for Sale

FOR SALE:  Car load of 300-400-500 
late model open top milk tanks.  Like 
new.  (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 Lam-
bert, GREAT LAKES SEPARATORS at  
(920) 863-3306; drlambert@dialez.net 
for more information.

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

Equipment Wanted

WANTED TO BUY: Westfalia or Alfa-
Laval separators. Large or small. Old or 
new. Top dollar paid. Call Great Lakes 
Separators at (920) 863-3306 or email 
drlambert@dialez.net.

Replacement Parts

REPLACEMENT PARTS: Spares 
for nearly all sanitary pumps, 
valves and sensors. Contact                              
GD PROCESS DESIGN at Sales@
gdprocessdesign.com or 262-361-4080.

Reconditioning

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

Real Estate

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

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

Cheese Moulds, Hoops

WILSON HOOPS: NEW! 20 and 
40 pound hoops available. Contact  
KUSEL EQUIPMENT at (920) 261-
4112 email: sales@kuselequipment.
com. 

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 
more information.

Co-Packing, Manufacturing

CO-PACKER: Award-Winning manu-

facturer specializing in the co-packing 

and private label manufacture of yogurt, 

kefir, Swiss cheese and other varieties 

has extra production capacity. SQF cer-

tified, IMS Grade A Rating. Non-GMO 

project certified, organic, Kosher. Call 

Penn Dairy at 570-524-7700 or visit                    

www.penndairy.com

Cheese & Dairy Products

KEYS MANUFACTURING: Dehydra-
tors of scrap cheese for the animal feed 
industry. Contact us for your scrap at 
(217) 465-4001 or email keysmfg@aol.
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 for more 
information.

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

Interleave Paper, Wrapping

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

Promotion & Placement

PROMOTE  YOURSELF - By contacting 
Tom Sloan & Associates. Job 
enhancement thru results oriented 
professionals. We place cheese makers, 
production, technical, maintenance, 
engineering  and sales management  
people. Contact Dairy Specialist David 
Sloan, Tom Sloan or Terri Sherman. 
TOM SLOAN & ASSOCIATES, INC., 
PO Box 50, Watertown, WI 53094. 
Phone: (920) 261-8890 or FAX: (920) 
261-6357; or by email: tsloan@tsloan.
com.

Warehousing

COLD STORAGE SPACE         
AVAILABLE: Sugar River Cold 
Storage in Monticello, WI. has space 
available in it’s refrigerated buildings. 
Temp’s are 36, 35 and 33 degrees. 
We are SQF Certified and work with 
your schedule. Contact Kody at 608-
938-1377 or visit our website www.
sugarrivercoldstorage.com.

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.

Custom Harp
& Platen Cart
 Holds 24 Harps as well as        20 Platens
 Drawer for Wiring Tools
 Custom Stainless Steel, DA Finish

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.

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

  WWee  PPuurrcchhaassee  FFiinneess  aanndd  DDoowwnnggrraaddeedd  CChheeeessee

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

VitaPro® Natamycin, 
a cost effective natural 
mold inhibitor. Used on 
the surface  of cheese, 
yogurt and sour cream.

FDA Approved 
Competitive Prices 

305.888.5303

VITAPRO® NATAMYCIN

www.codex-ing.com

A NATURAL PRESERVATIVE
FOR CHEESE.
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DAIRY PRODUCT SALES

Week Ending Aug. 7 July 31 July 24 July 17
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.6599 1.6603• 1.6616• 1.5859 
Sales Volume 
US 12,011,431 13,046,700• 12,777,521• 14,046,026

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

Weighted Price  Dollars/Pound  
US 1.5417 1.6064• 1.6657 1.6378 
Adjusted to 38% Moisture  
US 1.4609 1.5270• 1.5884 1.5635 
Sales Volume  Pounds
US 13,142,503 12,745,599• 13,133,491 15,698,893 
Weighted Moisture Content Percent
US 34.57 34.78• 34.98 35.05

AA Butter
Weighted Price  Dollars/Pound
US 1.7068 1.7221• 1.7271 1.7298
Sales Volume                                     Pounds
US 1,799,929 2,497,749• 3,254,497 3,254,891`

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.5810 0.5877• 0.5918 0.6062
Sales Volume
US 5,137,338 5,232,534• 5,025,768 5,594,646

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.2677 1.2375 1.2675 1.2505
Sales Volume  Pounds
US 12,170,751 26,230,976• 29,916,219• 20,215,208 

August 11, 2021—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufactur-
ers. 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.   

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘15 .3210 .2870 .2472 .2370 .2354 .2170 .1995 .1912 .1893 .1850 .1851 .1914
‘16 .2061 .2166 .2280 .2408 .2551 .2616 .2769 .2948 .3208 .3416 .3525 .3633
‘17 .3718 .3750 .3826 .4038 .4100 .3998 .3745 .3435 .2958 .2633 .2417 .2208
‘18 .2146 .2159 .2200 .2333 .2573 .2796 .3099 .3254 .3363 .3475 .3510 .3580
‘19 .3700 .3639 .3650 .3525 .3339 .3150 .3085 .2973 .2919 .2809 .2884 .2900
‘20 .2979 .3043 .3107 .3467 .4018 .4618 .5170 .5136 .5056 .5002 .4751 .4333 
‘21 .4089 .4145 .4309 .4495 .4500 .4518 .4584

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

8-6 Aug 21 16.01 15.55 54.950 124.125 1.690 1.5840 164.000
8-9 Aug 21 16.08 15.55 54.950 124.075 1.690 1.5940 164.000
8-11 Aug 21 16.17 15.55 54.650 124.075 1.700 1.6040 164.925
8-10 Aug 21 16.14 15.55 54.650 124.075 1.700 1.6000 165.025
8-12 Aug 21 16.12 15.75 55.500 124.975 1.700 1.5940 169.000

8-6 Sept 21 16.49 15.63 49.750 125.250 1.730 1.6600 163.500
8-9 Sept 21 16.58 15.63 49.750 125.500 1.730 1.6740 165.500
8-10 Sept 21 17.28 15.63 49.775 126.250 1.763 1.7380 166.700
8-11 Sept 21 17.24 15.92 50.025 126.000 1.800 1.7360 168.525
8-12 Sept 21 16.92 15.91 50.800 125.675 1.791 1.6480 168.525

8-6 Oct 21 17.04 15.78 48.000 126.500 1.747 1.7380 166.000
8-9 Oct 21 17.13 15.83 48.000 126.600 1.758 1.7550 167.975
8-10 Oct 21 17.61 15.88 48.000 127.400 1.793 1.7960 168.500
8-11 Oct 21 17.50 16.01 48.000 127.125 1.793 1.7750 170.950
8-12 Oct 21 17.26 16.01 49.000 126.550 1.793 1.7240 170.700

8-6 Nov 21 17.62 15.96 47.500 127.500 1.824 1.8000 168.650
8-9 Nov 21 17.75 16.01 47.500 127.700 1.833 1.8120 170.500
8-10 Nov 21 18.14 16.12 47.500 128.500 1.855 1.8470 171.000
8-11 Nov 21 17.98 16.12 47.500 127.775 1.855 1.8400 172.500
8-12 Nov 21 17.77 16.12 47.800 127.500 1.855 1.7900 172.500

8-6 Dec 21 17.60 16.10 47.100 128.800 1.820 1.8000 170.000
8-9 Dec 21 17.77 16.13 47.100 128.775 1.828 1.8070 172.000
8-10 Dec 21 17.99 16.14 47.100 129.450 1.844 1.8380 172.000
8-11 Dec 21 17.92 16.18 47.100 129.150 1.844 1.8250 173.000
8-12 Dec 21 17.81 16.18 47.650 128.500 1.844 1.7870 173.000

8-6 Jan 22 17.30 16.41 47.200 129.575 1.800 1.7720 172.000
8-9 Jan 22 17.30 16.41 47.200 129.575 1.800 1.7650 172.000
8-10 Jan 22 17.49 16.41 47.200 130.200 1.802 1.7910 172.000
8-11 Jan 22 17.45 16.41 47.200 130.150 1.810 1.7820 172.625
8-12 Jan 22 17.45 16.37 47.750 129.725 1.810 1.7600 172.625

8-6 Feb 22 17.40 16.54 47.250 131.100 1.831 1.7620 173.250
8-9 Feb 22 17.38 16.54 47.250 130.900 1.831 1.7720 173.500
8-10 Feb 22 17.47 16.54 47.250 130.900 1.831 1.7730 174.500
8-11 Feb 22 17.53 16.54 47.250 131.075 1.831 1.7700 175.000
8-12 Feb 22 17.50 16.54 46.500 130.200 1.831 1.7580 175.000

8-6 Mar 21 17.38 16.69 47.025 131.900 1.839 1.7650 177.250 
8-9 Mar 21 17.38 16.69 47.025 131.600 1.839 1.7700 177.250
8-10 Mar 21 17.43 16.69 47.025 131.075 1.839 1.7810 177.250
8-11 Mar 21 17.46 16.69 47.025 131.000 1.839 1.7820 178.500
8-12 Mar 21 17.50 16.69 47.025 131.000 1.839 1.7620 178.500

8-6 April 21 17.50 16.91 47.500 132.200 1.851 1.7790 181.025 
8-9 April 21 17.49 16.91 47.500 132.025 1.851 1.7740 181.500
8-10 April 21 17.57 16.85 47.500 131.275 1.851 1.7860 181.500
8-11 April 21 17.55 16.85 47.500 131.275 1.851 1.7800 181.500
8-12 April 21 17.48 16.85 47.500 131.275 1.851 1.7740 181.500

8-6 May 22 17.52 16.92 46.750 132.500 1.840 1.7820 184.000 
8-9 May 22 17.53 16.93 46.750 132.250 1.840 1.7820 184.500
8-10 May 22 17.53 16.90 46.750 131.525 1.840 1.7890 184.500
8-11 May 22 17.53 16.90 46.500 131.525 1.840 1.7890 184.750
8-12 May 22 17.52 16.90 46.750 131.525 1.840 1.7800 186.000

8-6 June 22 17.45 16.95 47.000 132.750 1.837 1.7820 184.000 
8-9 June 22 17.45 16.95 47.000 132.550 1.837 1.7820 184.500
8-10 June 22 17.52 16.95 47.000 132.175 1.837 1.7860 184.500
8-11 June 22 17.52 16.95 47.000 132.150 1.837 1.7870 184.750
8-12 June 22 17.53 16.95 47.000 131.500 1.837 1.7800 184.750

Interest -          24,603 2,955 4,340 6,506 3,483 23,010 7,996 
Aug. 12
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WEST: Western cream availability is 
tightening. Demand is lower, as ice cream 
production is on the down-swing from its sea-
sonal peak, and contacts indicate that this 
is helping guide available cream supplies to 
butter churns. Some plant managers are run-
ning into short supplies but say  issues can 
generally be resolved within a day or two. 
Throughout the region, butter production var-
ies from steady to seasonally lower. Healthy 
inventories are available for spot and contract 
demands. Retail sales are picking up a little. 

CENTRAL: Butter plant managers say 
cream offers are becoming fewer and further 
between. Multiples have reached near their 
peak regarding fiscal sensibility for butter 
producers, therefore micro-fixing is increas-
ing. Still, some butter contacts are still tak-
ing on a spot load, here and there, in the 
mid-1.20s, but extra cream is no longer as 
available from the West. Therefore, butter 

producers are finding locally sourced cream. 
Butter sales are generally steady. Butter 
plant managers are beginning to compare 
current sales figures with those of 2019, as 
last year’s figures are skewed due to the 
pandemic. Some butter producers relay 
their respective sales are slightly lower than 
2019. Still, retail interest is slowly  increas-
ing. Butter market tones are uncertain.

NORTHEAST:  Butter makers continue to 
churn in-house cream supplies and are not 
purchasing additional cream loads on the 
spot market. Some operations are selling 
their cream in lieu of churning. In the North-
east, industry contacts are noticing a shift in 
milk production. Available milk/cream sup-
plies have slightly tightened, although many 
manufacturers report cream markets remain 
fairly steady this week. Retail sales for but-
ter are reportedly level. The butter market is 
maintaining a stable undertone.

NATIONAL - AUG. 6:  The seasonal slide in milk output has done little to hinder cheese 
production nationwide. Production is busy in all regions, but there are some early signals that 
the milk supply is being stretched a little thinner week to week. School systems are beginning 
to increase ordering of bottled milk. Midwestern spot milk prices increased to $4 to $2 under 
Class III, while they say offer prices are trending toward Class. Cheese demand notes are 
mostly steady to positive. Cheese market prices have slipped on the barrel side. Process 
cheese has reportedly grown in availability, stifling near-term demand for barrels, which is 
creating a relatively large block-over-barrel price gap on the CME.

NORTHEAST - AUG. 11:  Cheese makers are currently receiving a stable supply of 
milk. Market participants report noticing a shift in milk production. This week, milk output 
has decreased off farms in the region. Available milk/cream supplies are slightly narrowing. 
Cheese production is moderately active in the region. Cheddar, Mozzarella and Provolone 
inventory levels are relatively stable. Foodservice cheese sales are healthy. Restaurants are 
reportedly working through an array of service options to meet their customers’ interests. 
Cheese sales in the retail sector are fairly strong for the summer season.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.0850 - $2.3725 Process 5-lb sliced: $1.4125 - $1.8925
Muenster:  $2.0725 - $2.4225 Swiss Cuts 10-14 lbs: $3.5850 - $5.9075

MIDWEST AREA - AUG. 11: Cheese makers in the Midwest say spot milk has tight-
ened notably in the past two weeks. As school districts ramp up their seasonal orders, milk 
is being diverted into bottling. Additionally, those same milk loads are moving out of the 
region into the Southeast. Cheese sales are strong in the region, still. Curd producers say 
outdoor events, such as state fairs, have locked them up at least into September. Although 
barrel market tones are lagging, barrel producers suggest customer interest remains intact, 
but availability has grown in recent months. Regarding cheese production, plant managers 
report an uptick in nonfat dry milk fortification measures with the lighter milk availability. The 
COVID-19 Delta variant is a growing concern among producers and their customers, alike.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.2700 - $3.3375 Mozzarella 5-6#: $1.8000 - $2.7450
Brick 5# Loaf:  $2.0000 - $2.4250 Muenster 5# Loaf: $2.0000 - $2.4250
Cheddar 40# Block: $1.7225 - $2.1225 Process 5# Loaf: $1.3975 - $1.7575
Monterey Jack 10# $1.9750 - $2.1800  Grade A Swiss 6-9#:  $3.1000 - $3.2175
       
 WEST - AUG. 11: Demand for cheese across both retail and foodservice markets has 
held steady this week. Export demand is strong, as current market prices are favorable to 
international markets. Contacts report notably strong demand for export of cheese to Asian 
markets. Market prices have increased in the past week. Since last Wednesday, cheese 
barrel prices have risen on the CME by $0.0950, while block prices have increased by 
$0.1450. Cheese block prices, on the CME, are currently $0.37 higher than barrels. The 
gap in price between blocks and barrels is, reportedly, due to greater availability of barrels 
for spot purchasing. In recent weeks, some cheese producers have been focusing on the 
production of cheese barrels, due to a shortage of available block packaging. Producers are 
running busy schedules in the region, despite the seasonal decline in milk production.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $1.9475 - $2.2225
Cheddar 10# Cuts : $1.9600 - $2.1600 Process  5# Loaf: $1.4150 - $1.6700
Cheddar 40# Block: $1.7125 - $2.2025 Swiss 6-9# Cuts: $3.3925 - $3.8225
 
FOREIGN -TYPE CHEESE - AUG. 11:  While more milk is still moving to the cheese 
vats as opposed to butter/powder lines, European cheese inventories are starting to tighten. 
Supplies are adequate to meet demand, but additional orders take some juggling to fill. Food-
service demand is stable, but shippers are starting to see some of the order volumes shift 
from traditional European holiday destinations in southern Europe back into localized outlets. 
US cheese imports are steady to higher than last year. The boost in sales is due, in part, to 
favorable exchange rates and from some foodservice outlets opening across the US. How-
ever, increasing numbers of COVID cases globally are concerning for cheese marketers.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.0925 - 3.5800
Gorgonzola:    $3.6900 - 5.7400 $2.6000 - 3.3175
Parmesan (Italy):  0 $3.4800 - 5.5700
Romano (Cows Milk):  0 $3.2825 - 5.4375
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  0 0
Swiss Cuts Switzerland:  0 $3.6200 - 3.9450
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - AUGUST 12
NDM - CENTRAL: Low/medium heat 
NDM prices were mostly steady, but shifted 
slightly higher on the bottom of the mostly. 
Trading was a slower this week, but inter-
est has grown from cheese makers in the 
region and this could increase spot trad-
ing activity near term. Mexican demand is 
quieter, but there are some contacts who 
expect it to remain steady to busier into the 
fall. Condensed skim remains available, 
and production has kept regular. High 
heat NDM remains tight, as prices moved 
higher on the bottom of the range. 

NDM - WEST:  Contacts report a slight 
uptick in interest for low/medium heat 
NDM in domestic markets. International 
demand is holding steady, with notable 
purchasing for export to Mexico. Ware-
house inventories are, reportedly, building 
in the region as a shortage of truck drivers 
and limited available shipping supplies are 
causing delays. Loads of low/medium heat 
NDM are available for spot purchasing. 
Condensed skim milk is accessible for pro-
duction, allowing drying operations to run 
busy schedules. The price range for high 
heat NDM was unchanged at the bottom, 
while pushing higher at the top

NDM - EAST:  Low/medium heat NDM 
prices held mostly steady on the range, 
with a slight bump higher on the bottom of 
the mostly series. Eastern trading remains 
somewhat hushed, as market tones are 
noted as steady there. Customers were 
more actively seeking spots in the late 
spring/early summer and some have their 
current needs met. Condensed skim is 
available, and NDM is available, but not 
overwhelmingly so. High heat NDM is 
tight, as prices firmed on the bottom of the 
range. NDM market tones have steadied 
after the recent drops. Contacts expect 
the heat and school milk pulls to potentially 
benefit markets over the next few months.

LACTOSE: Inventories are stable and, 
for many manufacturers, the stocks in the 
warehouses are committed. A few proces-
sors suggest the problem has not been 
selling the lactose this year, it has been 
shipping the lactose. Gaining access to 
containers and vessel space has been 
challenging. Lactose demand is lighter 
than earlier in the year. Some industry 
contacts suggest that lactose used for 
standardization is the primary market out-
let currently.

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

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

08/09/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  73,192 87,317
08/01/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  74,093 86,010
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -901 1,307
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -1 2

ORGANIC DAIRY - RETAIL OVERVIEW 

Total conventional dairy ads are down 3 percent, while total organic dairy ads decreased 
30 percent from week 31. Conventional ice cream in 48- to 64-ounce containers was again 
the most advertised dairy item. The national average advertised price for conventional ice 
cream in 48- to 64-ounce containers is $2.97, up 9 cents from last week. The national aver-
age advertised price for conventional 1-pound butter is $3.06, up 25 cents from last week. 
 
Conventional cheese ads decreased 3 percent compared to the prior week, while organic 
cheese ads made a reappearance. The national advertised price for organic 8-ounce cheese 
shreds is $4.00 compared to conventional 8-ounce cheese shreds, $2.74. The conventional 
price is 14 cents above the price last week. The weighted average advertised price for 
conventional 8-ounce cheese blocks, $2.67, is 10 cents above the price from last week. 

The national average rice for conventional half-gallon milk is $2.51, up 95 cents from last 
week. For organic half-gallons,the national weighted average advertised price is $3.98, up 
13 cents from last week. The resulting organic price premium is $1.47. 

National Weighted Retail Avg Price:  
Butter 1 lb: $6.49
Cheese 8 oz shred: $4.00
Cheese 8 oz block: NA
Cream Cheese 8 oz: NA
Cottage Cheese 16 oz: $4.29 
Yogurt 4-6 oz: $0.69

Yogurt 32 oz: $3.30
Greek Yogurt 32 oz: NA
Milk UHT 8 oz: $1.00
Milk ½ gallon: $3.98
Milk gallon: $5.49
Sour Cream 16 oz: $2.49
Ice Cream 48-64 oz: $6.93

RETAIL PRICES - CONVENTIONAL DAIRY - AUGUST 13

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.06 3.12 2.93 2.96 3.03 3.30 2.90 

2.67 2.40 2.93 2.92 2.61 2.82 2.51 

3.89 3.99 NA 2.99 NA NA 4.98

6.12 5.99 NA NA 5.92 6.20 5.88

2.74 2.71 2.58 2.83 2.50 2.90 2.72 

4.44 3.99 NA NA NA NA 4.98

1.80 1.97 1.83 1.60 1.41 1.95 NA 

1.81 1.61 1.88 1.49 1.88 2.03 1.83

1.34 NA 1.52 1.04 1.70 1.00 1.00 

3.50 NA 3.50 NA NA NA NA

2.97 2.76 3.07 2.79 23.15 3.25 2.84 

2.51 NA NA NA 1.89 2.99 1.99 

3.39 NA NA 3.99 3.99 NA 2.50 

1.73 1.88 1.81 1.49 1.50 1.74 1.64 

.96 .95 .99 .99 1.14 .92 .68

4.51 4.59 4.99 4.57 3.87 4.32 4.39

.52 .52 .50 .50 .52 .50 .57 

2.50 2.37 2.50 2.50 NA 2.65 NA

 

 

WHOLESALE BUTTER MARKETS - AUGUST 11
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 CME CASH PRICES - AUGUST 9 - 13, 2021
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.3600 $1.6600 $1.6800 $1.2575 $0.5400
August 9 (+5) (+2½) (+3¼) (+¼) (NC)

TUESDAY $1.4275 $1.7375 $1.6700 $1.2550 $0.5400
August 10 (+6¾) (+7¾) (-1) (-¼) (NC)

WEDNESDAY $1.4100 $1.7800 $1.6800 $1.2575 $0.5200
August 11 (-1¾) (+4¼) (+1) (+¼) (-2)

THURSDAY $1.4100 $1.7800 $1.6700 $1.2625 $0.5200
August 12 (NC) (NC) (-1) (+½) (NC)

FRIDAY $1.4500 $1.8125 $1.6700 $1.2700 $0.5175
August 13 (+4) (+3¼) (NC) (+¾) (-¼)

Week’s AVG $ $1.4115 $1.7540 $1.6740 $1.2605 $0.5275
Change (+0.1015) (+0.1100) (+0.0285) (-0.0005) (+0.0205)

Last Week’s $1.3100 $1.6350 $1.6455 $1.2610 $0.5070
AVG

2020 AVG $1.4780 $1.6670 $1.4820 $0.9520 $0.3140
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: On Monday, 1 car of blocks was sold at $1.6600, which raised 
the price. One car of blocks was sold Tuesday at $1.7200; an unfilled bid for 1 car 
at $1.7375 then set the price. On Wednesday, 4 cars of blocks were sold, the last at 
$1.7800, which set the price. There was no block market activity at all on Thursday. 
Three cars of blocks were sold Friday, the last at $1.8125, which set the price. The 
barrel price increased Monday on a sale at $1.3600, jumped Tuesday on a sale at 
$1.4275, declined Wednesday on an uncovered offer at $1.4100, then rose Friday 

on a sale at $1.4500.
Butter Comment: The price rose Monday on a sale at $1.6800, fell Tuesday on a 
sale at $1.6700, increased Wednesday on an unfilled bid at $1.6800, then fell Thurs-
day on an uncovered offer at $1.6700.

Nonfat Dry Milk Comment: The price increased Monday on a sale at $1.2575, 
decreased Tuesday on a sale at $1.2550, rose Wednesday on a sale at $1.2575, 
increased Thursday on a sale at $1.2625, and rose Friday on a sale at $1.2700.

Dry Whey Comment: The price dropped Wednesday on a sale at 52.0 cents, and 
declined Friday on a sale at 51.75 cents.

WHEY MARKETS - AUGUST 9 - 13, 2021
RELEASE DATE - AUGUST 12, 2021

Animal Feed Whey—Central: Milk Replacer:  .4000 (NC) – .4400 (NC) 

Buttermilk Powder:
 Central & East:   1.1900 (NC) – 1.2775 (NC)  West: 1.1800 (NC) – 1.2500 (NC)
 Mostly:   1.2000 (NC) – 1.2300 (NC)

Casein: Rennet:   4.7400 (NC) – 4.9500 (NC)   Acid: 4.6000 (NC) – 4.9500 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4500 (+2) – .5700 (+3)     Mostly: .4875 (NC) – .5200 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .4550 (-1¼) – .6475 (+1¼)  Mostly: .5250(-1¼) – .5800 (NC)

Dry Whey—NorthEast:  .5000 (+5) – .6200 (-½) 

Lactose—Central and West:
 Edible:   .3600 (NC) – .5600 (NC)    Mostly:  .4100 (NC) – .5000 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.2000 (NC) – 1.2900 (NC)  Mostly: 1.2250 (+½) – 1.2600 (NC)
 High Heat:  1.3400 (+3¼) – 1.4100 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.2100 (+1)  – 1.3075 (NC)   Mostly: 1.2400 (+2) – 1.2700 (+½)
 High Heat:  1.3500 (+¼)  – 1.4425 (NC)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   1.0500 (NC) – 1.3300 (NC)  Mostly: 1.1000 (NC) – 1.2150 (NC)

Whole Milk—National:  1.7900 (NC) – 1.8500 (NC)

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

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘08 1.2246 1.2088 1.3454 1.3905 1.4750 1.5001 1.5385 1.6279 1.6973 1.7320 1.6165 1.2007
‘09 1.1096 1.1097 1.1770 1.2050 1.2526 1.2235 1.2349 1.2000 1.2199 1.2830 1.5008 1.3968
‘10 1.3950 1.3560 1.4641 1.5460 1.5896 1.6380 1.7787 1.9900 2.2262 2.1895 1.9295 1.6327
‘11 2.0345 2.0622 2.0863 1.9970 2.0724 2.1077 2.0443 2.0882 1.8724 1.8295 1.7356 1.6119
‘12 1.5077 1.4273 1.4895 1.4136 1.3531 1.4774 1.5831 1.7687 1.8803 1.9086 1.7910 1.4848
‘13 1.4933 1.5713 1.6241 1.7197 1.5997 1.5105 1.4751 1.4013 1.5233 1.5267 1.6126 1.5963
‘14 1.7756 1.8047 1.9145 1.9357 2.1713 2.2630 2.4624 2.5913 2.9740 2.3184    1.9968  1.7633
‘15 1.5714 1.7293 1.7166 1.7937 1.9309 1.9065 1.9056 2.1542 2.6690 2.4757 2.8779 2.3318
‘16 2.1214 2.0840 1.9605 2.0563 2.0554 2.2640 2.2731 2.1776 1.9950 1.8239 1.9899 2.1763
‘17 2.2393 2.1534 2.1392 2.0992 2.2684 2.5688 2.6195 2.6473 2.4370 2.3293 2.2244 2.2078
‘18 2.1587 2.1211 2.2011 2.3145 2.3751 2.3270 2.2361 2.3009 2.2545 2.2600 2.2480 2.2071
‘19 2.2481 2.2659 2.2773 2.2635 2.3366 2.3884 2.3897 2.2942 2.1690 2.1071 2.0495 1.9736
‘20 1.8813 1.7913 1.7235 1.1999 1.4710 1.8291 1.6925 1.5038 1.5163 1.4550 1.3941 1.4806
‘21 1.3496 1.3859 1.7153 1.8267 1.8124 1.7758 1.6912   

HISTORICAL MONTHLY AVG BUTTER PRICES

For more information, visit www.relco.net

VERSATILE. 
ROBUST. 
TRUSTED.

RELCO ® DRYING SYSTEMS & SOLUTIONS

Custom drying solutions created 
to achieve superior results.

email: sales@relco.net  |  visit: www.relco.net
Offices in the USA, Brazil, The Netherlands, and New Zealand

Washington—The US Depart-
ment of Agriculture (USDA), in 
its monthly supply-demand esti-
mates released Thursday, lowered 
its 2021 and 2022 milk production 
forecasts and also reduced all of its 
dairy product and milk price fore-
casts for both years.

Milk production forecasts for 
2021 and 2022 are reduced from 
last month on lower expected dairy 
cow numbers. USDA now expects 
2021 milk production to reach a 
record 228.1 billion pounds, down 
100 million pounds from last 
month’s forecast; and 2022 milk 
production to reach 231.2 billion 
pounds, down 400 million pounds 
from last month’s forecast.

For 2021, the fat basis import 
forecast is raised from last month 
on firm demand for butterfat and 
cheese imports, while the fat basis 
export forecast is reduced. The 
skim-solids basis import forecast for 
2021 is raised primarily on higher 
imports of milk proteins, while the 
export forecast is raised on stronger 
expected sales of whey and lactose.

For 2022, the fat basis import 
forecast is raised on continued 
strong import demand for but-
ter and butterfat, while the fat 

basis export forecast is raised as 
US butter prices are expected to 
be competitive. For 2021, butter, 
cheese, nonfat dry milk, and dry 
whey price forecasts are lowered 
from last month on relatively weak 
demand. USDA’s new 2021 dairy 
product price forecasts are as fol-
lows: cheese, $1.6350 per pound; 
butter, $1.6450 per pound; nonfat 
dry milk, $1.2050 per pound; and 
dry whey, 55.5 cents per pound.

Dairy product price forecasts are 
also reduced for 2022, reflecting 
continued relatively soft domestic 
demand and higher forecast begin-
ning stocks. The new 2022 dairy 
product price forecasts are as fol-
lows: cheese, $1.6300 per pound; 
butter, $1.6600 per pound; nonfat 
dry milk, $1.2100 per pound; and 
dry whey, 50.0 cents per pound.

Due to those lower forecast dairy 
product prices, the 2021 and 2022 
Class III and Class IV price fore-
casts are lowered from last month. 
The Class III price is forecast to 
average $16.55 per hundredweight 
in 2021 and $16.15 per hundred 
in 2022, while the Class IV price 
is forecast to average $15.15 per 
hundred in 2021 and $15.30 per 
hundred in 2022. 

USDA Reduces All Dairy Product, Milk 
Price Forecasts For 2021 And 2022




