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Lactalis Completes Acquisition Of
Kraft’s Natural Cheese Business
Emmi Roth Completes Acquisition Of Athenos
Business, BelGioioso Acquires Polly-O Brand
Chicago, IL, and Pittsburgh,
PA—Lactalis Group, the world’s
largest dairy company, on Monday
announced that its US affiliate has
completed the acquisition of the
Kraft Heinz Company’s natural,
specialty and certain other cheese
businesses in the US, grated cheese
business in Canada and entire
international cheese business outside the US and Canada.
The companies had entered into
a definitive agreement on Sept. 15,
2020.
According to the Kraft Heinz
Company, the sale of its natural
cheese business to Lactalis was
for total consideration of approximately $3.3 billion, including cash
consideration of approximately
$3.2 billion.
With this acquisition, Lactalis
acquires a portfolio of iconic cheese
brands that includes Cracker Barrel, Breakstone’s, Knudsen, Hoffman’s, and a perpetual license
for the use of the Kraft brand in
natural, grated and international
cheeses. Lactalis also acquires the

USDA Receives No
Bids For 13.5 Million
Pounds Of Process
Cheese, Some Milk
Washington—The US Department of Agriculture (USDA) on
Wednesday announced the awarding of a contract to Bongards’
Creameries for a total of 2,534,400
pounds of blended American skim
cheese, 12/2-pound loaves, for
delivery from Feb. 1 through July
31, 2022.
The price range for the cheese
is $2.2791 to $2.3591 per pound.
The total price of the contract is
$5,880,021.84.
USDA’s invitation, which was
released on Nov. 16, was for a
total of 16,077,600 pounds of process cheese, including 8,316,000
pounds of blended American skim
cheese, 12/2-pound loaves, and
• See No Bids Received, p. 6

Cheez Whiz brand outside the US,
Canada, Mexico, Venezuela and
the Philippines and a license for
the use of the Velveeta brand in
natural and international cheeses.
The acquisition includes
approximately 750 employees and
three production facilities located
in Wausau, WI, Tulare, CA, and
Walton, NY.
The acquired businesses in
the United States will operate as
Lactalis Heritage Dairy, a newly
formed division of Lactalis based
in Chicago. Lactalis said it will
invest significant resources in Lactalis Heritage Dairy employees and
plants to continue growing this
new businesses.
The acquired businesses located
outside of the US will be integrated
into existing Lactalis operations
in countries where they currently
reside.
“Incorporating this iconic portfolio of beloved brands into the
Lactalis family creates important
new opportunities for business
development, product innovation,

and positive community, consumer,
and employee impact,” said Gilles
Meziere, CEO of Lactalis North
America. “With this acquisition,
we are advancing our growth strategy across North America and
strengthening our position in the
attractive US cheese market.
“We look forward to the exceptional opportunities ahead for our
customers, our employees and each
of the communities in which we
serve,” Meziere added.
“We’re thrilled to bring our
extraordinary teams together, learn
from each other and continue to
build on our deep, shared expertise
in cheese as we grow this strong
portfolio of brands that consumers
love and trust,” said Peter Cotter,
chief executive officer of Lactalis
Heritage Dairy and former Kraft
Heinz executive.
“We are committed to delivering healthy and delicious products
to consumers by focusing on quality
and innovation, advancing responsible manufacturing and sourcing
practices, and great service for our
customers and expanded opportunities for our employees,” Cotter
• See Lactalis Completes, p. 9

Federal Trade Commission Launches
Inquiry Into Supply Chain Disruptions
Agency Seeks Info
From Wholesalers,
Retailers, Suppliers
Washington—The US Federal Trade Commission (FTC)
is ordering nine large retailers,
wholesalers, and consumer goods
suppliers to provide detailed information that will help the agency
shed light on the causes behind
ongoing supply chain disruptions
and how these disruptions are
causing hardships for consumers
and harming competition.
The FTC is issuing the orders
under Section 6(b) of the FTC
Act, which authorizes the agency
to conduct wide-ranging studies
that do not have a specific law
enforcement purpose.
The orders are being sent to

Walmart, Amazon, Kroger, C&S
Wholesale Grocers, Associated
Wholesale Grocers, McLane Co.,
Procter & Gamble, Kraft Heinz
Co. and Tyson Foods. Theywill
have 45 days from the date they
received the order to respond.
In addition to better understanding the reasons behind the
disruptions, the FTC study will
examine whether supply chain
disruptons are leading to specific
bottlenecks, shortages, anticompetitive practices, or contributing
to rising consumer prices.
The orders require the companies to detail the primary factors disrupting their ability to
obtain, transport and distribute
their products; the impact these
disruptions are having in terms
of delayed and canceled orders,
• See Supply Chains, p. 11

Senate Bill Would
Require USDA To
Initiate Hearing
On Federal Orders
Within 180 Days
Washington—Bipartisan legislation introduced in the US Senate
on Wednesday would require the
US Department of Agriculture
(USDA) to initiate national hearings to review federal milk marketing orders within 180 days after
enactment of the legislation.
The “Dairy Pricing Opportunity
Act of 2021” was introduced by US
Sens. Kirsten Gillibrand (D-NY),
Susan Collins (R-ME) and Patrick Leahy (D-VT). Leahy is the
senior member and former chair of
the Senate Agriculture Committee, while Gillibrand chairs that
panel’s subcommittee on livestock,
dairy, poultry, local food systems,
and food safety and security.
The introduction of the Dairy
Pricing Opportunity Act builds on
a September hearing conducted
by Gillibrand’s subcommittee that
focused on the need to modernize the federal order system. At
that hearing, she called the current federal order system “confusing, convoluted, and too difficult
to fully understand,” and also said
the system is “inadequate and out
of date.”
The Dairy Pricing Opportunity Act specifically requires the
national federal order hearings to
include review and consideration
of views and proposals of producers and the dairy industry on the
• See Federal Orders, p. 7
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there were no sales, no unfilled
bids and no uncovered offers.
Nothing.
This lack of activity brought
back some memories of cheese
cash market activity during at least
some years back in the 1980s.

It’s Back To The 1980s, Briefly, For CME Block Market Activity
Last week was quite the week for
40-pound Cheddar block spot
(cash) market activity at the CME.
To briefly recap the Thanksgiving
holiday-shortened week: there was
no block market activity whatsoever during the three trading
sessions; there were no sales, no
unfilled bids and no uncovered
offers. Nothing.
This lack of activity brought
back some memories of cheese
cash market activity during at least
some years back in the 1980s. And
a check of recent years indicates
that this year’s Thanksgiving Week
trading more closely resembled the
1980s than the 2010s.
At first glance, such a comparison seems preposterous. After all,
the cheese industry’s cash market
back in the 1980s was the National
Cheese Exchange, which met only
once a week, on Friday mornings
in Green Bay, WI, while the cash
market these days is the CME, and
trading takes place daily.
Not only that, but with daily
trading, there are sometimes
(often?) more changes in the CME
block price in a single week than
there were during an entire year of
trading at the old NCE.
While that might seem impossible, or at least highly unlikely,
it’s actually true: in 1981, 1982
and 1983, there were exactly four
changes each year in the NCE
block price, while the CME block
price, just in the month of November, actually changed five times
during the week of Nov. 8-12, and
also changed five times during the
week of Nov. 15-19.
And this pattern of daily block
price changes occurred at least one
week in almost every month prior
to November. The one month this
year in which there were no weeks
with five changes in the block
price was September, which actually only had two weeks with five
days of CME spot market trading
(the first and last week of September had three and four days of trading, respectively, and the first full
week of that month had no trading

on Monday due to the Labor Day
holiday).
And both of those full fiveday weeks in September saw four
changes in the block price, tying
1981, 1982 and 1983’s annual
number of changes.
Back to Thanksgiving Week,
and trading activity during the
1980s compared to the past several
years. At the NCE, trading during
Thanksgiving Week took place on
Wednesdays, rather than on the
traditional Fridays.
So, in 1980, there was no block
market activity at all at the NCE
(although, notably, 20 cars of
barrels were sold that day, all at
$1.3100 per pound, which left the
barrel price unchanged, just like
the block price).
A year later, one car of blocks
was sold at $1.3525, which lowered the price by 1.75 cents. So in
1981, one of the four block price
changes actually took place during Thanksgiving Week (for what
it’s worth, the other three block
price changes that year took place
in January, July and October).
NCE block trading returned to
Thanksgiving Week “normal” in
1982, with no activity at all on
blocks and the price holding steady
at $1.3725 per pound. Of the four
block price changes that year, one
occurred in September, one in
October and two in December.
And in 1983, there was again
no block market activity during
Thanksgiving Week, with the
block price being unchanged at
$1.3650 per pound. Of the four
block price changes that year, one
occurred in January, one in September and two in December.
Price changes became more frequent at the NCE starting in 1984
(although that’s not really saying much, given what transpired,
or didn’t transpire, in the previous four years), but Thanksgiving
Week remained quiet, for the most
part. In 1984, there was no block
market activity at all (although,
reminiscent of 1980, 17 cars of
barrels were sold, all at $1.3075

per pound, which left the price
unchanged).
The block price was also
unchanged at the NCE during
Thanksgiving Week trading every
year through 1990, although there
was some activity during some of
those years. On Wednesday, Nov.,
26, 1986, for example, five cars
of blocks were sold at $1.3050
per pound, which left the price
unchanged at that level. But in
other years, such as in 1988, there
was no block market activity at all.
By contrast, in recent years, at
the CME and with daily spot market trading, price changes during
Thanksgiving Week have been the
rule, rather than the exception.
Over the 2015-2020 period, the
three CME trading sessions held
during the week of Thanksgiving
saw the following block market
price changes: 2020, two price
increases and one day of no change;
2019, three price increases; 2018,
two price declines and one price
increase; 2017, one price decline
and two price increases; 2016, one
price increase, one price decline
and one day with no change; and
2015, two price increases and one
price decline.
Based on that somewhat limited
comparison, it’s safe to conclude
that Thanksgiving Week 2021
block market activity at the CME
more closely resembled Thanksgiving Week in the 1980s than
Thanksgiving Week in the 2010s.
It may be recalled that the cheese
industry’s cash market moved from
the NCE in Green Bay to the CME
in the spring of 1997, and shifted
from weekly trading to daily trading in September 1998. That
means that in 1997, there was one
cheese trading session at the CME
during Thanksgiving Week.
So what happened on Wednesday, Nov. 26, 1997? A total of 24
cars of blocks were sold (along with
23 cars of barrels), and the block
price increased three-quarters of a
cent, to $1.4325. So even when
CME spot trading was weekly, it
was more active than last week.
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FDA Releases Final Rule For Lab
Accreditation For Analysis Of Foods
Silver Spring, MD—The US
Food and Drug Administration
(FDA) on Wednesday issued a
final rule establishing the Laboratory Accreditation for Analysis of Foods (LAAF) program, as
required by the Food Safety Modernization Act (FSMA).
Under the LAAF program, FDA
will recognize accreditation bodies
(AB) that will accredit food testing laboratories to standards established in the final rule (referred to
as LAAF-accredited laboratories).
The final rule outlines eligibility
requirements that ABs and laboratories will need to satisfy to participate in the program, as well as
procedures for how FDA will manage and oversee the program.
FDA had published a proposed
rule for “Laboratory Accreditation for Analyses of Foods” in the
Federal Register on Nov. 4, 2019.
Upon close of the comment period
on July 6, 2020, the agency had
received approximately 70 comment submissions that covered
almost every aspect of the proposed rule.
The final rule contains model
standards that laboratories must
meet in order to participate and
conduct certain food testing covered by the final rule. The rule will
establish a publicly available registry listing accreditation bodies and
laboratories that have been recognized or accredited.
Results of food testing conducted by laboratories under the
program must be sent directly to
FDA. LAAF-accredited laboratories are required to submit to FDA
analytical reports as specified in
this final rule.
The final rule contains eligibility requirements for accreditation
bodies to qualify for FDA recognition and requirements that accreditation bodies must meet once
recognized, such as requirements
related to assessing and overseeing
laboratories, conflicts of interest,
reporting, and records.
Also, the final rule contains
eligibility requirements for laboratories to qualify for LAAFaccreditation by a recognized
accreditation body and requirements that laboratories must meet
once LAAF-accredited, such as
requirements related to conflicts
of interest, analysis, reporting, and
records. These requirements will
help ensure the effectiveness of the
recognized accreditation bodies
and LAAF-accredited laboratories
under this program, FDA stated.
The final rule contains procedures FDA will follow to recognize accreditation bodies under
this program and procedures for
accreditation bodies to follow to
LAAF-accredit laboratories under
this program. This rule contains
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regulatory procedures and requirements relating to FDA’s oversight
of recognized accreditation bodies
and LAAF-accredited laboratories.
Food testing, including environmental testing, is completed by
private laboratories that may conform to a variety of standards and
be subject to various levels of oversight, FDA noted. Once the LAAF
program is fully implemented, only
LAAF-accredited laboratories will
be able to conduct food testing
in certain circumstances that are
defined in the final rule.
The LAAF program will cover
food testing:
 To support removal of a food
from an import alert through consecutive testing requirements;

 To support admission of an
imported food detained at the border because it is or appears to be
in violation of the Federal Food,
Drug, and Cosmetic Act;
 Required by existing FDA
food safety regulations, when
applied to address an identified or
suspected food safety problem;
 Required by a directed food
laboratory order, a new procedure
being implemented in this final
rule that will allow FDA to require
use of a LAAF-accredited laboratory to address an identified or
suspected food safety problem in
certain, rare circumstances; and
 Conducted in connection
with certain administrative processes such as testing submitted in
connection with an appeal of an
administrative detention order.
Food testing labs are not required
to participate in this program;

however, owners and consignees
will be required to use a LAAFaccredited laboratory for the food
testing covered by this rule.
Labs that wish to conduct the
food testing covered by this rule
will need to apply to a recognized
accreditation body and must satisfy
the standards established in this
final rule in order to voluntarily
participate in the program.
FDA does not expect this program to decrease confidence in lab
that choose not to become LAAFaccredited, in part due to the very
large number of food testing laboratories that exist and conduct all
sorts of food testing for myriad customers and purposes. FDA views
the program as beneficial, as an
explicit goal of the FSMA is to
increase the number of qualified
food testing laboratories.

For more information, visit www.tetrapak.com/en-us
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A Lot Like Christmas:
Grant Opportunities
Abound For Dairy
JOHN UMHOEFER
Executive Director
Wisconsin Cheese Makers Association
608-286-1001
jumhoefer @wischeesemakers.org

open a $1 million round of “Dairy
Business Builder” grants, offering
up to $50,000 to dairy companies
and farms. So far, the Alliance has
awarded $2 million in grants to 43
businesses in the Upper Midwest.
The University of Tennessee runs another Dairy Business
Innovation Initiative and offered
$25,000 grants in the summer of
2021.
When USDA announced a
fresh $6 million for the Tennesseebased initiative weeks ago, several
Southeast states were rolled in to
join Tennessee, including: Alabama, Arkansas, Florida, Georgia,
Kentucky, Louisiana, Mississippi,
North Carolina, South Carolina,
Virginia, and West Virginia.
The Vermont Agency of Agriculture, Food and Markets is
another $6 million partner in
DBII, and also serves farms and
dairy processors in Connecticut,
Delaware, Maine, Massachusetts,
New Hampshire, New Jersey, New
York, Pennsylvania and Rhode
Island. Vermont reports that $3.3
million has been awarded in grants
and competitive contracts to 45
businesses in the last two years.
USDA added a fourth partner
to DBII in November, the Pacific
Coast Coalition, led by Fresno
State University and the California Dairy Innovation Center.
Along with partners Cal Poly, San
Luis Obispo, the University of
California, Davis, Humboldt State
University and Oregon State University, the Pacific Coast Coalition
will offer $300,000 in grants each
year for the next three years to

In the season of giving, it seems
appropriate to remind dairy processors about a host of grant opportunities available specifically for
making and marketing dairy products.
And it’s timely too – some grants
are open for applications soon or
right now and have very reasonable requirements for applying and
reporting progress.
DBII
Several dairy states benefit from
one of the newest grant opportunities, the Dairy Business Innovation
Initiative or DBII, shepherded into
the 2018 farm bill by Wisconsin
Sen. Tammy Baldwin. Three weeks
ago, the USDA announced a third
year of funding for DBII: three
ongoing initiatives around the
country each received $6 million
and a new partner in California got
$1.8 million. Half of these dollars
must, by law, be offered as grants
to dairy producers and processors.
The dairy industries in Wisconsin, Iowa, Minnesota, South
Dakota and Illinois benefit from
the initiative in the Upper Midwest. It’s the Dairy Business Innovation Alliance operated by Center
for Dairy Research and Wisconsin
Cheese Makers Association. This
partnership is aggressively rolling
out grant programs – about three
each year – to assure processors and
farms can gain funds to develop
innovative dairy products, explore
markets overseas, or diversify farms
into dairy processing.
On February 1, 2022, the Dairy
Business Innovation Alliance will
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processors and farms in California,
Oregon and Washington.
DPG
This year, Wisconsin Cheese
Makers Association worked with
legislators in America’s Dairyland to double the amount of
grant dollars in the Dairy Processor Grant program executed by
Wisconsin Department of Agriculture, Trade & Consumer Protection (WDATCP). In 2022 and
2023, the state agency will award
$400,000 in grants.
Applications are being accepted
right now, until January 7, and
awards can be used to address a
wide range of dairy business needs,
such as food safety, staff training,
plant expansion or modernization, and professional consulting
services. Projects must increase
capacity or production, and processors are required to provide a
match of 20 percent of the grant
amount.
Value Added Producer Grant
For more than two decades, dairy
producers and dairy processing
cooperatives have earned sizeable
grants from USDA’s Value Added
Producer Grant program. Awards
of up to $250,000 (requiring a
1:1 match from the applicant)
can assist farms in planning and
executing a move to dairy processing, and assist cooperatives in new
product processing, marketing, distribution, and other costs.
In 2021 this program swelled to
$76 million, with a one-time addition of $35 million in COVID-19
relief funds. The grant program is
expected to launch its 2022 application window in January or February, likely with a more typical
– but substantial – kitty of about
$40 million.
Wisconsin Ag Exports
Wisconsin legislators passed an
aggressive funding program to spur
agricultural exports in November,
with half the $5 million spending package targeted specifically
to dairy organizations. Wisconsin
Governor Tony Evers is expected
to sign this new initiative into law
on December 3.
With this new funding, the
International Agribusiness Center
at WDATCP will create specific
export marketing plans for dairy
products, agricultural crops, forest
products and meats. This $5 million investment in exports will
be spent across five years and is
designed to boost activities such as
trade missions, market access and
the technical exporting savvy of
food companies.
The legislation demands that
at least 15 percent of the funds
– or over $300,000 – be directed
to grants for state companies and
cooperatives. These new grants
will open up in 2022.
Reward your bold business plans
by taking on these dairy-specific
grants as 2022 begins.
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from our
archives
50 YEARS AGO

Dec. 3, 1971: Washington—
The FDA has rejected a proposal
requiring more informative labeling of food products, and would
instead urge food processors to
list ingredients voluntarily. A
group of five law students argued
that although FDA knows what
is in standardized foods, consumers do not – especially since
regulations in many cases permit processors to choose among
optional ingredients.
Minneapolis,
MN—Land
O’Lakes is recommending a
complete restudy of the entire
dairy program before enactment
of any additional legislation by
Congress. The objective of the
study would be to develop a set
of new dairy policies compatible
to the industry that exists today.

25 YEARS AGO

Nov. 29, 1996: Washington—
David Kessler, who has served as
FDA commissioner for the last six
years, announced he will resign
once President Clinton finds a
successor, something expected
no sooner than late January.
Kessler has arguably been FDA’s
most controversial chief, igniting
an outcry by seizing thousands of
gallons of orange juice labeled
“fresh” when they were made
from concentrate.
Lowell,
WI—The Specialty Cheese Company here
announced a patent-pending
invention: a crunchy baked
snack with just one ingredient –
cheese. Just the Cheese Crunchy
Baked Cheese products don’t
require refrigeration and will be
sold in four varieties.

10 YEARS AGO

Dec. 2, 2011: Birmingham,
England—A 10 month-old
sheep’s milk Ossau Iraty produced
by French cheese manufacturer
Fromagerie Agour earned its second World Champion title here
last week at the World Cheese
Awards.
Brookings, SD—Greg Pittman of the Minnesota Department of Agriculture received the
Honorary Lifetime Membership
into the North Central Cheese
Industries Association. Pittman,
who has served as an advisor to
NCCIA since 1997, thanked Bill
Coleman of MDA, a past advisor to NCCIA, as well as Mitch
Davis of Davisco Foods.
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More Export Aid: USDEC Receives USDA
Funding, WI Gov. Signs Ag Export Bill
Washington, DC, and Madison,
WI—USDA’s Foreign Agricultural
Service (FAS) announced today
that it has awarded fiscal year
2022 funding to more than 65 US
agricultural organizations, including the US Dairy Export Council
(USDEC), to help expand commercial export markets for US
agricultural products.
Under the Market Access Program (MAP), which focuses on
consumer promotion, including
brand promotion for small companies and cooperatives, FAS will
provide $175.6 million for fiscal
year 2022 to 67 nonprofit organizations and cooperatives, including
$4,824,905 to USDEC.
Other organizations receiving
funds include, among others: Food
Export Association of the Midwest
USA, $8,391,177; Food Export
USA NE, $6,763,370; National
Association of State Departments of Agriculture, $1,225,915;
Organic Trade Association,
$906,379; Southern United States
Trade Association, $4,700,902;
and Western US Agricultural
Trade Association, $4,993,577.
These organizations use the
funds to support US producers with
marketing and promotion activities around the world, including
market research, technical assistance, and support for participation in trade fairs and exhibits.
Under the Foreign Market
Development (FMD) program,
which focuses on trade servicing and trade capacity building
by helping to create, expand and
maintain long-term export markets
for US agricultural products, FAS
will allocate $26.8 million for fiscal 2022 to 21 trade organizations,
including $627,181 to USDEC.
The FMD program focuses on
generic promotion of US commodities, rather than consumeroriented promotion of branded
products. Preference is given to
organizations that represent an
entire industry or are nationwide
in membership and scope.
WI Ag Export Bill Signed Into Law
Meanwhile, Wisconsin Gov. Tony
Evers today signed into law Assembly Bill 314, relating to promoting
the export of Wisconsin’s agricultural and agribusiness products,
including dairy products.
Under the new law, the Wisconsin Department of Agriculture,
Trade, and Consumer Protection’s
(DATCP) Center for International Agribusiness Marketing will
work with the Wisconsin Economic Development Corporation
(WEDC) on a plan to increase the
value of Wisconsin’s ag exports by
25 percent by June 30, 2026.
Of the $5 million appropriated
for the export program, $2.5 million is to be expended to increase
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the value of Wisconsin’s dairy
product exports by at least 25 percent over the value as of Dec. 31.
Also under the law, no later
than Dec. 31, 2021, the Center
for International Agribusiness
Marketing and the WEDC are
required to jointly submit a plan
for how they intend to achieve the
required export objectives. That
plan has to include a plan to grant
at least 15 percent of the moneys
to be expended to exporters no
later than Dec. 31, 2022.
The legislation was supported
by, among others, the Wisconsin Cheese Makers Association
(WCMA), Wisconsin Dairy Products Association (WDPA), and

Kim Heiman, president of Nasonville Dairy. “This state support will
help us build those connections.”
“The Wisconsin Initiative on
Agricultural Exports will help to
support growth in Wisconsin’s
dairy processing industry, providing greater opportunity throughout
the supply chain and in our rural
communities,” commented Mat
Bartkowiak, director of strategic
partnerships for Nelson-Jameson,
Inc.
“Thanks to this funding, cheese
makers will have access to more
tools and assistance to help them
navigate the challenging logistics
of exporting,” said Paul Scharfman, CEO of Specialty Cheese
Company. “As they find success in
new markets, we’ll see both shortand long-term benefits for dairy
processors and farmers alike.”

Dairy Business Association (DBA).
“This investment is a smart,
necessary boost that will benefit
not only our dairy industry, but
the state’s entire economy,” said
John Umhoefer, WCMA executive director.
“Chr. Hansen has seen firsthand
the critical role exports play in the
growth and stability of our business. This investment will help
ensure a stronger dairy industry in
the future, in Wisconsin and the
United States,” said Mike Neu,
senior director of business development — cheese insights for Chr.
Hansen.
“Exporting is an essential component to growing our business in
the future. If we’re to keep pace
with the productivity of our farmers and stabilize our industry, we
must find new buyers abroad,” said

Open Invitation: Acquisitions
AlterAg Industries Corporation is seeking to acquire
operating companies in the vertical,
dairy industry supply chain.
s u p e r ma r k e t

o p en

Tillable
Farmland

Dairy
Farms

Cheese, Butter
Yogurt Producers

Sales & Distribution
Companies

Our mission is to grow the crops, that feed our cows, that produce our milk,
that we process into branded dairy products, and that we
distribute to consumers around the world.
To do that, we want to acquire your business!

Please contact us in complete confidentiality:

Todd DeMatteo
Senior Executive Director
www. al tera g .co m
Bankers Capital
212-298-3535
tdematteo@bankerscapitalinternational.com

Ron Braatz
Chief Executive Officer
AlterAg Industries Corp
888-662-8838 ext. 1
ron@alterag.com

For more information, visit www.alterag.com
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Strong Demand, Weak Supply Prompts
Fonterra To Boost Forecast Milk Price
Auckland, New Zealand—Fonterra Cooperative Group today
increased and narrowed its 2021/22
forecast farmgate milk price range
to NZ$8.40 to $9.00 per kiligram
of milk solids, up from $7.90 to
$8.90 per kilogram of milk solids.
This increases the midpoint of
the range, which farmers are paid
off, to $8.70 per kilogram of milk
solids. That’s up from the midpoint
of Fonterra’s previous forecast farmgate milk price, which was released
in late October, of $8.40 per kilogram of milk solids (kgMS).
The lift in the forecast farmgate
milk price range is “the result of
consistent strong demand for dairy
at a time of constrained global supply,” noted Miles Hurrell, Fonterra
CEO. “We’ve seen the impact of a
number of events play out this first
quarter. That includes the high
price of feed in the US which has
seen milk production growth stall
and a lower-than-expected supply
picture in Europe.
“Fonterra’s New Zealand milk
supply is down around 3 percent
on this time last season,” Hurrell
continued.
“While we’ve seen demand
soften slightly in China, global
demand remains strong, and we
think that will remain the case
for the short to medium term,” he
added.
In its November Global Dairy
Update, Fonterra reported that
New Zealand milk production
declined 3.3 percent on a liters
basis (down 3.1 percent on a milk
solids basis) in October, compared
to October 2020. Changeable
weather patterns across the country impacted production for the
third straight month.

New Zealand milk production
for the 12 months to October was
0.6 percent higher than a year earlier, the report noted.
Fonterra’s New Zealand milk
collections for October were 207.0
million kilograms of milk solids,
down 2.9 percent from October
2020. Season-to-date cllections
totaled 510.9 million kilograms of
milk solids, 3.2 percent below last
season.
In Australia, Fonterra’s milk collections for October totaled 11.8
million kilograms of milk solids, a
4.8 percent decline from October
2020.
New Zealand dairy exports
rose by 0.6 percent, or 1,654 metric tons, in October compared to
October 2020, the report said.
Cheese exports increased year-onyear and skim milk powder exports
to China continue to be strong.
These were partially offset by lower
shipments of butter and infant formula.
New Zealand dairy exports for
the 12 months to October were up
by 4.5 percent, or 155,715 metric
tons, compared to the same period
a year earlier.
This was primarily driven by
whole milk powder, cheese and
fluid milk products, the report
noted.
While the impacts of COVID19 continue to be felt around the
world, Hurrell said Fonterra is
working hard to deliver for farmer
owners, unit holders and customers
and supporting employees.
“The resilience of our people
and our supply chain means we
continue to stay on top of the
strong demand for our New Zealand milk,” Hurrell said.

Your Source for Water
Activity Testing Products!
Maximize your food quality,
safety, and overall profitability.
• Fast
• Accurate
• Easy to use
• Repeatable

Visit our website for
additional information!

Call us for more information!
1-800-826-8302 • nelsonjameson.com
sales@nelsonjameson.com

For more information, visit www.nelsonjameson.com

Arbo Introduces
Improved Method Of
Adding Anti-Caking
Powder To Cheese
Arbo Engineering has introduced
a new way of applying anti-caking
powder for the shredded cheese
market: electrostatics.
Through this technology, Arbo
said it can dramatically reduce
anti-cake powder usage, improve
product consistency, and provide a
cleaner and thus safer work environment — all with high energy
efficiency that offers a quick return
on investment.
The current process of adding anti-caking agents between
the shredder and the enrober (a
flighted drum where the cheese
and anti-cake are combined) creates an enormous amount of dust,
Arbo claimed.
“Every revolution of the enrober
displaces a great deal of air which
then displaces fine particles of
airborne anti-cake powder,” said
Dave Gicza, of Arbo Engineering.
“The result is a large amount of
airborne anti-cake powder settling
on the production floor, suspended
in the air, on equipment, in HVAC
as high up as the rafters.”
The aeration of anti-cake creates several challenges, including: continuous clean-up near the
enrobers; accumulation in and on
packaging equipment; clogging of
HVAC filters; and safety issues.
Arbo has introduced what it
says is a novel solution to these
challenges. Specific to this application, electrostatics is electrically

No Bids Received
(Continued from p. 1)

7,761,600 pounds of 12/2-pound
process cheese loaves. This process
cheese is being procured for food
and nutrition assistance programs.
In its purchase award announcement, the agency noted that a total
of 13,543,200 pounds was not
purchased due to no bids being
received. USDA won’t consider
any offers under that solicitation.
USDA announced purchase
awards under two separate fluid
milk solicitations. The first is for
a total of 4,356,000 containers of
fluid milk for deivery from Jan. 2
through Mar. 30, 2022; under that
solicitation, a total of 16,200 halfgallons was not purchased.
Contracts awarded under that
solicitation were awarded to:
Cream-O-Land Dairy: 144,900
containers of milk, at $409,218.93.
Darigold: 153,900 containers of
milk, at a price of $245,732.13.
DFA Dairy Brands Fluid,
LLC: 554,400 containers of milk,
at a price of $1,292,998.01.
Foster Dairy Farms: 369,900
containers, at $698,472.00.
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charged particles to ensure complete coating of cheese. The equipment and process create an ionized
cloud within a well-grounded
enrober, Gicza described. The
drum is grounded to a hardpoint in
the facility while an electrostatic
generator creates an ionized cloud
in the outlet portion of enrober.
The airborne anti-cake in the
enrober is negatively charged as it
travels through the ionized cloud
and is immediately drawn to the
positively charged shredded cheese,
he continued. The dusting outside
the drum is dramatically reduced
since the powder is adhering to the
positively charged cheese.
The benefits, according to Arbo,
include improved coating of the
cheese and, correspondingly, less
anti-cake needed to meet product
specifications.
Other benefits of electrostatics
are decreased waste and savings on
maintenance.
The ARBO-SAS Electrostatic
system can be easily retrofitted to
existing enrobers, meets ATEX
and BMP standards, and has been
installed in several plants in the
US and Canada, Gicza said.
Using the electrostatics system
can result in the near complete
eradication of the starch powder
build-up.
The technology dramatically
reduces the amount of powder in
the air during the application process. It reduces wastage and delivers 100% product coating, the
company explained.
For more details, contact Dave
Gicza at Arbo Engineering, at
dgicza@arbo-feeders.com, or visit
www.arbo-feeders.com.
GH Dairy, Ontario, CA: 22,500
containers, at $51,898.68.
GH Dairy, El Paso, TX: 8,100
containers, at a price of $11,502.00.
GH Dairy, Ontario, CA:
436,500 containers, at $898,407.63.
Harrisburg Dairies: 16,200
containers of milk, at $428,782.98.
Hiland Dairy Foods Co: 613,800
containers, at $1,238,563.80.
HP Hood: 47,700 containers of
milk, at a price of $93,280.50.
Milkco: 7,200 containers of
milk, at a price of $22,782.00.
New Dairy Opco, LLC: 769,500
containers, at $1,577,475.85.
Prairie Farms Dairy: 857,700
containers at $1,994,357.94.
Royal Crest Dairy: 61,200 containers of milk, at $144,432.00.
Turner Dairy Farms: 16,200
containers, at a price of $27,307.80.
United Dairy: 276,300 containers, at a price of $523,058.76.
Under the second fluid milk
solicitation, which is only for the
state of Massachusetts, USDA
awarded a contract to HP Hood
for a total of 35,100 half gallons
of milk for delivery from Jan. 3
through Mar. 30, 2022. The total
price of the purchase is $57,388.50.
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USDA Denies Petition
Requesting Small
Class I Milk Plant
Pooling Exemption
Washington—USDA’s Agricultural Marketing Service (AMS)
has decided not to move forward on a petition that sought to
increase the exemption level for
plants with fluid milk product sales
of 150,000 pounds of route disposition and sales or less per month to
3 million pounds per month.
The petition had been submitted in July 2021 by Lamers Dairy,
Inc., of Appleton, WI, with the
support of Ronnybrook Farms,
Ancramdale, NY; High Lawn
Farms, Lee, MA; Broadacre Dairies, Powell, TN; Calders Brothers
Dairy, Lincoln Park, MI; Snowville
Creamery, Pomeroy, OH; Farmers
All Natural, Wellman, IA; and
Toft Dairy, Sandusky, OH.
The purpose of the proposed
change was to grant relief from
pooling obligations under the federal milk marketing order system to
be the same as that of a producerhandler, the petition explained.
Current federal order regulations
require all Class I distributing
plants whose monthly route distribution sales are above 150,000
pounds per month to participate in
the pool. Those regulations exempt
producer handlers whose monthly
route distribution is under 3 million pounds per month.
Lamers Dairy felt that its proposed change could be made
through the informal rulemaking
process. It noted that the small
plants impacted by the proposal
don’t have the financial resources
to address this in a formal hearing.
In August, USDA explained
in a letter to Lamers Dairy that
the agency can only use informal
(notice and comment) rulemaking
if the proposed change to the federal orders does not have a direct
impact on the uniform or blend
price, and that USDA was analyzing whether the proposed change
would directly impact the uniform
or blend price.
In a letter to Lamers Dairy dated
Nov. 23, 2021, USDA explained
that it had conducted a preliminary
economic analysis of the impact of
the proposal on milk prices, and
that the analysis assumed that all
current regulated handlers with
route disposition between 150,000
and 3 million pounds would
become exempt.
“Our analysis indicates that
increasing the exempt plant limit
to 3 million pounds of route disposition could impact milk prices
received by dairy farmers,” the letter stated. Therefore, the Agricultural Marketing Agreement Act of
1937 (AMAA) prohibits USDA
from granting Lamers Dairy’s rulemaking request.
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Federal Orders
(Continued from p. 1)

Class I skim milk price, including
the “higher of” Class I skim milk
formula and any other views and
proposals on the Class I skim milk
price, and such other matters as
USDA considers appropriate.
Jim Mulhern, president and
CEO of the National Milk Producers Federation (NMPF), said
the Dairy Pricing Opportunity
Act “adds bipartisan momentum
to a range of critical milk pricing
discussions that dairy farmers are
having through NMPF’s economic
policy committee. NMPF is continuing to work with USDA and
Congress on how best to remedy
deficiencies in the Class I mover
formula and fully recoup $750 million in unintended losses felt by
farmers of all sizes.”
Under the 2018 farm bill, the
Class I mover was changed from
either the Class III or Class IV
price, whichever was higher (the
“higher of” formula), to a set 74
cents per hundredweight added to
the average of Class III and Class
IV prices. But when Class III and
Class IV prices diverged dramatically last year, the new Class I
mover led to an estimated $725
million in losses for farmers compared to the “higher of” formula,
according to NMPF.
“NMPF also is leading discussions on a broad range of federal
milk marketing order reform issues
important to producers in all
regions of the country,” Mulhern
continued. “We look foward to
pursuing policy improvements that
will serve all dairy producers more
equitably and effectively.”
Six Midwest dairy groups
on a task force studying federal order improvements said
they are “pleased to see that federal order reform is top of mind
in the Senate.” The groups are:
Dairy Business Association, Edge
Dairy Farmer Cooperative, Iowa
State Dairy Association, Minnesota Milk Producers Association,
Nebraska State Dairy Association,
and South Dakota Dairy Producers.
“Our task force continues to
work on a comprehensive solution
to the broad set of issues at hand,”
the dairy groups continued. “The
Dairy Pricing Opportunity Act
leaves the door open to considering various proposals, such as the
Class III Plus proposal put forth
early this year, and the ability to
address other areas of the system
that are just as urgent, such as
increasing price transparency.”
The Class III Plus proposal
would, among other things, tie the
Class I skim milk price to the Class
III skim milk price plus an adjuster
and eliminate advanced pricing.
“The task force has also supported the creation of an academic
dairy pricing study that would aid

in this important discussion,” the
dairy groups said. “We ask lawmakers to support this this research
effort to help inform whatever
emerges from the hearing process.
“We look forward to working
with the Senate and USDA to
find a lasting solution for our dairy
farmers,” the groups added.
The American Dairy Coalition
(ADC) applauded Gillibrand, Collins and Leahy for introducing the
Dairy Pricing Opportunity Act,
noting that, when the change from
the previous “higher of” method
to the current method for pricing
Class I skim milk was made in the
2018 farm bill, there were no hearings or comment processes.
“Economists acknowledge that
the current Class I method caps
the benefit at 74 cents on Class I,
which equates to about 20 cents
per hundredweight nationally on
the all milk price. However, this
‘average plus’ method has no limits
on the downside risk in the equation,” noted Laurie Fischer, the
ADC’s CEO.
“Our dairy farmers have suffered through extreme examples of
this during the first two years of
implementation,” Fischer continued, adding that the ADC board
is on record supporting a return to
the “higher of” until federal order
hearings can evaluate a path forward that is fair to producers and
the industry.

“This bill responds to producer
concerns to get national hearings
started,” Fischer said. “ADC looks
forward to seeing this bill become
law so our farmers can be at the
table on milk pricing that affects
their livelihoods.”
The Dairy Pricing Opportunity
Act has also been endorsed by the
American Farm Bureau Federation, New York Farm Bureau, and
Maine Dairy Industry Association.
The Dairy Pricing Opportunity
Act “would put the power back in
farmers’ hands and bring the industry together to build a system that
works for the 21st century dairy
farmer,” Gillibrand said.
The Dairy Pricing Opportunity
Act would help restore some stability to the dairy sector by “ensuring
that USDA holds public hearings
to receive farmers’ input on ways
to correct the unintended consequences of a pre-pandemic pricing
policy,” Collins commented.
“Even before the coronavirus
pandemic upended the dairy economy, producers in Vermont and
throughout the Northeast were
already struggling through years of
price volatility, market consolidation, and rising costs,” Leahy said.
“As Congress and USDA help
farmers recover from the pandemic’s immediate impacts, it’s a critical time to reexamine the federal
milk pricing system and ensure it
works equitably for all farmers.”

WAITING IS OVER
TANGO. ANALYSIS TO GO.
Instant Results with FT-NIR Spectroscopy

Contact us for more details:
www.bruker.com
info.bopt.us@bruker.com
Bruker Optics
40 Manning Road
Billerica, MA 01821
Tel. +978-439-9899
Fax. +1 978-663-9177

Innovation with Integrity

Faster, simpler, and easier to use - with TANGO
your NIR analysis speeds up. TANGO has
exactly what users require of an FT-NIR
spectrometer suitable for a food analysis lab:
robustness, high precision and straightforward
operator guidance.
An intuitive user interface with touch screen
operation makes the analysis of food
ingredients and finished food available
to everybody.

A pplied Spec troscopy

For more information, visit www.bruker.com/dairy
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DBIA To Open Dairy
Business Builder
Grant Application
Period On Feb. 1
Madison—Small- to mediumsized dairy farmers, entrepreneurs,
and processors inWisconsin, Illinois, Iowa, Minnesota and South
Dakota can start preparing now to
apply for a new, $1 million round
of grants administered by the Dairy
Business Innovation Alliance
(DBIA).
This advance notice allows
applicants to develop business
plans, secure vendor quotes, and
take advantage of webinars and
other resources available on the
DBIA’s website, www.cdr.wisc.edu/
dbia, noted the DBIA, which is a
partnership between the Wisconsin Cheese Makers Association
(WCMA) and the University
of Wisconsin’s Center for Dairy
Research (CDR).
The Dairy Business Builder
grant competition opens Feb. 1,
2022, when applications will be
available for download. Completed
applications will be due Mar. 31,
2022.
Eligible projects will include
dairy farm diversification and onfarm processing, the creation of

value-added dairy products, and
efforts to market dairy products for
export. Reimbursement grants of
up to $50,000 each will be awarded
through a competitive review process.
“These funds will help small
dairy businesses grow and innovate, which has become even more
critical for their success in these
turbulent times,” said Dr. John
Lucey, the CDR’s director.
The DBIA is supported by the
US Department of Agriculture
(USDA). Since its inception as
part of the 2018 farm bill, the
DBIA has administered nearly $1.5
million in 38 grants to dairy farms
and dairy businesses in all five participating midwestern states.
The DBIA also offers technical
assistance and education to dairy
farmers and processors in the fivestate region.
DBIA offers a wealth of online
resources, including an extensive webinar library, to help dairy
businesses apply for grants. DBIA
staff will also host a webinar next
month to offer additional guidance
for the upcoming Dairy Business
Builder grant.
Those interested in applying for
a Dairy Business Builder grant are
encouraged to visit the DBIA website to view past webinars and sign
up for the January session.

Trusted ingredient
supplier to specialty
& artisan creameries
since 1999
CULTURES | ENZYMES | TECHNICAL EXPERTISE
NO MINIMUM PURCHASE ON HUNDREDS OF STOCK ITEMS

Dairy Connection Inc.
608.242.9030  info@dairyconnection.com  www.dairyconnection.com
2312 Vondron Rd, Madison WI 53718

For more information, visit www.dairyconnection.com
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Cheese Sculptures Featuring Dolly Parton
& Flip Phones Hit Holiday Tables

New York—Forget the cornucopia – holiday tables across the
US have been decorated with the
likeness of everything from 90s
era flip phones to Dolly Parton
– made entirely from Wisconsin
Cheddar.
Whisps company here launched
a new program this fall featuring limited-edition, hand-carved
cheese sculptures for the holiday
season.
The program is currently slated
to run through Dec. 6.
“Whisps has deep roots in the
artisanal cheese industry; all of our
cheeses are made by expert cheese
makers in Wisconsin – arguably
the cheese capital of the US,” said
from Katie Nahoum, senior vice
president of marketing at Whisps.
“Our team saw cheese carvings
at various cheese award shows and
fairs,” Nahoum said. “How cool
would it be if we could offer these
to our customers?”
The research and development
phase was longer than expected,
as we had to search for the best
carving artists to bring the project
to life, she continued.
“Each carving is truly a work of
art – exclusively made for the customer,” Nahoum continued. “Our
carvers are artists that carve year
round for special events and they
are truly masters of their trade.”
Sculptures are made from 100
percent Cheddar cheese and are
completely edible.

IDFA Celebration Of
Dairy Event Honors
Policy Leaders
Washington—The International
Dairy Foods Association recognized six individuals here Wednesday whose work in food and ag
policy has boosted the economic
impact of the US dairy industry.
The award presentation was held
in conjunction with IDFA’s annual
Celebration of Dairy holiday reception, featuring products from IDFA
member companies including HP

Personalized sculptures –
including a custom head, custom
pet and custom object sculpture –
can take up to an hour or longer,
depending on the complexity of
the design.
Each weights roughly three to
four pounds, and is 6.5 inches
high by 2.5 inches wide.
Custom sculptures run $200
per item, and require overnight
shipping.
Smaller sculptures of retro flipphones, cheese graters and stacks
of cash are $49.99 each, plus overnight shipping.
All items are available while
supplies last.
They will last up to two weeks
when refrigerated, and customer
response has been beyond enthusiastic.
“Consumers have been really
excited,” Nahoum said. “They
see the joy they can share with
a custom carving for the cheese
lover in their life.”
“Our favorite so far has been
a carving of Ruth Bader Ginsburg that one woman sent to her
friend; we’ve also seen Dolly Parton, pets, grand kids and vacation
homes,” she continued.
“The majority of the orders are
gifts – after all, the holiday season
is the peak time for both gifting
and cheese,” Nahoum said.
For more information, visit
www.whisps.com/collections/cheesecarving-collection.
Hood, The Ice Cream Club, Agropur, Bel Brands USA, Great Lakes
Cheese, Hilmar Cheese Company,
Lactalis, Valley Queen Cheese,
and High Road Craft Ice Cream.
The six honorees include: Bruce
Summers, administrator of USDA’s
Agricultural Marketing Service;
Jason Hafemeister, USDA’s acting
deputy under secretary for trade
and foreign agricultural affairs and
trade counsel; House Ag Committee Chairman Rep. David Scott
(D-GA); Sen. Roy Blunt (R-MO),
Rep. Sanford Bishop (D-GA), and
Rep. Mike Simpson (R-ID).
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FAGE To Build New
$170 Million Yogurt
Plant In Netherlands
Luxembourg—As it continues
to grow its business and increase
its sales volume in Europe, FAGE
plans to supplement its production
capacity at its Greek facilities with
additional production capacity
in Europe by constructing a new
manufacturing facility in Hoogeveen, the Netherlands.
FAGE plans to employ the
same state-of-the-art technology
and processes in the new manufacturing facility that it uses in its
US production facility, which is
located in Johnstown, NY.
When fully operational, FAGE
anticipates that the new manufacturing facility initially will contribute an additional 40,000 tons of
yogurt production capacity annually and create 250 full-time jobs.
FAGE expects to invest approximately 150 million euros ($170.5
million) to construct the new
manufacturing facility.
FAGE has chosen a location at
the Reigmeer Hoogeveen business
park, in the Netherlands for its
new yogurt plant and has signed
an option contract for a 15-hectare plot with the municipality of
Hoogeveen. The company expects
its new manufacturing facility to
be operational in the second half
of 2024.
In 2016, FAGE had announced
a plan to build a new plant in Luxembourg. However, that plan was
abandoned during the third quarter of 2020.
FAGE is a leading international
dairy company with a focus on
yogurt. The company said it has
significant sales in the US yogurt
market, growing international
sales outside of the US, and leading market positions in the Italian,
UK, and Greek yogurt markets.
FAGE has grown from its origins in Greece in 1926 to become
an international company with
sales in approximately 32 countries
in Europe, the Americas, Asia and
Africa. For the year ended Dec.
31, 2020, FAGE generated sales of
$521.3 million.
The company markets its yogurt
worldwide under the FAGE®
Total® brand. FAGE said its
yogurt is the fourth largest yogurt
brand in the US in terms of sales,
and its plain yogurt is the leading
plain yogurt in the US market in
terms of sales.
The products that FAGE manufactures are produced in its highly
automated facilities in the US and
Greece. Between Jan. 1, 2016, and
Dec. 31, 2020, FAGE said it made
a cumulative investment of $181.0
million in capital expenditures,
including an investment of $96.5
million for the completion of the
expansion of its US production
facility.
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Lactalis Completes
(Continued from p. 1)

continued. “Now together as one
family with a passion for cheese,
we’re looking forward to an even
brighter future as Lactalis Heritage
Dairy.”
Under the acquisition, Kraft
Heinz will retain its Kraft Singles,
Velveeta processed cheese, and
Cheez Whiz processed cheese businesses in the US and Canada and
its Kraft, Velveeta, and Cracker
Barrel macaroni and cheese, Kraft
sauces, and cream cheese, including Philadelphia brand cream
cheese, businesses worldwide.
“The sale of our natural cheese
portfolio is another milestone in
our rapid transformation,” said
Miguel Patricio, Kraft Heinz CEO.
“The divestiture is a great example
of our agile portfoio management,
and we believe it will help Kraft
Heinz enhance our overall growth
profile, our strategic focus, and
financial flexibility.”
Also as part of the transaction’s closing, Lactalis Canada is
acquiring the Kraft Heinz grated
cheese business in Canada, marking Lactalis Canada’s entry into
the ambient category. As part of
this transaction, Lactalis Canada
acquires production capability
which remains at Kraft Heinz’s
plant in Montreal, Quebec.
“The integration of Kraft Heinz’s
grated cheese business enhances
Lactalis Canada’s capacity and
capability to provide Canadian
consumers with quality household
brands and perfectly complements
our growing portfolio of broadbased dairy products with the
addition of Parmesan,” said Mark
Taylor, president and CEO, Lactalis Canada.
“As the third largest branded
retail manufacturer in Canada, this
transaction reinforces our long-

term investment in Canada and its
food processing sector and marks
Lactalis Canada’s foray into this
part of the category,” Taylor added.
Athenos, Polly-O Divested
Lactalis had previously announced
two divestiture transactions: the
Athenos brand to be sold to Emmi
Roth USA, and the Polly-O brand
to be sold to BelGioioso Cheese.
Those divestitures were required
by the US Department of Justice
in order to proceed with Lactalis’s
acquisition of Kraft Heinz’s natural
cheese business in the US.
BelGioioso Cheese, Green Bay,
WI, announced this week that it
has completed the acquisition of
the historic Polly-O cheese brand.
“Having Polly-O become part
of our family makes us extremely
proud,” said Errico Auricchio,
president of BelGioioso Cheese.
“We are committed to continuing the 122-year-long Polly-O tradition of complete dedication to
quality and consumer satisfaction.”
With a strong presence in the
Northeast, Polly-O is a well-established household brand, with a
broad distribution of Ricotta, Mozzarella and String cheese items,
BelGioioso Cheese noted.
BelGioioso said it plans to consolidate and further extend the
Polly-O portfolio of products in
the near future.
Also, Emmi Roth on Wednesday

confirmed that it has completed
the transfer of the Athenos business, expanding its range of specialty cheeses in the US. Emmi
Group had previously announced
the acquisition agreement three
months ago, paving the way for
Wisconsin-based Emmi Roth to
own what it describes as the number one Feta brand in the US.
“We’re continuing to focus on
the specialty cheese industry that
we really care about,” said Tim
Omer, president and managing
director at Emmi Roth. “We take
pride in providing the best specialty cheeses to our customers and
consumers, and adding Athenos to
our family of brands is strengthening our product range and commitment to providing great cheese
brands in the US.”
Emmi Roth also owns the Roth
Cheese, Emmi USA and Kindred
Creamery specialty cheese brands.
Athenos will benefit from Emmi
Roth’s strong retail and food service connections, as well as its
marketing expertise to reach new
consumers through digital marketing and social media, an area
that the Athenos business has
great opportunity for even further
growth, according to Emmi Roth.
“With the addition of the Athenos brand, we are investing in our
company’s long-term future, our
business, people and resources,”
Omer said.

General Mills Completes Sale Of European
Yoplait Operations
Minneapolis, MN—General Mills onTuesday announced that it has
completed the sale of its 51 percent controlling interest in its European Yoplait operations.
As part of the transaction with Sodiaal, which was initially
announced on Mar. 23, 2021, General Mills acquired full ownership
of the Canadian Yoplait business. General Mills will also now operate
with a reduced royalty rate for use of the Yoplait and Liberte brands
in the US and Canada.

T H E I VA R S O N 6 4 0 B C S
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The IVARSON 640 BLOCK CUTTING SYSTEM is a
proven workhorse in the cheese conversion &
packaging industry. Designed specifically for
feeding todays highest output chunk and slice
lines, the 640 BCS is engineered with simplicity
and sanitation in mind. IVARSON’s reputation for
quality assures you that the equipment is
constructed with quality materials that stand up
to the harshest environment, and the equipment
is back by the best service and guarantee in
the business.
The IVARSON 640 BCS will deliver loaves and bars
to your slice and chunk lines with consistent
dimensions and NO TRIM! This means higher
efficiency, better yield and increased throughput
for your downstream lines.
Process a 640 pound block in less than 4
minutes, controlled for minimum giveaway
Fully automated block reduction
Capable of cutting slabs from 1.4 to 7 inches,
accurate to 1/32”
Quick changes cutting harps allow for multiple
formats on the same production run
Additional downstream cutting technology
available

WISCONSIN PROUD. QUESTIONS OR INQUIRIES... GIVE US A CALL! 414-351-0700

For more information, visit www.ivarsoninc.com
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NZX’s Suite Of Dairy Futures, Options
Now Trading On Singapore Exchange
Singapore—As of Nov. 29, 2021,
NZX’s suite of dairy derivatives is
now trading excluisively on the
Singapore Exchange (SGX), under
a partnership between New Zealand’s Exchange and SGX.
NZX ceased trading of the NZX
dairy derivatives Nov. 25, by placing the market into halt.
On Nov. 29, the SGX-NZX
dairy derivatives were launched
exclusively on SGX’s platforms.
The listing of the SGX-NZX
global dairy derivatives contract is
a result of a strategic partnership
that was entered into between the
two exchanges in April 2021. The
partnership was designed to unlock
and accelerate the growth potential of the dairy derivatives market that NZX has been developing
over the past 11 years.
As part of the transfer, SGX
will operate all trading, clearing
and risk management functions
of the dairy derivatives suite. As
a result, daily settlement prices,
final settlement prices and margin
schedule will be available via sgx.
com. Access to these reports and
data files will continue to be found
on nzx.com through redirect links.
Within the NZX-SGX partnership, NZX will continue to provide
dairy product development expertise, market research and product
support for new developments and
enhancements.
NZX launched its global dairy
futures and options market in 2010
to help provide a useful tool for
farmers, producers, and manufacturers, among others, for the management of price risk inherent to
the global dairy industry.
Since the launch of whole milk
powder (WMP) futures contracts
in October 2010, NZX has continued to expand its product offer-

ing with the introduction of skim
milk powder (SMP) and anhydrous
milk fat (AMF) futures contracts
in February 2011, whole milk powder (WMP) options in November
2011 and butter futures in December 2014.
These dairy futures are cash
settled; they utilize Global Dairy
Trade (GDT) as a reference price
for cash settlement.
In 2016, NZX extended its
product offering with the launch
of NZ milk price (MKP) futures
and options contracts. Milk price
futures contracts are cash settled
against Fonterra’s final farmgate
milk price.
Mark Peterson, NZX chief
executive, said the NZX-SGX
partnership brings together the
complementary capabilities of the
NZX and SGX to scale up market
distribution and liquidity in the
global dairy derivatives markets.
“We see this as accelerating
market distribution which brings
together significantly more buyers and sellers globally, increasing
trading activity and benefiting all
dairy participants, including the
New Zealand dairy farmers and
processors who find these contracts
particularly important in managing
risk,” Peterson said.
This enhanced liquidity will be
driven by unprecedented access to
the dairy derivatives markets via
augmented trading and clearing
channels, Peterson said.
The number of trading and
clearing firms has been expanded
from four to more than 70, independent software vendors (ISVs)
from two to more than 25, and this
would be complemented by SGX’s
10 international offices offering
significantly greater regional sales
support.

Nelson-Jameson Expands Marshfield
Corporate Office To Accommodate Growth

Adam Nelson, owner and board chairman of Nelson-Jameson, led a ribbon-cutting and open
house event at the company’s new corporate office late last month, surrounded by Nelson
family members, Nelson-Jameson executives, and community leaders.

Marshfield, WI—Nelson-Jameson recently celebrated the significant expansion and renovation
of its corporate headquarters
here, designed to better serve its
customer base and growing workforce.
The new space utilizes a preexisting structure built in 1986.
Nelson-Jameson purchased the
building, and remodeling began
in summer 2019.
The company finished moving
its corporate office staff into the
building in February of 2020; one
month later, the majority of staff
worked remotely from home due
to the pandemic.
Last spring, Nelson-Jameson
personnel began returning to the
office, with the building fully
staffed again in July.
The Marshfield facility is the
company’s only corporate location, with other distribution
operations in California, Idaho,
Texas, Pennsylvania, and Illinois.
Growth is the catalyst for
expansion, said Melissa Pasciak,
director of marketing for NelsonJameson.
“To better serve our existing customer base, and position
ourselves for additional future
growth, we have been strategi-

Advance Fittings
Acquired By
Blackwell Capital
TRUSTED SOLUTIONS
Since 1849, we’ve been trusted to design and build stainless steel cheese
making equipment and drainage products that are engineered to stand
up to real-world tests. From large-scale industrial systems, to niche
applications, we have the experience and expertise to get the job done.

KuselEquipment.com

920.261.4112
Sales@KuselEquipment.com

For more information, visit www.kuselequipment.com
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River Hills, WI—Blackwell Capital Group, LLC, a privately held
investment firm, has acquired
Advance Fittings Corp., which
provides stainless steel fittings and
components for the process industries, including dairy and food.
Edward Mentzer, founder and
president of Advance Fittings,
will retire, while Peter Mentzer,
chief operating officer, remains in
company leadership and is a shareholder. Dean Perona, vice presi-

cally expanding our workforce,
investing in people, equipment
and facilities,” Pasciak said.
“As the company has grown,
so has our need for additional
office space,” she continued.
Specific
enhancements
include a completely remodeled
building featuring an open-concept floor plan; meeting rooms
outfitted with Zoom technology;
and training room with seating
for 100 workers.
Improvements for staff include
sit/stand desks, large breakroom
and lounge area, workout room,
coffee bar, increased outdoor
green space and patio.
“The move has been very well
received by the staff,” Pasciak
said. “They particularly like the
added space, the workout room,
large breakroom/lounge area, sit/
stand desks, and artwork throughout the building.”
“The space was designed not
only to accommodate our existing office staff, but to allow for
future expansion and growth,”
Pasciak added.
“With an open concept floor
plan, the design of the building provides team members the
ability to collaborate more efficiently,” she continued.
dent of operations, will remain in
his position and is also a shareholder in the busines.
Other management and staff
also will remain with the company,
Blackwell Capital said.
“Advance Fittings continuously
raises the bar on quality, and thus
has developed an excellent reputation among its customers,” said
Steve Balistreri, managing director
of Blackwell Capital Group.
“Our focus is to build upon the
company’s strengths and, over the
long term, make the company an
even more formidable source of
stainless steel fittings and related
services,” Balistreri added.
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Supply Chains
(Continued from p. 1)

increased costs and prices; the
products, suppliers and inputs
most affected, and the steps the
companies are taking to alleviate
disruptions; and how they allocate
products among their stores when
they are in short supply.
Also, the FTC is requiring the
companies to provide internal documents regarding the supply chain
disruptions, including strategies
related to supply chains; pricing;
marketing and promotions; costs,
profit margins and sales volumes;
selection of suppliers and brands;
and market shares.
The agency is also soliciting voluntary comments from retailers,
consumer goods suppliers, wholesalers, and consumers regarding
their views on how supply chain
issues are affecting competition in
consumer goods markets. These
comments provide an opportunity
for market participants to surface
additional issues and examples of
how supply chain disruptions are
affecting competition.
“This study is a key first step
in promoting competition in the
food supply chain,” said Chris
Jones, senior vice president of
government relations and counsel
at the National Grocers Association (NGA), which represents the
independent supermarket industry
and its wholesalers. “It will shine a
light on what our members already
know: that dominant grocery
power buyers are using their size to
demand better terms, better prices,
and better products from suppliers, leaving their competitors and
American consumers to pay the
bill.”
NGA looks forward to helping
the FTC “get to the truth so that
it can soon rein in the destructive
anticompetitive tactics that have
been ignored by federal agencies
for decades,” Jones added.
The Center for Science in the
Public Interest (CSPI) is “very
glad” that, as part of its investigation of supply chain disruptions,
the FTC has ordered retailers,
wholesalers and suppliers to provide detailed information about
the “shadowy practices that characterize the modern-day grocery
industry,” said Dr. Peter G. Lurie,
CSPI’s president.
For example, Lurie noted that
the FTC ordered several large
retailers to detail their use or
acceptance of trade promotions to
determine which products to carry
or how prominently to display or
market such products, and to produce contracts with manufacturers
governing these trade promotion
practices.
“We hope that the agency publicly reports its findings followed
by the enforcement actions that
flow from these findings,” Lurie
said.
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The Consumer Brands Association supports an in-depth look at
what has created and contributed
to the supply chain crisis and stands
ready to offer the FTC perspective
on behalf of the consumer packaged goods industry. The FTC’s
announcement, however, stated
its interests in the study extend
beyond knowledge, with references
suggesting the intent is to place
blame rather than a focus on prevention and solutions.
“The FTC’s announcement
forces us to ask if it is seeking understanding or looking for a villain,”
said Geoff Freeman, president and
CEO of Consumer Brands. “We
welcome the federal government’s
engagement and focus on solving
the problems responsible for this
crisis: relentless demand, exorbitant wholesale and shipping costs,
trucking capacity constraints and a
profound labor shortage that have
created the perfect supply chain
storm.”

The exemption provides regulatory relief for commercial motor
vehicle operations providing direct
assistance in support of emergency
relief efforts related to COVID-19
and is limited to transportation of,
among other things, food, paper
products and other groceries for
emergency restocking of distribution centers or stores; livestock
and livestock feed; supplies and
equipment necessary for community safety, sanitation, and prevention of community transmission of
COVID-19, such as masks, gloves,
hand sanitizer, soap and disinfectants; and gasoline, diesel, jet fuel,
and ethyl alcohol.
White House Roundtable
On Monday, President Biden and
two administration officials hosted
a roundtable with a variety of US
food and other companies to discuss their outlook for the holiday
shopping season, and the steps
companies have taken to meet
consumer demands.
The meeting also highlighted
steps companies have taken to
overcome supply chain bottlenecks
and the progress they are seeing at
the ports of Los Angeles and Long
Beach.
“At Kroger, we feel great about
our ability to serve our customers’
needs through the holidays,” said
Rodney McMullen, Kroger CEO,
one of the White House roundtable attendees.
“We remain focused on providing a full, fresh and friendly
experience for our customers by
attracting and retaining workers
with Kroger’s opportunity culture,
providing affordable Our Brands
products, partnering with suppliers to plan for increased demand
and to increase our safety stock
on more than 70 of our most
critical categories, leveraging our

Truck Weights, Hours Of Service
Consumer Brands has repeatedly
called on Washington to support
increases to trucking capacity.
Allowing reasonable increases to
truck weight restrictions is a quick,
meaningful action that will help
alleviate supply chain pressure.
California, Ohio and South Carolina have already approved temporary increases to truck weights,
Consumer Brands noted.
In a related development, the
Federal Motor Carrier Safety
Administration (FMCSA) on
Monday extended, to Feb. 28,
2022, an exemption for commercial truckers from the federal
Hours of Service regulation. This
continued exemption is needed
to support direct emergency assistance for some supply chains, the
FMCSA explained.

data insights to identify complementary/substitute items to fill
customers’ needs where suppliers
can’t meet demands, and diversifying ports of entry we schedule
through,” McMullen added.

“...dominant grocery
power buyers are
using their size to
demand better terms,
better prices, and
better products from
suppliers, leaving
their competitors and
American consumers to
pay the bill.”
—Chris Jones, National
Grocers Association
“The pandemic transformed
almost every aspect of our business,
from the way customers shop for
groceries to how food is produced
and transported to our shelves,”
said Meg Ham, Food Lion president. “While there have been targeted supply chain issues, the food
supply chain remains robust and
there is ample product available
for customers on our shelves. “We
continue to work with our diverse
and broad network of suppliers,
source products from new partners
and engage directly with additional
local vendors,” Ham said.
“Although independents are
resilient and our customers can
rely on us during the holidays,
independent grocers unfortunately
continue to face competitive disadvantages when sourcing products in short supply,” said Carlos
Castro, CEO of Todos Supermarket, another roundtable attendee.
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We look at cheese differently.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

...because we don’t just
see cheese, we see the
whole picture.

Free ADC Webinar On Dec. 9 Outlines
‘Net Zero Initiative’ For Dairy Industry
Green Bay, WI—The American
Dairy Coalition (ADC) will host
a free webinar Thursday, Dec. 9
on what the “Net-Zero Initiative”
means for the US dairy industry in
terms of practical steps and cost.
The webinar will begin at noon
Central time and run through 1:30
p.m. Dairy farmers across the US
are encouraged to participate.
This topic is the central theme
of ADC’s annual business meeting
featuring Frank Mitloehner, animal science professor and air quality specialist at the University of
California-Davis.
Mitloehner, an authority on
greenhouse gas emissions (GHG),
will tell farmers what they need to
do and how much it will cost to
meet the dairy industry’s Net Zero
Initiative goal of being carbonneutral or better by 2050.

Specifically, he’ll give suggestions on the best way to move
forward “when it seems like there
is too much push and not enough
knowledge to understand the right
path forward,” ADC said.
Attendees will also hear a federal policy update from ADC CEO
Laurie Fischer.
“Scientific data is essential to
develop sound solutions. Regrettably, farmers are being told they
need to do something to reduce
their GHG emissions sooner rather
than later,” Fischer said.
The dairy industry’s transformation 2030 agenda through national
dairy checkoff and its industry
partners will also be discussed.
For more information and to
register for the free event online,
visit www.americandairycoalitioninc.com.

OSU Eco-Friendly
Packaging Webinar
Planned For Dec. 17
Cheese Reporter Ad.indd 1

Corvallis, OR—Oregon State
University’s Farm to Fork webinar
series feature an online session Friday, Dec. 17 on eco-friendly packaging to reduce environmental
impact while offering convenience
to customers.
The US currently generates
almost 80 million tons of packaging waste each year, and roughly
half of that is used to package single-serve food items.
The webinar introduces the
latest research developments in
edible and compostable packaging
created by the OSU food science
and technology department.
OSU researchers have been
developing edible and compostable packaging with applications
to replace single-use plastic bags,
wraps, and containers.
The aim is to not only reduce
single-use plastic packaging, but to
extend product shelf-life and provide convenience to consumers.
The webinar will be led by OSU
food science and technology professor Yanyun Zhao. Zhao will
explain OSU’s patented technology of “valorizing fiber-rich food
processing by-products,” including
pomace, brewer’s spent grains and
hemp fibers, to create eco-friendly
packaging for both food and packaging industries. For a link to the
webinar, visit www.foodsci.oregonstate.edu.

Preventive Controls for Human Foods
Certification Course Is March 29-31
Glen Mills, PA—Penn State University will host a short course here
on the development of a food safety
plan as required by the Food Safety
Modernization Act (FSMA).
The course will be held March
29-31, 2022 at the Staybridge
Suites Wilmington-Brandywine
Valley.
Students will learn the key elements of a food safety plan; how
to conduct a hazard analysis for
biological, chemical, and physical
hazards; and how to develop and
implement risk-based preventive
controls.
Participants will also learn about
appropriate verification and validation procedures, and understand
the requirements of a recall plan,
organizers said.
The course is presented by Food
Safety Preventive Controls Alliance-approved instructors from
Penn State.
To successfully complete this
course and obtain the Food Safety
Preventive Controls Alliance
course certificate, participants must
be present for the entire course
delivery and actively participate
in the course exercises, organizers
stated.
Curriculum is designed for anyone involved in developing, implementing, and maintaining a food
safety plan, including plant management, quality assurance/control

personnel, sanitation supervisors,
line operators, artisan and farmstead processors, regulatory personnel, educators, and other dairy
professionals.
Registration for the food saftey
plan and for FSPCA certification is
currently available online at www.
foodscience.psu.edu/events, organizers said
Information regarding other
Penn State food and dairy workshops and waiting lists for popular
food and dairy courses that have
reached capacity is also available
online.

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!

Call: 920-822-8266

Paul:
Info:

paul@ullmers.com
sales@ullmers.com

1.866.404.4545 www.devilletechnologies.com
2018-01-03 11:52 PM

PLANNING GUIDE

Jan. 23-26, 2022: Dairy Forum,
J.W. Marriott Desert Springs
Resort & Spa, Palm Desert, CA.
Registration now available online
at www.dairyforum.org.
•
Jan. 30-Feb. 1: PLMA Annual Private Label Trade Show, Donald
E. Stephens Convention Center,
Chicago, IL. For more information,
visit www.plma.org.
•
Feb. 6-8: New Date & Location
- Winter Fancy Food Show, Las
Vegas Convention Center, Las
Vegas, NV. Visit www.specialtyfood.com for more information.
•
March 1-3: World Championship
Cheese Contest, Madison, WI.
Visit www.worldchampioncheese.
org for more information.
•
April 7-12: New Date - National
Conference on Interstate Milk
Shipments, J.W. Marriott, Indianapolis, IN. Updates available
online at www.ncims.org.
•
April 12-14: Cheese Expo, the
Wisconsin Center, Milwaukee,
WI. Visit www.cheeseexpo.org for
updates and online registration.
•
April 24-26: ADPI/ABI Joint
Annual Meeing, Hyatt Regency
Downtown, Chicago, IL. For
details, visit www.adpi.org.
•
June 5-7: International Dairy
Deli Bakery Association (IDDBA),
Atlanta, GA. Call 608-310-5000
or visit www.iddba.org for more
information.
•
July 11-12: WDPA Dairy Symposium, Door County, WI. Visit www.
wdpa.net.
•
July 20-23: American Cheese
Society Annual Meeting, Portland,
OR. Visit www.cheesesociety.org
for more details.
•
Aug. 11-12: Idaho Milk Processors Association (IMPA) Annual
Meeting, Sun Valley, ID. Details
available soon at www.impa.us.
•
Oct. 24-26: NMPF, NDB, UDIA
Joint Annual Meeting, Denver,
CO. Look for updates online at
www.annualmeeting.dairy.org.
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MARKET PLACE

CLASSIFIED ADVERTISING
phone: (608) 246-8430 fax: (608) 246-8431
e-mail: classifieds@cheesereporter.com

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

Cheese Moulds, Hoops

Promotion & Placement

WILSON HOOPS: 20 and 40 pound
hoops available. For more information,
contact KUSEL EQUIPMENT at
(920) 261-4112 or email: sales@
kuselequipment.com.

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.

Equipment for Sale

Replacement Parts

Interleave Paper, Wrapping

WESTFALIA SEPARATORS: New
arrivals! Great condition. Model
number 418. Call GREAT LAKES
SEPARATORS at (920) 863-3306 or
e-mail drlambert@dialez.net.

REPLACEMENT PARTS: Spares

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

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

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.
FOR SALE: Car load of 300-400-500
late model open top milk tanks. Like
new. (262) 473-3530
FOR SALE: 1500 and 1250 cream
tanks. Like New. (800) 558-0112. (262)
473-3530.

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

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 920-8633306; or Rick Felchlin, MARLEY
MACHINE, A Division of GLS, at
marleymachine2008@gmail.com or
call 920-676-8287.

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

Assistant
Cheesemaker
Blakesville Creamery, located in Port Washington, WI, has an immediate opening in our brand new
state-of-the-art cheesemaking facility. Established in 2020, we are focused on making so�-ripened
goat cheeses from the milk of our 1200-head goat dairy, located on the same property as the
creamery. We are looking for a dynamic individual who wants to grow with our company and is
ﬂexible in their role and responsibili�es.

Job Descrip�on:
The Assistant Cheesemaker will work closely with our head cheesemaker but reponsibili�es
will also include running our cheesemakes; the care and aﬃnage of our cheese; order
fulﬁllment; training other employees in SOPs and GMPs; and more. This is a full-�me
posi�on requiring approximately 45-55 hours per week and requires a�en�on to detail
and me�culous record keeping.
Qualiﬁca�ons:
Candidates that hold a HACCP and/or PCQI cer�ﬁcates, a Wisconsin Cheesemaker’s license,
and/or a Wisconsin Pasteurizer Operator’s license are sought but not necessary.
Compensa�on and Beneﬁts:





$45,000-$55,000 annually, depending on qualiﬁca�ons and experience
401K with 5% employer matching contribu�on
Health insurance with 50% employer contribu�on
Professional development: we will pay for your WI cheesemakers license and any
training/cer�ﬁcates required to retain license

Interested Candidates:
Submit a Resume with Email Le�er of Interest to:
Veronica Pedraza

Blakesville Creamery

General Manager and Head Cheesemaker
blakesvillecreamery@gmail.com
www.blakesvillecreamery.com

Real Estate

Warehousing & Storage

COLD STORAGE SPACE
AVAILABLE: Sugar River Cold
Storage in Monticello, WI. has
space available in it’s refrigerated
Undergrade Cheese Wantedbuildings. Temperature’s are 36, 35
and 33 degrees. Sugar River Cold
Cheese & Dairy Products
Looking to Purchase Undergrade Storage
Cheese
is SQF Certified and works
KEYS
MANUFACTURING:
Dehydrafor
the
use in Animal Feed.
within your schedule. Contact Kody at
tors
of scrap cheese for the animal feed
 Off-Spec
608-938-1377 or visit our website www.
 Trim Contact us for your scrap at
industry.
sugarrivercoldstorage.com.
 Beginning &
Run
(217)465-4001
orEnd
email
keysmfg@aol.
 Natural or Processed
com.
Walls & Ceiling
 Bulk or Packaged
UNDERGRADE
CHEESE
WANTED:
Will Pay Competitive Prices
EXTRUTECH PLASTICS NEW!
International
Pick-up as Ingredient
Needed Corporation
Antimicrobial POLY BOARD-AM
is looking
to purchase
undergrades
for
Fully Compliant
with
all FSMA Rules
& Regulations
sanitary panels provide non-porous,
use inContact:
Animal Feed. Competitive prices,
Please
easily cleanable, bright white surfaces,
pick-up as needed; FSMA
Jason Hrdlicka
perfect for incidental food contact
compliant. Contact Jason at
at jhrdlicka@intcos.com
applications. CFIA and USDA accepted,
jhrdlicka@intcos.com636-717-2100
or 6361239
andext.
Class
A for smoke and flame. Call
717-2100 ext. 1239
Extrutech Plastics at 888818-0118 or www.epiplastics.
Co-Packing, Manufacturing
com.
CO-PACKER: Award-Winning manufacturer specializing in the co-packing
Consulting Services
and private label manufacture of
Are you a consultant and looking to tell
yogurt, kefir, Swiss cheese and other
the industry of your services? Advertise
varieties has extra production capacity. SQF certified, IMS Grade A Rating.
here and on www.cheesereporter.com.
Non-GMO project certified, organic,
Call 608-316-3792 for more information
Kosher. Call Penn Dairy
on advertising.
at 570-524-7700 or visit
Analytical Services
www.penndairy.com
DAIRY PLANTS FOR SALE: https://
dairyassets.weebly.com/m--a.html.
Contact Jim at 608-835-7705; or by
email at jimcisler7@gmail.com

•
•
•

Undergrade
Cheese Wanted
IIC can process a wide
range of cheese types:





Off-Spec  Trim
Beginning & End Run
Natural or Processed
Bulk or Packaged

IIC offers real value with
competitive prices
IIC has the ability to run
all logistics
Fully Compliant with all
FSMA Rules & all plants
are Safe Feed Safe Food
Certified

Is your company looking for
a safe, sustainable solution
for your undergrade cheese?
International Ingredient Corporation
is one of the nation’s largest
consumers of undergrade and
off-spec cheese.
We offer complete supply chain
security and the ability to track the
sustainability benefits of upcycling
your scrap product into animal feed.
Please Contact:

Jason Hrdlicka
jhrdlicka@intcos.com
636-717-2100 ext. 1239
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Class Milk & Component Prices

DAIRY FUTURES PRICES

November 2021 with comparisons to November 2020

SETTLING PRICE

Class III - Cheese Milk Price
PRICE (per hundredweight)
SKIM PRICE (per hundredweight)

2020
$23.34
$18.55

2021
$18.03
$10.87

Class II - Soft Dairy Products
PRICE (per hundredweight)
BUTTERFAT PRICE (per pound)
SKIM MILK PRICE (per hundredweight)

2020
$13.86
$1.5623
$8.70

2021
$18.40
$2.1611
$11.23

Class IV - Butter, MP
PRICE (per hundredweight)
SKIM MILK PRICE (per hundredweight)

2020
$13.30
$8.14

2021
$18.79
$11.66

$1.5553
$0.9047
$5.6226
$0.1894
$0.00123

$2.1541
$1.2960
$2.7536
$0.3949
$0.00088

2020

2021

BUTTERFAT PRICE (per pound)
NONFAT SOLIDS PRICE (per pound)
PROTEIN PRICE (per pound)
OTHER SOLIDS PRICE (per pound)
SOMATIC CELL Adjust. rate (per 1,000 scc)
AMS Survey Product Price Averages
Cheese
Cheese, US 40-pound blocks
Cheese, US 500-pound barrels
Butter, CME
Nonfat Dry Milk
Dry Whey
$25.00
$23.00

$2.4535
$2.5808
$2.2929
$1.4558
$1.0816
$0.3830

Date Month

$1.7588
$1.7605
$1.7272
$1.9503
$1.4769
$0.5825

Class III Milk Price: November 2001 - 2021

$21.00
$19.00
$17.00
$15.00
$13.00
$11.00
$9.00
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2001

2005

2010

DAIRY PRODUCT SALES

$2.90

December 1, 2021—AMS’ National Dairy
Products Sales Report. Prices included
are provided each week by manufacturers. Prices collected are for the (wholesale)
point of sale for natural, unaged Cheddar;
boxes of butter meeting USDA standards;
Extra Grade edible dry whey; and Extra
Grade and USPH Grade A nonfortified
NFDM.
•Revised

$2.50

Nov. 27

2020

$2.70

40-Pound
Block Avg

$2.30
$2.10
$1.90

$1.50
J

F

M

Nov. 20

M

A

M

J

J

A

S

Nov. 13

O

N

11,311,765

13,308,308•

13,800,781

Dollars/Pound
1.7606

Weighted Price
US
Sales Volume
US

Dollars/Pound
1.9931
Pounds
1,951,218

Nov. 6

1.7968
12,929,292

1.6805
Pounds
14,033.077
Percent
35.04

1.8278

1.9408

1.7476

1.8536

13,133,468
35.15

13,801,264
35.08

1.9496
2,007,570

1.8754
1,832,408

Extra Grade Dry Whey Prices

0.6090

Dollars/Pounds
0.5865

0.5720•

2,804,129

5,704,245

5,529,441

0.5742
4,649,668

Extra Grade or USPHS Grade A Nonfat Dry Milk

10,319,633

Butter*

—
58.300
58.300
—
—

—
147.850
147.850
—
—

—
1.760
1.760
—
—

—
1.7590
1.7590
—
—

—
194.500
196.000
—
—

11-26
11-29
11-30
12-1
12-2

Dec 21
Dec 21
Dec 21
Dec 21
Dec 21

—
18.16
18.01
18.10
18.29

—
19.35
19.20
19.20
19.30

—
64.000
63.750
63.500
63.250

—
151.700
151.700
151.700
152.750

—
1.806
1.804
1.804
1.804

—
1.7380
1.7300
1.7310
1.7460

—
198.000
196.975
196.975
198.500

11-26
11-29
11-30
12-1
12-2

Jan 22
Jan 22
Jan 22
Jan 22
Jan 22

—
18.38
18.21
18.54
18.62

—
19.22
19.13
19.13
19.31

—
66.000
66.400
65.875
66.000

—
151.500
151.000
152.000
153.050

—
1.790
1.793
1.793
1.793

—
1.7370
1.7350
1.7250
1.7420

—
196.000
192.500
193.500
194.750

11-26
11-29
11-30
12-1
12-2

Feb 22
Feb 22
Feb 22
Feb 22
Feb 22

—
18.79
18.85
18.76
18.77

—
19.20
19.13
19.13
19.20

—
66.475
64.500
64.750
65.200

—
151.250
149.750
150.275
152.300

—
1.837
1.837
1.837
1.829

—
1.7930
1.8050
1.7970
1.7720

—
197.500
193.500
193.275
194.575

11-26
11-29
11-30
12-1
12-2

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

—
18.78
18.85
18.87
18.87

—
19.30
19.19
19.19
19.26

—
64.000
62.900
62.900
64.000

—
151.650
149.250
150.000
151.150

—
1.830
1.830
1.830
1.830

—
1.8060
1.8480
1.8190
1.8050

—
201.500
197.050
197.500
199.025

11-26
11-29
11-30
12-1
12-2

April 21
April 21
April 21
April 21
April 21

—
18.70
18.83
18.87
18.91

—
19.25
19.10
19.10
19.33

—
63.675
62.000
62.000
62.000

—
151.250
149.000
149.475
150.500

—
1.854
1.854
1.854
1.854

—
1.8020
1.8250
1.8300
1.8240

—
201.500
199.000
200.500
202.000

11-26
11-29
11-30
12-1
12-2

May 22
May 22
May 22
May 22
May 22

—
18.72
18.85
18.85
18.88

—
19.25
19.15
19.15
19.37

—
62.250
62.125
61.000
61.000

—
150.250
149.500
149.500
151.025

—
1.856
1.856
1.856
1.856

—
1.8160
1.8330
1.8330
1.8350

—
204.400
201.000
202.000
203.000

11-26
11-29
11-30
12-1
12-2

June 22
June 22
June 22
June 22
June 22

—
18.72
18.82
18.80
18.88

—
19.29
19.19
19.20
19.36

—
60.500
60.275
60.275
60.275

—
149.500
149.500
149.000
150.500

—
1.853
1.853
1.853
1.853

—
1.8210
1.8360
1.8370
1.8390

—
204.950
203.000
203.750
204.750

11-26
11-29
11-30
12-1
12-2

July 22
July 22
July 22
July 22
July 22

—
18.75
18.90
18.83
18.88

—
19.34
19.20
19.20
19.35

—
59.750
59.750
59.250
59.250

—
149.475
148.650
148.750
150.000

—
1.852
1.852
1.852
1.852

—
1.8300
1.8410
1.8410
1.8450

—
206.900
205.275
205.275
205.275

11-26
11-29
11-30
12-1
12-2

Aug 22
Aug 22
Aug 22
Aug 22
Aug 22

—
18.78
18.90
18.80
18.88

—
19.29
19.19
19.19
19.30

—
58.500
58.900
58.900
58.900

—
149.000
148.575
148.250
149.250

—
1.859
1.859
1.859
1.859

—
1.8400
1.8460
1.8460
1.8480

—
207.700
206.500
206.500
206.675

11-26
11-29
11-30
12-1
12-2

Sept 22
Sept 22
Sept 22
Sept 22
Sept. 22

—
18.78
18.89
18.71
18.75

—
19.24
19.24
19.24
19.31

—
58.000
58.500
58.500
58.500

—
148.125
147.350
147.350
149.000

—
1.862
1.862
1.862
1.862

—
1.8410
1.8460
1.8470
1.8490

—
207.900
207.250
207.250
207.600

24,187

10,129

2,871

8,498

2,463

18,507

7,486

CHEESE REPORTER SUBSCRIBER SERVICE CARD
If changing subscription, please include your old and new address below

AA Butter

1.5104

Cheese*

—
18.70
18.70
—
—

Dollars/Poun
1.4929•
Pounds
13,780,639•

1.4866•
16,667,446•

1.4363•
17,973,387

New Subscriber Info

1.7571

Weighted Price
US
1.6866
Adjusted to 38% Moisture
US
1.6109
Sales Volume
US
11,763,419
Weighted Moisture Content
US
35.09

Average Price
US
Sales Volume
US

Block
Cheese

D

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

Weighted Price
US
Sales Volume
US

NDM

—
18.02
18.04
—
—

Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Company _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Address _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
City/St/Zip _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
E-Mail Phone _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _
Name _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _

Old Subscriber Info

1.7539

692,408

Dry
Whey

CME vs AMS
D

Dollars/Pound
1.7344•

2.0301

Class
IV

Nov 21
Nov 21
Nov 21
Nov 21
Nov 21

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
III

11-26
11-29
11-30
12-1
12-2

Interest Dec. 2

$1.70

$1.30

Week Ending

2015

*Cash Settled

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

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

December 3, 2021

Page 15

CHEESE REPORTER

DAIRY PRODUCT MARKETS

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Total conventional dairy ads increased 11 percent from last week, and organic dairy ads
are up 47 percent. The most advertised dairy item is conventional ice cream in 48-64 ounce
containers. The national average price for conventional ice cream in 48-64 ounce containers
is $3.18, up 20 cents from $2.98 last week.

AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - NOV. 26:

Cheese demand is mixed, particularly on the foodservice side.
Hauling and shipping delays continue to hinder cheese sales, both domestic and international. Cheese is generally available for spot purchases. Market tones are akimbo, as there
is a relatively large price gap as block prices overshadow barrel prices.

NORTHEAST - DEC. 1: Milk output is inching up as winter temperatures drop, and
steady supplies are flowing to Northeastern cheese makers. Production is active for Cheddar, Mozzarella, and Provolone cheese. Regional inventories are sturdy, but plant managers
are comfortable with current cheese levels as strong customer demand persists. Some market participants suggest that recent reports of the Omicron variant have not, so far, deterred
restaurant patrons from dining out. Foodservice sales are firm. Retail cheese orders are
stable following last week’s holiday.

Conventional cheese ads are up 1 percent from last week. The most advertised cheese item
is conventional 8-ounce shred cheese, featured in 8 percent more ads. The average price
for conventional 8-ounce shred cheese is $2.28, one cent higher than last week. Ads for
conventional 2-pound block cheese grew 158 percent and feature a weighted average price
of $6.46, which is $2.04 less than last week.
Total conventional milk ads jumped 124 percent, and organic milk ads grew 34 percent. Conventional half-gallon milk ad numbers surged 256 percent. The average price for conventional milk half-gallons is $1.78, compared to $4.24 for organic milk half-gallons, providing an
organic price premium of $2.46. Organic half gallon milk is the most advertised organic item.

RETAIL PRICES - CONVENTIONAL DAIRY - DECEMBER 3

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3125 - $2.6000 Process 5-lb sliced: $1.6225 - $2.1025
Muenster:		
$2.3000 - $2.6500 Swiss Cuts 10-14 lbs: $3.2450 - $5.5675

Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.24

3.54

2.88

3.16

2.70

3.09

2.90

MIDWEST AREA - DEC. 1: Some cheese makers are catching up following the holiday

Cheese 8 oz block

2.24

2.36

2.05

2.21

2.50

2.24

2.24

week. Production schedules varied late last week, as some plants were closed for the holiday
alone, while others were down for multiple days. Milk availability reports have not shifted
too much from week to week at report time. Demand has already shifted in the northerly
direction, though. Some producer contacts, for weeks ahead of the holiday, were mentioning
slowdowns in orders, but some of those same producers say orders are rebounding. Cheese
market tones are still uncertain, as the large block-to-barrel price gap remains around a
quarter. Cheese availability varies within the region, but according to contacts it is mostly
balanced in the Midwest.

Cheese 1# block

3.70

3.40

4.39

3.32

3.99

3.49

3.68

Cheese 2# block

6.46

NA

5.99

6.20

5.99

6.75

5.99

Cheese 8 oz shred

2.28

2.31

2.16

2.36

2.00

2.20

2.26

Cheese 1# shred

3.56

3.36

NA

3.50

3.99

4.22

3.58

Cottage Cheese

2.27

2.61

2.13

2.35

1.92

1.88

2.57

Cream Cheese

1.90

2.03

1.83

1.90

1.52

1.69

1.92

Egg Nog quart

3.58

NA

NA

3.49

3.49

3.49

NA

Wholesale prices delivered, dollars per/lb:
Blue 5# Loaf :		
$2.4975 - $3.5650 Mozzarella 5-6#:
$2.0275 - $2.9725
Brick 5# Loaf:		
$2.2275 - $2.6525 Muenster 5# Loaf:
$2.2275 - $2.6525
Cheddar 40# Block:
$1.9500 - $2.3500 Process 5# Loaf:
$1.6075 - $1.9675
Monterey Jack 10#
$2.2025 - $2.4075 Grade A Swiss 6-9#: $2.7600 - $2.8775
							
WEST - DEC. 1: Demand for cheese is strong in both retail and foodservice markets.
International purchasers are looking to the US for cheese to meet current market demands.
Contacts report notable purchasing of cheese for export to Asian markets. Port congestion is
causing delays to loads; some contacts have reported an increase in delays in recent weeks
Cheese market prices are steady to higher. Spot cheese inventories are tight; stakeholders
say that this may persist as purchasers continue to buy in preparation for strong year-end
holiday demand. Cheese producers are running busy schedules as milk continues to be
available for production throughout the region.

Egg Nog ½ gallon

4.18

4.99

NA

3.49

NA

3.49

3.49

Ice Cream 48-64 oz

3.18

2.79

3.22

3.48

3.30

3.32

2.93

Milk ½ gallon

1.78

2.01

1.21

1.24

1.49

1.52

2.05

Milk gallon

3.12

3.64

2.79

NA

1.98

2.36

2.80

Sour Cream 16 oz

1.73

1.80

1.81

1.92

1.71

1.41

1.41

Yogurt (Greek) 4-6 oz

1.04

.95

1.00

.99

1.02

1.23

.94

Yogurt (Greek) 32 oz

4.21

3.85

4.99

NA

NA

4.70

3.32

Yogurt 4-6 oz

.52

.55

.50

.52

.46

.44

NA

Yogurt 32 oz

2.18

2.10

2.99

2.21

NA

1.92

1.92

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#:
Cheddar 10# Cuts :
$2.1875 - $2.3875 Process 5# Loaf:
Cheddar 40# Block:
$1.9400 - $2.4300 Swiss 6-9# Cuts:

$2.1750 - $2.4500
$1.6250 - $1.8800
$3.0525 - $3.4825

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

ORGANIC DAIRY - RETAIL OVERVIEW

EEX Weekly European Cheese Indices (WECI): Price Per/lb (US Converted)
Variety			Date: 12/01
Cheddar Curd		
$2.19
Young Gouda		
$2.10

11/24		Variety
$2.12 Mild Cheddar
$2.07 Mozzarella

Date: 12/01
$2.16
$1.88

11/24
$2.15
$1.87

FOREIGN -TYPE CHEESE - DEC. 1: Even as milk production in Western Europe
struggles, cheese is preferred to butter and dairy powders as the outlet for Western European milk. The result is cheese production growth over last year. There is capacity to produce more cheese in Western Europe, even with cheese now being the preferred outlet. Milk
availability continues to limit production of cheese. With seasonal milk production in Western
Europe expected to begin increasing, the increased volumes are expected to flow into
cheese over coming weeks. This should help boost cheese output. This is good news for US
cheese importers who have increased cheese imports from the EU this year. There is said to
be no uncommitted Western European cheese available for export through the rest of 2021.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 0
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$2.3200 - 3.8075
$2.8275 - 3.5450
$3.7075 - 5.7975
$3.5100 - 5.6650
0
0
0
$3.2800 - 3.6050
0

NDM PRODUCTS - DECEMBER 2
NDM - CENTRAL: Trading activity is still
lagging as market actors catch up following
the holiday week. Additionally, producers
and customers are working on 2022 contracts. There are a lot of factors that market
participants are working through from further
COVID-19 market reverberations to driver/
employee shortages, etc. Condensed skim
drying remains the focus of producers, albeit
staffing shortages and transportation limitations continue to distress plant managers
and route planners. High heat NDM prices
are also steady on quiet trading activity.
NDM - WEST:

Low/medium heat NDM
demand is steady to lower in domestic and
international markets. Stakeholders are,
reportedly, hesitant to buy at current marketprices. Despite waning demand, prices
are firm as sellers report limited spot availability. Low/medium heat NDM production is

steady, but below capacity, as labor shortages continue to cause some drying operations to run shortened schedules. High heat
NDM production is limited; plant managers
are focusing their time on low/medium heat
NDM and skim milk powder. Prices for high
heat NDM pushed higher on both ends of
the range this week. Demand for high heat
NDM is steady; spot inventories remain tight.
Low/medium heat NDM prices increased on
both ends of the range in the West.

NDM - EAST: Dairy powder trading, in
general, has slowed down moving into the
fall/winter holiday season. Some customers
are content with what they have in stock,
but they say they are concerned about near
future purchases if prices remain where they
reside currently. High heat NDM trading
remained quiet in the region, as well. Prices
are unmoving. NDM market tones are quiet.

National Weighted Retail Avg Price:		 Yogurt 32 oz:
Butter 1 lb:
$6.13
Greek Yogurt 32 oz:
Cheese 8 oz shred:
NA
UHT Milk 8 oz:
Cheese 8 oz block:
$4.49
Milk ½ gallon:
Cream Cheese 8 oz:
$3.12
Milk gallon:
Cottage Cheese 16 oz:
$4.39
Sour Cream 16 oz:
Yogurt 4-6 oz:
NA
Ice Cream 48-64 oz:

$3.67
$4.62
NA
$4.24
$6.24
NA
NA

WHOLESALE BUTTER MARKETS - DECEMBER 1
NATIONAL:

Cream availability is meeting the mixed needs of butter producers.
Some Central butter plants are operating
near capacity, but some managers in the East
are selling cream for now, while multiples are
higher, instead of increasing butter output.
Spot butter stocks are reportedly snug. Bulk
unsalted butter is notably tight. Retail sales
are active on solid seasonal demand. Reports
from western stakeholders indicate strong
purchasing for butter for export to international markets. Some contacts believe these
steadily hearty demand tones across sectors
will continue into mid-December, if not longer.

WEST: Cream inventories are available to
meet production demand. Some contacts are
sending loads of cream to other regions with
less availability. Cream demand is strong. A
shortage of truck drivers is causing delays to
loads of cream and butter. Demand for butter in both retail and foodservice markets is
steady. International purchasers are looking
to the US for loads of butter to meet current
market demands. Spot availability is limited.
Stakeholders say that unsalted butter inventories are currently tighter than salted. Producers are running busy schedules, though some
production schedules are limited by delays to
production supplies and shortage of labor.

CENTRAL: Butter churning resumed as
more cream became available last week
and the current week due to Class II/III producers taking holiday days off. Butter plant
managers say they are locating cream in
the low 1.20s, both regionally and from the
western states. Bulk butter remains tight,
and contacts question if cream availability
will remain as it currently is for long. A major
factor holding back butter production, and
reports continued similarly into this week,
is a lack of employees to successfully run
shifts. There have been some improvements, but the problem remains at the forefront of plant managers’ dockets.
NORTHEAST: Robust cream demand
from Class II manufacturers continues to
contribute to the region’s moderated butter production. Cream multiples range 1.451.48, typical for East spot cream purchases.
Butter supplies are not nearly as plentiful
when compared to the beginning of the
month; limited output and good seasonal
demand has reduced manufacturers’ inventories, although supplies are adequate for
short term customer accounts. Meanwhile,
retailers are assessing future holiday needs
and hoping for some price weakness as they
curtail purchases before having to restock.

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

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

11/29/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
11/01/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
36,067
48,906
-12,839
-26

CHEESE
77,197
83,293
-6,096
-7
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Restaurant Performance Index Rose
1.6% in October; Outlook Improves

CME CASH PRICES - NOV. 29 - DEC. 3, 2021
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
November 29

$1.5350
(+1)

$1.8575
(NC)

TUESDAY
November 30

$1.6000
(+6½)

WEDNESDAY
December 1

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$1.9900
(NC)

$1.5525
(-1)

$0.7000
(NC)

$1.8575
(NC)

$1.9700
(-2)

$1.5550
(+¼)

$0.6875
(-1¼)

$1.6000
(NC)

$1.8575
(NC)

$1.9800
(+1)

$1.5475
(-¾)

$0.6800
(-¾)

THURSDAY
December 2

$1.6025
(+¼)

$1.8575
(NC)

$1.9825
(+¼)

$1.5625
(+1½)

$0.6850
(+½)

FRIDAY
December 3

$1.6025
(NC)

$1.8575
(NC)

$2.0025
(+2)

$1.5625
(NC)

$0.6975
(+1¼)

Week’s AVG $
Change

$1.5880
(+0.0680)

$1.8575
(NC)

$1.9850
(-0.0050)

$1.5560
(-0.0098)

$0.6900
(-0.0100)

Last Week’s
AVG

$1.5200

$1.8575

$1.9900

$1.56583

$0.7000

2020 AVG
Same Week

$1.4105

$1.6055

$1.4375

$1.1425

$0.4470

MARKET OPINION - CHEESE REPORTER
Cheese Comment: There was no block market activity at all on Monday. Tuesday’s
block market activity was limited to an uncovered offer of 2 cars at $1.8575, which left
the price unchanged at that level. Wednesday’s block market activity was limited to
an uncovered offer of 1 car at $1.8575, which left the price unchanged. On Thursday,
the only block market activity was an uncovered offer of 1 car at $1.8575, which left
the price unchanged. There was no block market activity at all on Friday. The barrel
price rose Monday on a sale at $1.5350, jumped Tuesday on a sale at $1.6000, and
rose Thursday on an unfilled bid at $1.6025.
Butter Comment: The price fell Tuesday on a sale at $1.9700, rose Wednesday on
a sale at $1.9800, increased Thursday on a sale at $1.9825, and rose Friday on a
sale at $2.0025.
Nonfat Dry Milk Comment: The price declined Monday on a sale at $1.5525, rose
Tuesday on a sale at $1.5550, fell Tuesday on a sale at $1.5475, then increased
Thursday on an unfilled bid at $1.5625.
Dry Whey Comment: The price declined Tuesday on an uncovered offer at 68.75
cents, fell Wednesday on an uncovered offer at 68.0 cents, rose Thursday on a sale
at 68.50 cents, and increased Friday on an unfilled bid at 69.75 cents.

Washington—The National Restaurant Association’s Restaurant
Performance Index (RPI) stood at
104.5 in October, up 1.6 percent
from September, the association
reported Tuesday.
The RPI is constructed so that
the health of the restaurant industry is measured in relation to a
neutral level of 100. Index values above 100 indicate that key
industry indicators are in a period
of expansion, while index values
below 100 represent a period of
contraction.
The Current Situation Index,
which measures current trends in
four industry indicators (samestore sales, traffic, labor and capital expenditures), stood at 105.3
in October, up 1.0 percent from
September.
A strong majority of restaurant
operators reported higher samestore sales in October compared to
year-ago levels. Some 85 percent
of operators said their same-store
sales rose between October 2020
and October 2021, while only 11
percent reported a sales decline.
Operators also continued to
report positive customer traffic
readings in October. Some 80 percent of operators said their cus-

tomer traffic in October was higher
than it was in October 2020, and
only 13 percent said their traffic
declined from year-ago levels.
The Expectations Index, which
measures restaurant operators’
six-month outlook for four industry indicators (same-store sales,
employees, capital expenditures
and business conditions), stood
at 103.8 in October, up 2.1 percent from September and the first
increase in four months.
Restaurant operators’ outlook
for business conditions improved
during the Novmeber survey
period. Some 50 percent of operators expect their sales volume in
six months to be higher than it
was during the same period in the
previous year, up from 47 percent
who reported similarly during the
October survey period.
Restaurant operators became
somewhat more optimistic about
the direction of the overall economy during the November survey
period. Some 30 percent of operators said they expect economic
conditions to improve in six
months, up from 25 percent during
the October survey period. Some
22 percent of operators think economic conditions will worsen.

WHEY MARKETS - NOV. 29 - DEC. 3, 2021
RELEASE DATE - DECEMBER 2, 2021
Animal Feed Whey—Central: Milk Replacer:

.5000 (+4) – .5200 (+1)

Buttermilk Powder:
Central & East:
1.3650 (+1½) – 1.4400 (+1¼) West: 1.3400 (+2) – 1.4400 (+2)
Mostly:
1.3500 (+1) – 1.3800 (+1)
Casein: Rennet:

4.7400 (+2) – 4.9500 (+2)

Acid: 4.9200 (+2) – 5.6700 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.5700 (+7) – .7000 (+1)

Mostly: .6375 (+1¾) – .6650 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.5850 (+1¼) – .7000 (+¾)

Mostly: .6200 (+1) – .6700 (+1)

MEET THE NEW 14-STATION
MICROADJUSTABLE® (SH-14) HEAD

Dry Whey—NorthEast: .5800 (NC) – .6825 (+¼)
Lactose—Central and West:
Edible:
.3300 (NC) – .5300 (NC)

Mostly: .3600 (NC) – .4500 (-1½)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.5100 (NC) – 1.6200 (NC)
High Heat:
1.6500 (NC) – 1.8000 (NC)

Discover Profitable
Shredding Solutions

Mostly: 1.5250 (NC) – 1.5500 (NC)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.5150 (+2½) – 1.6100 (+1) Mostly: 1.5500 (+1) – 1.5800 (NC)
High Heat:
1.6550 (+2¼) – 1.7425 (+¼)

Upgrade your line to the U.S.D.A., Dairy Division accepted
MicroAdjustable SH-14 Shred Head. The 14-station head
delivers nearly twice the capacity of the standard
8-station head. With 5 preset cut sizes and time-saving
knife switchovers, profitable cheese shredding
is effortless.
Visit www.urschel.com to learn more.

Whey Protein Concentrate—Central and West:
Edible 34% Protein: 1.1600 (+1) – 1.4325 (+4) Mostly: 1.2400 (+2) – 1.3150 (+2¼)
Whole Milk—National: 1.8000 (NC) – 1.9400 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

HISTORICAL MONTHLY AVG BARREL PRICES
‘08
‘09
‘10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20
‘21

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

1.8774
1.0832
1.4684
1.4876
1.5358
1.6388
2.1727
1.4995
1.4842
1.5573
1.3345
1.2379
1.5721
1.5141

1.9560
1.1993
1.4182
1.8680
1.4823
1.5880
2.1757
1.4849
1.4573
1.6230
1.4096
1.3867
1.5470
1.4442

1.7980
1.2738
1.2782
1.8049
1.5152
1.5920
2.2790
1.5290
1.4530
1.4072
1.5071
1.4910
1.4399
1.4811

1.8010
1.1506
1.3854
1.5756
1.4524
1.7124
2.1842
1.6135
1.4231
1.4307
1.4721
1.5925
1.0690
1.7119

2.0708
1.0763
1.4195
1.6902
1.4701
1.7251
1.9985
1.6250
1.3529
1.4806
1.5870
1.6278
1.5980
1.6923

2.0562
1.0884
1.3647
2.0483
1.5871
1.7184
1.9856
1.6690
1.5301
1.3972
1.4145
1.6258
2.3376
1.5639

1.8890
1.1349
1.5161
2.1124
1.6826
1.6919
1.9970
1.6313
1.7363
1.4396
1.3707
1.7343
2.4080
1.4774

1.6983
1.3271
1.6006
1.9571
1.7889
1.7425
2.1961
1.6689
1.8110
1.5993
1.5835
1.7081
1.4937
1.4158

1.8517
1.3035
1.7114
1.7010
1.8780
1.7688
2.3663
1.5840
1.5415
1.5691
1.4503
1.7463
1.6401
1.5319

1.8025
1.4499
1.7120
1.7192
2.0240
1.7714
2.0782
1.6072
1.5295
1.6970
1.3152
2.0224
2.2213
1.8008

1.6975
1.4825
1.4520
1.8963
1.8388
1.7833
1.9326
1.5305
1.7424
1.6656
1.3100
2.2554
1.8437
1.5375

Dec
1.5295
1.4520
1.3751
1.5839
1.6634
1.8651
1.5305
1.4628
1.6132
1.5426
1.2829
1.8410
1.4609

THE GLOBAL LEADER

IN FOOD CUTTING TECHNOLOGY

Set-up a free test cut of your product:
Toll Free: +1.844.URSCHEL (877.2435)
info@urschel.com | www.urschel.com
MADE IN
THE U.S.A.

1

# Best Selling
provider of industrial cutting
machinery throughout the world.

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

For more information, visit www.urschel.com
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