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Average US Retail Whole Milk Price
In 2021 Was Highest Since 2014
At $3.66 Per Gallon, Average Whole Milk Price In
Federal Order Cities Was Up 14 Cents From ‘20
Washington—The average retail
price for conventional whole milk
in 30 selected cities or metro areas
in federal milk marketing order
markets last year was $3.66 per gallon, up 14 cents from 2020 and the
highest average price since 2014’s
record-high $3.84 per gallon.
After reaching that record high
in 2014, average retail whole milk
prices declined for four straight
years, to $3.61 per gallon in 2015,
$3.40 per gallon in 2016, $3.39 per
gallon in 2017 and $3.28 per gallon in 2018.
Average retail whole milk prices
have now increased for three
straight years, averaging $3.32 per
gallon in 2019, $3.52 per gallon in
2020 and $3.66 per gallon in 2021.
These average retail milk prices
are collected by federal order market administrators based on a survey conducted one day between
the 1st and 10th of each month in
30 selected cities or metro areas.
One outlet of the largest and second largest food store chains are
surveyed.

Dairy Checkoff’s
2021 Highlights
Include Partnership,
Global Sales Growth
Rosemont, IL—Among Dairy
Management, Inc.’s (DMI) dairycheckoff highlights from 2021:
checkoff foodservice partners continued to increase sales of US dairy
products, and more domestic dairy
headed into the global market.
Despite continued challenges
due to the coronavirus pandemic,
the dairy checkoff delivered on its
mission to drive sales and trust,
said Barbara O’Brien, who succeeded Tom Gallagher in October
as DMI’s president and CEO.
“We not only adapted to the
pandemic’s realities, we used it as
an opportunity to become even
more consumer-centric and more
efficient and collaborative,” O’Brien
• See Checkoff Highlights, p. 5

Prior to 2020, the average retail
milk price figures were conducted
in 29 cities or metro areas; last
year, the city of Sacramento, CA,
was added, after California became
part of the federal order system in
late 2018.
In 2021, average monthly retail
whole milk prices ranged from a
low of $3.58 per gallon in April
to a high of $3.77 per gallon in
December. Average retail prices
were above $3.70 per gallon in
three of the last five months of the
year ($3.71 in August and $3.72 in
November).
Among the 30 surveyed cities
and metro areas in 2021, the lowest average retail whole milk price
was found in Wichita, KS, at $2.65
per gallon, followed by Louisville,
KY, at $2.68 per gallon. Retail
whole milk prices averaged under
$3.00 per gallon every month of
this year in both cities.
No other city or metro area
posted an average retail whole
milk price under $3.00 per gallon
last year, although the price aver-

aged exactly $3.00 per gallon in
Indianapolis and averaged $3.01
per gallon in both Cincinnati and
Phoenix.
At the other extreme, Philadelphia posted the highest average
retail whole milk prices in 2021,
at $4.91 per gallon, followed by
Kansas City, MO, at $4.85 per gallon.
Those cities also posted the
only average monthly retail whole
milk prices above $5.00 per gallon: the average price reached
$5.14 per gallon in November and
$5.19 per gallon in December in
Philadelphia; and $5.02 per gallon
in November and $5.12 per gallon
in December in Kansas City.
Average retail whole milk prices
averaged $4.00 or more per gallon
in six additional cities last year:
Chicago, $4.16; Minneapolis,
$4.08; New Orleans $4.00; New
York City, $4.14; Pittsburgh, $4.36;
and Washington, DC, $4.30.
Chicago had the least volatile
average retail whole milk prices
in 2021; prices averaged $4.16 per
gallon every month of the year.
Baltimore, MD, was close behind;
• See Retail Milk Prices, p. 7

More Plant-Based Products In 2022;
Milk Alternatives Are ‘Here To Stay’
Madison—The majority of food
forecasters for the coming year
agree on a dominant trend for
2022: the explosion of plantbased dairy and meat alternatives
at both retail and foodservice.
The boom has been years in
the making, and the dairy industry in particular will face stronger
competition.
Clean Eatz Kitchen, a readyto-eat meal service headquartered
in Wilmington, NC, reported the
influx of plant-based dairy products is a result of “the intolerance we didn’t know we had.”
“About 70 percent of the
world’s population has some
degree of lactose malabsorption,”
Clean Eatz reported. “In layman’s
terms, dairy products don’t sit
well in many of our stomachs.”
“Enter almond milk, oat milk,
hemp milk, cashew milk – essen-

tially, squeezing foods that have
fat and fiber in them and mixing
them with water creates a gastronomically similar product as
cow’s milk,” the company said.
“While more expensive and
arguably worse for the environment, milk alternatives are here
to stay,” Clean Eatz Kitchen said.
Lyons Magnus, a global foodservice and ingredient source,
predicted potato milk will emerge
as the new “it” plant milk” in
2022.
Waitrose, the UK-based supermarket chain, agreed that potato
milk, which is low in sugar and
saturated fat, will be one of the
biggest trends of 2022.
In the UK, one-third of residents now use plant-based
milk alternatives, according to
• See Trends For 2022, p. 6

Listeria In Cheese
Among Leading
Causes Of Pathogen
Based Import
Refusals: Report
Washington—A new report from
USDA’s Economic Research Service (ERS) uses import refusal
data from the US Food and Drug
Administration (FDA) from 2002
to 2019 to explore import refusals based on contamination with
pathogens and toxins.
From 2002 to 2019, most pathogen/toxin violations occurred in
fishery and seafood products (44.1
percent), followed by spices, flavors, and salts (26.3 percent),
cheese and cheese products (7.1
percent), fruit and fruit products
(6.2 percent), and nuts and edible
seeds (5.1 percent).
Salmonella was the most common type of pathogen/toxin violation for fishery and seafood
products; spices, flavors, and salts;
fruit and fruit products; and nuts
and edible seeds. Listeria was the
most common type of pathogen/
toxin violation for cheese and
cheese products, the report noted.
While data capable of estimating the risk of foodborne illness to
US consumers from foreign producers is limited, US import refusal
data list the most common reasons
foreign shipments were refused,
the report noted. FDA physically
examines approximately 1 to 2 percent of imports.
All imports are electronically
screened using an automated sys• See Import Refusals, p. 4
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Given recent trends in milk
production, milk cow numbers
and output per cow, not to mention domestic and international
demand, we wouldn’t be all that
surprised to see the block market
rise above $2.00 per pound sometime in 2022.

A Few Dairy Expectations For 2022
Making predictions in pretty much
any business can be a hazardous
undertaking, and that’s true for the
dairy business as well. But there are
a few predictions we feel reasonably comfortable making for the
dairy industry heading into 2022.
First of all, we expect discussions about the need to reform federal milk marketing orders to heat
up in 2022. Despite widespread
dairy producer dissatisfaction with
how the new (as of May 2019)
Class I formula performed in 2020,
and ongoing dissatisfaction with
everything from depooling to the
continuing use of dry whey in the
Class III price formula, nothing on
the federal order policy front actually changed in 2021.
There were at least a couple of
notable developments on the federal order reform front, however.
First, the Senate Agriculture Committee subcommittee with jurisdiction over dairy policy held a
hearing in September on the growing need to modernize the federal
order system.
And less than two months after
that hearing was held, three US
senators introduced the Dairy
Pricing Opportunity Act of 2021,
which would require USDA to initiate national hearings to review
federal orders within 180 days after
enactment of the legislation.
While we don’t expect that legislation to get much if any traction in the Senate next year, we
do expect discussions and debate
to heat up over another legislative
undertaking: the next farm bill.
Many provisions of the 2018 farm
bill expire in 2023, so 2022 is certainly not too early to begin shaping the next farm bill.
And from a dairy industry perspective, a farm bill section requiring federal order reforms might
be the only way such reforms are
accomplished. There is precedent
for this: the 1996 farm bill included
a section on the consolidation (to
not less than 10 and not more than
14 orders) and reform of federal
orders.

The problem with waiting until
the 2023 farm bill to start the formal process of reforming federal
orders is that such a delay would
likely mean that any federal order
reforms probably wouldn’t be
implemented until around 2026.
After all, the consolidation and
reform required under the 1996
farm bill didn’t take effect until the
beginning of 2000.
In the area of dairy prices, 2022
might see a return to more extreme
volatility than was experienced in
2021. There are numerous ways of
looking at this, but we’ll mention
just a couple.
First, the CME cash market
price for 40-pound Cheddar blocks
here in 2021 (as of Thursday) has
ranged from a low of $1.4575 per
pound back on June 9 to a high of
$1.9800 a pound on Dec. 30. That,
of course, stands in stark contrast to
2020, when the block price ranged
from a low of just $1.00 per pound
to a high of $3.00 per pound.
Given recent trends in milk
production, milk cow numbers
and output per cow, not to mention domestic and international
demand, we wouldn’t be all that
surprised to see the block market
rise above $2.00 per pound sometime in 2022. So, if the block price
reached, say, $2.30 a pound sometime during 2022, all it would have
to do is drop below $1.77 a pound
at some point to exhibit more volatility than was the case in 2021.
There is some precedent for
something along these lines to
occur in 2022. The last time the
block price was above $1.80 per
pound at the end of the year (not
including 2019, since that was
followed by the unprecedented,
pandemic-upended 2020) was
in 2013, when blocks ended the
year at $2.00 per pound. That was
followed by an eventful 2014 in
which the block price set numerous new record highs, including
$2.4225 per pound in early April
and $2.4500 per pound in midSeptember, before dropping down
to $1.4950 in the final week of

the year, for an eye-opening price
range of 95.5 cents.
Reflecting the relative lack of
volatility in cheese prices in 2021,
the federal order Class III price during the first 11 months of the year
has ranged from a low of $15.75
per hundredweight in February to
a high of $18.96 per hundred in
May — a range of $3.21 from low
to high. By contrast, in 2020, the
Class III price ranged from a low of
$13.07 per hundred in April to a
high of $24.54 per hundred in July,
a range of $11.47 per hundred.
If cheese prices end up being
more volatile in 2022, the Class III
price would naturally reflect that
volatility. Add in the fact that dry
whey prices are ending the year
above 70 cents per pound, and it’s
looking at least somewhat likely
that milk prices will be more volatile in 2022 than they have been
in 2021.
Speaking of money, the dairy
industry can expect money to continue to flow from the federal government to the industry in 2022,
thanks to various bills passed in
2021 and 2020. Just two weeks
ago, US Ag Secretary Tom Vilsack
announced that USDA is providing up to $1.5 billion to states
and school districts to buy food,
including dairy products. Earlier
this month, Vilsack announced
that USDA is deploying $100 million under the new Food Supply
Chain Guaranteed Loan Program
to make available nearly $1 billion
in loan guarantees.
Finally, we expect the last two
Merriam-Webster Words of the
Year — pandemic in 2020 and
vaccine in 2021 — to continue to
garner headlines and controversy,
and continue to impact the dairy
and pretty much every other industry in 2022. Those impacts could
range from slowdowns in food service sales to more panic buying by
consumers.
If nothing else, 2022 could bring
about some combination of what
the dairy industry experienced in
2020 and/or 2021.

CHEESE REPORTER (Publication Number: ISSN 0009-2142). Published weekly by Cheese Reporter Publishing Co. Inc., 2810 Crossroads Drive, Suite 3000, Madison, WI 53718-7972; Phone: (608) 246-8430; Fax: (608) 246-8431. Subscriptions: $140.00 per
year in USA; Canada and Mexico: $195.00 per year; other foreign subscribers, please write for rates. Advertising and Editorial material are copyrighted material. Any use without publisher’s consent is prohibited. Cheese Reporter does not endorse the products
of any advertiser or any editorial material. POSTMASTER: If undeliverable, Form 3579 requested. Periodicals postage paid at Madison, WI. Address all correspondence to: Cheese Reporter, 2810 Crossroads Drive, Suite 3000, Madison, WI 53718-7972

December 31, 2021

Trade Liberalization, Changing Tastes
Help Hike US Dairy Exports To Colombia
Washington—Rising incomes, an
expanding middle class, and dietary
changes — aided by the ColombiaUS Trade Promotion Agreement
(TPA) — have helped boost US
exports of dairy and other food
products to Colombia, according
to a new report from USDA’s Economic Research Service.
The report explores the performance of US agricultural exports
to Colombia over the past decade
(2009-19). It examines the 10
leading US agricultural exports
to Colombia and five additional
product categories — including
milk concentrates and cheese —
that are among the fastest-growing
US exports to Colombia.
Macroeconomic conditions in
Colombia, a middle-income developing country, have influenced
Colombian food expenditures, the
report said. Real growth in per capita income and low rates of food
price inflation allow consumers
to boost food expenditures, which
could translate into people having
more diverse diets, eating more
expensive protein sources such as
dairy and meat, and spending more
on food away from home.
The Colombia-US TPA took
effect in 2012. For almost all products, agricultural and nonagricultural, the TPA defines a clear path
forward for removing the tariffs and
quotas that formerly obstructed US
exports to Colombia and Colombian exports to the US.
Among the fast-growing US
agricultural exports to Colombia: milk concentrates. In 2019,
Colombian imports of milk concentrates, or milk containing
added sweetening (HS-4 Code
0402) totaled roughly $108 million. Milk powder accounted for
99.6 percent of those imports.
With the TPA’s implementation,
the US has emerged as Colombia’s
leading foreign milk-powder supplier, the report noted. The TPA
provides a transitional tariff-rate
quota (TRQ) for US milk powder,
with a duty-free quota that gradually expands from 5,500 metric
tons in 2012 to an unlimited quantity starting in 2026. Over-quota
exports are subject to a tariff that
is gradually reduced each year and
then eliminated by 2026.
According to USDA’s Foreign
Agricultural Service, in 2019,
Colombian milk powder imports
from the US totaled about 33,000
metric tons, with a value of $87
million, compared with a duty-free
quota of 10,718 metric tons.
In 2020, the duty-free quota
equaled 11,790 metric tons, and
the over-quota tariff equaled 13.2
percent. For 2021, the duty-free
quota equals 12,969 tons, and the
over-quota tariff equals 11 percent.
Changes in consumer preferences, rising incomes, and the fur-
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ther development of the food retail
sector are reshaping the Colombian dairy market, the report
noted. For many Colombians, this
means a shift away from powdered
milk and toward milk subjected to
ultra-high temperature processing
(UHT milk). Unlike powdered
milk, UHT milk is ready to drink.
Between 2011 and 2019, powdered milk production in Columbia fell slightly, while UHT milk
output increased from about 41
million liters to 66 million liters.
Most powdered milk imports go
directly to the food manufacturing sector for processing. Thus,
greater use of the marketing channel that brings imports directly

to Colombian retailers could lead
to increased imports of powdered
milk.
Colombian cheese imports
tend to be different from the fresh
cheese traditionally produced
in the country, the report said.
In 2019, fresh cheese and curd
accounted for 34 percent (in terms
of volume) of Colombia’s cheese
and curd imports; processed cheese
— not grated or powdered —
accounted for 17 percent; grated
or powdered cheese accounted for
15 percent; blue-veined cheese
NESOI accounted for 1 percent;
and cheese NESOI, including
Cheddar and Colby, accounted
for 34 percent. The US supplied
77 percent of Colombia’s cheese
imports in 2019 in volume terms.
The TPA includes a transitional
TRQ for US cheese, with a duty-

free quota that gradually expands
from 2,310 metric tons in 2012 to
an unlimited quantity starting in
2026. Over-quota exports are subject to a tariff that is reduced every
year and then eliminated in 2026.
In 2019, US cheese and curd
exports totaled about 4,548 metric
tons, compared with a duty-free
quota of 4,502 metric tons. For
2020, the duty-free quota equaled
4,952 metric tons, and the overquota tariff equaled 13.2 percent,
or 8 percent, with fresh cheese,
grated or powdered cheese, and
blue-veined cheese being subject
to the lower tariff. For 2021, the
duty-free quota equals 5,447 metric tons, and the over-quota tariff
equals 11 percent, or 6.67 percent,
with the same three cheese types
again being subject to the lower
tariff.
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Import Refusals
(Continued from p. 1)

tem called Predictive Risk-based
Evaluation for Dynamic Import
Compliance Targeting (PREDICT). FDA inspects imports for
signs of adulteration or misbranding. Import refusals are recorded
in the Operational and Administrative System for Import Support
(OASIS) database where each
entry has a violation code, industry
group, and country of origin.
Even though OASIS is a rich
data set for import refusal, it has
limitations, the ERS report noted.
First, the total volume or value of
each shipment is not revealed, so
it is hard to identify which product
had the largest threat to food safety
for the US market. Second, FDA
does not randomly choose a sample
to inspect; the inspectors choose a
sample based on informed choice
from their previouis experiences.
Despite these limitations,
OASIS data continuously recorded
shipment refusal over decades,
which makes them useful for
analyzing trends and patterns of
imported food both inspected and
refused by FDA.
The ERS report examines the
number of import refusals for various bacteria (e.coli 0157), Listeria,
Salmonella, Shigella, and Vibrio),
a virus (Hepatitis A), and some
toxins (aflatoxin, histamine, and
patulin) from 2002 to 2019. These
types of refusals are referred to as
pathogen/toxin violations.
Refusals By Pathogen, Industry
From 2002 to 2019, 22,459 pathogen/toxin violations were detected.
The majority of them, 17,922, had
the presence of Salmonella, which
accounts for 79.8 percent of the
total pathogen/toxin violations.
Listeria is next with 2,463 cases
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(11 percent), followed by histamine, aflatoxin, and other bacteria with 804 (3.6 percent), 663
(3 percent), and 455 violations (2
percent), respectively. The rest of
the refused shipments due to other
pathogens numbered just 153
cases.
Compared to the previous ERS
report (2008), the share of Salmonella violations increased from 63
percent over the 1998-2004 period
to 79.8 percent over 2002-19. Listeria violations decreased from
24.8 percent over 1998-2004 to 11
percent over 2002-19.
Refusals because of Salmonella
increased from 924 violations in
2009 to 2,258 violations in 2011.
These spikes were largely driven by
fishery and seafood products, and
fruits and fruit products.
After that spike, Salmonella
violations continuously declined
over time. One possible explanation for the continuous decline in
import refusals, according to the
report, is the Food Safety Modernization Act (FSMA), which
substantially expanded and modified FDA’s previous authority to
enhance its oversight of imported
food. As a result, FSMA could provide PREDICT with more data on
imported food.
As far as the remaining four
leading pathogen/toxins, Listeria,
histamine, aflatoxin, and other
bacteria have either trended downward or remained relatively stable.
The notable exception is the
decline in Listeria violations from
300 cases in 2003 to 68 cases in
2007. This plunge mainly came
from a large Listeria decrease in
cheese and cheese products.Listeria violations, like Salmonella,
increased during 2010-12.
Following the two most frequent
industries, cheese and cheese products, fruits and fruit products, nuts

Allied Blending Receives Patent For Dry
Blend For Making Extended Cheese Product
Washington—The US Patent and
Trademark Office (USPTO) this
week awarded a patent for a dry
blend useful in the manufacture of
extended cheese products.
Inventors are Mostafa Galal and
John Fannon.
The patent was assigned to
Allied Blending & Ingredients,
Inc.
As explained in the patent,
extended cheese products generally refers to a cheese in which a
filler has been added to extend the
mass and volume of the cheese
while maintaining the physical
properties of the natural cheese.
Extended cheese products are typically lower cost than other cheese
types because the extending can
be performed less expensively and
because certain milk ingredients
can be extended with cheaper
products (e.g., extending milkfat

with vegetable oil or milk protein
with starch). However, replacing a
conventional cheese composition
ingredient can present one or more
technical hurdles because cheese
compositions are complex and
their properties can be sensitive to
(i.e., require) the presence and/or
amount of certain ingredients.
It has been discovered that a
unique combination of ingredients provides an extended cheese
product that has excellent flexibility with respect to formulation
changes because the resulting
extended cheese product can
exhibit substantially the same
or improved properties (e.g.,
functional/processing properties,
organoleptic properties, combinations of these, and the like)
over a range of significantly different cheese formulations, while
allowing for the reduction of

and edible seeds, and vegetables
and vegetable products each
accounted for more than 4 percent
of the total violations. Each of the
remaining industries accounted for
less than 2 percent of violations.
Overall, Salmonella was the
most common violation in each
industry except cheese and cheese
products, in which Listeria had the
most violations.
Salmonella and Listeria are the
main drivers for the seven industry groups most frequently noted
for pathogen/toxin violations. The
cheese industry accounted for the
largest portion of pathogen/toxin
violations because of Listeria in the
early 2000s, the report said. Average Listeria violations of cheese
products fell from 150 in the early
2000s to 12 in the late 2010s.
Over the study period, 110
countries had at least one pathogen/toxin violation. India had
the most pathoge-related violations with 5,115 refusals, followed
by Mexico with 3,338 violations.
Vietnam and Indonesia followed
with more than 1,700 refusals over
the study period. And France had
971 refusals over the period.
Except for France, Salmonella
caused the majority of refusals
in the other 16 countries that
accounted for 1 percent or more
import refusals. Of the 971 pathogen/toxin violations found from
France, Listeria accounted for 863
violations, or 88.9 percent.
One possible explanation why
many cheese products from France
were refused is due to close monitoring of Listeria by FDA, the report
said. The largest number of cheese
products made from raw milk came
from France and, according to the
CDC, soft cheeses made with raw
milk are more likely to be contaminated by Listeria than other pathogens, such as Salmonella.
casein, according to the patent
summary.
There is disclosed in the summary a dry blend useful in the
manufacture of making extended
cheese products.
This dry blend is particularly
useful for those who are making
extended cheese products since
the dry blend is easily used in the
manufacture of extended cheese
products by the addition of water,
fat/oils, and cheese and/or cheese
curds, and optionally the addition
of flavoring to produce the desired
product.
Further embodiments disclose,
among other things, a pre-filled
cheese extender package having
a dry blend comprising: 45 to 65
percent modified food starch; 5 to
18 percent whey; 10 to 18 percent
emulsifiers; 0 to 8 percent gums;
and 1 to 5 percent acidulant,
wherein said dry blend is homogenously blended and filled into
said pre-filled cheese extender
package.
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from our
archives
50 YEARS AGO

Dec. 31, 1971: Chicago—The
National Dairy Council has created a new Dairy Council of
South Dakota affiliate, with registered dietician Elizabeth Clagg
appointed executive director.
Milwaukee, WI—New US grade
standards for bulk American
cheese for manufacturing went
into effect this week. Since 1950,
the percentage of cheese in barrels and other bulk forms has
increased substantially, and this
form has become important for
use in pasteurized cheese products and other foods.

25 YEARS AGO

Dec. 27, 1996: Rosemont, IL—
Responding to softening cheese
demand over the past several
months, several dairy marketing organizations are combining
resource dollars to help boost
sales. Major dairy co-ops have
teamed with Dairy Management,
Inc. to collect over $2 million for
a post-holiday cheese advertising
and promotion blitz.
Washington—The FDA is proposing to amend its food labeling
regulations to provide for the use
of nutrient content claims on the
food label based on the reduced
availability of fat to the body
from the food because of the use
of a fat substitute in the food.

10 YEARS AGO

Dec. 30, 2011: Madison—The
humble sandwich – gentrified
with upscale ingredients like specialty cheese and artisan bread
– features prominently among
food trends for 2012. Market
researchers also predict increased
demand for transparency on
menu items and product labels,
with “cleaner” eating by customers and consumers.
Madison—The 2012 World
Championship Cheese Contest
will mark the 10th year of a key
partnership between the Wisconsin Cheese Makers Association; WOW Logistics, Appleton,
WI; Wisconsin Aging & Grading Cheese, Inc., Little Chute,
WI; and Preferred Transit, Inc.,
Monticello, WI. Each year, contest entries are shipped to WOW
Logistics; WAG Cheese donates
many hours sorting and labeling
contest entries. Preferred Transit
provides transportation for contest entries, and delivers winners
to CheeseExpo.
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Checkoff Highlights
(Continued from p. 1)

said.
O’Brien pointed to the continued success of the checkoff’s foodservice partnerships with global
companies Domino’s, Taco Bell
and McDonald’s. She said overall
dairy sales at these chains grew
anywhere from 3 percent to 6 percent in 2021.
Some partnership highlights
from 2021 included:
 Checkoff scientists at Taco
Bell’s headquarters helped the
chain launch the Mtn Dew Baja
Blast Colada Freeze, which features
a dairy-based creamer. The team
also helped Taco Bell relaunch the
Quesalupa, which uses seven times
more cheese than the chain’s regular taco.
 Domino’s met consumers’
needs with new cheesy marinara
and five-cheese dips paired with
Parmesan or garlic twists.
 McDonald’s featured McFlurries in consumer promotions that
grew additional dairy sales.
The partnership model that has
worked well domestically found
more footing internationally, DMI
reported. In June, DMI entered a
partnership with Alamar Foods
Company, which owns 455 Domino’s stores in the MENAP (Middle
East, North Africa and Pakistan)
region. DMI’s partnership will
focus on about 300 locations in
Saudi Arabia and the United Arab
Emirates (UAE) with a goal of
increasing US cheese sales.
For Pizza Hut, the focus in AsiaPacific was driving value promotions in support of takeout and
delivery across key markets in the
region, including Japan, South
Korea and Indonesia. To date, US
cheese growth across Asia-Pacific
has more than doubled since the
onset of the partnership, DMI said.
Also, Domino’s Japan launched
two menu items featuring US
cheese: the Jumbo Pizza and the
Pizza Rice Bowl. This innovation
combines a familiar Japanese dish
with pizza toppings. Since the
beginning of the DMI/Domino’s
Japan partnershp in 2019, US
cheese volume at the chain has
doubled.
Gen Z, Sustainability Efforts
Checkoff teams nationally and
locally continued work to reach
Gen Z consumers (ages 10 to 23),
who constitute 20 percent of the
population, DMI noted. They have
about $100 billion in purchasing
power, which doesn’t account for
the influence they have on their
parents when it comes to products
brought into the home.
This is why the dairy checkoff
launched a wave of Undeniably
Dairy campaign in October to create deeper connections between
Gen Z and dairy and give them
new reasons to choose dairy over
other products.
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“Reset Yourself with Dairy” is
a youth-centric initiative that is
using various media channels and
marketing strategies, including
gaming, social media influencers
and digital content, as well as retail
and college campus promotions, to
engage with Gen Z.
And US dairy’s sustainability
efforts received a boost of momentum in many ways, according to
DMI. Checkoff-led efforts helped
finalize five-year, up to $10 million
agreements with Nestle and Starbucks to support research, on-farm
pilots and efforts to increase voluntary adoption of environmental
practices and technologies across
all farms through the US Dairy
Net Zero Initiative (NZI).
Additional NZI funding, a $10
million grant from the Foundation
for Food and Agriculture Research

(FFAR), will allow the Dairy Soil
& Water Regeneration project to
perform feed production research
over the next six years.
Also announced was the
Greener Cattle Initiative, a
research program developed with
FFAR and five partners to provide
$5 million over five years to support research on enteric methane
mitigation from cattle.
Dairy checkoff highlights noted
by DMI included, among others:
—National Dairy Council
conducted various dairy-focused
educational outreach efforts with
key thought leaders heading into
September’s United Nations Food
Systems Summit.
—The Fuel Up to Play 60 program was repositioned to help students and educators navigate the
new school year. Fuel Up to Play

60 unveiled a website (www.fueluptoplay60.com), educator dashboard and an enhanced student
app that allows teachers and parents to learn about the program.
—National and local checkoff
teams, along with dairy companies
and other organizations, helped
move 664 million pounds of dairy
into Feeding America’s network of
200 food banks during its recent
fiscal year (July 1, 2020 through
June 30, 2021). This is an increase
of 195 million pounds from the
previous year for the checkoff partner, which seeks to distribute more
than 900 million pounds of dairy
annually by 2025.
—Fluid milk partners Darigold,
Kroger and Shamrock Rocking
Protein launched or expanded
value-added products in 2021 with
checkoff support.

Open Invitation: Acquisitions
AlterAg Industries Corporation is seeking to acquire
operating companies in the vertical,
dairy industry supply chain.
supermarket

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
For more information, visit www.alterag.com

Ron Braatz
Chief Executive Officer
AlterAg Industries Corp
888-662-8838 ext. 1
ron@alterag.com
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rity chef Bobby Flay, also began of food and beverages with benefiselling its olive oil based ice cream cial ingredients that may improve
(Continued from p. 1)
at US grocery stores.
health or treat or prevent a future
health issue.
research by Mintel, up from a quarOf all the various functional
Flexitarian, Reducetarianism
ter in 2020.
The alt-milk trend is especially More consumers are finding a fluid, options available, immunity-boostprevalent in younger generations: middle ground when it comes to ing food and drink products are
almost 44 percent of UK consum- food selection. Whole Foods Mar- the most sought after, according to
ers aged 25 to 44 years are plant- ket has seen an uptick in “reduce- Clean Eatz Kitchen.
ADM, the global flavor, nutribased milk users, Mintel reported. tarianism – reducing consumption
“Grain milk is another develop- of meat, dairy and eggs without tion and ingredient company, likewise predicted an array of products
ment to watch, and it’s currently cutting them out completely.
When animal products are with “postbiotic power,” which
the fastest-growing dairy-free milk
with barley milk, in particular, on the menu, reducetarians opt aren’t “live” and can be treated
proving highly popular among for grass-fed meat, pasture-based with heat.
Postbiotics are the by-product of
many consumers,” said Philip cheese and organic dairy, and pasprobiotics, after they eat prebiotics,
Linardos, co-founder and CEO of ture-raised eggs.
A flexitarian approach to eat- according to ADM. They also help
ShelfNow, a marketplace for speing has also become mainstream, maintain a person’s microbiome,
cialty brands.
as consumers look to functional, but they’re more shelf stable, and
wholesome plant-based nutrition will show up in all kinds of conveDairy-Free Dessert Market Grows
The plant-based, dairy-free des- to support healthy, environmen- nient formats, including beverages
sert category is a fast growing seg- tally friendlier lifestyles, Whole and powdered supplements.
ments of the alternative market. Foods reported.
Consumers Still Love Cheese
Waitrose called this the “5:2
Grand View Research reports that
Regardless of waxing food trends
the global vegan dessert market is diet,” where consumers opted to and fleeting fad diets, cheese conexpected to grow at a compound eat vegetarian for five days a week sumption remains high, and Dairy
annual growth rate of just over 10 and go for an animal-based protein Farmers of Wisconsin (DFW) has
on the other two days. The superpercent from 2020 to 2027.
assembled predictions for what the
According to Grand View market’s vegan range, Plantlife, has category will see in 2022.
Research, one of the key driving seen sales up 21 percent compared
 Classic Dishes Get an
factors in the vegan dessert indus- to last year.
Upgrade. Millennial and Gen Z
At the foodservice level, Lyons
try is an increasing demand for
consumers are looking to recreMagnus predicts the launch of
dairy alternatives.
ate classic comfort dishes with a
The number of vegan des- even more plant-based products new twist. Retailers can tap into
sert offerings on our platform has in restaurants – both fast-casual the trend by offering recipe suggesrisen by 82 percent in 2021, added and upscale eateries. Over the past tions like Pepperoni Pizza Monkey
year, chains like Burger King, Long
ShelfNow’s Philip Linardos.
Bread, Monte Cristo Swiss Strata,
A new vegan ice cream prod- John Silver’s, Panda Express and and Maple Cheddar Dutch Baby.
uct that also features tumeric – a Little Caesar’s have released their
 Upcycling Leftovers in the
trendy ingredient that maintained first vegetarian options.
Home Kitchen. While consumers
When asked what reasons conits popularity over the last few
look to reduce food waste in their
years – is Green Girl Bakeshop sumers have for considering plant- homes, retailers can suggest new
Golden Mylk Plant-Based Ice based alternatives, respondents ways to use leftovers like upcycling
Cream Cookie Sandwich, Whole said they consider it healthier and Parmesan rinds for broths, sauces,
better for the planet, according to
Foods Market noted.
and risotto.
Other players in the vegan ice Innova Market Insights’ “Top 10
 Discovering Global Flavors
cream market include Bliss Unlim- Trends.”
at Home. The pandemic prompted
ited, Danone, Nestle, Tofutti
consumers to try new flavors and
Brands, Trader Joe’s and Unilever. Fermented & Functional
dishes from around the world,
Swedish company Oatly began sell- Fermented, functional products including cheese styles with Gering soft-serve, oat-based ice cream like yogurt, kefir and kombu- man, Swiss, Italian, Dutch, and
at Major League Baseball stadiums cha have appeared on many food Hispanic roots.
trend forecasts over the past sevin Texas and Illinois last spring.
 Some Like It Hot. The
During the same period, Wild- eral years. However, the global cheese industry continues to develgood, a company backed by celeb- pandemic accelerated the appeal ope varieties with serious heat that
consumers desire. In 2021, buffaloflavored cheese sales grew 145.2
Co-Packing & Private Label
percent and ghost pepper-infused
cheese increased 45.8 percent.
Manufacture In Our
 Cheese Will Bring People
Together. Coming together over
Award-Winning Tradition
a cheese board – either in-person
We work with Private Label customers and partner in co-packing.
or virtually – is a trend that is here
to stay. Social media and virtual
Penn Dairy custom formulates or manufactures to speci�ications.
events give consumers the oppor Specializing in co-packing yogurt
tunity to meet cheese makers, cook
& keﬁr
with celebrated chefs, and partici Known for our famous Swiss cheese,
pate in guided tastings led by top
we also cra� Cheddar, Colby, Jack,
cheese mongers.
Mozzarella, Gouda, Muenster,
Gawker announced that while
Paneer & Labneh
2021 was the year of the air fryer,
2022 is about “abandoning all
 SQF Cer�ﬁed; IMS Grade A ra�ng
pretense” and “hunkering down”
 Non-GMO Project Veriﬁed, Organic,
with the kitchen appliance of the
Halal Circle K Kosher, Super Kosher
new year – the Williams-Sonoma
At-Home Raclette Maker, which
570-524-7700 • Sales@penndairy.com
“comes with all the equipment
Honest, Dependable.
www.penndairy.com • Winﬁeld, PA 17889
required for eight guests to broil
individual portions of cheese.”
For more information, visit www.penndairy.com

Trends For 2022

Penn Dairy
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Dr. John Bruhn,
Longtime UC Davis
Dairy Extension
Specialist, Dies
Davis, CA—Dr. John C. Bruhn,
81, longtime University of California Cooperative Extension
dairy foods specialist, passed
away, Dec. 18.
A native of Ohio, Bruhn
received a B.S. in food science in
1962 from Michigan State University and completed a Ph.D. in
microbiology with emphasis in
dairy bacteriology and biochemistry from the University of California, Davis, in 1969. He began
a 37-year career as a specialist in
Cooperative Extension in Dairy
Foods in the department of food
science and technology at UC
Davis after graduation.
Bruhn led a distinguished
career in applied research and
education and was known for
his exceptional national and
international leadership in dairy
foods education. He also helped
to develop and implement state
and national regulatory dairy
foods policy and worked with
many well-known brands in California and nationally on food
safety and quality issues.
He directed and managed
problem-solving and basic dairyrelated research, and was also
instrumental in establishing the
Dairy Research and Information
Center at UC Davis in 1995,
serving as its founding director
from 1995 to 2008.
Bruhn was an active member
in many California, national
and international dairy- and
food-related associations. His
dedication to the dairy industry
was recognized by awards and
recognitions from, among others, the American Dairy Science Association, the California
Association of Dairy and Milk
Sanitarians, the International
Association for Food Protection,
the Institute of Food Technologists, and the California Cheese
and Butter Association. He was
presented with the “Outstanding Faculty” Award of Distinction by the UC Davis College of
Agriculture and Environmental
Sciences in 2009.

PERSONNEL
OLIVER KELLY has been named
president and CEO of North
American operations for Kerry,
succeeding GERRY BEHAN,
who acted as interim president
and CEO. Behan will continue
in his broader capacity as president and CEO of Kerry Taste &
Nutrition. Kelly has served in a
number of commercial and management roles over his 30 years
with Kerry.
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Retail Milk Prices
(Continued from p. 1)

retail whole milk prices averaged
$3.84 per gallon in January, rose to
$3.98 per gallon in February and
March, then fell back to $3.84 per
gallon for every month from April
through December.
The average retail price for
reduced fat (2 percent) milk in
2021 was $3.62 per gallon, up 15
cents from 2020 and the highest
average retail price since 2014’s
$3.80 per gallon.
Last year, average retail prices
for reduced fat milk ranged from a
low of $3.55 per gallon in February,
March and April to a high of $3.73
per gallon in December. Average
prices were above $3.60 per gallon
in each of the last seven months
of 2021.
Among the 30 surveyed cities
and metro areas, the lowest average retail reduced fat milk price in
2021 was found in Wichita, KS, at
$2.65 per gallon (the same average
price as for whole milk) followed
by Louisville, KY, at $2.70 per gallon (two cents higher than whole
milk).
Those were the only two cities with average reduced fat milk
prices under $3.00 per gallon last
year.
By contrast, Philadelphia posted
the highest average retail reduced
fat milk price in 2021, at $4.77
per gallon, followed by Kansas
City, at $4.67 per gallon. Other
cities with average retail reduced
fat milk prices of $4.00 per gallon
or higher were: Chicago, $4.06;
Minneapolis, $4.08; New Orleans,
$4.00; New York City, $4.12; Pittsburgh, $4.22; and Washington,
DC, $4.29.
As was also the case for whole
milk, Chicago had the least volatile average retail reduced fat milk
prices in 2021; they averaged
$4.06 per gallon every month of
the year.
Baltimore was close behind;
retail whole milk prices averaged
$3.84 per gallon in January, rose to
$3.88 per gallon in February and
March and then fell back to $3.84
per gallon every month from April
through December.
Retail Prices For Organic Milk
In 2021, the average retail price
for a half gallon of organic whole
milk averaged $4.13, up nine cents
from 2020 and the highest average
retail price since 2017’s $4.23 per
half gallon.
Since 2013, average retail prices
for organic whole milk have ranged
from a low of $3.95 per half gallon
in 2013 to a high of $4.31 per half
gallon in 2016.
During 2021, average retail
prices for organic whole milk
ranged from a low of $4.05 per
half gallon in February to a high
of $4.22 per half gallon in December.
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Among the 30 surveyed cities
and metro areas, Indianapolis in
2021 had the lowest average retail
price for organic whole milk, at
$3.13 per half gallon, followed
closely by Houston at $3.19 per
half gallon, Dallas at $3.22 per half
gallon, and Cincinnati, OH, and
Louisville both at $3.25 per half
gallon.
At the other extreme, Pittsburgh
had the highest average retail price
for organic whole milk last year, at
$6.01 per half gallon. Four other
cities posted average retail organic
whole milk prices above $5.00 per
half gallon in 2021: Baltimore,
$5.28; Oklahoma City, $5.18; St.
Louis, $5.38; and Washington,
DC, $5.28.
In 2021, the average retail price
for a half gallon of organic reduced
fat (2 percent) milk was $4.13,
identical to the average retail price
of a half gallon of organic whole
milk.
That marked the seventh
straight year in which the average
retail price for both organic whole

milk and organic reduced fat milk
was the same.
The last time they differed was
in 2014, when the average price
for organic whole milk was $4.05
per half gallon and the average
price for organic reduced fat milk
was $4.04 per half gallon.
During 2021, average retail
prices for organic reduced fat milk
in federal milk marketing order
markets last year ranged from a
low of $4.05 per half gallon to a
high of $4.23 per half gallon in
December.
As was also the case for organic
whole milk, average retail prices
for reduced fat milk during 2021
ranged from a low of $3.13 per
half gallon in Indianapolis to a
high of $6.01 per half gallon in
Pittsburgh.
For organic whole milk in federal milk marketing order markets
last year, average monthly retail
prices didn’t vary throughout 2021
in four cities: Chicago, where they
were steady at $4.49 per half gallon
every month; Cleveland, where

Reduce Your Costs with Free Flow®
At two to three times your current application rate, Free Flow
anti-caking agents can reduce your costs dramatically.

Free Flow looks better
than cellulose at twice
the application rate.
®

3% Cellulose

®

they were stable at $3.54 per half
gallon every month; Sacramento,
where they were stable at $3.99
per half gallon every month; and
Seattle, where they were steady at
$3.29 per half gallon every month.
That was also the case for
organic reduced fat milk for both
Cleveland and Sacramento, but in
Chicago, the average retail price
was $4.49 per half gallon in January and February, rose to $4.59
per half gallon in March, then fell
back to $4.49 per half gallon from
April through December.
Retail prices in federal milk marketing order markets last year for
both organic whole and reduced
fat milk averaged $3.21 per half
gallon in Dallas during each of the
first 11 months of 2021, then rose
to $3.31 per half gallon in December.
Retail prices for both organic
milk varieties showed similar stability in Detroit, averaging $3.29
per half gallon during JanuaryNovember and then rising to $3.39
per half gallon in December.

Improve Yield, Appearance and Profitability of
Your Cheese Shreds
• Free Flow® anti-caking agents can be applied at higher
application rates to improve yield and profitability.
• A smart substitute for cellulose, Free Flow® can be applied
at over twice the rate and remain significantly less visible.
• Low airborne dust ensures safer working conditions, less
equipment wear-and-tear and better package seal integrity.
• Free Flow® delivers excellent flowability for maximum line
speeds, while preventing clumping.

Free Flow is nearly
invisible at 3%.
®

3% Free Flow 1031
®

• Free Flow® can be customized to co-deliver antimycotics and
oxygen scavenger systems to assure ongoing flavor and
freshness.

For more information about Free Flow® and our complete line
of anti-caking solutions, contact us today.

©2018 Allied Blending LP

1-800-758-4080 • www.alliedblending.com
For more information, visit www.alliedblending.com

All rights reserved.
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Cut high demand down to size.

SUPPLIER NEWS
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Registration Open For Pack Expo East
Set For March 21-23 In Philadelphia
Philadelphia, PA—The biennial
Pack Expo East returns here March
21-23 at the Philadelphia Convention Center.
Hosted by the Association for
Packaging & Processing Technologies (PMMI), the three-day expo
will feature 400 exhibitors showcasing packaging and processing
solutions to East Coast clients.
A few highlights at this year’s
show include The Forum at Pack
Expo, offering free, interactive
45-minute open sessions on the
latest industry trends by the OpX
Leadership Network, Institute of
Packaging Professionals, Contract
Packagers Association and PMMI
Business Intelligence, followed by
small group discussions and question-answer sessions.
The Innovation Stage will also
offer free, 30-minute seminars on

new technologies and innovative
applications.
The Packaging & Processing
Women’s Leadership Network
(PPWLN) will host a networking reception on Tuesday, March
22, and PMMI’s Emerging Leaders
Network will host a Young Professionals Reception on Monday,
March 21.
The show’s Workforce Development Pavilion will highlight educational opportunities, including
popular training workshops. PMMI
Partner Schools will also present
mechatronics, packaging and processing offerings, and attendees
and exhibitors can meet students
interested in careers in the industry.
The Future Innovators Robotics Showcase will showcase design,
engineering and troubleshooting

Cornell Fluid Milk For Quality & Safety
Course Has Optional Organic Content
Ithaca, NY—The online component of Cornell University’s hybrid
workshop on fluid milk processing
for quality and safety will be available beginning Tuesday, Feb. 1.
The workshop’s live, instructorled video session has been scheduled for March 2,
New for 2022, students will
have the opportunity to participate in optional content specific
to organic dairy processing. Topics include developing an organic
systems plan (OSP) for handlers;
cleaning and sanitizing for organic
processors; and organic regulations,
certification and labeling.
This portion of the course is supported by a grant from the USDA
Organic Research & Extension
Initiative.
The overall workshop is designed
for fluid milk processors or others
interested in the concepts of fluid
milk processing.
It’s required for those pursuing
the Dairy Extension Fluid Milk
Processing for Quality and Safety
Certificate Program track, but may
also be taken as a stand-alone Fluid
Milk Processing training.
The workshop begins with an
online lecture component covering key areas related to unit operations, filler systems, preventive
maintenance, spoilage organisms,
and cleaning and sanitizing. The

course will also include a live zoom
session covering appropriate testing methods for improving longterm milk quality, raw milk and
processing factors that influence
finished product quality, pathogen
environmental monitoring, and
sensory evaluation.
Milk samples for sensory evaluation will be shipped to each participant’s location.
Industry experts and members
of Cornell Dairy Foods Extension
will outline the causes of microbial
defects in pasteurized milk directly
related to the raw milk supply,
including total numbers at processing and heat-stable psychrotolerant spore-formers
They will evaluate specific spoilage organisms and the intrinsic factors influencing microbial growth
and how these factors are used in
controlling defects and safety concerns in fluid dairy products.
Students will be able to identify
the microbial hazards commonly
associated with raw milk and fluid
dairy products and how they are
controlled through processing and
sanitation programs.
Cost to attend the workshop is
$650 for New York State residents
and $725 for non-residents. To sign
up online, visit www.dairyextension.foodscience.cornell.edu/content/
hybrid-fluid-milk-quality-and-safety.

We have the complete
solution for you!
Contact us to know more.
One Tenth
Page Ad-Cheese
Reporter.inddrobotics
1
skills
from
high school
teams in the Philadelphia area.
The Association Partner Pavilion is dedicated to advancing the
packaging and processing industry, offering significant resources,
insights and expertise in one central location.
Participating associations confirmed include the Reusable Packaging Association (RPA), Institute
of Packaging Professionals, the
Contract Packaging Association,
Flexible Packaging Association,
Organization for Machine Automation & Control, and the Foundation For Supply Chain Solutions.
The early registration deadline
is Feb. 25, and cost is $30 per person. After Feb. 25, the registration
fee is $130. For more show details
and to sign up online, visit www.
packexpoeast.com.

WCMA Webinar Will
Cover Saving Money
With Efficient Energy
Madison—The Wisconsin Cheese
Makers Association (WCMA) will
host a free, members-only webinar
Tuesday, Jan. 11, on ways dairy
processors can achieve cost savings
through energy efficiencies.
The webinar will also highlight
resources available to help get
these projects moving.
Participants will hear from Mark
Stover, operations manager for
Wisconsin’s Focus on Energy program, on the incentives available
to manufacturers to upgrade existing facilities or start new construction projects.
WCMA president Steve Bechel
and Dan Sabelko will also share
a first-hand industry perspective
from Eau Galle Cheese, one of several WCMA member companies
that have worked with Focus on
Energy in recent years.
The webinar will wrap up with
a session to explore the energy
savings and financial benefits of
efficiency projects. Members who
prefer to submit their questions
anonymously should send them
via email to rsweeney@wischeesemakers.org by close of business on
Monday, Jan. 10, 2022.
This is the latest in WCMA’s
monthly webinar series. Visit
WisCheeseMakers.org/Events to
learn more and sign up online.

1.866.404.4545 | www.devilletechnologies.com

PLANNING GUIDE
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Dairy Forum: Jan. 23-26, 2022,
J.W. Marriott Desert Springs
Resort & Spa, Palm Desert, CA.
Registration now available online
at www.dairyforum.org.
•
Winter Fancy Food Show: Feb.
6-8. New Date & Location - 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.
•
New York State Cheese Manufacturers Association: March
7-8, DoubleTree Hotel, Syracuse,
NY. Visit www.nyscheesemakers.
com.
•
PLMA Online Private Label
Trade Show: Mar. 28-31. For
more information, visit www.plma.
org.
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.
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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

Equipment for Sale

Equipment Wanted

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

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.

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.

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

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.

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.

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

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

Cheese Moulds, Hoops

Interleave Paper, Wrapping

Real Estate

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

DAIRY PLANTS FOR SALE: https://
dairyassets.weebly.com/m--a.
html. Contact Jim at 608835-7705; or by email at
jimcisler7@gmail.com

Cheese & Dairy Products

Promotion & Placement

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

UNDERGRADE CHEESE WANTED:
International Ingredient Corporation
is looking to purchase undergrades for
use in Animal Feed. Competitive prices,
pick-up as needed; FSMA compliant.
Contact Jason at jhrdlicka@intcos.com
or 636-717-2100 ext. 1239

Co-Packing, Manufacturing
CO-PACKER: Award-Winning manufacturer specializing in the co-packing
and private label manufacture of yogurt,
kefir, Swiss cheese and other varieties
has extra production capacity. SQF certified, IMS Grade A Rating. Non-GMO
project certified, organic, Kosher. Call
Penn Dairy at 570-524-7700 or visit
www.penndairy.com

PNEUMATIC HAMMER
Removes Powder Deposits

while maintaining the integrity
of your powder processing
equipment.

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

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

1820 Single Direction
Cheese Cutter

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

GENMAC A Division of 5 Point Fabrication LLC.
1-888-243-6622

Email: sales@genmac.com
www.genmac.com

We Purchase Fines and Downgraded Cheese
1800 Champ
Reclamation
Services
Cheese
Cutter
Cheese
Salvage/Repacking
•Cuts
cheese economically
•Air-operated
vertical
feed
640# Block Cutting
 Capacity of up to
7” x 11” x 14”

and leveling pads

Handling cheese both as a
service and on purchase.
Bring us your special projects

GENMAC A Division of 5 Point Fabrication LLC.
LLC.

1-888-243-6622

Email: sales@genmac.com
www.genmac.com

► Maintains product flow by dislodging
blockages
► Special mount and short duration
pulses limit fatigue on metal skins

Evaporator Dryer Technologies, Inc.
www.evapdryertech.com

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

Walls & Ceiling
EXTRUTECH PLASTICS NEW!
Antimicrobial POLY BOARD-AM
sanitary panels provide non-porous,
easily cleanable, bright white surfaces,
perfect for incidental food contact
applications. CFIA and USDA accepted,
and Class A for smoke and flame.
Call Extrutech Plastics
at 888-818-0118 or www.
epiplastics.com.

Consulting Services

KANSAS DAIRY INGREDIENTS

Hugoton, Kansas

Western Repack

 Air-operated down feed
 Optional swing harp

► Impact provides enough vibration to
remove powder deposits

Warehousing & Storage

Western Repack, LLC
(801) 388-4861

Come join a fast-growing, dynamic company with
opportunities to grow your career from within.
NOW HIRING...
Cheese Plant Manager
Maintenance Technicians
Plant Trainees
Offering competitive wages  Medical, Dental and Vision
Insurance  Paid Time Off (PTO) and Paid Holidays
 Comfortable Team Environment
To learn more about Kansas Dairy Ingredients, visit:
https://kansasdairy ingredients.com
For a complete job description or to apply, email:
careers@kansasdairyngredients.com.com
EEO/M/F/V/D
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Year-End Block Cheese Price Averages

DAIRY FUTURES PRICES

Since 2001

SETTLING PRICE

$2.10

Date Month

$1.85

$1.60

$1.35

$1.10

2001

2005

2010

2015

2020

Year-End Barrel Cheese Price Averages
Since 2001
$2.10

$1.85

$1.60

$1.35

$1.10

2001

2005

2010

2015

2020

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA
‘15
‘16
‘17
‘18
‘19
‘20
‘21

December 31, 2021

CHEESE REPORTER

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

Dec

.3210
.2061
.3718
.2146
.3700
.2979
.4089

.2870
.2166
.3750
.2159
.3639
.3043
.4145

.2472
.2280
.3826
.2200
.3650
.3107
.4309

.2370
.2408
.4038
.2333
.3525
.3467
.4495

.2354
.2551
.4100
.2573
.3339
.4018
.4500

.2170
.2616
.3998
.2796
.3150
.4618
.4518

.1995
.2769
.3745
.3099
.3085
.5170
.45584

.1912
.2948
.3435
.3254
.2973
.5136
.4534

.1893
.3208
.2958
.3363
.2919
.5056
.4414

.1850
.3416
.2633
.3475
.2809
.5002
.4245

.1851
.3525
.2417
.3510
.2884
.4751
.4129

.1914
.3633
.2208
.3580
.2900
.4333

DAIRY PRODUCT SALES

$2.00

$1.90

December 29, 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

$1.80

$1.70

Dec. 25

D

J

F

M

Dec. 18

M

A

J

J

A

S

Dec. 11

O

N

D

Dec. 4

Cheese*

Butter*

—
18.43
18.41
18.42
18.43

—
19.87
19.87
19.87
19.87

—
63.800
63.800
63.350
63.900

—
154.500
154.325
153.975
154.300

—
1.859
1.859
1.859
1.864

—
1.7580
1.7590
1.7570
1.7600

—
207.925
207.950
207.950
207.400

12-24
12-27
12-28
12-29
12-30

Jan 22
Jan 22
Jan 22
Jan 22
Jan 22

—
19.89
19.95
20.01
20.18

—
20.97
21.12
21.30
21.50

—
67.500
67.500
67.000
68.425

—
160.550
159.500
160.400
159.825

—
1.925
1.943
1.950
1.960

—
1.8750
1.8900
1.9020
1.9060

—
220.750
227.100
232.475
236.000

12-24
12-27
12-28
12-29
12-30

Feb 22
Feb 22
Feb 22
Feb 22
Feb 22

—
20.20
20.30
20.45
20.83

—
21.10
21.34
21.35
21.41

—
67.750
67.750
67.750
68.350

—
164.250
162.575
162.075
162.300

—
1.930
1.960
1.960
1.989

—
1.9040
1.9250
1.9420
1.9660

—
219.000
224.000
228.475
227.525

12-24
12-27
12-28
12-29
12-30

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

—
20.19
20.31
20.45
20.79

—
21.20
21.32
21.37
21.41

—
67.000
67.000
67.000
68.475

—
163.750
162.000
161.350
162.150

—
1.935
1.955
1.955
1.970

—
1.9140
1.9260
1.9450
1.9720

—
222.000
227.725
228.775
229.975

12-24
12-27
12-28
12-29
12-30

April 21
April 21
April 21
April 21
April 21

—
20.06
20.04
20.21
20.40

—
21.15
21.29
21.29
21.26

—
65.625
67.050
66.600
66.750

—
161.800
161.050
160.150
161.000

—
1.931
1.931
1.939
1.939

—
1.9060
1.9170
1.9230
1.9420

—
219.950
225.750
228.000
228.000

12-24
12-27
12-28
12-29
12-30

May 22
May 22
May 22
May 22
May 22

—
20.00
20.07
20.06
20.21

—
21.00
21.24
21.25
21.20

—
64.500
64.500
65.000
65.500

—
160.275
160.000
159.625
159.100

—
1.938
1.948
1.948
1.952

—
1.9180
1.9220
1.9260
1.9300

—
221.600
227.600
229.000
229.000

12-24
12-27
12-28
12-29
12-30

June 22
June 22
June 22
June 22
June 22

—
20.00
20.00
20.03
20.15

—
20.85
21.11
21.17
21.00

—
63.500
63.500
63.500
63.500

—
159.750
158.900
158.925
157.975

—
1.935
1.943
1.943
1.943

—
1.9190
1.9270
1.9300
1.9310

—
224.000
228.000
230.000
227.000

12-24
12-27
12-28
12-29
12-30

July 22
July 22
July 22
July 22
July 22

—
20.10
20.19
20.11
20.29

—
20.99
21.14
21.14
20.94

—
62.500
62.500
62.500
62.500

—
159.500
158.025
158.500
158.000

—
1.946
1.961
1.961
1.961

—
1.9300
1.9410
1.9450
1.9510

—
223.000
227.900
230.000
230.000

12-24
12-27
12-28
12-29
12-30

Aug 22
Aug 22
Aug 22
Aug 22
Aug 22

—
20.02
20.13
20.20
20.21

—
20.99
21.11
21.11
21.05

—
61.250
61.500
61.500
61.500

—
159.250
159.650
158.500
158.000

—
1.951
1.966
1.968
1.968

—
1.9350
1.9460
1.9480
1.9480

—
224.000
230.975
231.000
229.975

12-24
12-27
12-28
12-29
12-30

Sept 22
Sept 22
Sept 22
Sept 22
Sept. 22

—
20.06
20.11
20.20
20.13

—
20.85
21.00
21.00
20.90

—
61.000
61.000
61.000
61.000

—
159.000
159.000
158.000
157.475

—
1.937
1.950
1.953
1.954

—
1.9370
1.9500
1.9530
1.9540

—
225.000
229.000
229.025
229.025

12-24
12-27
12-28
12-29
12-30

Oct 22
Oct 22
Oct 22
Oct 22
Oct 22

—
19.93
20.00
20.10
20.14

—
20.74
20.99
21.00
20.99

—
59.750
59.750
59.750
59.750

—
159.250
158.500
158.300
157.500

—
1.941
1.950
1.958
1.959

—
1.9410
1.9580
1.9610
1.9610

—
220.000
226.200
228.000
228.000

30,254

13,174

3,348

10,232

2,790

20,160

9,860

CHEESE REPORTER SUBSCRIBER SERVICE CARD

1.7891

10,761,812

12,496,865

14,696

13,779,273

1.6412
Pounds
12,742,065
Percent
34.93

1.6597

1.6489

1.5837

1.5739

35.02

16,415,497
35.05

AA Butter

Dollars/Pound
2.0489•
Pounds
4,208,456•

2.0236
3,437,187

2.0368•
2,320,128•

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.6572

Dollars/Pounds
0.6324

0.6308

4,415,577

6,216,799

5,858,131

0.6269
3,849,141

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.5582
14,789,660

Dollars/Poun
1.5524•
Pounds
13,383,198•

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

14,673,010

1.5277
16,537,389•

1.5082•
19,293,111•

Old Subscriber Info

Dollars/Pound
1.7226

New Subscriber Info

1.8526

2,533,243

Block
Cheese

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

1.9089

2.0643

NDM

CME vs AMS
M

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

Weighted Price
US
Sales Volume
US

Dry
Whey

Dec 21
Dec 21
Dec 21
Dec 21
Dec 21

Interest Dec. 30

40-Pound
Block Avg

$1.50

Dollars/Pound
1.8767

Weighted Price
US
1.7595
Adjusted to 38% Moisture
US
1.6769
Sales Volume
US
12,525,436
Weighted Moisture Content
US
34.95

Class
IV

12-24
12-27
12-28
12-29
12-30

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
III

$1.60

$1.40

Week Ending

*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 31, 2021

DAIRY PRODUCT MARKETS

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - DEC. 23:

Cheese inventory reports range from accessible to limited, and
vary by region and plant to plant. Production is running as expected. Some plant managers plan to run a very active holiday schedule, as they clear markedly more spot milk loads
this week due to the discounts, while others say they are taking some holiday downtime.
Contacts view the cheese market tone with some trepidation based on the current price gap.

NORTHEAST - DEC. 29: Milk supplies are available for Class III production. Cheesemaking is active in the region, although some facilities will take a production break for the holiday. Inventories are sturdy, and cheese is available for spot and contract needs. Retail sales
are strong; recent reports suggest grocery shoppers still have healthy appetites for cheese.
As Omicron variant uncertainties persist and case counts climb, foodservice demand is said
to be faltering. Spot market activities have been quieter during year-end, holiday-shortened
trading weeks. Through Tuesday of this week, cheddar block prices shifted higher on the
CME group, while barrel prices sank beneath last week’s average.
Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.3200 - $2.6075 Process 5-lb sliced: $1.7400 - $2.2200
Muenster:		
$2.3075 - $2.6575 Swiss Cuts 10-14 lbs: $3.3100 - $5.6325

MIDWEST AREA - DEC. 29: Some Midwestern cheese makers are very busy during
the holiday season as spot milk prices are falling at somewhat strong discounts, which are
expected in the culminating weeks of any year. Spot milk prices are from $4 to $2 under at
report time. Although discounted, spot milk is somewhat pricey compared to the final week
in 2020. Last year’s spot milk prices reached $10 under Class III during week 53. Cheese
demand has maintained strength coming into the holiday season. Now, there are some questions as to how cheese stocks will hold up once customers come back to the table in early
2022. Despite a relatively large gap between block and barrel prices on the CME, there are
some near term bullish market undertones according to cheese market actors.
Wholesale prices delivered, dollars per/lb:
Blue 5# Loaf :		
$2.5050 - $3.5725 Mozzarella 5-6#:
$2.0350 - $2.9800
Brick 5# Loaf:		
$2.2350 - $2.6600 Muenster 5# Loaf:
$2.2350 - $2.6600
Cheddar 40# Block:
$1.9575 - $2.3575 Process 5# Loaf:
$1.7250 - $2.0850
Monterey Jack 10#
$2.2100 - $2.4150 Grade A Swiss 6-9#: $2.8250 - $2.9425
							
WEST - DEC. 29: Demand for cheese is steady in retail markets, while foodservice sales
are declining. Contacts say that rising COVID cases in the region and winter school closures
are contributing to a decline in foodservice purchasing. Demand for cheese in international
markets is strong. The ongoing shortage of truck drivers has been exacerbated by the holidays and poor weather, increasing delays to deliveries of loads. Export loads of cheese are
facing further delays due to port congestion. Spot availability for cheese barrels and blocks
is unchanged. Milk is available for production in the region, though some contacts report
difficulty with moving loads in areas hit with bad weather. End of year holidays, staffing
shortages, and shipping delays are contributing to reduced cheese production schedules.
Wholesale prices delivered, dollars per/lb: Monterey Jack 10#:
Cheddar 10# Cuts :
$2.1950 - $2.3950 Process 5# Loaf:
Cheddar 40# Block:
$1.9475 - $2.4375 Swiss 6-9# Cuts:

$2.1825 - $2.4575
$1.7425 - $1.9975
$3.1175 - $3.5475

EEX Weekly European Cheese Indices (WECI): Price Per/lb (US Converted)
Variety			Date: 12/15
Cheddar Curd		
$2.26
Young Gouda		
$2.16
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12/08		Variety
$2.21 Mild Cheddar
$2.14 Mozzarella

Date: 12/15
$2.22
$1.95

12/08
$2.17
$1.91

FOREIGN -TYPE CHEESE - DEC. 29: Western European cheese manufacturers are
pleased with the staying power of what they classify as near-record cheese prices. Manufacturers are also exhausted by the stress of fielding customer orders they cannot fill, as well as
by many customer calls cutting or delaying shipments. The firmness of cheese markets now
is considered far greater than the end of recent previous years. Almost all scheduled January
2022 cheese production is already sold. While the pace of activity this last holiday week of
the year is typically slower, the stress of unmet demand is expected to resume next week.
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
$2.1775 - 3.6650
$2.6850 - 3.4025
$3.5650 - 5.6550
$3.3675 - 5.5225
0
0
0
$3.3450 - 3.6700
0

NDM PRODUCTS - DECEMBER 29
NDM - CENTRAL:

Low/medium heat
NDM prices were steady to slightly higher,
on the holiday-inhibited trading week. There
has been, and remains, a bullish tailwind
behind NDM markets. Even though some
contacts relayed a relatively stable amount
of condensed skim within the region this
week, balancing plants were at capacity with
scheduled time off and shorter staffing. High
heat NDM prices were unchanged again, as
availability is notably limited in recent weeks.

NDM - WEST: Strong demand for low/
medium heat NDM is present in domestic markets, while international demand is
declining. Inventories of low/medium heat
NDM are tight in the region. Contacts say
extreme weather in parts of the region and a
shortage of truck drivers are causing delays
to deliveries of loads. Production of low/
medium heat NDM is steady to lower in the

region as labor shortages continue to cause
some plant managers to run reduced schedules. Production of high heat NDM is limited.

NDM - EAST:

Trading activity of low/
medium heat NDM was quiet in general,
and somewhat hushed. There is a limited
amount of NDM in general, but spot availability is scant. Last week, in relation to this
week, was busy. Some contacts suggest
any end-of-year clearance deals may have
been made then. Market tones moving into
2022 are steady to bullish.

LACTOSE:

Inventories are heavier than
desired, but manufacturers suggest much of
the lactose is dedicated to filling 2022 commitments. Some participants were eager to
get deals secured before the close of the
year, either to assure coverage for early
2022 needs or to get lactose off their books.

The final week of 2021 brought on fewer dairy retail ads compared to week 51. Conventional
ice cream, in 48- to 64-ounce quantities, is the most advertised dairy item across the board,
while half-gallon milk containers remain the most advertised organic dairy item this week.
Organic half-gallon milk held an average price of $3.69, which is an organic premium of
$2.03 compared to conventional bottled milk.
Conventional one-pound butter ad numbers declined 42 percent. The average price for conventional butter was $2.97, just two cents above last week’s price. Conventional sour cream
in 16-ounce containers held a fairly consistent average price with last week’s: $1.89 to $1.90.
Total conventional cheese ad numbers declined by 22 percent. One- and two-pound blocks
of cheese, though, showed growth in retail ad numbers, by 93 and 29 percent, respectively.
The average advertised price of 2-pound block cheese was $7.24, only six cents higher
than last week. Yogurt ad numbers increased in both conventional and organic sectors, by
38 and 32 percent, respectively.

RETAIL PRICES - CONVENTIONAL DAIRY - DECEMBER 30
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

2.97

3.08

2.63

2.61

2.86

3.27

3.55

Cheese 8 oz block

2.48

2.35

2.55

2.19

2.36

3.26

1.99

Cheese 1# block

4.41

3.16

4.86

3.99

NA

4.44

NA

Cheese 2# block

7.24

NA

5.99

5.99

NA

7.75

5.52

Cheese 8 oz shred

2.33

2.27

2.36

2.21

2.15

2.50

2.36

Cheese 1# shred

4.36

4.14

NA

3.99

NA

4.62

NA

Cottage Cheese

2.37

2.46

1.99

NA

NA

2.18

NA

Cream Cheese

1.70

1.78

.99

1.42

1.35

1.70

1.90

Egg Nog quart

3.33

2.99

NA

3.77

NA

NA

NA

Egg Nog ½ gallon

4.25

4.80

3.49

3.80

NA

NA

3.99

Ice Cream 48-64 oz

3.11

2.82

3.43

2.75

4.03

3.03

2.70

Milk ½ gallon

1.64

NA

NA

NA

2.00

1.59

1.51

Milk gallon

3.32

NA

NA

NA

NA

2.49

4.05

Sour Cream 16 oz

1.90

1.89

1.99

1.62

1.92

1.89

1.64

Yogurt (Greek) 4-6 oz

.96

.97

1.00

.94

1.02

.92

1.00

Yogurt (Greek) 32 oz

4.47

4.88

NA

3.99

4.01

4.41

4.33

Yogurt 4-6 oz

.50

.53

.50

.40

.46

.50

.42

Yogurt 32 oz

2.71

3.01

NA

NA

3.27

1.92

2.75

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
National Weighted Retail Avg Price:		 Yogurt 32 oz:
Butter 1 lb:
$5.49
Greek Yogurt 32 oz:
Cheese 8 oz shred:
NA
UHT Milk 8 oz:
Cheese 8 oz block:
NA
Milk ½ gallon:
Cream Cheese 8 oz:
NA
Milk gallon:
Cottage Cheese 16 oz:
$3.29
Sour Cream 16 oz:
Yogurt 4-6 oz:
$0.98
Ice Cream 48-64 oz:

$4.04
$5.95
NA
$3.69
$5.99
NA
$7.99

WHOLESALE BUTTER MARKETS - DECEMBER 29
NATIONAL: Cream demand varies
as butter production is mixed; some plant
managers are purchasing extra cream and
increasing butter production while others are
pausing churns for a holiday break. Domestic
foodservice and retail orders are steady to
stronger, and international interests remain
robust as well. Healthy butter demand has
outpaced production, and spot inventories
are said to be tight. Unsalted butter is reportedly more difficult to find than salted.
WEST:

Cream is available, though some
contacts report that severe weather and a
shortage of truck drivers are limiting their
ability to deliver loads to production facilities.
Cream demand is steady to lower as some
Class II producers in the region are running
lighter holiday schedules. Steady demand is
present for butter in both retail and foodservice markets. Some purchasers in the region
are, reportedly, looking for extra loads of butter to build inventories. Spot loads of butter
are growing increasingly scarce. Some purchasers report that they are unable to find
loads of unsalted butter to meet current market demands. Stakeholders say that strong
demand and limited availability have contributed to higher market prices. Butter makers
are, reportedly, running below capacity.

CENTRAL: Butter producers are running
the churns as much as possible currently,
as more days off are looming despite widely
available cream stores. Bulk butter is very
tight, according to contacts. The final weeks
of 2021 have brought increasing interests
from customers in all varieties of butter from
salted 80 percent to unsalted 82 percent
butterfat. The CME prices have responded
in kind. CME butter prices have risen $0.42
since December 1st. During the waning trading days of 2020, CME butter prices were in
the low $1.40s, for comparison.

NORTHEAST:

Local churning has
increased sharply with the availability of
excess cream volumes. Cream multiples
are quite low, varying flat market to 1.10.
Most feel that these offerings will remain
heavy into next week. Butter manufacturers are holding current production, when
possible, for their future needs. Meanwhile,
the demand for packaged butter is slowing
along yearend seasonal patterns. Retailers
are working down existing stocks before
reordering. As the market speculates lower
pricing in the offing, the CME spot butter
price steadily climbs higher and continued to
soar to begin this week. Contacts report that
bulk butter is in tight supply.

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

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

12/27/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
12/01/21
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
33,082
35,727
-2,645
-7

CHEESE
82,299
77,388
4,911
6
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CME CASH PRICES - DECEMBER 27 - 31, 2021
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
December 27

$1.6750
(+2½)

$1.9100
(+3¾)

TUESDAY
December 28

$1.6325
(-4¼)

WEDNESDAY
December 29

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$2.3050
(+5½)

$1.6675
(-¼)

$0.7500
(NC)

$1.9300
(+2)

$2.4000
(+9½)

$1.6625
(-½)

$0.7500
(NC)

$1.6900
(+5¾)

$1.9500
(+2)

$2.4325
(+3¼)

$1.6475
(-1½)

$0.7500
(NC)

THURSDAY
December 30

$1.7100
(+2)

$1.9800
(+3)

$2.4475
(+1½)

$1.6550
(+¾)

$0.7500
(NC )

FRIDAY
December 31

$1.7100
(NC)

$1.9800
(NC)

$2.4525
(+½)

$1.6550
(NC)

$0.7500
(NC)

Week’s AVG $
Change

$1.6835
(+0.0460)

$1.9500
(+0.0837)

$2.4075
(+0.2387)

$1.6575
(-0.0125)

$0.7500
(+0.0150)

Last Week’s
AVG

$1.6375

$1.86625

$2.16875

$1.6700

$0.7350

2020 AVG
Same Week

$1.5031

$1.6350

$1.4631

$1.1400

$0.4663

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Two cars of blocks were sold Monday, the last at $1.9100,
which set the price. Two cars of blocks were sold Tuesday, the last at $1.9300,
which set the price. On Wednesday, 1 car of blocks was sold at $1.9400; an unfilled
bid for 1 car at $1.9500 then set the price. Two cars were sold Thursday, the last at
$1.9800, which set the price. There was no block market activity at all on Friday. The
barrel price increased Monday on a sale at $1.6750, dropped Tuesday on a sale at
$1.6325, rose Wednesday on a sale at $1.6900, and increased Thursday on a sale
at $1.7100. There were a total of 27 carloads of blocks traded this week at the CME.
Blocks yearly average was $1.7140. Barrels yearly average was $1.5688.
Butter Comment: The price rose Monday on a sale at $2.3050, jumped Tuesday on
a sale at $2.4000, increased Wednesday on an unfilled bid at $2.4325, rose Thursday on a sale at $2.4475, and increased Friday on a sale at $2.4525. There were
30 carloads of butter traded at the CME this week. Butter averaged $2.1536 for the
month of December and $1.7449 for the year.
Nonfat Dry Milk Comment: The price declined Monday on a sale at $1.6675, fell
Tuesday on a sale at $1.6625, dropped Wednesday on a sale at $1.6475, then
increased Thursday on a sale at $1.6550. NDM’s yearly average at the CME was
$1.3196.
Dry Whey Comment: The price was unchanged all week at 75.0 cents.

WHEY MARKETS - DECEMBER 27 - 31, 2021
RELEASE DATE - DECEMBER 29, 2021
Animal Feed Whey—Central: Milk Replacer:

.5000 (NC) – .5200 (NC)

Buttermilk Powder:
Central & East:
1.4000 (NC) – 1.5300 (NC)
Mostly:
1.4100 (NC) – 1.4500 (+1)

West: 1.3800 (NC) – 1.4800 (NC)

Casein: Rennet:

Acid: 4.9600 (NC) – 5.8100 (NC)

4.7700 (NC) – 4.9900 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.6500 (+2) – .7350 (+½)

Mostly: .6650 (+1½) – .7000 (NC)

Dry Whey–West (Edible):
Nonhygroscopic:
.6325 (+¼) – .7800 (NC)

Mostly: .6925 (NC) – .7400 (NC)

Restaurant Performance Index Rose
0.2% In Nov.; Sales Growth Expected
Washington—The National Restaurant Association’s Restaurant
Performance Index (RPI) stood
at 104.8 in November, up 0.2 percent from October, the association
reported Thursday.
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 105.4
in November, up 0.2 percent from
October.
A solid majority of restaurant
operators continued to report positive same-store sales compared to
their year-ago levels. Some 83 percent of operators said their samestore sales rose between November
2020 and November 2021.
Two-year comparisons remained
mixed, with 56 percent of restaurant operators saying their
November 2021 sales were up from
November 2019.
Restaurant operators also continued to report positive traffic

readings in November. Some 75
percent of operators said their customer traffic in November 2021
was higher than it was in November 2020.
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
104.1 in November, up 0.3 percent
from October.
Restaurant operators are generally optimistic about sales growth
in the months ahead. Some 59 percent of operators expect their sales
volume in six months to be higher
than it was during the same period
in the previous year. And 13 percent of operators expect their sales
volume in six months to be lower
than it was during the same period
in the previous year.
Restaurant operators also
became somewhat more optimistic
about the direction of the overall
economy in recent months.
Some 37 percent of operators
said they expect economic conditions to improve in six months, up
from 25 percent during the October survey period. Nineteen percent of operators think economic
conditions will worsen in the next
six months.

AUTOMATE
YOUR future

with Loos Machine & Automation

Dry Whey—NorthEast: .6200 (+2) – .7150 (+1¼)
Lactose—Central and West:
Edible:
.3300 (NC) – .5300 (NC)

Mostly: .3600 (NC) – .4500 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.5600 (NC) – 1.7000 (NC)
High Heat:
1.7100 (NC) – 1.8500 (NC)

Mostly: 1.6000 (NC) – 1.6475 (+¼)

Nonfat Dry Milk —Western:
Low/Medium Heat: 1.5450 (NC) – 1.6800 (NC)
High Heat:
1.7100 (+2) – 1.7800 (-1¼)

Mostly: 1.6000 (+1) – 1.6500 (+2)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: 1.2500 (NC) – 1.5000 (NC) Mostly: 1.3000 (+2) – 1.3925 (+¾)
Whole Milk—National: 1.8000 (NC) – 1.9400 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

USDA Seeks String Cheese For Delivery
During Second Quarter Of 2022
Washington—The US Department of Agriculture (USDA) on Tuesday
invited offers to sell a total of 113,400 pounds of low moisture part skim
Mozzarella String cheese for delivery in April, May and June 2022.
The cheese is being procured for use in the National School Lunch
Program, The Emergency Food Assistance Program and other federal
food and nutrition assistance programs.
Bids are due by 1:00 p.m. Central time on Tuesday, Jan. 11. For more
information, visit www.ams.usda.gov/selling-food.

CALL NOW ! +855-364-4797
205 W Washington St
Colby, WI 54421 USA

www.loosmachine.com
sales@loosmachine.com

For more information, visit www.loosmachine.com

