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Canada Proposes Changes To CPTPP 
Dairy TRQs; NZ Dairy Group Objects

Rabobank Estimates That 68% Of US Milk In 2022 
Was Produced On Farms With 1,000 Or More Cows

More US Dairy Cows Are On Large 
Farms, Fewer Are On Small Farms

By 2022, the number of dairies 
with more than 2,500 head had 
expanded to 834, an increase of 
17 percent. 

California showed the stron-
gest growth, with an additional 
57 large dairies, bringing the total 
to 255 in the state, Rabobank 
noted. New York added 16 large 
farms, while Wisconsin built 14 
large operations in the five-year 
period.

Texas was still second to Cali-
fornia in the overall number of 
large farms with 83, up 11 from 
2017, Rabobank said. By contrast, 
New Mexico lost eight large dair-
ies, while Idaho had four fewer 
large farms.

Though fewer in number, larger 
operations continue to account 
for an increasing share of the US 
milk supply. According to Rabo-
bank’s calculations based upon 
the 2022 census data, 68 percent 
of US milk was produced on dairy 
operations with 1,000 or more 
cows, which comprise 8 percent of 
the total number of farms. This is 
up from 2017, when 60 percent 
of the milk was produced on 5 

• See Large, Small Farms, p. 9

Dairy CPI Rose 0.4% 
In January; Retail 
Cheddar Price 
Increased, Whole 
Milk Price Fell
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 268.9 in Jan-
uary (1982-84=100), up 0.4 percent 
from December but down 1.1 per-
cent from January 2023, the US 
Bureau of Labor Statistics (BLS) 
reported Tuesday.

That’s the second straight 
increase in the dairy CPI, after it 
had reached a 2023 low of 267.6 in 
November. 

Still, January marked the ninth 
consecutive month in which the 
dairy CPI was under 270. It had 
been above 270 every month from 
Nov. 2022 through April 2023.

CPI for all items was 308.4, up 
0.5 percent from Dec. and 3.1 per-
cent higher than in January 2023.

Also in January: the CPI for 
food was 327.3, up 0.6 percent 
from December and up 2.6 per-
cent from January 2023; the CPI 
for food at home was 305.0, up 
0.7 percent from December and 
1.2 percent higher than in January 
2023; and the CPI for food away 
from home was 363.2, up 0.5 per-
cent from December and 5.1 per-
cent higher than in January 2023.

January’s CPI for cheese and 
related products was 266.5, up 1.0 
percent from December but down 
2.1 percent from January 2023. 

• See Retail Prices Mixed, p. 5
Ottawa, Ontario—Global Affairs 
Canada has launched consulta-
tions on the Comprehensive 
and Progressive Agreement 
for Trans-Pacific Partnership 
(CPTPP) dairy tariff-rate quotas 
(TRQs) panel report implemen-
tation as well as other admin-
istration policy changes, and 
seeking input on those propos-
als.

Last September, a panel in 
the CPTPP dairy TRQs dispute 
issued a final report that found 
in Canada’s favor on two claims, 
but also identified non-confor-
mities on two claims that Can-
ada now has the obligation to 
eliminate, Global Affairs Can-
ada explained. 

Those non-conformities are: 
Canada’s pools are inconsis-
tent with the CPTPP because, 
according to the panel, they limit 

access to an allocation to proces-
sors by reserving priority access 
to Canada’s 16 dairy TRQs to 
processors; and Canada’s exist-
ing “Notices to Importers” are 
inconsistent with the CPTPP 
because, according to the panel, 
Canada’s pooling system oper-
ates to limit the opportunity for 
otherwise eligible applicants to 
use the TRQs fully.

In addition, Canada is con-
sidering making further changes 
to certain CPTPP dairy TRQ 
administration policies.

Under current policy for 
the CPTPP TRQ for industrial 
cheese, 80 percent is allocated 
to processors on a market share 
basis; 20 percent is allocated to 
further processors on a market 
share basis; and all imports are to 

• See Canada’s TRQs, p. 10

US Milk Production 
Projected To Rise By 
9.1%  To 253.6 Billion 
Pounds By 2033
Washington—US milk produc-
tion is projected to increase at a 
compound annual growth rate 
(CAGR) of 1.1 percent pear year 
through 2033, to 253.6 billion 
pounds, acording to the USDA 
Agricultural Projections to 2033 
report released Wednesday by 
USDA’s Office of the Chief Econ-
omist.

The long-term agricultural pro-
jections presented in the report, 
colloquially referred to as the 
baseline projections, are a USDA 
consensus on a conditional long-
run scenario for the agricultural 
sector. 

The projections analysis was con-
ducted by interagency committees

• See More Milk By 2033, p. 4
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Utrecht, Netherlands, and Wash-
ington, DC—Consolidation 
trends on US dairy farms has per-
sisted in recent years, according 
to a new Rabobank report that 
looks at the statistics behind US 
agriculture.

USDA’s National Agricultural 
Statistice Service (NASS) on Tues-
day announced the results of the 
2022 Census of Agriculture, span-
ning more than 6 million data 
points about America’s farms 
and ranches and the people who 
operate them down to the county 
level.

The data collected directly 
from producers shows a contin-
ued decline in the total number 
of US farms, NASS noted; spe-
cifically, in 2022, there were 1.9 
million farms and ranches, down 
7 percent from 2017, with an aver-
age size of 463 acres (up 5 percent) 
on 880 million acres of farmland 
(down 2 percent).

US farms and ranches pro-
duced $543 billion in agricultural 
products in 2022, up from $389 bil-

lion in 2017, the ag census found. 
With farm production expenses 
of $424 billion, US farms had net 
cash income of $152 billion.

The Census of Agriculture pro-
vides a breakdown of dairy opera-
tions by size, Rabobank noted. In 
2017, 55 percent of the US dairy 
herd was on operations with more 
than 1,000 cows, up from 40 per-
cent in 2007 and 17 percent in 
1997. 

By 2022, 65 percent of cows 
were on operations with more 
than 1,000 cows.

Conversely, the number of 
cows on smaller farms (less than 
100 head) has declined, dropping 
from 39 percent in 1997 to 21 per-
cent in 2007, 13 percent in 2017, 
and just 7 percent in 2022, Rabo-
bank reported.

In 2017, USDA reported that 
there were 714 total  operations 
with more than 2,500 cows. By 
far, California had the highest 
number of large farms, totaling 
198, followed by Texas (72), New 
Mexico (69) and Idaho (62).

https://www.urschel.com/dairy.html?utm_source=CheeseReporter&utm_medium=Banners&utm_campaign=WB2407MaketheCutCheeseVariousBannersCheeseReporter
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it appears that 2023, if not one 
for the record books, was a pretty 
good year for US dairy exports.

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

Not Recordbreaking, But A Pretty Good Year For US Dairy Exports

D I C K  G R O V E S

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

EDITORIAL COMMENT

The final numbers are in, and 
they indicate that US dairy 
exports in 2023 fell short of 
some of the records they set in 
2022. Still, it appears that 2023, 
if not one for the record books, 
was a pretty good year for US 
dairy exports.

For starters, according to fig-
ures from USDA’s Foreign Agri-
cultural Service (and reported 
on our front page last week), 
US dairy exports in 2023 were 
valued at $8.0 billion, down 16 
percent, or $1.54 billion, from 
2022’s record value. That’s a 
pretty significant drop.

But a closer look at US dairy 
exports over the past decade 
or so illustrates that US dairy 
exports were actually pretty 
impressive last year — and how 
astonishing 2022’s exports were. 
In fact, 2023 was just the second 
time US dairy exports topped $8 
billion in value, 2022 being the 
other.

But prior to 2022, dairy 
exports had only topped $7 bil-
lion in value twice before. The 
first time was in 2014, when 
exports reached a record $7.1 
billion. Exports dropped off 
after that, and didn’t break that 
2014 record until 2021, when 
they reached $7.6 billion. 

But then exports shot right up 
to $9.55 billion in 2022, shatter-
ing the 2021 record by almost $2 
billion.

So had 2022 not been such 
an anomaly, 2023’s export 
value would have looked pretty 
impressive. And in fact it’s still 
pretty impressive, because it’s 
just the second time ever that 
dairy exports topped $8.0 billion 
in value. 

Also impressive is the fact 
that dairy export values were 
relatively consistent last year. 
As  was also the case in 2022, 
monthly dairy export values only 
dipped below $600 million once, 
in September, at $596.9 million. 
But they also only topped $800 
million in value once, in March, 

at $814.8 million. So the 2023 
low was actually higher than 
2022’s low of $587.6 million, 
but 2022 also had six months in 
which exports topped $800 mil-
lion, including one month (May) 
in which they reached a record 
$912.4 million.

Last year also matched 2022 
in that two countries were bil-
lion-dollar-markets for US dairy 
exports. Specifically, US dairy 
exports to Mexico topped $2.0 
billion in 2023 for the second 
straight year, and exports to 
Canada topped $1.0 billion for 
the second straight year. 

However, there was just one 
additional $500 million export 
market for the US last year — 
China, at $607.7 million — and 
then no other export market 
worth more than $400 million. 
By contrast, exports to China in 
2022 had topped $800 million in 
value, and exports to Japan, the 
Philippines and South Korea all 
topped $500 million.

Cheese exports also per-
formed impressively in 2023, 
albeit not as impressively as in 
2022. Cheese exports in 2022 
had ended up just shy of a bil-
lion pounds, at 991.9 million 
pounds, so a billion pounds in 
2023 seemed possible, so per-
haps the 958.3 million pounds 
of cheese exported last year is 
disappointing to some.

Well, that volume of cheese 
exports seems pretty impressive 
from a historical perspective. 
Prior to 2021, cheese exports 
had topped 800 million pounds 
just once; that was in 2014, 
when exports totaled 810 mil-
lion pounds. From 2015 through 
2020, cheese exports ranged from 
629.7 million pounds in 2016 to 
784.3 million pounds in 2019.

Cheese exports reached a 
record high of 883.5 million 
pounds in 2021, then shattered 
that record in 2022. But while 
cheese exports did decline in 
2023, they were still the second-
highest volume ever, and last 

year was just the second time 
ever that cheese exports topped 
900 million pounds.

Here’s another notable item 
regarding 2023 cheese exports: 
exports to China, at 29.6 million 
pounds, were up an eye-opening 
176 percent from 2022. That’s 
the second-highest volume of 
cheese ever exported by the 
US to China, trailing only the 
record 30.9 million pounds that 
was set back in 2017.

This large volume of cheese 
exports to China comes shortly 
after Rabobank released a report 
(covered in a front-page story in 
our Feb. 2 issue) that anticipates 
that China’s cheese demand will 
rise at a 9.1 percent compound 
annual growth rate from 2023 to 
2030, and that the domestic sup-
ply won’t be able to satisfy that 
rising cheese demand.

Achieving a 176 percent 
increase in exports to a coun-
try with such high projected 
demand seems like a very posi-
tive development for the future 
of US cheese exports.

We’ll mention one other spe-
cific 2023 US dairy export sta-
tistic here: lactose exports last 
year totaled a record 1.04 bil-
lion pounds, up 5 percent from 
2022’s record. 

At that volume, lactose 
becomes the second US dairy 
export commodity to top a bil-
lion pounds in a single year; 
nonfat dry milk exports have 
actually topped that mark every 
year since 2013.

Over the past decade, there 
have been two record-shattering 
dairy export years for the US: in 
2014 and then in 2022. The year 
2023 actually surpassed 2014 in 
many ways, but ended up falling 
short of 2022 in many ways.

Still, 2023 was a pretty impres-
sive year for US dairy exports. 
And it served as a nice reminder 
that dairy exports don’t neces-
sarily have to break records to 
be impressive and impactful for 
the dairy industry.
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Colorado Attorney General Files Suit 
To Block Kroger-Albertsons Merger
Denver, CO—Colorado Attorney 
General Phil Weiser on Wednes-
day filed a lawsuit in Denver Dis-
trict Court to block the proposed 
merger beween The Kroger Com-
pany and Albertsons Compa-
nies Inc. (ACI), two of the largest 
supermarket chains in Colorado.

Kroger operates 148 King Soop-
ers and City Market stores and 
Albertsons operates 105 Safeway 
and Albertsons stores in the state, 
the attorney general’s office noted.

Combined, Kroger and Alb-
ertsons would control more than 
half of the supermarket industry 
in Colorado, according to the law-
suit. In many areas, the resulting 
impact would be even greater.

According to the lawsuit, the 
merger would eliminate head-to-
head competition between Kroger 
and Albertsons and consolidate 
an already heavily concentrated 
market, which is bad for Colorado 
shoppers, workers, and suppliers.

Kroger and ACI are fierce 
head-to-head competitors in Col-
orado, and across the US, the 
lawsuit stated. They constantly 
monitor each other’s prices and 
they compete in all aspects of 
grocery operations including on 
price, customer service, store qual-
ity, shopping experience, product 
depth and variety, availability of 
local supply, private label brands, 
customer loyalty and rewards pro-
grams, and data analytics. 

“Consumers benefit greatly 
from this competition in the form 
of lower prices, friendly service, 
well-maintained and stocked 
stores, fresh products, diverse  
offerings, good rewards programs, 
and the ability to support local 
farmers and suppliers in their 

communities and the state,” the 
lawsuit stated.

The proposed merger could 
also harm consumers by weaken-
ing supply chain resiliency, the 
lawsuit alleged. Today, if Kroger 
has a supply chain problem result-
ing in a shortage in its stores—
e.g., a shipment is delayed due 
to weather or a supplier is expe-
riencing a shortage—a consumer 
can go to their nearest ACI store 
to look for the product, and vice 
versa. 

However, a post-merger Kroger 
would likely seek to consolidate 
its supply chain in the state and 
eliminate redundancies in the 
name of efficiency. That means 
any Kroger supply chain problem 
could have a much harsher effect 
on consumers, the lawsuit said.

“After 19 town halls across the 
state, I am convinced that Colo-
radans think this merger between 
the two supermarket chains would 
lead to stores closing, higher 
prices, fewer jobs, worse customer 
service, and less resilient supply 
chains,” Weiser said.

Kroger and Albertsons had 
announced that they had entered 
a definitive agreement with C&S 
Wholesale Grocers, LLC, for the 
sale of select stores, banners, dis-
tribution centers, offices and pri-
vate label brands in connection 
with their proposed merger.

“This proposed ‘fix’ does not 
fix anything,” Colorado’s lawsuit 
states. The assets included in the 
proposed divestiture are “woefully 
insufficient” to restore the compe-
tition eliminated by the proposed 
merger, and, even if the divesti-
ture package were more robust, 
C&S is not well situated to be a 

viable competitor because of its 
complete lack of experience as a 
national-scale retailer, lack of any 
experience in Colorado, and its 
lack of the infrastructure needed 
to replace the competition lost 
from Albertsons — infrastruc-
ture that Kroger plans to keep for 
itself.

“Our conclusion in this case, 
and our skepticism about the 
proposed divestiture, is strongly 
supported by what happened in 
the Albertsons/Safeway merger, 
where stores closed, jobs were 
lost, consumers suffered, and the 
divestiture failed miserably to pre-
serve competition,” Weiser com-
mented. “We won’t risk another 
such failed divestiture and we will 
fight hard to preserve competi-
tion for consumers, workers, and 
suppliers, all of whom have raised 
serious concerns about the rem-
edy proposed in this case.”

The lawsuit asks the court to 
find that the merger violates anti-
trust laws and to permanently 
block it from going into effect.

Colorado is the second state 
to file a lawsuit to block the pro-
posed merger. Last month, Wash-
ington State Attorney General 
Bob Ferguson filed a lawsuit to 
halt the merger, asserting that the 
proposed merger of the two larg-
est supermarket companies in the 
state would severely limit shop-
ping options for consumers and 
eliminate vital competition that 
keeps grocery prices low.

Washington’s lawsuit also 
asserts that the divestiture plan 
proposed by Kroger and Albert-
sons to mitigate the impacts of 
their merger, which includes sell-
ing off more than 100 stores in the 
state, doesn’t change the fact that 
Kroger would still enjoy a near-
monopoly in many markets in the 
state.

Select Milk, 
Coffee Firm Enter 
Into Non-Binding 
Letter Of Intent On 
Facility In Texas
Little Rock, AR—Westrock 
Coffee Company on Thursday 
announced its entry into a non-
binding letter of intent with 
Select Milk Producers to estab-
lish a joint venture to build and 
operate an extended shelf life 
(ESL) and aseptic, multi-serve 
bottle facility to be co-located 
at Select Milk’s facility in Little-
field, TX.

Westrock Coffee also 
announced the expansion of 
capabilities at its Extract and 
Ready-to-Drink (RTD) facility 
in Conway, AR.

“We expect the joint venture 
with Select Milk will allow us 
to meet the needs of current 
and future customers for cof-
fee-based RTD and concen-
trate multi-serve formats that 
include either traditional dairy 
or plant-based milks,” said 
Scott Ford, Westrock Coffee’s 
CEO and co-founder.

The joint venture would 
construct and operate multi-
serve bottle lines inside a new 
facility that Select Milk intends 
to build in Littlefield, TX. 
Westrock expects to produce 
and provide the joint venture 
with coffee extracts and con-
centrates from its Conway 
facility and Select Milk expects 
to provide the milk from its 
Littlefield facility.

Westrock and Select Milk 
anticipate the first product to 
ship from these lines in the first 
quarter of 2026.

Commenting on the faclity 
expansion, Ford said: “As we 
near completion of the Extract 
and RTD facility in Conway, 
Arkansas, we made the deci-
sion to expand our extract and 
concentration capabilities so 
that as we add additional lines 
in the future, we can do so with-
out having to impact the exist-
ing operations of the facility. 
In addition, we have expanded 
our multi-serve bottle capaci-
ties by adding cold-chain capa-
bility to our facility.

“Together, these additions 
better position us to respond 
to existing customer demand 
for extended shelf life and 
multi-serve bottles and ensure 
we can grow our capabilities in 
the future without disrupting 
operations,” Ford continued.

Established in 1994, Select 
Milk Producers is the owner or 
joint venture partner in eight 
processing plants, producing a 
variety of traditional and spe-
cialty dairy products. For more information, visit www.apt-inc.com

With a Cheesemaker on staff, APT has the patience 
and knowledge to make the best cheese your facility is 
capable of.

We work with you to execute your cheesemaking 
process with a hands-on approach offering:

• Vat, table, and belt support to increase performance

•  Recipe configurations to make the most of your 
equipment

BETTER 
EXECUTION.
BETTER 
RESULTS.

Engineering  |  Fabrication  |  Controls  |  Installation  877.230.5060   |   apt-inc.com
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From our 
Archives

50 YEARS AGO
Feb. 15, 1974: Pearl River, NY—
Dairy farmers in the Northeast 
appear to be headed for a new 
clash with the Cost of Living 
Council, as Dairylea Coop-
erative petitions USDA for 
an increase in the minimum 
price paid to farmers for milk 
used in dairy products such as 
cheese, yogurt and ice cream. 
The increase moves Class II 
milk up by an average of 40 
cents per hundredweight from 
October through December.

Trenton, NJ—Rep. Jerry Litton 
(D-MO) said two major causes 
for higher food prices in 1973 
were consumer “do-gooders” 
and politicians anxious to get 
the consumer vote regardless 
of what it costs the consumer.

25 YEARS AGO
Feb. 19, 1999: Sacramento, 
CA—Sen. Jackie Speier (D-CA) 
introduced a controversial bill 
that would end the state’s long-
time prohibition against selling 
milk for less that it costs retail-
ers to keep it on their shelves. 
“It’s un-American to have a 
product as essential to child 
and adult nutrition as milk as 
the only price-fixed food staple 
in the grocery basket,” she said.

Madison—The US Champion-
ship Cheese Contest continues 
its unprecedented growth with 
561 entries ready for evalu-
ation by contest judges. This 
year for the first time, contest 
judging is open to the public. 

10 YEARS AGO
Feb. 14, 2013: Washington—
Representatives from almost 
30 food and ag organizations 
announced the formation of 
the Coalition for Safe Afford-
able Food and urged Congress 
to seek a solution that would 
establish standards for the 
safety and labeling of food and 
beverages made with geneti-
cally modified organisms. 
Coalition members include 
IDFA, GMA, American Fro-
zen Food Institute and the 
National Restaurant Associa-
tion, among others. 

London—The UK’s Food 
Standards Agency recently 
published proposals that 
would continue to allow dairy 
farmers to sell raw milk to con-
sumers from their farms or at 
farmers’ markets.

More Milk By 2033
(Continued from p. 1)

in USDA and reflect a composite 
of model results and judgment-
based analyses.

Over the projection period, 
dairy cow feed prices are expected 
to decline from the high values of 
recent years through the middle of 
the projection period but increase 
thereafter at a steady pace.

Following the low margins 
experienced through most of 
2023, and their lagged impact on 
the milking herd, the national 
dairy herd is projected to decline 
through 2025, but then start rising 
in 2026, according to the report.

As domestic demand for dairy 
products grows and exports 
increase, milk prices are expected 
to rise relative to input prices, 
supporting dairy herd expan-
sion. Technological and genetic 
advances will contribute to 
increasing cow milk yields as well 
as milkfat and skim-solids (pro-
tein, lactose, and minerals) con-
tent of the milk.

In 2033, annual milk pro-
duction per cow is projected to 
average 26,540 pounds, up from 
an estimated average of 24,114 
pounds in 2023.

USDA’s report projects the fol-
lowing developments:

•Domestic use on a milkfat, 
milk-equivalent basis is projected 
to increase by a CAGR of 1.1 per-
cent over the projection period. 
On a skim-solids basis, domestic 
use is projected to increase at a 
modest CAGR of 0.7 percent for 
2025 to 2033.

•Demand for cheese is expected 
to rise based on increasing con-
sumption of food eaten away 
from home and rising consumer 
incomes. Butter demand is also 
expected to expand. By contrast, 
the decline in per capita con-

sumption of fluid milk products is 
expected to continue.

• Global demand for US dairy 
products is expected to continue 
to rise over the projection period, 
especially for products with high 
skim-solids content such as dry 
skim milk products (nonfat dry 
milk and skim milk powder), whey 
products, and lactose. On a skim-
solids basis, dairy exports are 
expected to grow from 23.0 per-
cent of 2024 milk production to 
25.5 percent of 2033 milk produc-
tion. However, on a milkfat basis, 
exports are expected to decline 
and remain comparatively low, 
projected at 3.9 percent of 2033 
milk production, down from the 
5.2 percent of the projected 2024 
milk production.

•The nominal all-milk price is 
projected to trend upward over 
the projection period. However, it 
is not projected to reach the 2022 
record-high level of $25.34 per 
hundredweight.

The macroeconomic projec-
tions underlying USDA’s 2024 
baseline reflect modest economic 
growth in the near term follow-
ing the volatility that occurred 
in the immediate aftermath of 
the COVID-19 pandemic. Eco-
nomic growth remains positive 
but global growth rates continue 
to contract over the long term. 
Negative ramifications from Rus-
sia’s war on Ukraine are diminish-
ing as food and energy prices have 
come down from wartime highs. 
The macroeconomic forecasts 
were completed in August 2023.

As prices continue to drop from 
the elevated levels exhibited by 
most crops in recent years, total 
planted acres for the eight major 
field crops are projected at 252.6 
million acres in 2024/25, down 
1.3 million acres from the prior 
year. Total planted acres for these 
eight crops are expected to edge 
down to under 248 million acres 

by 2027 and hold steady at 246.7 
million acres during the last three 
years of the projections. 

The reduction comes primarily 
from lower corn and wheat acres. 
Upland cotton is the only crop 
projected to show upward move-
ment over the projection period. 

Harvested acres mirror planted 
acres, with the eight-crop total 
starting at 229.9 million acres in 
2024 and projected to fall to 224.6 
million acres in 2033.

Production for all main animal 
products rise over the projection 
period, achieving record levels at 
indicated points during the decade 
for all products except turkey. Pro-
duction growth, in percent terms, 
is projected to be near or above 
double digits for all products 
except turkey.

Global economic and market 
circumstances continue to chal-
lenge the US agriculture sector, 
according to the baseline report.
Inflation, severe weather events, 
supply chain disruptions, high 
input costs, and Russia’s war 
against Ukraine continued to 
pressure crop prices above their 
long-term averages over 2021/22 
through 2023/24. 

This combination of condi-
tions sets the stage for the first 
year’s projections and a return 
to more “normal” conditions 
for later years. Prices of all crops 
remain steady or decline before 
stabilizing early in the projection 
period. The baseline projections 
assume no major shocks to supply 
or demand.

The projections include poli-
cies in place as of October 2023. 
The 2018 farm bill is assumed to 
be in effect through the projec-
tion period, as no agreement on 
a new farm bill had been reached 
as of October 2023. Ongoing pro-
visions from earlier farm legisla-
tion and other legislation are also 
assumed to continue.

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

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

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

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

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

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

Fully automated block reduction

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

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

Additional downstream cutting technology 
available

For more information, visit www.ivarsoninc.com
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For more information, visit www.mohawktechnology.com

Retail Prices Mixed
(Continued from p. 1)

That’s the highest level for the 
cheese CPI since July 2023, when 
it was 267.8. The cheese CPI has 
now been under 270 for eight 
straight months.

In January, the average retail 
price for a pound of natural Ched-
dar cheese was $5.72, up almost 18 
cents from December but down 
more than 22 cents from Janu-
ary 2023. That’s the 22nd straight 
month in which the average retail 
price for Cheddar cheese has been 
above $5.50 per pound.

Average retail Cheddar cheese 
prices in January in the four major 
regions, with comparisons to a 
month earlier and a year earlier, 
were as follows:

Northeast: $6.11 per pound, 
down almost four cents from 
December and down 27 cents 
from January 2023.

Midwest: $5.43 per pound, up 
more than 26 cents from Decem-
ber but down more than 30 cents 
from January 2023.

South: $5.80 per pound, up 
almost 43 cents from December 
but down almost nine cents from 
January 2023.

West: $5.59 per pound, down 
more than 14 cents from Decem-
ber and down more than 31 cents 
from January 2023.

The average retail price for a 
pound of American processed 
cheese was $4.90, down more than 
five cents from December but up 
18 cents from January 2023.

Retail Whole Milk Price Rises
January’s CPI for whole milk was 
251.8, down 1.0 percent from 
December and down 3.1 percent 
from January 2023. That’s the 
fourth straight month in which 
the whole milk CPI was above 

250; it had been below 250 in July, 
August and September 2023.

Also in January, the CPI for 
“milk” was 175.2 (December 
1997=100), down 0.8 percent from 
December and down 2.4 percent 
from January 2023; and the CPI 
for milk other than whole was 
181.4, down 0.9 percent from 
December and down 1.8 percent 
from January 2023.

The average retail price for a 
gallon of whole milk in January 
was $3.96, down five cents from 
December and down almost 25 
cents from January 2023. The 
average retail whole milk price 
has now been under $4.00 per 
gallon in seven of the last eight 
months; the exception was in 
December 2023, when the average 
retail price was $4.01 per gallon.

Average retail whole milk prices 
in January in the three major 
regions reported by the BLS, with 
comparisons to a month earlier 
and a year earlier, were as follows:

Northeast: $4.34 per gallon, 
down more than two cents from 
December and down more than 
seven cents from January 2023.

South: $3.94 per gallon, down 
almost 13 cents from December 
and down almost 33 cents from 
January 2023.

West: $3.96 per gallon, down 
almost two cents from December 
and down more than 26 cents 
from January 2023.

Butter CPI Jumps
CPI for butter was 317.4, up 3.6 
percent from December but down 
1.6 percent from January 2023.

The butter CPI has now been 
300 or higher for seven consecu-
tive months. It hasn’t been below 
290 since April 2022, when it was 
285.8.

January’s CPI for ice cream and 
related products was 276.3, down 

1.2 percent from December but up 
0.2 percent from January 2023. 

The average price for a half-
gallon of regular ice cream was 
$5.90, down more than 11 cents 
from December but up more than 
nine cents from January 2023.

January’s CPI for other dairy 
and related products was 189.1 
(December 1997=100), up 1.6 
percent from December and up 
slightly from January 2023.

“Food prices can be volatile. 
External factors — like rising 
energy prices, persistent labor 
and transportation shortages, 
extreme weather and global con-
flict — have caused an increase 
in food prices over the last few 
years,” noted Andy Harig, vice 
president, tax, trade, sustainabil-
ity and policy development at 
FMI-The Food Industry Associa-
tion. “But taking a broader view, 
it’s also important to note how 
uniquely challenging this period 
has been. In fact, average grocery 
prices have remained generally 
consistent, increasing within a 
modest range of 1 percent to 4 
percent, since 2003. This stability 
is largely due to the intense com-
petition within the food retail 
sector, which operates on a slim 
2.3 percent net profit margin.”

“Amidst the ongoing political 
discourse around inflation, FMI 
encourages a national dialogue on 
food prices; but it must be driven 
by data and an accurate picture of 
market conditions,” Harig added. 
“We must also recognize how 
grocery shoppers are redefining 
value that includes their desires 
to consider quality, convenience, 
experience and relevance among 
the products that they buy. In the 
context of food prices, it’s impera-
tive that such discussions are 
grounded in reality rather than 
rhetoric.”

US Milk Goat 
Inventory 
Increased By 5,000 
Head Over Past 
Year: NASS
Washington—The US milk 
goat inventory as of Jan. 1, 
2024, stood at 415,000 head, 
up 1.2 percent, or 5,000 head, 
from Jan. 1, 2023, according 
to the annual Sheep and Goats 
report released last week by 
USDA’s National Agricultural 
Statistics Service (NASS).

Despite the increase, the 
US milk goat inventory is still 
20,000 head below its peak 
of 435,000 head as of Jan. 1, 
2020. The milk goat inven-
tory fell 15,000 head in 2020, 
then dropped another 10,000 
head in 2021, to 410,000 head 
as of Jan. 1, 2022. It was still at 
410,000 head as of Jan. 1, 2023.

The US milk goat inven-
tory has been above 400,000 
head since Jan. 1, 2018. Prior 
to that, it had increased from 
323,000 head as of Jan. 1, 2008, 
to 395,000 head as of January 
1, 2017.

Wisconsin continues to 
have the highest milk goat 
inventory in the US; as of Jan. 
1, 2024, Wisconsin had 74,000 
milk goats, unchanged from a 
year earlier. 

California had 37,000 milk 
goats as of Jan. 1, 2024, up 
1,000 head from a year earlier.

Two additional states had 
more than 20,000 milk goats as 
of Jan. 1, 2024: Texas, 26,000 
head, up 3,000 head from a 
year earlier; and Iowa, 24,000 
head, down 3,000 head from a 
year earlier.

The New England states 
(Vermont, Connecticut, 
Maine, Massachusetts, New 
Hampshire and Rhode Island) 
had 17,600 milk goats as of Jan. 
1, 2024, 600 head more than a 
year earlier.

Additional states that had 
more than 10,000 milk goats as 
of Jan. 1, 2024, and the change 
from Jan. 1, 2023, were as fol-
lows:

Florida: 12,300 head, up 
2,100 head.

Indiana: 13,500 head, up 
1,000 head.

Michigan: 11,000 head, 
unchanged.

Minnesota: 14,000 head, up 
2,000 head.

New York: 12,200 head, 
down 200 head.

Ohio:  10,500 head, 
unchanged.

Oregon: 14,300 head, up 300 
head.

Pennsylvania: 14,000 head, 
down 1,000 head.



CHEESE REPORTERPage 6 February 16, 2024

Canadian Government Invests In 
Projects To Boost Dairy Processing
Ingleside, Ontario—Lawrence 
MacAulay, Canada’s agriculture 
minister, recently announced an 
investment of up to $89 million 
for 49 projects across canada 
under the Supply Management 
Processing Investment Fund.

Through this funding, dairy, 
poultry and egg processors will be 
able to purchase and install new 
automated equipment and tech-
nology, enabling them to boost 
their production capacity and 
productivity, while also helping 
them respond to environmental 
challenges and labor shortages.

The announcement was made 
in Ingleside, Ontario, at Lactalis 
Canada’s cheese plant, which is 
set to receive up to $3,343,000 for 
new automated cheese processing 
and packaging equipment. These 
upgrades will help modernize the 
production facility, reduce waste 
and improve productivity.

Other companies receiving 
funding from the Supply Manage-
ment Processing Fund include:

Arla Foods Inc., Vaughan, 
Ontario: Up to $1,248,600 to 
install Bocconcini scale, a RO 
system, a thermoformer packag-
ing machine, a volumetric filling 
machine, an in-line moisture ana-
lyzer, a cooling and brining tun-
nel, a cream HTST system and a 
Bocconcini water recovery system.

Crystal Springs Cheese, Coal-
hurts, Alberta: Up to $544,100 for 
a two-phase milk UF system.

Dairy Fountain Inc., Missis-
sauga, Ontario: Up to $492,500 to 
install new automated processing 
equipment such as a high pressure 
homogenizer, a milk pasteurizer 
and a cream separator.

Ferme Domaine de la Rivière 
Inc. (Fromagerie Médard), Saint-
Gedeon, Quebec: Up to $103,500 
to automate a cutting line for the 
company’s processing activities.

Fromageria Bergeron Inc., 
Saint-Antoine-de-Tilly, Quebec: 
Up to $4,660,300 to automate 
a cutting and packaging line, to 
acquire production equipment as 
well as a new wastewater treat-
ment system for the company’s 
cheese processing activities.

Fromages La Chaudiere Inc., 
Lac-Megantic, Quebec: Up to 
$5,000,000 to install automated 
processing, freezing and canning 
equipment for dairy ingredient 
processing activities.

Galati Cheese Company Limited, 
Windsor, Ontario: Up to $189,000 
to install a new automated pack-
aging system.

La Fromagerie Champetre 
Inc., Repentigny, Quebec: Up to 
$421,400 to automate bagging and 
canning stages and increase stor-
age capacity for the company’s 
dairy ingredient and cheese pro-
cessing activities.

La Fromageria Polyethnique 
Inc., Saint-Robert, Quebec: Up 
to $271,500 to integrate an intel-
ligent technology that will enable 
synchronize the plant’s various 
operational systems for the com-
pany’s dairy processing activities.

La Fromageria Victoria Inc., 
Victoriaville, Quebec: Up to  
$500,800 to install automated 
production equipment, including 
a pasteurizer, boiler and whey silo.

La Fromageria du terroir de 
Bellechasse Inc., Saint-Vallier, 
Quebec: Up to $832,100 to install 
automated equipment including 

brining vats, CIP cleaning and 
cooling systems as well as silos for 
cheese processing activities.

Mariposa Dairy Ltd., Lindsay, 
Ontario: Up to $2,684,600 to 
install automated processing and 
packaging equipment, an ERP sys-
tem and a RO polisher system for 
the company’s activities.

Maurice St-Laurent Ltee, Saint-
Bruno, Quebec: Up to $1,755,550 
to install automated equipment to 
recover energy, optimize produc-
tion schedules and recover resid-
ual materials.

Modhani Inc., Tillsonburg, 
Ontario: Up to $1,757,700 to 
install automated processing 
equipment such as an HTST pas-
teurizer, chilling system, packaging 
equipment, and a Mozzarella line.

Mountain Oak Cheese Limited, 
New Hamburg, Ontario: Up to 
$70,900 to install new automated 
processing and storage equipment 
including an automated butter 
churner and a talk-in freezer.

Nestle Canada Inc., London, 
Ontario: Up to $5,000,000 to 
install automated lines for ice 
cream processing activities.

Pinehedge Farms Inc., St.-
Eugene, Ontario: Up to $880,700 
to install an automated bottle 
washing system and new auto-
mated processing equipment.

Punjab Milk Foods Inc., Surrey, 
British Columbia: Up to $5,000,00 
to install a fully automated state-
of-the-art processing line for Pan-
eer cheese processing activities.

Quality Cheese Inc., Oran-
geville, Ontario: Up to $5,000,000 
to expand and restructure one of 
the company’s facilities through 
installation of automated process-
ing lines and packaging equipment 
for cheese processing activities.

Ridgecrest Dairies Ltd., Mission, 
British Columbia: Up to $227,600 

For more information, visit www.fromagex.com

to install cooler extension and 
new automated processing equip-
ment such as a cheese press, cutter, 
and vaccum packaging machine.

Saputo Foods Limited, Saint-
Leonard, Quebec: Up to $5,000,000 
to install new automated process-
ing equipment for the company’s 
Mozzarella and Bocconcini cheese 
processing activities.

Sheldon Creek Dairy, Loretto, 
Ontario: Up to $845,600 to install 
automated equipment such as a 
fluid bottle filler unit, a conveyor 
system and various tanks for the 
company’s  processing activities.

Tiras Dairies Inc., Camrose, 
Alberta: Up to $121,900 to install 
an automated production line for 
yogurt processing activities.

Vitalus Nutrition Inc., Abbots-
ford, British Columbia: Up to 
$5,000,000 to install an automated 
powder handling and packaging 
system for processing activities.

Compeer Opens 
New Regional Office 
In Fond du Lac, WI
Fond du Lac, WI—Compeer 
Financial has opened a new 
regional office in Fond du Lac, WI.

The member-owned Farm 
Credit cooperative transitioned to 
its location at 381 Police Memorial 
Drive in late December 2023.

The decision to establish the 
new office followed a study of 
the changing needs of clients and 
an evaluation of existing loca-
tions. After careful consideration, 
it became evident that address-
ing the necessary improvements 
through current offices would be 
challenging and costly.

Therefore, Compeer Financial 
decided to consolidate its offices 
in Fond du Lac, Beaver Dam, 
Chilton, and Plymouth, WI, into 
a single regional office along the 
Highway 151 corridor.

“We’re excited about our new 
Fond du Lac office location, as it 
helps Compeer better serve our cli-
ents,” said Jase Wagner, president 
and CEO of Compeer Financial. 

Compeer said it is committed 
to providing clients with a diverse 
mix of expertise onsite.  

An open house will be held at 
the new office on Tuesday, Feb. 27, 
from 1:00 to 4:00 p.m.

Compeer is a member-owned 
Farm Credit cooperative serving 
and supporting agriculture and 
rural communities. The $30.4 bil-
lion organization provides loans, 
leases, risk management and other 
financial services throughout 144 
counties in Illinois, Minnesota 
and Wisconsin. Compeer is the 
third largest cooperative of the 
Farm Credit System, a nation-
wide network of lending institu-
tions supporting agriculture and 
rural communities with credit and 
financial services.
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Retailers, manufacturers, wholesalers, 
brokers, and distributors from around 
the world – all together, in Houston!

BIGGER IN TEXAS, TOO!
REGISTER NOW

1

2The premier industry trade 
show for retail dairy, deli, 
bakery and foodservice.

IDDBA 2023 By The Numbers:

 • 81% of attendees represent buyers and key decision makers

 • Over 1,600 retail attendees representing 564 retail companies

 • 1,977 Exhibit Booths/810 Companies/235 New Companies

IDDBA.ORG

LET’S JUST SAY THAT OPPORTUNITIES WILL BE

For more information, visit www.IDDBA.org

New Bill Would Require ‘Imitation’ On 
Plant- And Cell-Based Meat Products
Washington—Legislation intro-
duced in both the House and 
Senate recently is intended to 
ensure consumers have accurate 
information about plant-based 
and cell-cultured (lab-grown) meat 
and poultry products when mak-
ing purchasing decisions.

The Fair Labels Act of 2024 
was introduced in the House by 
US Reps. Mark Alford (R-MO), 
Don Davis (D-NC), Roger Wil-
liams (R-TX) and Jonathan Jack-
son (D-IL); and in the Senate by 
US Sen. Roger Marshall (R-KS). 

Marshall is a co-sponsor of the 
Dairy Pride Act, which would pro-
hibit the sale of food that uses the 
market name of a dairy product 
(such as milk, yogurt, or cheese) 
unless the food: is the milk of a 
hooved animal; is derived from 
such milk; or contains such milk 
as a primary ingredient.

The Fair Labels Act:
•Defines “imitation meat” and 

“imitation poultry” to help con-
sumers easily identify plant-based 
protein products that visually 
resemble or are represented as 
meat or poultry but are derived 
from plant sources.

•Requires product labels to use 
terms like “imitation” or similar 
descriptors, along with a clear 
disclaimer if the product does not 
contain meat or poultry.

•Provides a clear definition of 
cell-cultured meat and poultry 
products to ensure that labels 
reflect lab-grown food sources.

•Confirms the shared jurisdic-
tion of the FDA and USDA in 
overseeing lab-grown meat and 
poultry, solidifying the coopera-
tive agreement for labeling.

The Fair Labels Act is endorsed 
by American Farm Bureau Feder-
ation, National Cattlemen’s Beef 
Association, National Chicken 
Council, American Sheep Indus-
try Association, National Pork 
Producers Council, and National 
Association of State Departments 
of Agriculture (NASDA).

“Disclosing science-based and 
accurate information on food 
labels and consistent regulatory 
enforcement by federal agen-
cies is critical to maintaining the 
integrity of all agricultural prod-
ucts in the marketplace. NASDA 
is supportive of the FAIR Labels 
Act, which seeks to enforce those 
principles and ensure consumers 
can make informed purchasing 
decisions,” said Ted McKinney, 
NASDA’s CEO.

“America’s farmers and ranch-
ers work hard every day to bring a 
high-quality, wholesome product 
to market. We’re not afraid of a 
little competition, but it is unfair 
for lab-grown or plant-based fake 
meat products to trade on beef’s 
good name,” said Todd Wilkin-

son, National Cattlemen’s Beef 
Association (NCBA) president 
and a South Dakota cattle pro-
ducer. 

“This bill is especially impor-
tant for ensuring that consumers 
recognize lab-grown products that 
may be coming to market in the 
future,” Wilkinson continued.

“While NCC recognizes con-
sumers have a variety of dietary 
preferences and support indi-
vidual choice, we advocate that 
imitation alternatives be accu-
rately labeled in a way that clearly 
explains what they are and how 
they were made,” said Mike 
Brown, president of the National 
Chicken Council.

“Accurate meat labeling at the 
grocery store benefits all consum-
ers, regardless of dietary pref-
erences. Labeling an imitation 
product as pork undermines the 
hard work that pork producers, 
like me, put in every day to deliver 
a reliable and affordable protein 
source,” said Scott Hays, presi-
dent of the National Pork Produc-
ers Council.

The Fair Labels Act is opposed 
by the Plant Based Foods Associa-
tion (PBFA).

“The Plant Based Foods Asso-
ciation and our member compa-
nies are disappointed to see the 
introduction of this latest bill, as 
well as other recent legislation 
designed to hinder the market for 
plant-based foods,” said Marjorie 
Mulhall, PBFA’s senior director of 
policy.

“US consumers are demanding 
plant-based options on restaurant 
menus and seeking out a variety 
of plant-based foods on grocery 
shelves,” Mulhall continued. 
“Our industry is a growing eco-
nomic force all across the country, 
creating thousands of US jobs and 
providing new opportunities for 
American farmers to grow crops 
like oats, beans, and mushrooms 
to fuel the plant-based market.

“Our industry is growing 
because Americans increasingly 
choose to eat more plant-based 
foods. Consumers of plant-based 
meats are not confused, they 
know exactly what they are buy-
ing and are choosing plant-based 
foods for a varietyof reasons: 
health, environmental concerns, 
ethical reasons, and taste,” Mul-
hall added.
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DFW’s Adam Brock 
Tapped To Lead 
DATCP Food Safety 
Division  
Madison—Adam Brock has 
been appointed administrator 
of the Wisconsin Department of 
Agriculture, Trade & Consumer 
Protection’s (DATCP) Division 
of Food and Recreational Safety, 
effective Feb. 26.

Brock currently serves as vice 
president of food safety, qual-
ity and regulatory compliance 
at Dairy Farmers of Wisconsin 
(DFW).

His position at DFW pro-
vided experience working with 
partners across the supply chain 
to ensure safe, high-quality prod-
ucts are available to consumers.

“Adam will join our team in 
the Division of Food and Rec-
reational Safety who work to 
educate while they regulate,” 
said DATCP Secretary Randy 
Romanski. 

“His experience in food safety, 
quality assurance, and research 
and development have prepared 
him for this role,” Romanski 
said. “I look forward to working 
with him and having him join 
the DATCP team.”

Brock said he was eager to 
begin his new role at DATCP. 

“Wisconsin is fortunate to 
have a dedicated team of regu-
latory professionals at DATCP 
that work with industry to 
ensure the safety of our food 
supply – that’s a very unique 
situation, and it’s what makes 
Wisconsin a leader in food and 
recreational safety,” Brock com-
mented.

Ornua Ingredients North Amer-
ica of Whitehall, WI, has tapped 
TRENT STERRY as the com-
pany’s new plant manager. 
Sterry began his dairy industry 
career in 2010 at Associated 
Milk Producers, Inc. (AMPI), 
serving as cheese plant superin-
tendent and division manager 
at AMPI’s facility in Blair, WI. 
From there, Sterry joined Cus-
tom Fabricating & Repair as a 
cheese technologist before join-
ing  Nelson-Jameson, Inc., in 
2022 as technical sales manager.

QualiTru Sampling Systems 
recently welcomed RIKKA KER-
BER and SHEILA BERGER 
as the company’s new account 
executives. Kerber and Berger 
will be responsible for support-
ing QualiTru’s existing partners 
and customers, while finding 
new markets for the company’s 
aseptic and representative sam-
pling technologies. QualiTru 
also welcomed ANDY GIO-

PERSONNEL INO  as a new quality manager, 
responsible for maintaining and 
improving the company’s strin-
gent quality control measures. In 
his new role, Gioino will support 
QualiTru’s mission to deliver 
safe, high-quality products to the 
dairy and liquid food industries.

Global Dairy Trade (GDT) 
has appointed TODD WIT-
TLINGER vice president of 
sales, Americas. Based in Ari-
zona, Wittlinger will oversee 
growth and engagement in GDT 
events among US-based buyers 
and sellers of bulk dairy ingredi-
ents. He brings over 20 years of 
dairy industry experience to his 
new role, including senior posi-
tions at DairyAmerica and most 
recently, vice president of com-
mercial business development 
for United Dairymen of Arizona.

Compeer Financial has elected 
STEPHANIE WISE to serve as 
board chair, succeeding DAVE 
PETERS, who will continue to 
serve as a director on Compeer 
Financial Board. DAN ERICK-
SON has been named vice chair. 
SARA JANSEN has likewise 
been appointed to Compeer’s 
board of directors.

The Foreign Type Cheesemak-
ers’ Association recently elected 
three new members to its board 
of directors: MATT WENGER, 
Wenger’s Springbrook Cheese, 
Davis, IL; ANDY JOHNSON, 
Dairy Connection, Inc., Madi-
son; and MATT ERDLEY, 
Klondike Cheese, Monroe, WI. 
Those new members join return-
ing board members AMBER-
LYNN WILSON, V&V 
Supremo Foods, Arena, WI; 
GINA MODE, Center for Dairy 
Research, Madison; LUKE 
BUHOLZER, Klondike Cheese 
Company; ANDY RUFENER, 
V&V Supremo Foods; KEVIN 
DAVIS, Cheese Louise, Monroe, 
WI; ROB FRIE, Chalet Cheese, 
Monroe, WI; and TONY 
HOOK, Hook’s Cheese Com-
pany, Inc., Mineral Point, WI.

JOHN RETTLER was recently 
re-elected president of the Farm-
First Dairy Cooperative’s board of 
directors, and STEVE BROCK 
was re-elected vice-president. 
STEPHANIE HUGHES was 
re-elected secretary, and BOB 
DIETZEL was re-elected trea-
surer. Newly-elected to serve on 
the board is MARK LEICH-
TFUSS, and those re-elected 
to three-year terms included 
KATHY BAUER and WAYNE 
GAJEWSKI. Other board 
members include MICHELLE 
POPP, JACKIE HOLUB, and 
NATHAN WIESE, who will 
serve as FarmFirst’s Young 
Cooperator Chair. 

Peru, NY—Valcour Process Tech-
nologies has introduced a new 
air and surface disinfection sys-
tem that helps eliminate airborne 
bacteria, mold, viruses, odors and 
volatile organic compounds, the 
company said.

Offering a Photohydroioniza-
tion® technology, the air puri-
fication system is ideal for most 
manufacturing facilities, aging 
rooms, production areas, storage 
rooms, and more, the company 
said. 

“Initially the system was used 
in the dairy world to reduce and 
eliminate mold in aging rooms 
and production rooms,” said 
Norm Lavigne of Valcour.  

Most facilities do not check the 
air for microorganisms on a regu-

lar basis, LaVigne said. 
“The big deal  now is that it 

also sterilizes the air for viruses 
and bacteria. It actually deacti-
vates COVID,” he continued.

The organisms can enter a 
facility by way of employee cloth-
ing, air systems, packaging materi-
als, wooden pallets, and countless 
other ways.

“Bacteria and mold can breed 
in airducts and on refrigeration 
systems,” he said. “As a result, 
mold and bacteria settling out of 
the air can contaminate product 
and equipment.”

Storage rooms, refrigerated 
coolers, employee changing 
rooms, and other damp areas are 
particularly susceptible.

The patented technology 
is from RGF Environmental.  
Named the REME®ATS-HO air 
purification system, the 65 pound 
unit measures 18 inches high and 
52 inches long and typically hangs 
about two-thirds off the floor, the 
company said.

Constructed from food grade 
stainless steel, each disinfection 
unit is made for washdown envi-
ronments and for years of trouble-
free service.

Air passes through the puri-
fication unit’s chamber, which 
destroys airborne microbes with 
high intensity ultraviolet (UV) 

light rays targeted on a 
quad-metallic compound.

 “Since it distributes 
the air with hydrogen 
peroxide (H2O2) it helps 
disinfect the entire room, 
as well as surfaces, since 
the H2O2 is aerosolized,” 
LaVigne said. “It reduces 

airborne micobes by up to 99 per-
cent.”

Each unit treats approximately 
12,000 cubic feet of air space, the 
company said.

LaVigne said Valcour offers 
equipment, systems, and project 
solutions that enable milk pro-
cessing companies achieve greater 
process automation, food safety, 
yield, sustainability, and profit-
ability.

For more information, contact 
Norm LaVigne at nlavigne@val-
courprocesstech.com or visit www.
ValcourProcessTech.com.

Valcour Process Technologies Offers 
Air And Surface Disinfection System

R E M E  AT S - H O  A i r  P u r i f i c a t i o n  S y s t e m  

BEFORE AFTERBEFORE AFTER

Most facilities do not check the air for microorganisms on a daily or monthly basis. Bacteria and mold can continuously breed
in ducts and on the evaporator coils of refrigeration systems. As a result, mold and bacteria settling out of the air can contam-
inate product and equipment. Storage rooms, refrigerated coolers, and employee changing rooms are particularly susceptible
to these airborne problems. RGF® developed the REME® ATS-HO Air system to provide continuous protection in sensitive
air spaces. 

Air passes through a REME® / PHI oxidation chamber, which destroys airborne microbes with high intensity UV light rays tar-
geted on a quad-metallic compound. The process develops a highly charged atmosphere of hydroxyl radicals, hydro-perox-
ides and super oxide ions. This atmosphere oxidizes contaminants in the air with friendly oxidizers. By friendly oxidizers, we
mean oxidizers that revert back to oxygen and hydrogen after the oxidation process. No chemical residue or dangerous com-
pounds are emitted from the system. The REME® ATS-HO Air System can reduce levels of airborne microbes and odors by
up to 99%. Airborne contaminants in the form of bacteria, mold, and yeast continue to be one of the least addressed issues
in most processing plants. Since these organisms cannot be seen they are often ignored. The organisms can enter the facility
on employee's clothing and bodies, through intake and makeup air systems, on packaging materials, wooden pallets and vehi-
cles. 

Applications: 
Production rooms, cold storage, lift station rooms, cafeterias, storage rooms, grocery stores / supermarkets, distribution facil-
ities.

Actual lab tests showing up to 99% reductions of airborne bacteria and mold

• Reduces airborne microbes by up  to 99%. 

• Made for washdown environments.

• Food grade stainless steel construc-
tion for years of trouble free service.

• Helps eliminate airborne bacteria,  
mold, odors and VOCs.

• Helps extend food shelf life and
reduce spoilage. 

• 1 year warranty 

Ideal for most food production areas, grocery stores, storage rooms, manufacturing facilities and more.

A Photohydroionization® (PHI) Technology

Bacteria Mold

®

For more information, visit www.dairyconnection.com
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QUALTECH

Fresh curds
Brick

Cheddar

Mozzarella
Colby

Monterey Jack

INNOVATION

No matter the cheese !

IN CHEESE MAKING

ALWAYS
MOVING FORWARD

Cheese Expo |April 16-17, 2024 | Baird Center | Milwaukee, Wisconsin
Booth 717

For more information, visit www.qualtechgroup.com

Fonterra Raises 
Forecast Milk Price 
Following Strong 
GDT Auctions
Auckland, New Zealand—Fon-
terra on Monday increased its 
2023/24 season forecast farmgate 
milk price, with the midpoint lift-
ing by 30 cents, to $7.80 per kilo-
gram of milk solids.

The forecast range for the cur-
rent season is increased to $7.30 
to $8.30 per kilogram of milk sol-
ids, up from the previous forecast 
range of $7.00 to $8.00 per kilo-
gram of milk solids.

Miles Hurrell, Fonterra CEO, 
said the lift in the farmgate milk 
price forecast comes off the back 
of five strong Global Dairy Trade 
dairy commodity auctions.  The 
price index on last week’s semi-
monthly GDT auction increased 
4.2 percent from the previous auc-
tion; that was the fifth consecu-
tive increase in the GDT price 
index.

“Recently, we’ve seen a lift in 
demand, primarily from the Mid-
dle East and South East Asia, for 
our reference commodity prod-
ucts and this has been reflected in 
GDT prices,” Hurrell said. “Over-
all, GDT prices are up 10 percent 
since our last farmgate milk price 
update in December, with whole 
milk powder prices up 11.5 per-
cent over the same period.”

On Dec. 7, 2023, Fonterra 
increased the midpoint of its 
forecast farmgate milk price by 
25 cents, to $7.50 per kilogram 
of milk solids. Two months ear-
lier, Fonterra had also raised its 
farmgate milk price forecast, with 
a new midpoint of $7.25 per kilo-
gram of milk solids.

Those two increases followed 
two August reductions in Fonter-
ra’s farmgate milk price forecast. 
The second of those reductions 
reduced the midpoint of the fore-
cast milk price to $6.75 per kilo-
gram of milk solids.

Last week, Westpac revised up 
its milk price forecast for this sea-
son to $7.90 per kilogram of milk 
solids, and ASB Bank said farm-
ers can now expect a price at or 
around the $8.00 per kilogram of 
milk solids mark.

“Looking ahead, the potential 
impact of geopolitical instabil-
ity and supply chain disruption 
on demand from key importing 
regions remains uncertain,” Hur-
rell commented. “We can navi-
gate these dynamics thanks to 
our scale and our diversification 
across markets, which provides us 
with optionality. We are also well 
placed to continue to get the co-
op’s product to customers through 
our partnership with Kotahi.”

Kotahi is a joint partnership 
between Fonterra and Silver Fern 
Farms.

Large, Small Farms
(Continued from p. 1)

percent of operations, and from 
2012 when 55 percent of the milk 
originated from 4 percent of farms.

Rabobank estimates that over 
46 percent of the US milk sup-
ply is produced on the largest 3 
percent of operations with more 
than 2,500 head. Conversely, 
dairy operations with less than 
500 head represented 86 percent 
of total farms but produced just 
22 percent of the milk.

The move to larger farms 
remains driven mainly by econ-
omies of scale, with larger dairy 
operations able to achieve a 
lower cost of production, higher 
margins, and greater profitability, 
Rabobank explained. According 
to USDA cost of milk production 
data, the largest operations (2,000-
plus head) in 2022 showed the 
lowest cost of production, a trend 
consistent with recent yearly data 
reported by USDA.

Production Trends Vary By State
Over the past 10 years, the US 
consistently increased milk pro-
duction nationally, producing 
25.3 billion pounds more milk in 
2023 than in 2013.

However, of the top 24 
milk-producing states, only 16 
increased production during this 
period, Rabobank pointed out. By 
a wide margin, the largest growth 
occurred in Texas, producing an 
additional 7.0 billion pounds of 
milk from 195,000 more cows ver-
sus 10 years ago.

New processing capacity, 
mainly in the Panhandle region, 
in a state welcoming to the indus-
try drove the strong growth in 
Texas, according to Rabobank. 
While 2023 saw a slight setback in 

Texas’ output, growth is expected 
in the coming years due to further 
additions to processing capacity, 
solidifying Texas’ position as a 
top five milk-producing state.

Wisconsin and Idaho reported 
the next-largest gains in milk pro-
duction during the past decade, 
Rabobank reported. The states 
differ in terms of average farm 
profile and scale, but both have 
found success in their respectivve 
ways. In 2022, the most recent 
year with data available, Wiscon-
sin reported 6,350 licensed dairy 
herds and 1.272 million cows, with 
an average herd size of 200. In 
Idaho, 410 dairies housed 656,000 
cows, with an average herd size of 
1,600 cows per farm.

Conversely, eight states saw 
weaker production in 2023 ver-
sus 2013, Rabobank noted. In 
contrast to neighboring Texas, 
New Mexico marked the largest 
decline, down 1.4 billion pounds 
of milk versus 10 years ago.

The difference in the all milk 
price in each state can partly 
explain the starkly opposing pat-
terns over the past decade of two 
states with somewhat intertwined 
dairy industries, Rabobank said. 
In 2023, the Texas all milk price 
averaged $1.79 per hundredweight 
higher than New Mexico’s, and 
from 2013 to 2023, it averaged 
$1.96 per hundred higher.

This milk price difference 
severely impacted dairy farm prof-
itability in New Mexico, accord-
ing to Rabobank. That, coupled 
with milk production restrictions 
implemented by some coopera-
tives plus less processing-capacity 
growth, contributed to the state’s 
declining milk production.

Of all states, Wisconsin expe-
rienced the largest decline in 
licensed dairy operations between 
2017 and 2022, losing 2,740 farms, 

Rabobank reported. States with a 
similar production style saw a sim-
ilar trend, with declines of 1,570 
farms in Pennsylvania, 1,260 in 
New York,  and 1,175 in Minne-
sota.

Among larger, western-style 
dairy states, California reported 
275 fewer operations, followed by 
Idaho with 100 fewer farms, and 
Texas down by 80.

Several factors contribute to 
the long-term viability of a dairy 
operation besides size, Rabobank 
pointed out; for example, low 
debt, high productivity/genetics, 
and a quality milk market. Many 
smaller-scale dairy farms are part 
of a diversified livestock opera-
tion, relying on financial support 
beyond a milk check.

From an agricultural policy 
view, the 20,631 dairy operations 
with fewer than 500 cows have 
considerable political clout, as 
reflected in dairy risk manage-
ment programs. On a percentage 
basis, these farms still represent 
a majority of total operations (86 
percent) and hold considerable 
political sway, Rabobank noted.

•The 105,384 farms with sales 
of $1 million or more were 6 per-
cent of farms and 31 percent of 
farmland; they sold more than 
three-fourths of all ag products. 
The 1.4 million farms with sales 
of $50,000 or less accounted for 
74 percent of farms, 25 percent of 
farmland, and 2 percent of sales.

•Nearly three-fourths of farm-
land was used by farms specializ-
ing in two commodity categories: 
oilseed and grain production (32 
percent) and beef cattle produc-
tion (40 percent).

•The average age of all produc-
ers was 58.1, up 0.6 year from 2017. 
This is a smaller increase than 
average age increases between 
prior censuses, USDA noted.
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Entry Deadline 
For sofi Awards Is  
March 31; Contest 
Simplified For 2024
New York—The Specialty Food 
Association (SFA) is accepting 
entries for its 2024 sofi Awards 
now through March 31.

The SFA has simplified its 
award levels for 2024, with one 
Gold winner in each category, and 
five new awards that will be pre-
sented live at the Summer Fancy 
Food Show June 23-25 at New 
York’s Javits Center. 

The five new awards are:  Prod-
uct of the Year – Food, Product of 
the Year – Beverage, Outstanding 
New Product, Outstanding Clas-
sic, and Outstanding Packaging 
Design.

The competition includes 49 
individual categories. 

Categories for dairy products 
are Appetizers & Snacks like multi-
component trays and savory 
assortments; Non-Chocolate Con-
fectionery; Entrees, Lunch & Din-
ner, including pre-made items like 
pizza and Mac & Cheese; Frozen 
Desserts such as dairy-based ice 
cream and frozen novelties; Well-
ness Bars like Protein and Nutri-
tion Bars; and the Yogurt/Kefir/
Other Dairy category.

Cheese categories include Cow’s 
Milk Cheese, Other/Mixed Milk 
Cheese, as well as a category for 
Plant Based Milk & Other Plant 
Based Dairy products.

The contest is open to SFA 
Tier 2 members. However, non-
member products represented by 
member brokers, distributors, 
incubator kitchens and importers 
may be entered.

Entries are judged strictly on 
a blind basis, without packaging, 
pricing, or any brand identifica-
tion. The SFA has partnered with 
Rutgers Food Innovation Cen-
ter in Bridgeton, NJ for judging 
and logistics management.

Judging will take place April 8- 
May 9. Entrants should note that 
product feedback is not provided 
at the end of the awards.

All products competing for the 
sofi Gold  Award in each category 
are judged on taste, ingredient 
quality and innovation – repre-
senting 60 percent, 20 percent and 
20 percent, respectively.

 The same products/SKUs that 
won sofi Gold in 2023 are not eli-
gible to be entered again for the 
2024 contest. Winners will be 
notified May 10, and the top five 
awards will be selected at the Sum-
mer Fancy Food Show.

The entry deadline is March 
31. For entries received prior to 
March 8, cost is $80 per SKU. 
After March 8, cost is $115. For 
full contest details or to enter 
online, visit www.specialtyfood.
com/awards/sofi.

Canada’s TRQs
(Continued from p. 1)

be in bulk (not for retail sale) to 
be used as ingredients for further 
food processing. 

Under the proposal, 100 per-
cent would be allocated to pro-
cessors, further processors, and 
distributors on a market share 
basis; and all imports would have 
to be in bulk to be used as ingre-
dients for further food processing.

Under current policy for the 
CPTPP TRQs for cheeses of all 
types, Mozzarella and prepared 
cheese, and concentrated milk, 
85 percent is allocated to proces-
sors on a market share basis, 15 
percent is allocated to distribu-
tors on an equal share basis, and 
all imports of concentrated milk 
must be desgined for retail sale.

Under the proposal, 100 per-
cent would be allocated to proces-
sors and distributors on a market 
share basis; and all imports of 
concentrated milk must be des-
tined for retail sale.

Under the current policy for 
the CPTPP butter TRQ, 80 per-
cent is allocated to processors on 
a market share basis, for butter 
in bulk to be used as ingredients 
fr further food processing; 10 per-
cent is allocated to further proces-
sors on a market share basis; and 
10 percent is allocated to distribu-
tors on an equal share basis.

Under the proposed policy, 85 
percent of the butter TRQ would 
be allocated to processors, further 
processors, and distributors on a 
market share basis for butter in 
bulk; and 15 percent would be 
allocated to processors further 
processors, and distributors on a 
market share basis for any butter 
(no end-use requirements). 

Under the current policy for 
the milk TRQ, 85 percent is allo-

cated to processors on a market 
share basis, for milk in bulk (not 
for retail sale) to be processed into 
dairy products used as ingredients 
for further food processing; and 
15 percent is allocated to distribu-
tors on an equal share basis.

Under the proposed policy, 85 
percent of the milk TRQ would 
be allocated to processors and dis-
tributors on a market share basis 
for milk in bulk, and 15 percent 
would be allocated to processors 
and distributors on a market 
share basis for any milk. Appli-
cants could apply for one or both 
allocations.

Under the current policy for 
cream, cream powders, milk pow-
ders, skim milk powders, pow-
dered buttermilk, whey powder, 
products consisting of natural 
milk constituents, ice cream and 
mixes, and other dairy, 80 percent 
is allocated to procesors on a mar-
ket share basis; 10 percent is allo-
cated to further processors on a 
market share basis, and 10 percent 
is allocated to distributors on an 
equal share basis.

Under the proposed policy, 100 
percent would be allocated to pro-
cessors, further processors, and 
distributors on a share basis.

And for yogurt and buttermilk, 
under current policy, 80 percent 
is allocated to processors on a 
market share basis; 10 percent is 
allocated to further processors on 
a market share basis for yogurt 
and/or buttermilk in bulk; and 
10 percent is allocated to distribu-
tors on an equal share basis.

Under the proposed policy, 90 
percent would be allocated to pro-
cessors, further processors, and 
distributors on a market share 
basis, and 10 percent would be 
allocated to processors, further 
processors, and distributors on 
a market share basis for yogurt 
and/or buttermilk in bulk to be 

used as ingredients for further 
food processing.

Administration policy changes 
are proposed for return dates, 
transfer policy, and quantity 
requested.

Global Affairs Canada would 
like to hear from all stakehold-
ers with an interest in this matter, 
including, among others, produc-
ers, processors, further processors, 
distributors, retailers, foodservice, 
and importers; national, provin-
cial, and regional associations; 
and international trading part-
ners.

Interested parties should pro-
vide comments to TRQCon-
sultat ion.Consultat ionCT@
international.gc.ca before the con-
sultations close on Mar. 7, 2024.

The Dairy Companies Asso-
ciation of New Zealand criticized 
the proposal. Kimberly Crewther, 
DCANZ executive director, said 
that rather than bringing the sys-
tem in line with CPTPP commit-
ments, the proposal will take an 
already restrictive import regime 
further backwards.

“Canada has proposed to use a 
new and complex formula to allo-
cate import quota in a way that 
will continue to put the majority 
of quota access in the hands of 
domestic processors, who have 
little interest in importing from 
CPTPP countries, and not in the 
hands of distributors and other 
importers including retailers who 
do want to import,” she said. 

New Zealand dairy exporters 
are estimated to have lost $120 
million worth of trade opportu-
nities due to Canada breaching 
its commitments during the first 
three years, according to DCANZ. 
These losses continue to grow in 
the absence of Canadian quota 
administration that provides 
importers the opportunity to fully 
utilize the available volumes.

Produce cheese with the amount of moisture you want 
and not with the moisture your cheese vat dictates...
 

Cut your curd with one stroke and don‘t 
allow your cheese vat to produce fines …
 

ALPMA USA    |     3015W Vera Ave   |    Milwaukee, WI 53209    |    phone: 414-351-4253   |    email: USAsales@alpma.com   |    www.alpma.com

For more information, visit www.alpma.com
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For more information, visit www.wowlogistics.com

IDENTIFY  
CONTAMINATIONS  
WITH EASE
Wearing white boots 
is a highly effective 
way to visually confirm 
cleanliness, significantly 
minimizing the risk of  
cross-contamination.

SCAN  
TO SHOP  
SAFETY 
BOOTS nelsonjameson.com/tingley

For more information, visit www.nelsonjameson.com

Drop In Dairy Heifer Supply May Limit 
US Milk Production Growth: CoBank
Denver, CO—A sharp decline in 
the number of dairy heifers avail-
able to replace older cows exiting 
the US dairy herd could limit any 
meaningful growth in milk pro-
duction over the next few years, 
according to a new report from 
CoBank’s Knowledge Exchange.

The number of dairy replace-
ment heifers has dropped almost 
15 percent over the last six years 
to settle at 4.06 million head, a 
20-year low, according to data 
from the US Department of Agri-
culture’s most recent Cattle report, 
which was released Jan. 31, 2024. 
The shift has taken place so fast 
that USDA revised its dairy heifer 
inventory figure in the past 12 
months from 4.34 million to 4.07 
million head, a decline of 263,600 
head.

The rising cost of rearing dairy 
heifer calves has far outpaced 
increases in heifer values over 
the last several years, the report 
explained. That imbalance has 
prompted dairy farmers to reduce 
their heifer replacement inven-
tories, in large part by breeding 
more dairy heifers and cows to 
beef bulls. Contraction in the 
US beef herd due to drought and 
other adverse conditions has led 
to record-high prices for beef cat-
tle and retail beef products.

“Raising dairy heifers has been 
a losing proposition for most 
farmers in recent years, to the tune 
of $600-$900 per animal,” com-
mented Corey Geiger, lead dairy 
economist for CoBank. “To bet-
ter manage on-farm heifer inven-
tories, dairy farmers have turned 
to using beef semen on a portion 
of their dairy herd to reduce the 
number of replacement heifers. 

That’s enabled farmers to cut 
the costs associated with raising 
heifers and generate additional 
income from beef sales.”

Less than a decade ago, dairy 
heifers sold for a tidy profit, but 
rearing costs today mean they sell 
at a loss, the report noted. While 
heifer rearing cost estimates vary, 
they are all trending upward. Uni-
versity of Wisconsin Extension 
survey data from 1999 to 2015 
found the total cost to raise a 
dairy heifer from birth to entering 
the milking herd increased from 
$1,360 to $2,510 per head, an 85 
percent increase.

In a similar analysis looking at 
2016 to 2021, Penn State Exten-
sion specialists calculated heifer 
rearing costs averaged $2,034, 
with a range of $1,411 to $2,301 
between the lowest and highest of 
the five quantities.

Meanwhile, heifer values have 
not kept pace with higher rearing 
costs, the report continued. From 
April 2018 to January 2022, the 
sale price of dairy heifers never 
exceeded $1,400 per head, accord-
ing to USDA’s Agricultural Prices. 

Given this $600 to $900 loss per 
heifer, dairy farmers reevaluated 
the entire replacement enterprise, 
the CoBank report explained. 
That’s when heifer replacement 
numbers began their steady, 
downward trajectory.

Some fluctuation in the popu-
lation of replacement heifers is 
a natural outcome of market 
and economic forces, the report 
noted. But a sufficient inventory 
is important to the continuity of 
US milk production and critical 
to the dairy industry’s ability to 
expand. 

While the number of replace-
ment heifers has dropped to a 
20-year low, the overall US dairy 
herd has been stable with 9.3 mil-
lion to 9.4 million head of dairy 
cows over the last six years, the 
report pointed out.

The steep drop in heifer sup-
ply went largely unnoticed until 
recently, when dairy farmers 
went looking to buy now-scarce 
replacements, the report said. As 
a result, dairy replacement prices 
have now jumped to an eight-year 
high, with USDA data and auc-
tion market reports ranging from 
$1,890 to $2,800 per head. 

These higher replacement 
values will likely be in place for 
the foreseeable future, as dairy 
replacement inventories stand at 
the lowest levels in decades. 

“Even if dairy producers 
reverse course and use more dairy 
bull semen in the coming years, it 
will be two to three years before 
the resulting dairy calves even 
reach the milking barns,” Geiger 
observed.

Faced with lower replacement 
prospects, the only other option 
to prop up dairy cow numbers is 
to back down on dairy cow cull-
ing, the report said. To do that, 
dairy farmers would have to 
employ strategies to improve cow 
longevity that stands at five years 
or 2.8 lactations, based on Michi-
gan State University research.

While that’s possible due to 
improving genetics and produc-
tive life metrics, reduced dairy 
replacement inventories may 
limit growing milk production in 
the coming years. However, dairy 
farmers could employ a combina-
tion of using even more gender-
selected dairy semen or backing 
off using beef semen on dairy 
heifers and cows, the report con-
cluded.

FlavorSum Opens 
Expanded Facility In 
Kalamazoo, MI
Kalamazoo, MI—FlavorSum, a 
producer of flavors for the dairy 
and other industries, has com-
pleted construction and opened 
a 35,000-square-foot expansion at 
its Kalamazoo facility.

The increased footprint 
enhances the site’s emulsion, 
extraction, and warehousing 
capacity and includes investment 
in process automation to increase 
efficiency, quality, and safety, Fla-
vorSum said. The on-site Innova-
tion Center’s pilot plant has new 
UHT and HTST processing capa-
bilities that support the company’s 
Dairy Center of Excellence.

“We remain focused on reduc-
ing the headaches associated with 
flavor sourcing and new product 
development,” said Brian Briggs, 
FlavorSum’s president and CEO. 
“We continue to build our capa-
bilities and resources as the go-to 
flavor solutions partner for small, 
mid-sized and emerging food and 
beverage companies.”

In addition to Innovation 
Centers in Kalamazoo, MI, and 
Mississauga, Ontario, FlavorSum 
is opening a 10,000-square-foot 
Innovation Center in Marlton, 
NJ. The center has expanded fla-
vor creation lab, analytical and 
application spaces to facilitate col-
laborative sessions with a techni-
cal team that has expertise in food 
and beverage flavor solutions. 

The NJ Innovation Center 
will house the Beverage Center of 
Excellence offering pilot capabili-
ties for carbonation, canning, tun-
nel pasteurization, and hot filling.

For more information, visit 
www.flavorsum.com.
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Coming
EvEnts GLOBAL INGREDIENTS SUMMIT

Showcasing the research and technology 
driving the cheese and dairy ingredients industry

MARCH 11-13 | PEPPERMILL RESORT | RENO, NV

Get the latest research and technology development information for 
 cheese, milk, and whey ingredients all in one conference!

Register today for this premier technical conference!

ADPI.org/Events

World Championship Cheese 
Contest: March 5-7, Monona Ter-
race Convention Center, Madison. 
Visit www.worldchampioncheese.
org for updates.

•
ADPI Global Ingredients Sum-
mit: March 11-13, 2024, Peppermill 
Resort, Reno, NV. Visit www.adpi.
org for more information.

•
International Pizza Expo & Con-
ference: March 19-21, Las Vegas 
Convention Center, Las Vegas, 
NV. Visit www.pizzaexpo.com.

•
Ice Cream Technology Confer-
ence and Yogurt & Cultured 
Innovation Conference: April 
9-10, Hilton Clearwater Beach 
Resort,  Clearwater, FL. Visit www.
idfa.org for more information.

•
Cheese Expo: April 16-18, 2024, 
Baird Center, Milwaukee, WI. 
Registration online at www.chee-
seexpo.org.

•
ADPI/ABI Joint Annual Confer-
ence: April 28-30, Sheraton Grand 
Chicago Riverwalk, Chicago, IL. 
Visit adpi.org/events for updates.

•
National Restaurant Show: May 
18-21, McCormick Place, Chicago, 
IL. Visit www.nationalrestaurant-
show.com for more information.

•
IDDBA 2024: June 9-11, George R. 
Brown Convention Center, Hous-
ton, TX. Visit iddba.org.

•
ADSA Annual Meeting: June 
16-19, West Palm Beach, FL. For 
details visit www.adsa.org.

•
WDPA Dairy Symposium: July 
8-9, Landmark Resort, Egg Har-
bor, WI. Check www.wdpa.net for 
updates and registration.

•
American Cheese Society 
Annual Conference: July 10-13, 
Buffalo, NY. Visit www.cheeseso-
ciety.com for updates.

•
IFT Meeting & Expo: July 14-17, 
Chicago. Check www.iftevent.org 
for updates and registration.

PLANNING GUIDE

Westminster Artisan Cheese, Dairy  
Foods Consulting Course Lineup Set
Westminster West, VT—Westmin-
ster Artisan Cheesemaking/Dairy 
Foods Consulting has scheduled 
two specialty cheese courses here 
in April.

Both workshops will be held 
in person at Parish Hill Farm & 
Creamery, led by cheese expert 
and consultant Peter Dixon.

Introduction to Cheesemaking: 
Milk to Make to Market, is set for 
April 5-11. This six-day intensive 
workshop is designed for those 
looking to develop or improve on 
a small-scale cheese business. 

It includes hands-on chee-
semaking, along with informa-
tion and discussion about cheese 
aging and cheese-specific affinage; 
design for small-scale commercial 
cheese facilities and proper equip-
ment; state and federal regula-
tions; sanitation and food safety;  
marketing and business planning.

Specific topics of instruction 
also include milk properties for 
cow, goat, and sheep milk cheese;  
how seasonality affects milk prop-
erties; and the use of starter and 
ripening cultures, including native 
cultures; brining and surface salt-
ing. Students will be given hands-
on lessons in the production of 
Mozzarella, Ricotta or Ricottone, 

Tomme, Gouda, Appenzeller, and 
Asiago cheeses. The registration 
fee is $1,400 per person.

Affinage: Techniques, Microbes 
& Facilities, will be held April 
13-16. Participants will explore the 
craft of cheesemaking – ripening, 
and grading cheese for sale – from 
the point of view of the affineur. 

A combination of classroom 
instruction and discussion will 
include visits to local cheese aging 
spaces for a tour and discussion of 
affinage in practice.  

Topics include the selection and 
use of ripening cultures;  bio-reac-
tions between microbes, enzymes, 
and cheese components; and  affi-
nage techniques for bloomy and 
washed rind cheeses, Blue cheese, 
and semi-hard to hard natural 
rind cheese styles.

Students will also learn about 
cheese grading and quality con-
trol, along with facility design –
including the construction and 
maintenance of cellars, caves, and 
brining/drying rooms.

Participants are encouraged to 
bring cheeses for tasting and eval-
uation. Cost is $1,050 per student.

For more details and to register 
online, visit www.dairyfoodscon-
sulting.com/events.

Ticket Sales Open For 18th California 
Artisan Cheese Festival March 22-24 
Sonoma, CA—Ticket sales have 
opened for the 18th annual Cali-
fornia Artisan Cheese Festival at 
the Sonoma County Fairgrounds 
& Event Center, March 22-24.

The festival includes  farm and 
producer tours; cheese crawl; edu-
cational seminars, tastings and 
demonstrations; and the ever-
popular marketplace.

Day one will be dedicated to 
five farm and creamery tours, 
three of which have been sold out. 
The two tours available include 
stops at Nicasio Valley Cheese 
Company, Achadinha Cheese 
Company and Pennyroyal Farm. 
Tickets for the tours are $175.

Five educational seminars 
are scheduled for Saturday, and 
include wine and cheese pairings 
with cheese experts Tracey She-
pos and Laura Werlin. A cheese 

and beer pairing will be led by 
expert and author Janet Fletcher, 
along with an aperitif and cheese 
pairing led by Sam Sheehan and 
Sarah Simms. 

Alyssa Gilbert will show attend-
ees how to build the perfect cheese 
and charcuterie board. Cost to 
attend the seminars run from $75 
to $90 per person.

Saturday’s agenda wraps with a 
cheese crawl from 3 p.m. to 7 p.m. 
at the Barlow in nearby Sebasto-
pol. 

Sunday’s Marketplace includes 
more than 100 artisan cheese 
and food producers, wine mak-
ers, brewers, distillers, cider mak-
ers and chefs who will offer their 
products for sale.

For full agenda and to buy tick-
ets online, visit www.artisancheese-
festival.com. 

Cornell In-Person 
HTST Pasteurizer 
Course April 9-11 
Ithaca, NY—Registration is now 
open for Cornell University’s  in-
person HTST pasteurizer training 
course here April 9-11 on the Cor-
nell campus.

The three-day course, led by 
Dairy Foods Extension specialist 
Kim Bukowski, will also feature 
instruction from experts and rep-
resentatives from the New York 
State Department of Agriculture 
& Markets. 

It also fulfills the pasteurization 
course requirement for the Dairy 
Foods Extension Certificate Pro-
gram.

Day one of the course opens 
with an overview of the design, 
operation, cleaning and mainte-
nance of HTST and UHT sys-
tems; dairy food safety and basic 
microbiology; and proper chart 
recording.

The second day will be devoted 
to sequence logic; UHT and HTST 
testing; phosphatase testing and 
sampling; cleaning, sanitizing and 
maintaining systems; and operat-
ing with a broken seal, organizers 
announced.

The final day will feature 
HTST testing demonstrations and 
hands-on sessions. 

Students will learn about 
HTST hold time and flow rates; 
flow diversion device valve test-
ing; Anderson-Negele Safety 
Thermal Limit Recording (STLR) 
device; ABB Safety Thermal Limit 
Recording (STLR) device; pres-
sure differential and DART Ther-
mometers, along with a breakout 
review on broken seals.

Cost to attend the pasteurizer 
workshop is $750 for New York 
State residents and $880 for out-
of-state students.

Cornell will host the workshop 
again July 16-18 on campus, with 
a live virtual course available Oct. 
8-10. 

For online registration and 
more information on Cornell’s 
2024 course lineup, visit www.
dairyextension.foodscience.cornell.
edu.
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►  Impact provides enough vibration to    
      remove powder deposits 
 
►  Maintains product flow by dislodging             
      blockages 
 
►  Special mount and short duration   
      pulses limit fatigue on metal skins 

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com 

Removes Powder Deposits  

while maintaining the integrity 
of your powder processing 
equipment. 

PNEUMATIC HAMMER 

 

Gasket Material
for the

Dairy Industry

TC Strainer Gasket 

TC Strainer Gasket 440-953-8811
gmiinc@msn.com

www.gmigaskets.com

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

*USDA Project 
Number 13377

 

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

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

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

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. CONTACT: 
Dave Lambert at Great Lakes 
Separators, (920) 863-3306 or 
e-mail drlambert@dialez.net for 
more information.

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

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

Real Estate
DAIRY PLANTS FOR SALE: 
https://dairyassets.weebly.
com/m--a.html. Contact Jim at 
608-835-7705; or by email at  jim-
cisler7@gmail.com

Products, Services

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 sis: 
4.75” x 18” •  7.25” x 5” • 7.25” 
x 6.75”. Many new plastic forms 
and 20# and 40# Wilsons. Contact 
INTERNATIONAL MACHINERY 
EXCHANGE (IME) for your cheese 
forms and used equipment needs 
at 608-764-5481 or by emailing 
sales@imexchange.com for 
information.

Cheese Grading Services

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

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.

Cheese & Dairy Products
FOR SALE: USDA certified organic 
raw milk Cheddar cheese. Aged 3 to 
5 years. From A2A2 certified milk. 
Available in 40 lb. blocks. Call (717) 
663-8256.

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 & Dairy Products
KEYS MANUFACTURING: Dehydra-
tors of scrap cheese for the animal 
feed industry. Contact us for your 
scrap at (217) 465-4001 or e-mail:               
keysmfg@aol.com

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

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

Positions Wanted
Have You recently lost your 
job and need the ability to 
stay in touch with the latest 
job offerings? Apply for a 
free 3-month subscription to 
Cheese Reporter. Email info@
cheesereporter.com or call 608-
246-8430 to get started.

MARKET PLACE CLASSIFIED ADVERTISING
phone: (608) 246-8430  fax: (608) 246-8431
e-mail: classifieds@cheesereporter.comSe
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The “Industry’s” Market Place for Products,  Services, Equipment and Supplies, Real Estate and Employee Recruitment

(920) 458-2189GENMAC.COM   |   sales@genmac.com

GENMAC, A DIVISION OF 5 POINT FABRICATION, LLC                           1680 CORNELL ROAD | GREEN BAY, WI  54313
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Built to last.
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 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘14 1.7663 1.7799 1.7694 1.7682 1.7530 1.6612 1.6089 1.5549 1.4355 1.3358 1.2751 1.2326
‘15 1.1727 1.0970 1.0031 .9439 .9103 .8620 .7863 .6473 .5610 .5333 .5313 .5300
‘16 .5445 .5750 .5852 .6076 .6239 .6616 .6937 .7151 .7305 .7706 .7961 .8608
‘‘17 .9318 .9905 .9681 .9425 .9138 .9013 .8919 .8486 .8231 .8063 .7757 .7490
‘18 .7268 .7211 .6960 .7027 .7502 .7949 .8092 .8144 .8437 .8658 .8817 .8851
‘19 .8929 .8995 .9025 .9025 .9074 .9244 .9297 .9444 .9465 .9530 .9597 .9854
‘20 1.0017 1.0140 1.0148 1.0027 .9590 .9356 .8945 .8591 .8500 .8810 .9124 .9255
‘21 .9693 1.0134 1.0487 1.0977 1.1328 1.1513 1.1551 1.1548 1.1450 1.1540 1.2149 1.3174 
‘22 1.4378 1.5904 1.7102 1.7920 1.8160 1.8269 1.8313 1.8118 1.8052 1.8085 1.8073 1.7478
‘23 1.6671 1.4846 1.3440 1.2238 1.0989 .9482 .8743 .8191 .8254 .8670 .8974 .9420
‘24 .9705

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA

DAIRY PRODUCT SALES

Week Ending Feb. 10 Feb. 3 Jan. 27 Jan. 20
40-Pound Block Cheddar Cheese Prices and Sales

 
Weighted Price  Dollars/Pound
US 1.5886 1.5436 1.5415 1.5235 
Sales Volume  Pounds 
US 11,101,193 10,247,352 9,943,733 11,376,044

500-Pound Barrel Cheddar Cheese Prices, Sales & Moisture Contest
Weighted Price  Dollars/Pound 
US 1.6271 1.5850 1.5776 1.5672 
Adjusted to 38% Moisture  
US 1.5472 1.5080 1.5038 1.4914 
Sales Volume  Pounds
US 14,097,289 12,616,798 13,407,377 11,997,329 
Weighted Moisture Content Percent
US 34.80 34.84 34.96 34.85

AA Butter
Weighted Price  Dollars/Pound
US 2.7481 2.6635• 2.6114 2.6160
Sales Volume             Pounds
US 3,130,063 4,433,728• 4,,889,856 4,613,888

Extra Grade Dry Whey Prices
Weighted Price  Dollars/Pound
US 0.4498 0.4393 0.4362 0.4384
Sales Volume 
US 5,657,022 4,757,260 5,169,323 6,384,593

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.2246 1.2100• 1.2125• 1.2117
Sales Volume  Pounds
US 16,084,383 16,469,668• 16,399,765• 15,773,630• 

Feb. 14, 2024—AMS’ National Dairy Products 
Sales Report. Prices included are provided 
each week by manufacturers. Prices col-
lected are for the (wholesale) point of sale 
for natural, unaged Cheddar; boxes of but-
ter meeting USDA standards; Extra Grade 
edible dry whey; and Extra Grade and USPH 
Grade A nonfortified NFDM.      

•Revised

 
            If changing subscription, please include your old and new address 

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

TYPE OF BUSINESS:
______Cheese Manufacturer 
______Cheese Processor
______Cheese Packager
______Cheese Marketer(broker, distributor, retailer
______Other processor (butter, cultured products)
______Whey processor
______Food processing/Foodservice
______Supplier to dairy processor

JOB FUNCTION:
______Company Management
______Plant Management
______Plant Personnel
______Laboratory (QC, R&D, Tech)
______Packaging
______Purchasing
______Warehouse/Distribution
______Sales/Marketing

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

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

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

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

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

E-Mail Phone   _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _  _ 
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Class Milk & Component Prices
January 2024 with comparisons to January  2023
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

Date Month  Class Class Dry  Block  
  III  IV Whey NDM Cheese Cheese* Butter*
2-9 Feb 24 16.13 20.05 45.700 122.000 1.625 1.6010 274.000
2-12 Feb 24 16.21 19.90 46.000 121.825 1.625 1.6100 274.700
2-13 Feb 24 16.19 19.90 45.500 121.500 1.625 1.6060 274.800
2-14 Feb 24 16.16 19.90 45.675 121.700 1.625 1.6040 273.500
2-15 Feb 24 16.18 19.90 45.550 122.000 1.625 1.6090 273.500

2-9 Mar 24 16.98 19.97 50.000 121.500 1.707 1.6700 274.400
2-12 Mar 24 17.26 19.97 50.000 121.750 1.717 1.7000 275.525
2-13 Mar 24 17.43 19.97 49.200 120.500 1.717 1.7160 279.000
2-14 Mar 24 17.02 19.97 49.200 120.075 1.681 1.6790 277.500
2-15 Mar 24 16.80 19.94 49.200 120.125 1.681 1.6510 277.325

2-9 April 24 17.35 20.15 51.000 123.000 1.739 1.6960 276.000
2-12 April 24 17.56 20.15 51.000 123.075 1.739 1.7280 277.000
2-13 April 24 17.67 20.23 49.750 123.200 1.739 1.7400 280.075
2-14 April 24 17.30 20.17 49.750 121.100 1.739 1.7070 279.625 
2-15 April 24 17.13 20.17 49.225 121.550 1.728 1.6840 279.000

2-9 May 24 17.71 20.45 50.025 124.575 1.753 1.7300 277.500
2-12 May 24 17.93 20.45 50.025 125.925 1.753 1.7600 281.000 
2-13 May 24 17.92 20.48 50.025 125.050 1.753 1.7500 282.500
2-14 May 24 17.66 20.41 50.025 123.625 1.760 1.7400 281.375 
2-15 May 24 17.50 20.41 50.000 123.775 1.760 1.7220 281.000

2-9 June 24 18.07 20.69 51.250 126.775 1.799 1.7730 280.000
2-12 June 24 18.30 20.78 51.250 126.775 1.799 1.7900 282.250
2-13 June 24 18.22 20.78 51.250 126.700 1.799 1.7870 284.900
2-14 June 24 18.07 20.62 51.250 125.100 1.799 1.7700 282.975
2-15 June 24 18.00 20.63 50.000 125.575 1.799 1.7740 283.125

2-9 July 24 18.25 20.88 50.000 128.250 1.839 1.8000 281.750
2-12 July 24 18.45 20.99 50.000 128.250 1.839 1.8040 282.525
2-13 July 24 18.40 20.99 50.000 128.250 1.842 1.8200 283.600
2-14 July 24 18.31 20.89 50.000 127.575 1.842 1.8000 284.000
2-15 July 24 18.33 20.89 50.000 127.950 1.842 1.8100 285.100

2-9 Aug 24 18.46 21.08 50.000 130.500 1.860 1.8240 285.000
2-12 Aug 24 18.52 21.10 50.000 130.500 1.860 1.8240 285.525
2-13 Aug 24 18.50 21.10 50.000 130.500 1.860 1.8260 286.975
2-14 Aug 24 18.50 21.10 50.000 129.250 1.860 1.8250 287.250
2-15 Aug 24 18.57 21.10 50.000 129.775 1.860 1.8290 287.175

2-9 Sept 24 18.61 21.22 50.000 131.500 1.866 1.8330 286.150
2-12 Sept 24 18.70 21.25 50.000 131.500 1.866 1.8350 286.775
2-13 Sept 24 18.63 21.30 50.000 131.500 1.866 1.8360 288.100
2-14 Sept 24 18.63 21.30 50.000 131.250 1.866 1.8350 288.500
2-15 Sept 24 18.75 21.30 50.000 131.600 1.866 1.8420 288.575

2-9 Oct 24 18.60 21.19 49.000 133.000 1.868 1.8360 288.000
2-12 Oct 24 18.60 21.30 49.000 133.000 1.868 1.8360 288.750
2-13 Oct 24 18.60 21.32 49.000 133.000 1.871 1.8360 289.000
2-14 Oct 24 18.60 21.32 49.000 131.750 1.871 1.8360 290.350
2-15 Oct 24 18.73 21.40 49.000 132.325 1.871 1.8400 290.375

2-9 Nov 24 18.53 21.16 48.000 133.625 1.859 1.8230 287.000
2-12 Nov 24 18.60 20.50 48.000 133.625 1.859 1.8250 287.250
2-13 Nov 24 18.55 21.30 48.000 133.625 1.859 1.8250 288.000
2-14 Nov 24 18.55 21.30 48.000 133.625 1.859 1.8250 289.975
2-15 Nov 24 18.65 21.34 48.000 133.625 1.859 1.8300 290.000

2-9 Dec 24 18.24 20.50 47.000 133.825 1.839 1.8000 269.650
2-12 Dec 24 18.24 20.50 47.000 133.825 1.839 1.8010 270.675
2-13 Dec 24 18.24 20.70 47.000 133.825 1.839 1.8040 271.000
2-14 Dec 24 18.24 20.70 47.000 133.825 1.839 1.8040 271.000
2-15 Dec 24 18.32 20.70 47.000 133.825 1.839 1.8050 275.000

Feb. 15   24,055      9,589 3,311 8,909 2,587 19,006 9,243 
$1.30

$1.40

$1.50

$1.60
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL: Overall, retail demand is 
steady. That said, some stronger demand is 
noted in the West. Stakeholders relay mixed 
foodservice demand throughout the coun-
try. Foodservice demand is noted as strong 
in the eastern region, steady in the Central 
region, and strengthening in the western 
region. Cream volumes are plentiful, and 
spot loads are readily available across the 
nation. However, stakeholders indicate var-
ied cream demand. Butter manufacturers 
are running strong to steady production 
schedules. Butter makers are working to 
ensure adequate inventories for early spring 
holidays. Unsalted bulk butter is tight.

NORTHEAST: Contacts share that week 
over week increases in milk components 
have flattened, but that cream availability 
remains strong in the East. Butter plant 
managers relay active churning schedules. 
Processors note that they are focusing on 
freezing bulk butter inventories to meet 
anticipated demand later this year. Butter 
closed at $2.7700 on the CME last Wednes-
day and dropped to $2.7125 as of Feb. 14, 
hinting at some bearish movement. Retail 
demand is in line with seasonal expecta-
tions. Foodservice demand remains strong.

CENTRAL: Butter markets are steady. 
Despite market price shifts into the lower 
$2.70s this week, Midwestern contacts 
continue to relay bullish near- and mid-term 
expectations. Inventories for near-term 
demand are available, but only if buyers are 
willing to pay premiums. Customers con-
tinue to say 82% milkfat (unsalted) loads 
are notably tight. Butter plant contacts are 

focused on spring/fall demand inventory 
building. As cream stores are widely acces-
sible, Midwestern butter plants are running 
at or near capacity. They say cream offers 
are abundant and expect them to remain so 
through the rest of the month, when Class 
II manufacturing is expected to move into a 
higher gear.

WEST: Spot loads of cream are read-
ily available throughout most of the west 
for butter makers to utilize. Butter manu-
facturers are drawing steadily on cream 
volumes to run busy production sched-
ules. Manufacturers are working to ensure 
adequate inventories for spring 2024 holi-
day demands. Domestic demand is steady. 
Stakeholders note unsalted butter loads are 
tight. That said, salted loads are available to 
accommodate most immediate buyer 
needs. Distributors relay inquiries from 
international buyers have been more fre-
quent recently and export demand is stron-
ger. The CME butter price for Feb. 14 is 
$2.7175, compared to $2.7700 a week ago. 
However, sentiments from contacts are on 
the bullish side.

OCEANIA: Butter prices moved higher 
during the current reporting period, as both 
ends of the price range moved up to the 
highest points they have been since last 
spring. Butter production is declining, fol-
lowing seasonal trends. Industry sources 
indicate increased demand from purchasers 
in Asia is contributing to higher butter prices 
in Oceania. Most of the butter traded during 
GDT Event 349 was bought by participants 
in North Asia and the Middle East. 

Retail ad totals decreased on both the conventional and organic aisles this week, 17 and 
19 percent, respectively. Conventional butter ad totals slipped 11 percent, but 1-pound 
conventional butter maintains the title of being the most advertised dairy item during 
week seven. Conventional yogurt ad totals, the only conventional dairy commodity with ad 
numbers that moved higher, increased 11 percent. One-pound conventional butter had a 
weighted average advertised price of $4.66, $.13 higher than last week's price. 

Total cheese ads were down by 20 percent on the conventional side, while organic cheese 
ads decreased by nearly 90 percent from last week. Conventional 6- to 8-ounce sliced 
cheese was the most advertised cheese item. The average advertised price of conventional 
6- to 8-ounce sliced cheese was $2.51, down $.18 from last week's price. Conventional 
Cream cheese ad totals slipped by 53 percent week over week.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

NATIONAL - FEB. 9 :  Contacts share cheese production schedules are steady in the 
East. Cheese plant managers share overages for spot milk loads as well as increased 
condensed skim demand. Cheese inventories of both Italian and American-type cheeses 
are comfortable. In the Upper Midwest, contacts note Cheddar demand is slower than 
anticipated. Some cheese makers report growing inventories despite tighter milk avail-
ability than in recent weeks. Some contacts shared that they are expecting to run at full 
capacity through the spring holiday season to keep up with holiday demand. In the West, 
some cheese makers note tighter milk volumes, while others share Class III spot loads are  
available. Cheese processors note steady to stronger production schedules and moderate 
foodservice demand.

NORTHEAST - FEB. 14:   Farm level milk outputs have flattened in the eastern region. 
Cheese plant managers relay seasonally steady production schedules. Persistent labor 
issues continue to force some plants to operate below capacity. Contacts share American-
type cheese inventories are growing, with Cheddar being a focus ahead of spring holiday 
demand. Closing prices for cheese blocks have dropped from recent highs, causing a block 
barrel inversion since Friday. Block cheese market tones are bearish. Foodservice demand 
is steady. Retail demand is seasonally strong. 

MIDWEST AREA - FEB. 14:   Cheese demand notes range from steady to seasonally 
quiet. Cheese makers in the Midwest say they are focused on building inventories as spring 
holiday demand needs draw closer. Some plant contacts say despite cheese demand slow-
downs, milk availability is not where it would be expected in mid-February. Spot milk prices 
under-Class have yet to be reported this month, and some contacts do not expect them to 
return in the near-future. Spot milk prices are holding in a tight range at or just over Class III. 
Last year, during week seven, spot milk prices were $10 to $2-under Class. Cheese market 
tones remain in a somewhat bearish cycle.

WEST - FEB. 14 :  In the West, steady to light retail demand for varietal cheeses is noted 
from stakeholders. Manufacturers and distributors note foodservice demand is strength-
ening. Export demand is steady. Although some handlers relay milk volumes are tighter, 
Class III spot loads are available to meet the needs of most cheese makers. Plant manag-
ers relay steady production schedules. A few manufacturers report near term inventories 
available for spot load buyers are tight. 

FOREIGN -TYPE CHEESE - FEB. 14:   European cheese retail demand remains strong. 
Stakeholders relay various promotions continue to positively contribute to retail demand 
strength. Manufacturers note varying viewpoints on foodservice demand, as notes range 
from strong to somewhat weak for European cheese. Upcoming spring holidays are 
expected to bring increased demand across the board. Loads are moving steadily through 
contracted channels. Cheese makers are running strong to steady production schedules. 
Cheese inventories are indicated as looser compared to recent weeks. However, proces-
sors relay inventory levels remain comfortable. Inquiries from buyers outside the Euro-
pean Union have increased, particularly from purchasers in Asian countries. In Germany, 
milk production continues to strengthen week-over-week. In France, milk production is 
exceeding 2024 year-over-year comparisons with 2023. In Ireland, milk deliveries to dairies 
in 2023 fell below those of 2022, marking the first calendar year decline since 2012. Euro-
pean cheese price market tones are trending stable to firm

EEX Weekly European Cheese Indices (WECI): Price Per/lb (US Converted)
Variety   Date:   2/14/24 2/7  Variety Date:   2/14/24 2/7
Cheddar Curd  $1.99 $2.00 Mild Cheddar $2.01 $1.89
Young Gouda  $1.91 $1.93 Mozzarella $1.73 $1.76

WPC CENTRAL/WEST: Stakeholders 
note particularly good interest from ani-
mal feed purchasers who are purchasing 
WPC 34% as it is a better value than other 
dairy proteins. Spot purchasers say WPC 
34% inventories are somewhat tight. Some 
brands of WPC 34% are, reportedly, more 
difficult to obtain than others as manufac-
turers have sold through their available sup-
plies for the remainder of Q2. Markets for 
whey protein concentrate 80% and whey 
protein isolate remain bullish. Plant manag-
ers say they are focusing their production 
schedules on these commodities, limiting 
WPC 34% production.

NDM CENTRAL/EAST:  NDM process-
ing is somewhat steady week over week, 
but a number of contacts say balancing 
plants are not running at capacity. That 
said, condensed skim interest has grown. 
Buyers say prices of skim solids have 
increased, and farm milk availability is less 
than hearty when compared to this time in 
previous years, particularly last year. Mexi-
can demand remains somewhat muted. 

Contacts suggest that if demand from 
Mexico begins to pick up, market tones will 
likely gain more of a bullish direction.

LACTOSE CENTRAL/WEST:  Some 
stakeholders report strong interest from 
purchasers in securing contracts for Q2. 
Export demand for lactose is somewhat 
soft as some contacts report demand is 
below previously forecasted levels. Spot 
inventories of lactose vary, though some 
manufacturers say they have limited or no 
spot availability through the end of Q1, as 
much of their production is committed to 
fulfilling contractual obligations.

NDM/WEST:  Export demand is mod-
erate and mixed levels of interest from 
Mexican purchasers are relayed from con-
tacts. Industry sources indicate Class IV 
milk draws from NDM producers are stron-
ger. Manufacturers are running steady 
production schedules overall. High heat 
NDM prices moved lower on both ends of 
the range. High heat NDM manufacturing 
schedules are mixed. 

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:  
Butter 8 oz: $4.50 
Butter 1 lb: $5.13
Cheese 6-8 oz shred: $4.14
Cheese 6-8 oz block: 
Cheese 6-8 oz sliced: $6.19 
Cottage cheese 16 oz: $4.55
Cottage cheese 24 oz: 
Cream Cheese 8 oz: $4.32

Sour Cream 16 oz: $4.00
Ice Cream 48-64 oz 
Flavored Milk ½ gallon: 
Flavored Milk gallon: 
Milk ½ gallon: $4.12
Milk gallon: $5.21
Yogurt 32 oz: $4.26
Greek Yogurt 4-6 oz: 
Greek Yogurt 32 oz: $6.88

RETAIL PRICES - CONVENTIONAL DAIRY - FEBRUARY 16
Commodity
Butter 8 oz

Butter 1#

Cheese 6-8 oz block
Cheese 6-8 oz shred
Cheese 6-8 oz sliced
Cheese 1# block
Cheese 1# shred
Cheese 2# block
Cheese 2# shred
Cottage Cheese 16 oz
Cottage Cheese 24 oz
Cream Cheese 8 oz
Flavored Milk ½ gallon
Flavored Milk gallon
Ice Cream 14-16 oz
Ice Cream 48-64 oz
Milk 8 oz
Milk ½ gallon
Milk gallon
Sour Cream 16 oz
Sour Cream 24 oz
Yogurt (Greek) 4-6 oz
Yogurt 4-6 oz
Yogurt (Greek) 32 oz
Yogurt 32 oz 

US NE SE MID SC SW NW 

2.73 2.59 2.49   3.49  

4.66 4.23 4.88 4.11 4.19 3.57 3.65 

2.19 2.49 2.10 2.03 2.00 1.97  
2.46 2.58 2.43 1.93 2.69 2.49 2.42 
2.51 2.64 2.70 2.38 2.32 2.31 2.42 
3.90 3.99 3.59 5.24  3.98 
4.11  4.00 5.24 3.98 3.98  
6.29 8.49 5.99  5.99 5.99 6.74
7.32 7.96 7.10 7.68 7.14 7.41 5.99
2.41 2.64 2.39 2.00 2.25 2.00 
3.35  3.32 2.63 3.69 3.41 3.98 
2.59 2.15 2.93 2.00 2.28 2.19 3.99 
1.88  1.66 3.99 1.93  1.27 
3.06  2.76 4.35 3.03   
3.83 3.67 4.03 4.03 3.79 3.41 3.10 
3.81 3.97 4.12 3.70 3.49 3.42 3.46 
0.97     0.97  
2.12 5.35 1.66  1.96 2.70 1.38
3.41 3.65 2.76 2.66 3.88 3.54 2.66
2.26 2.10 2.28 2.12 2.32 2.23 1.98
3.18  3.12   3.20 3.79
1.11 1.17 1.11 1.00 1.13 0.92 0.97
0.63 0.65 0.67 0.71 0.61 0.60 0.32
3.86 4.49 3.73 3.99 3.62 4.99 3.98
3.10 3.38 2.62 3.00 3.26 3.08 

 

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

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

02/12/24 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  43,133 82,649
02/01/24 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  43,767 81,963
Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -634 686
Percent Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  1 1

  

DRY DAIRY PRODUCTS -  FEBRUARY 15
WHOLESALE BUTTER MARKETS - FEBRUARY 14
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 CME CASH PRICES -  FEBRUARY 12 - 16, 2024
Visit www.cheesereporter.com for daily prices 
 500-LB 40-LB AA GRADE A DRY   
 CHEDDAR CHEDDAR BUTTER NFDM  WHEY
MONDAY $1.5950 $1.5850 $2.7125 $1.2000 $0.5200
February 12 (+1¾) (+1½) (+2¼) (NC) (NC)
TUESDAY $1.6000 $1.5850 $2.7125 $1.1925 $0.5200
February 13 (+½) (NC) (NC) (-¾) (NC)
WEDNESDAY $1.5750 $1.5150 $2.7175 $1.1800 $0.5200
February 14 (-2½) (-7) (+½) (-1¼) (NC)
THURSDAY $1.5550 $1.4925 $2.7275 $1.1750 $0.5300
February 15 (-2) (-2¼) (+1) (-½) (+1)

FRIDAY $1.6075 $1.4800 $2.7500 $1.1700 $0.5200
February 16 (+5¼) (-1¼) (+2¼) (-½) (-1)

Week’s AVG $1.5865 $1.5315 $2.7240 $1.1835 $0.5220 
$ Change (+0.0095) (-0.0790) (-0.0200) (-0.0340) (+0.0145)

Last Week’s $1.5770 $1.6105 $2.7440 $1.2175 $0.5075
AVG

2023 AVG $1.5525 $1.8805 $2.4215 $1.2320 $0.4390
Same Week 

MARKET OPINION - CHEESE REPORTER
Cheese Comment: On Monday, 1 car of blocks was sold at $1.5900; an uncovered 
offer of 1 car at $1.5850 then set the price. Three cars of blocks were sold Tuesday 
at $1.5850, which left the price unchanged. No blocks were sold Wednesday; the 
price dropped on an uncovered offer of 1 car at $1.5150. Three cars of blocks were 
sold Thursday, the last at $1.4925, which set the price. Nine cars of blocks were sold 
Friday, the last at $1.4800, which set the price. The barrel price rose Monday on a 
sale at $1.5950, increased Tuesday on a sale at $1.6000, fell Wednesday on a sale at 
$1.5750, declined Thursday on a sale at $1.5550, then rose Friday on a sale at $1.6075.

Butter Comment: The price rose Monday on an unfilled bid at $2.7125, increased 
Wednesday on an unfilled bid at $2.7175, climbed Thursday on a sale at $2.7275, and 
increased Friday on a sale at $1.7500. 

Nonfat Dry Milk Comment: The price declined Tuesday on a sale at $1.1925, fell 
Wednesday on a sale at $1.1800, dropped Thursday on a sale at $1.1750, and fell Friday 
on a sale at $1.1700.

Dry Whey Comment: The price increased Thursday on an unfilled bid at 53.0 cents, 
then fell Friday on a sale at 52.0 cents.

WHEY MARKETS - FEBRUARY 12 - 16, 2024

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

‘09 1.1096 1.1097 1.1770 1.2050 1.2526 1.2235 1.2349 1.2000 1.2199 1.2830 1.5008 1.3968
‘10 1.3950 1.3560 1.4641 1.5460 1.5896 1.6380 1.7787 1.9900 2.2262 2.1895 1.9295 1.6327
‘11 2.0345 2.0622 2.0863 1.9970 2.0724 2.1077 2.0443 2.0882 1.8724 1.8295 1.7356 1.6119
‘12 1.5077 1.4273 1.4895 1.4136 1.3531 1.4774 1.5831 1.7687 1.8803 1.9086 1.7910 1.4848
‘13 1.4933 1.5713 1.6241 1.7197 1.5997 1.5105 1.4751 1.4013 1.5233 1.5267 1.6126 1.5963
‘14 1.7756 1.8047 1.9145 1.9357 2.1713 2.2630 2.4624 2.5913 2.9740 2.3184    1.9968  1.7633
‘15 1.5714 1.7293 1.7166 1.7937 1.9309 1.9065 1.9056 2.1542 2.6690 2.4757 2.8779 2.3318
‘16 2.1214 2.0840 1.9605 2.0563 2.0554 2.2640 2.2731 2.1776 1.9950 1.8239 1.9899 2.1763
‘17 2.2393 2.1534 2.1392 2.0992 2.2684 2.5688 2.6195 2.6473 2.4370 2.3293 2.2244 2.2078
‘18 2.1587 2.1211 2.2011 2.3145 2.3751 2.3270 2.2361 2.3009 2.2545 2.2600 2.2480 2.2071
‘19 2.2481 2.2659 2.2773 2.2635 2.3366 2.3884 2.3897 2.2942 2.1690 2.1071 2.0495 1.9736
‘20 1.8813 1.7913 1.7235 1.1999 1.4710 1.8291 1.6925 1.5038 1.5163 1.4550 1.3941 1.4806
‘21 1.3496 1.3859 1.7153 1.8267 1.8124 1.7758 1.6912 1.6815 1.7756 1.8002 1.9714 2.1536
‘22 2.7203 2.6196 2.7346 2.7169 2.7514 2.9546 2.9506 3.0073 3.1483 3.1792 2.8634 2.6695
‘23 2.3553 2.4017 2.3692 2.3655 2.4293 2.3902 2.5598 2.6760 2.8833 3.3814 2.7190 2.5945 
‘24 2.6255
 

HISTORICAL MONTHLY AVG BUTTER PRICES

RELEASE DATE - FEBRUARY 15, 2024
Animal Feed Whey—Central: Milk Replacer:   .3500 (+2) – .3700 (NC) 

Buttermilk Powder:  
 Central & East:   1.1100 (-1) – 1.1500 (-½)   West: 1.0800 (-2) –1.2600 (NC)
 Mostly:   1.1400 (-1)  – 1.2300 (+2)

Casein: Rennet:   3.6000 (NC) – 3.9000 (NC)  Acid: 3.6000 (NC) – 4.0000 (NC)

Dry Whey—Central (Edible): 
 Nonhygroscopic:   .4400 (+1½) – .5250 (+2½)     Mostly: .4750 (+3½) – .5000 (+2¾)
Dry Whey–West (Edible): 
 Nonhygroscopic:  .4400 (+2)  – .5400 (+2)  Mostly: .4600 (+2) – .5100 (+2)
Dry Whey—NE: .4300 (+2) – .5050 (+2½) 

Lactose—Central and West:  
 Edible:   .1325 (-4) – .3975 (+1¾)    Mostly:  .2400 (NC) – .3400 (NC)

Nonfat Dry Milk —Central & East: 
 Low/Medium Heat: 1.1900 (+1)   – 1.2600 (-2)  Mostly: 1.2000 (+1) – 1.2200 (-1)
 High Heat:   1.3200 (NC) – 1.3700 (NC)
Nonfat Dry Milk —Western:
 Low/Med Heat: 1.1775 (+1¼)    –   1.2600 (-1)   Mostly: 1.1900 (+1) – 1.2400 (+1)
 High Heat:  1.3075 (-1)  –   1.4725 (-½)

Whey Protein Concentrate—34% Protein:
   Central & West:  .9400 (+1) – 1.1500 (NC)   Mostly: .9500 (NC) – 1.0500 (+2)  

Whole Milk:  2.0000 (NC) – 2.2000 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

For more information, visit www.urschel.com

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

Any Way 
You Cut It
Rely on Urschel

As a powerhouse developer and manufacturer of 

cutting machinery, Urschel delivers targeted results 

to meet processing goals and optimize profi ts. 

Rugged shredders, dicers, and 

milling machinery built to 

exceed expectations.

to meet processing goals and optimize profi ts. 

Rugged shredders, dicers, and 

milling machinery built to 

exceed expectations.

Set up a free test-cut 
of your product.

www.urschel.com

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

The Global Leader in Food Cutti  ng Technology

Any Way 
You Cut It

2341AnyWayCut_PizzaCheeseqtrpgCheeseReporter.indd   12341AnyWayCut_PizzaCheeseqtrpgCheeseReporter.indd   1 10/13/23   2:54 PM10/13/23   2:54 PM

Washington—The US Depart-
ment of Agriculture (USDA) on 
Tuesday announced the award-
ing of contracts to three compa-
nies for a total of 210,600 pounds 
of shredded Cheddar cheese for 
delivery from Apr. 1 through June 
30, 2024.

The total price of the Cheddar 
purchases is $447,434.40.

Contracts were awarded as fol-
lows:

Fleetwood Foods LLC: 100,800 
pounds of shredded Cheddar, at a 
total price of $223,910.40.

Miceli Dairy Products Co.: 
Awarded 33,600 pounds of shred-
ded Cheddar, at a total price of 
$76,319.04.

Winona Foods Inc.: Was 
awarded 67,200 pounds of shred-
ded Cheddar, at a total price of 
$147,204.96.

Last Friday, USDA issued 
a solicitation for a total of 
17,550,000 pounds of cheese for 
delivery from July 1 through Dec. 
31, 2024. 

The solicitation is for 5,670,000 
pounds of yellow Cheddar 
chunks, 12/1-pound packages; 
5,940,000 pounds of yellow Ched-
dar chunks, 12/2-pound pack-
ages; and 5,940,000 pounds of 
blended American skim, 12/2-
pound loaves.

Offers are due on Thursday, 
Feb. 22, by 1:00 p.m. Central time. 

For more information about sell-
ing cheese and other dairy prod-
ucts to USDA, visit www.ams.
usda.gov/selling-food.

In other USDA commod-
ity procurement developments, 
USDA’s Agricultural Market-
ing Service (AMS) on Thursday 
announced that it has updated the 
“Master Solicitation for Domestic 
Programs Commodity Procure-
ments.” The effective date is Feb. 
13, 2024.

The Master Solicitation is 
used by AMS to provide con-
tract clauses and solicitation 
provisions applicable to the 
solicitation of bids and award of 
contracts for various commodi-
ties for use in domestic food dis-
tribution programs, such as the 
National School Lunch Program, 
Commodity Supplemental Food 
Program, Food Distribution Pro-
gram on Indian Reservations, and 
The Emergency Food Assistance 
(TEFAP) programs. The Master 
Solicitation also provides gen-
eral guidance to potential bidders 
and/or offerors.

The Master Solicitation is 
updated as necessary to incor-
porate changes in the Federal 
Acquisition Regulation (FAR), 
Agricultural Acquisition Regula-
tions (AGAR), and AMS poli-
cies and procedures, Agricultural 
Marketing Service noted.

USDA Buys Cheddar, Seeks To Buy  
17.6 Million Pounds Of Cheese 




