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Dairy CPI Increased Slightly In 
December, Rose 15.3% In 2022
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Award Stickers, Taste Descriptions 
Matter For Artisan Cheese Buyers

percent from December 2021; and 
the CPI for other food at home 
was 263.0, up 0.5 percent from 
November and up 13.9 percent 
from December 2021.

December’s CPI for food away 
from home was 343.6, up 0.4 
percent from November and 8.3 
percent higher than in December 
2021.

The CPI for cheese and related 
products was 272.9 in December, 
up 0.5 percent from November 
and 12.8 percent higher than in 
December 2021. That’s a new 
record high for the cheese CPI; the 
previous record, 272.8, was set last 
September.

In December, the average retail 
price for a pound of natural Ched-
dar cheese was $6.00 per pound, up 
more than six cents from Novem-
ber and up almost 74 cents from 
December, but down almost nine 
cents from the record-high price of 
$6.08 per pound, set in September 
2022. 

The average retail Cheddar 
price was above $5.60 per pound 
every month from April through 
December 2022, and was above 

• See Retail Dairy Prices, p. 4

In December, Average Retail Cheddar Price Was  
$6.00 A Pound; Whole Milk Was $4.21 A Gallon

Cheese Production 
Rose 1.6% In Nov.; 
Butter Output 
Jumped 8.9%
Washington—US cheese pro-
duction during November 2022 
totaled 1.15 billion pounds, up 
1.6 percent from November 2021, 
USDA’s National Agricultural Sta-
tistics Service (NASS) reported 
last Friday.

During the first 11 months of 
2022, cheese production totaled 
12.7 billion pounds, up 1.7 percent 
from the first 11 months of 2021.

Regional cheese production in 
November, with comparisons to 
November 2021, was: Central, 
555.4 million pounds, up 2.2 per-
cent; West, 458.6 million pounds, 
up 1.4 percent; and Atlantic, 134.9 
million pounds, up 0.2 percent.

November cheese production in 
the states broken out by NASS, 
with comparisons to November 
2021, was: Wisconsin, 284.1 mil-
lion pounds, up 1.0 percent; Cali-
fornia, 208.7 million pounds, up 
2.4 percent; New Mexico, 80.7 
million pounds, up 2.4 percent; 
Idaho, 74.3 million pounds, down 
3.8 percent; New York, 69.6 mil-
lion pounds, up 0.2 percent; Min-
nesota, 66.4 million pounds, up 
6.6 percent; Pennsylvania, 35.4 
million pounds, down 0.4 per-
cent; Iowa, 31.8 million pounds, 
up 18.5 percent; Ohio, 21.3 mil-
lion pounds, down 3.6 percent; 
Vermont, 12.5 million pounds, up 
2.9 percent; Illinois, 6.1 million 
pounds, up 15.0 percent; and New 

• See Cheese Output Up, p. 6

Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 271.4 in 
December (1982-84=100), up 
slightly from November and 15.3 
percent higher than in December 
2021, the US Bureau of Labor Sta-
tistics (BLS) reported Thursday.

That’s the largest increase 
in the dairy products CPI since 
1974, when it jumped 18.6 per-
cent, according to statistics from 
USDA’s Economic Research Ser-
vice (ERS). Since 1974, the dairy 
CPI has only posted one additional 
double-digit percentage increase 
prior to 2022; that was in 1979, 
when it rose 11.6 percent.

With December’s increase, the 
dairy CPI has now increased for 
13 consecutive months, and has 
set new record highs in each of 
those 13 months as well. The last 
time the dairy CPI declined was 
in November 2021, when it was 
233.2.

In December, the CPI for all 
items was 296.8, down 0.3 percent 
from November but 6.5 percent 

higher than in December 2022. 
That was the smallest 12-month 
increase since the period ending 
October 2021, according to the 
BLS.

December’s CPI for food was 
316.8, up 0.3 percent from Novem-
ber and 10.4 percent higher than 
in December 2021.

The CPI for food at home was 
299.1 in December, up 0.3 percent 
from November and up 11.8 per-
cent from December 2021. 

Within the food-at-home cate-
gory in December: the CPI for cere-
als and bakery products was 345.0, 
up 0.2 percent from November and 
up 16.1 percent from December 
2021; the CPI for meats, poultry, 
fish, and eggs was 320.5, up 0.3 
percent from November and up 
7.7 percent from December 2021; 
the CPI for fruits and vegetables 
was 349.1, down 0.1 percent from 
November but up 8.4 percent from 
December 2021; the CPI for non-
alcoholic beverages and beverage 
materials was 210.3, up 0.4 per-
cent from November and up 12.6 
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Corvallis, OR—Consumers are 
willing to pay more for familiar, 
versus unfamiliar, varieties of 
cheese if there is a sticker on the 
cheese indicating it won an award 
or if sensory information about 
the cheese, such as a description 
of its taste, is included, according 
to a new study from Oregon State 
University.

However, researchers also 
identified distinct latent classes 
of consumers, who differ in their 
preferences for familiarity, sensory 
characteristics uncertainty, and 
price sensitivity and commitment 
to artisan cheese purchases.

Specifically, the research-
ers also found that for novelty-
seeking consumers, who enjoy 
unfamiliar foods and are willing 
to pay a premium for unfamiliar 
cheeses, an award sticker plays a 
much more important role than a 

shelf talker. The opposite is true 
for consumers who try to avoid 
sensory characteristics uncer-
tainty and strongly prefer familiar 
cheese varieties: the effect of shelf 
talkers plays a much stronger role 
in the formation of the maximum 
willingness to pay.

Finally, a class of consumers 
identified in the study is much 
more price sensitive compared 
to most participants and is less 
committed to artisan cheese pur-
chases specifically.

The study, “How information 
leads consumers to select spe-
cialty foods when tasting is not an 
option,” was published in the jour-
nal Food Quality and Preference.
The authors are Nadia A. Strelets-
kaya, Department of Applied Eco-
nomics; Sara Maruyama,  Susan

• See Artisan Cheese, p. 10

USDA Lowers 2023 
Milk Production, 
Dairy Product And 
Milk Price Forecasts
Washington—The US Depart-
ment of Agriculture (USDA), in 
its monthly supply-demand esti-
mates released Thursday, lowered 
its 2023 milk production forecast 
and also lowered its 2023 dairy 
product and milk price forecasts.

The milk production forecast 
for 2022 was lowered by 200 mil-
lion pounds from last month’s fore-
cast, to 226.8 billion pounds, due 
to lower expected milk per cow.  
That would be up just 0.2 percent 
from 2021’s record milk produc-
tion.

USDA’s 2023 milk production 
forecast is lowered by 300 million 
pounds, to 229.2 billion pounds, 
with a smaller expected average

• See Forecasts Lowered, p. 9

http://www.urschel.com
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Armored Fresh, which intro-
duced a newly developed product 
called “Almond Milk American 
Slices.” Armored Fresh previ-
ously launched plant-based cheese 
cubes...and said those cubes 
“are receiving such a sensational 
response that the product is cur-
rently being sold at more than 200 
stores in New York.”

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

Future Of Food, Including Dairy, Explored At CES 2023

D I C K  G R O V E S

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

EDITORIAL COMMENT

The city of Las Vegas, NV, is host-
ing two food-related shows this 
month. One of these shows is the 
Winter Fancy Food Show, which 
is sponsored by the Specialty Food 
Association and will take place 
Jan. 15-17 at the Las Vegas Con-
vention Center.

The other food-related show 
in Las Vegas this month was CES 
2023, formerly known as the Con-
sumer Electronics Show. CES 2023 
took place earlier this month.

CES, which is owned and pro-
duced by the Consumer Technol-
ogy Association, is billed as “the 
most influential tech event in the 
world — the proving ground for 
breakthrough technologies and 
global innovators.” CES “is where 
the world’s biggest brands do busi-
ness and meet new partners, and 
the sharpest innovators hit the 
stage,” according to the CTA. 

CES also features every aspect 
of the tech sector, including, as it 
turns out, food, or, more specifi-
cally, food technology. Reflecting 
this, one of the “Partner Tracks” at 
CES 2023 was “The Spoon: Food 
Tech Conference,” which was 
presented by The Spoon, which 
describes itself as the “go-to source 
for food tech execs.”

Sessions at the Food Tech Con-
ference had the following titles: 
“Reinventing the Food System 
for a 10 Billion Person Planet”; 
“The Future of Farming”; “Scaling 
Towards a Trillion Dollar Alter-
native Protein Industry”; “The 
Tech-Powered Restaurant”; “From 
Food Replicators to Robots: The 
Kitchen of the Future”; and “Meals 
on Mars: The Race to Create Food 
in Space.”

In addition to various confer-
ence tracks and keynote speak-
ers, CES 2023 also featured a 
trade show that’s described as “the 
largest tech show on the planet, 
showcasing exhibiting companies 
that represent the entire consumer 
technology ecosystem.”

And once again, this included 
food technology. Indeed, searching 
for “food tech” exhibitors brought 

forth a large number of companies, 
ranging from AgriBluTec Limited 
to Yo-Kai Express Inc.

A few of these exhibitors 
grabbed our attention, thanks in 
part to the pre-CES news releases 
they issued touting their presence 
at CES 2023, and also thanks in 
part to the fact that they are work-
ing in the dairy space, or at least 
the dairy alternative space.

For example, alternative protein 
development company Armored 
Fresh Technologies said it has 
developed its own technology that 
can produce alternative proteins 
that replicate casein. The company 
has applied its alternative protein 
to plant-based materials to create 
plant-based emulsifying proteins.

AFT said its focus is on devel-
oping plant materials that can 
function like animal protein using 
100 percent plant-based raw ingre-
dients, with the ultimate goal of 
replacing animal proteins with 
plant-based materials. According 
to AFT, this technology that can 
be used to replace casein empha-
sizes the theory that “it is possible 
to produce substitutes for all kinds 
of animal dairy products, such as 
cheese, ice cream, and yogurt, on 
Mars by using only oxygen and 
water.”

Another CES 2023 exhibitor 
was Armored Fresh, which intro-
duced a newly developed product 
called “Almond Milk American 
Slices.” Armored Fresh previously 
launched plant-based cheese cubes 
at CES 2022, and said those cubes 
“are receiving such a sensational 
response that the product is cur-
rently being sold at more than 200 
stores in New York.”

The plant-based American slices 
that Armored Fresh introduced at 
feature “a soft and chewy texture, 
and high-quality flavor,” the com-
pany noted in a pre-show news 
release. The company had a goal 
of attracting 10,000 visitors during 
its time at CES 2023, “which was 
easily achieved as the enthusiastic 
response by the attendees spread 
at the event,” the company noted 

in a post-show news release. Even 
though Armored Fresh thought 
2,000 samples a day would be 
enough to satisfy those coming 
to its stand, each day the grilled 
cheese was gone in the early after-
noon.

Just out of curiosity, we visited 
the Armored Fresh website to 
check out the specifics of its Amer-
ican Slices. The product includes 
the following ingredients: fer-
mented almond beverage (water, 
plant lactic acid culture, almond), 
coconut oil, modified starch mix 
(modified corn starch, modified 
starch mix), filtered water, carra-
geenan, salt, almond protein pow-
der, citric acid, trisodium citrate, 
and oleoresin paprika for color.

Nutritionally speaking, the 
American Slices contain one gram 
of protein per 100-gram serving, 
along with 20 grams of fat, 14 
grams of which are saturated fat, 
and 700 milligrams of sodium. The 
Armored Fresh website doesn’t 
include information on the prod-
uct’s calcium content.

Finally at CES 2023, SK Group 
and its global partners showed 
what they called the “present and 
future of some of the world’s top 
eco-friendly carbon reduction 
technologies.” SK Group, which 
is building a diverse set of carbon-
reduction technologies across dif-
ferent industries, displayed more 
than 40 related new technologies 
and products.

Featured technologies included: 
SK Inc. operated outdoor food 
trucks with “sustainable food.” The 
trucks offered visitors “eco-friendly 
foods” such as SK-Bingsu (Sus-
tainable Korea-Bingsu), a Korean 
shaved ice cream dessert, using 
alternative milk protein from Per-
fect Day, and alternative protein 
cream cheese from Nature’s Fynd, 
both of which the company has 
invested in.

Based on CES 2023, it seems 
safe to conclude that future CES 
events will feature more and more 
tech companies looking to upend 
the “traditional” dairy industry.
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is consistent with the supply-chain 
program provisions of those regu-
lations to the extent feasible and 
appropriate. 

The general FSVP frame-
work, together with the modified 
requirements applicable to certain 
importers and foods, are intended 
to be sufficiently general and flex-
ible to apply to a variety of cir-
cumstances without being unduly 
burdensome or restrictive of trade.

The guidance finalizes a draft 
guidance issued in 2018. In 
response to comments received to 
the draft guidance, changes were 
made to the final guidance, includ-
ing providing additional clarifica-
tion regarding to what food the 
FSVP regulation applies; what 
information must be included in 
the FSVP; and who must develop 
and perform FSVP activities.

The FSVP regulation does not 
provide an exemption from FDA’s 
prior notice regulation. Although 
both the FSVP and prior notice 
regulations help the agency ensure 
the safety of foods imported into 
the US, each has a distinct pur-
pose, the guidance explained. 
The FSVP regulation requires the 
importer of a food to verify that 
their foreign supplier is producing 
the food consistent with relevant 
FDA food safety requirements. 

Prior notice is a notification to 
FDA that an article of food is being 
imported or offered for import into 
the US in advance of the arrival 

of the article of food at the US 
border.

More information about the 
Foreign Supplier Verification Pro-
gram is available at www.fda.gov.

Separately, FDA has collabo-
rated with the Food Safety Preven-
tive Controls Alliance (FSPCA) 
to develop training materials to 
facilitate FSVP compliance by 
importers.

The FSPCA Foreign Supplier 
Verifiation Program Course is 
designed for: US-based import-
ers who meet the definition of 
“importer” in the FSVP rule, which 
includes those who own or are the 
consignee of food at the time of 
entry, or, if no owner or consignee 
exists, the US agent or represen-
tative of the foreign owner; and 
others who have an interest in 
ensuring that the requirements of 
the FSVP rule are met, including 
brokers, exporters, foreign suppli-
ers of food that will be exported 
to the US, persons/business owners 
who currently buy food from for-
eign sources, and representatives 
of foreign governments.

The FSVP curriculum was 
designed by regulatory, academia, 
and industry professionals and 
developed with funding from FDA 
as part of the FSPCA.

For more information about 
the FSPCA’s training materials 
to facilitate FSVP compliance by 
importers, visit www.ifsh.iit.edu/
fspca.
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FDA Issues Final Guidance For Foreign 
Supplier Verification Programs
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
on Tuesday issued the final guid-
ance for the Foreign Supplier Veri-
fication Programs for importers of 
food for humans and animals.

FSVP is a regulation under the 
Food Safety Modernization Act 
(FSMA) that makes importers 
accountable for verifying foreign 
suppliers are producing food in a 
manner that meets US safety stan-
dards. 

FDA issued the final FSVP reg-
ulation for importers of food for 
humans and animals on Nov. 27, 
2015. The FSVP regulation speci-
fies the foods and importers to 
which the FSVP regulation applies 
and establishes requirements relat-
ing to:

—Use of qualified individuals to 
conduct FSVP activities;

—Hazard analysis;
—Food and supplier evaluation;
—Foreign supplier verification;
—Corrective actions;
—Recordkeeping; and
—Importer identification for 

a food offered for entry into the 
United States.

The guidance released by FDA 
this week provides information to 
importers of human and animal 
food about how they can com-
ply with the FSVP regulation. It 

includes recommendations on the 
requirements to analyze the haz-
ards in food; evaluate a potential 
foreign supplier’s performance and 
the risk posed by the food; and 
determine and conduct appropri-
ate foreign supplier verification 
activities.

As explained in the guidance, 
the foreign supplier of a food is 
the establishment that manufac-
tures/processes the food, raises the 
animal, or grows the food that is 
exported to the US without fur-
ther manufacturing/processing by 
another establishment, except for 
further manufacturing/processing  
that consists solely of the addition 
of labeling or any similar activity 
of a de minimis nature.

The guidance also addresses how 
importers can meet modified FSVP 
requirements in a variety of cat-
egories, such as requirements for 
importers of dietary supplements 
or very small importers.

The FSVP regulation aligns with 
key components of the food safety 
plans that facilities that manufac-
ture, process, pack, or hold food 
must establish and follow under 
the preventive controls require-
ments in FDA’s human food and 
animal food preventive controls 
regulations, the guidance noted. 
In particular, the FSVP regulation 
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from our 
archives

50 YEARS AGO
Jan. 12, 1973: Washington—
President Nixon abolished 
mandatory wage-price controls 
except for the food and health 
industries, and established a self-
administering system keyed to 
government economic standards. 
In this surprise move, president 
Nixon asked Congress for a one-
year extension of his authority to 
control wages and prices.

San Francisco, CA—George 
G. Ward of Foremost Foods 
will head the company’s newly-
formed whey management sys-
tem. The new Foremost Whey 
Management System is a plan to 
make available Foremost’s pat-
ents, research and development, 
processing and marketing exper-
tise in the US whey sector.

25 YEARS AGO
Jan. 16, 1998: Scottsdale, 
AZ—Cash cheese and butter 
markets will become obsolete 
in the next year or two, accord-
ing to Kevin Ruda, president of 
Beatrice Cheese, Waukesha, WI. 
Kraft Foods’ Randy Masterman 
agreed with Ruda, predicting 
cash markets will be insufficient.

Washington—The US Court 
of Appeals rejected the Milk 
Industry Foundation’s appeal of 
a lower court decision to allow 
higher milk prices in New Eng-
land via the Northeast Interstate 
Dairy Compact. Connie Tipton, 
MIF senior vice president, said 
the Compact sets a dangerous 
precedent for copycat laws in 
other states, resulting in higher 
prices and declining milk sales.

10 YEARS AGO
Jan. 11, 2013: Tulare, CA—A 
60-acre plot of land here will be 
home to a new cheese process-
ing facility, Cali-Cheese, LLC, it 
was announced. The project will 
be headed up by development 
manager Jeffrey Lee, formerly of 
Southwest Cheese, Clovis, NM. 
Also associated with the project 
is Daryl Bodicker, Kraft Foods.

Washington—The National 
Milk Producers Federation and 
other dairy groups formed the 
Agriculture Workforce Coalition 
to reform federal immigration 
policies. “It takes many hands 
to feed America,” said Michael 
Marsh, CEO, Western United 
Dairymen. “We require access to 
a stable, legal workforce, includ-
ing our current employees.”
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Retail Dairy Prices
(Continued from p. 1)

$5.90 per pound in each of the last 
five months of 2022.

Average retail Cheddar prices in 
the four major regions, with com-
parisons to a month earlier and a 
year earlier, were:

Northeast: $6.42 per pound, up 
more than 24 cents from Novem-
ber and up 65 cents from Decem-
ber 2021.

“The latest CPI data 
serve as encouraging 

end cap on an otherwise 
turbulent year”

Andy Harig, FMI-The Food 
Industry Association

Midwest: $5.76 per pound, up 
more than 15 cents from Novem-
ber and up almost 78 cents from 
December 2021.

South: $5.74 per pound, down 
five cents from November but up 
more than 87 cents from Decem-
ber 2021.

West: $6.29 per pound, up less 
than one cent from November 
and up more than 70 cents from 
December 2021.

Also in December, the aver-
age retail price for a pound of 
American processed cheese was 
$4.66, down almost 18 cents from 
November but up almost 77 cents 
from December 2021. 

During 2022, the average retail 
price for American processed 
cheese was below $4.00 per pound 
in each of the first three months 
and above $4.00 per pound in each 
of the last nine months, includ-

ing a high of $4.84 per pound in 
November.

Retail Whole Milk Price Declines
In December, the CPI for whole 
milk was 260.3, down 0.2 percent 
from November but 11.7 percent 
higher than in December 2021. 
December marked the fifth time 
in 2022 that the whole milk CPI 
was above 260.

December’s CPI for “milk” was 
180.0 (December 1997=100), 
down 0.1 percent from November 
but up 12.5 percent from Decem-
ber 2021. 

December’s CPI for milk other 
than whole was 185.5, up 0.1 per-
cent from November and up 13.5 
percent from December 2021.

In December, the average retail 
price for a gallon of whole milk was 
$4.21, down almost one cent from 
November but up almost 47 cents 
from December 2021. The retail 
whole milk price averaged above 
$4.00 per gallon every month from 
April through December 2022.

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

Northeast: $4.514 per gal-
lon, up more than one cent from 
November and up 43 cents from 
December 2021.

South: $4.22 per gallon, down 
almost four cents from Novem-
ber but up almost 62 cents from 
December 2021.

West: $4.27 per gallon, up two 
cents from November and up more 
than 34 cents from December 
2021.

Butter CPI Stays Above 300
December’s CPI for butter was 
315.5, up 2.3 percent from Novem-
ber and 31.4 percent higher than 
in December 2021.

The butter CPI has been above 
300 for seven months, including a 
record of 319.6 in October.

The CPI for ice cream and 
related products was 272.2, down 
0.6 percent from November but 15 
percent higher than in December 
2021. The CPI for ice cream and 
related products has been above 
250 for seven straight months.

The average retail price for a 
half-gallon of regular ice creamwas 
$5.56, down more than 16 cents 
from November but up more than 
79 cents from December 2021.

The CPI for other dairy and 
related products was 187.6, down 
0.1 percent from November but up 
21.4 percent from December 2021.

“The latest CPI data serve as 
encouraging end cap on an other-
wise turbulent year,” commented 
Andy Harig, vice president, tax, 
trade, sustainability and policy 
development at FMI-The Food 
Industry Association. “As infla-
tion slows, economists remain 
cautiously optimistic about the 
potential for a soft landing for the 
US economy.

“Still, the December CPI data 
reflect that the global food market 
remains tight,” Harig continued. 
“In 2022, we witnessed energy 
prices become increasingly vola-
tile, creating uncertainty for one 
of the industry’s most critical input 
costs. We also continue to moni-
tor severe weather events, truck-
ing and labor, which serve as key 
influencers on inflation.

“We’re optimistic that there’s 
beginning to be light at the end 
of the tunnel. The food industry 
is working hard to advance initia-
tives that save time, money and 
resources in getting fresh, safe and 
healthy food to the tables of con-
sumers at price points they can 
afford,” Harig added.
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Pre-conference events: April 4, 2023
Conference: April 5-6, 2023

Tabletop Exhibits: Wednesday, April 5 | 10:30 a.m. to 5:00 p.m.
Location: Alliant Energy Center, Madison, WisconsinAlliant Energy Center, Madison, WisconsinAlliant Energy Center, Madison, WisconsinAlliant Energy Center, Madison, WisconsinAlliant Energy Center, Madison, WisconsinAlliant Energy Center, Madison, WisconsinAlliant Energy Center, Madison, WisconsinAlliant Energy Center, Madison, WisconsinAlliant Energy Center, Madison, WisconsinAlliant Energy Center, Madison, WisconsinAlliant Energy Center, Madison, WisconsinAlliant Energy Center, Madison, WisconsinAlliant Energy Center, Madison, Wisconsin

Register by January 18 for best rates
Learn more and register at CheeseCon.org

Hosted By:

Join us for the nation’s premier cheese, 
butter and whey processing event!

For more information, visit www.CheeseCon.org

Information On Food Labels, Digestive 
Health, Protein Among 2023 Trends
Washington—With issues like 
inflation, supply chain disrup-
tions, technological advancements 
and changing consumer desires, 
the food system is experiencing 
a dizzying level of change and 
unpredictability, according to the 
International Food Information 
Council (IFIC).

But despite that instability, or 
because of it, several food trends 
are emerging for 2023, IFIC noted. 
Among them are demands for pro-
biotics and protein, a focus on food 
labels, and a lens on diversity in 
food systems.

While many consumers focus on 
what foods can do for their minds, 
others are also interested in what 
they can do for their guts. Probi-
otics have been steadily growing 
in popularity, with digestive/gut 
health being the third most com-
monly sought-after benefit among 
Americans, IFIC said. 

Don’t expect that interest to 
wane in the coming year, and 
expect to see them more and 
more beyond the yogurt section, 
as probiotics are increasingly being 
added to non-traditional foods 
like chocolate, ice cream, juices, 
sauces, and even nutrition bars, 
IFIC predicted. 

Similar to consumers’ pursuit of 
energy benefits, beverages are also 
viewed as a delivery system for pro-
biotics and prebiotics. According 
to IFIC’s “2022 Consumer Insights 
on Gut Health and Probiotics Sur-
vey,” of those who try to consume 
probiotics, 25 percent say they 
commonly seek them out in well-
ness drinks. Similarly, among those 
who try to consume prebiotics, 23 
percent seek them out in wellness 
drinks. 

Expect to see more jostling in 
2023 for the finite space on food 
labels, IFIC said. In a similar vein, 
greater consensus will begin emerg-
ing around nomenclature, as well 
as some of the terms and marketing 
claims that will be vying for more 
of the labels’ real estate.

“Natural” and “clean” foods, 
which consumers associate with 
healthfulness, will continue to 
be at the forefront. According 
to IFIC’s “2022 Food and Health 
Survey,” more Americans in 2022 
compared to 2021 say they regu-
larly buy products labeled as “natu-
ral” (39 percent vs. 33 percent in 
2021) or “clean ingredients” (27 
percent vs. 20 percent in 2021). 

When asked about which types 
of diets or eating patterns they’re 
following, clean eating was the top 
choice. More respondents said they 
followed clean eating in 2022 (16 
percent) than in 2021 (9 percent). 

The US Food and Drug Admin-
istration (FDA) last September 
issued a proposed rule to update 
the definition for “healthy” on 

beverages. Options that cater to 
those wishes are expected to mul-
tiply, such as “alt caffeine” choices 
to old standbys like coffee and tea. 

While energy was the most 
sought-after food benefit for all 
adult groups, according to the 2022 
Food and Health Survey, “emo-
tional/mental health” was among 
the top three sought out by Gen Z, 
with more members of the genera-
tion desiring this benefit compared 
to their older counterparts. 

Among those who made a 
change to their nutrition or diet 
in 2022 to manage or reduce their 
stress, 33 percent said they con-
sumed foods/beverages that are 
supposed to reduce stress or the 
effects of stress, and 24 percent 
said they drank less alcohol.

Plant-based alternatives to dairy 
and meat are old hat, but plant-

based pasta, rice and snacks will be 
a growing trend in 2023. 

These products point a new 
lens on sustainability and innova-
tion, often relying on “upcycling,” 
which takes plant-based food com-
ponents that ordinarily would have 
gone to waste and processes them 
for use in other products — such as 
pulp and spent grain from soy milk 
or oat milk being added to flour.

According to the 2022 Food and 
Health Survey, 45 percent of US 
consumers say that fair and equi-
table treatment of workers in the 
food system is important in their 
purchasing decisions. 

At the same time, food com-
panies are looking to values like 
diversity, equity and inclusion as 
ways to attract the best talent and 
grow thoughtfully, IFIC pointed 
out.

food and beverage labels. As far as 
consumers are concerned, the most 
common attributes they believe 
define a healthy food are “fresh” 
(37 percent), “low in sugar” (32) 
and “good source of protein” (29 
percent), according to the “2022 
Food and Health Survey.”

In 2023, wellness will continue 
to be top-of-mind for many con-
sumers, but it will increasingly 
come in liquid form, driven in 
large part by consumers looking for 
added benefits like energy, mental 
health and gut health support. 

IFIC’s “2022 Food and Health 
Survey” found that “more energy 
and less fatigue” were the most 
sought-after benefit from foods and 
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Cheese Output Up
(Continued from p. 1)

Jersey, 5.5 million pounds, up 4.8 
percent.

Cheese production in all other 
states during November totaled 
252.5 million pounds, up 0.9 per-
cent from November 2021.

American-type cheese produc-
tion during November totaled 
459.7 million pounds, up 2.2 per-
cent from November 2021. Amer-
ican-type cheese output during the 
January-November period totaled 
5.1 billion pounds, down 0.2 per-
cent from the same period in 2021.

American-type cheese produc-
tion, with comparisons to Novem-
ber 2021, was: Wisconsin, 87.3 
million pounds, up 4.5 percent; 
Minnesota, 56.3 million pounds, 
up 6.9 percent; California, 45.1 
million pounds, down 2.2 percent; 
Iowa, 16.8 million pounds, up 28.3 
percent; and New York, 11.9 mil-
lion pounds, up 20.0 percent.

Cheddar production during 
November totaled 319.0 mil-
lion pounds, up 1.7 percent from 
November 2021. Cheddar out-
put during the first 11 months of 
2022 totaled 3.56 billion pounds, 
down 1.1 percent from the first 11 
months of 2021.

Production of other American-
type cheeses during November 
totaled 140.7 million pounds, up 
3.4 percent from November 2021.

Italian & Other Cheeses
Production of Italian-type cheese 
totaled 484.9 million pounds, up 
1.1 percent from November 2021. 
Italian cheese output during the 
first 11 months of 2022 totaled 5.4 
billion pounds, up 2.7 percent from 
the first 11 months of 2021.

Italian cheese production in 
the states broken out by NASS, 
with comparisons to November 
2021, was: California, 139.0 mil-

lion pounds, up 2.4 percent; Wis-
consin, 135.1 million pounds, 
down 0.2 percent; New York, 29.0 
million pounds, down 1.1 per-
cent; Pennsylvania, 20.8 million 
pounds, down 5.7 percent; Min-
nesota, 9.8 million pounds, up 4.6 
percent; and New Jersey, 2.8 mil-
lion pounds, up 6.0 percent.

Mozzarella totaled 380.9 mil-
lion pounds, up 1.5 percent from 
November 2021. Mozz output dur-
ing the January-November period 
totaled 4.25 billion pounds, up 3.7 
percent from a year earlier.

Production of other Italian 
cheese varieties during November, 
with comparisons to November 
2021, was: Parmesan, 41.6 million 
pounds, up 6.7 percent; Provolone, 
29.0 million pounds, down 2.0 per-
cent; Ricotta, 20.3 million pounds, 
down 10.3 percent; Romano, 5.3 
million pounds, down 0.4 percent; 
and other Italian types, 7.8 million 
pounds, down 2.3 percent.

Production of other cheese vari-
eties during November, with com-
parisons to November 2021, was:

Swiss: 29.0 million pounds, up 
6.5 percent.

Cream and Neufchatel: 88.9 
million pounds, down 2.3 percent.

Brick and Muenster: 16.0 mil-
lion pounds, down 1.6 percent.

Hispanic: 32.6 million pounds, 
up 15.9 percent.

Blue and Gorgonzola: 8.0 mil-
lion pounds, up 0.8 percent.

Feta: 12.1 million pounds, up 
2.7 percent.

Gouda: 5.5 million pounds, up 
26.3 percent.

All other types: 12.2 million 
pounds, down 14.6 percent.

Whey Products Production
Production of dry whey, human, 
totaled 72.8 million pounds, 
down 1.6 percent from November 
2021. Manufacturers’ stocks of dry 
whey, human, totaled 71.6 million 

pounds, up 23.7 percent from a 
year earlier and 6.7 percent higher 
than a month earlier.

Lactose production, human and 
animal, during November totaled 
93.1 million pounds, up 2.8 per-
cent from November 2021. Manu-
facturers’ stocks of lactose, human 
and animal, at the end of Novem-
ber totaled 169.5 million pounds, 
up 13.1 percent from a year earlier 
and up 2.9 percent from a month 
earlier.

Whey protein concentrate, 
human, production during Novem-
ber totaled 45.0 million pounds, up 
7.9 percent from November 2021. 
Manufacturers’ stocks of WPC, 
human, at the end of Novem-
ber totaled 76.4 million pounds, 
up 12.6 percent from a year ear-
lier and 1.5 percent higher than a 
month earlier.

Production of whey protein 
isolates during November totaled 
10.5 million pounds, down 5.5 per-
cent from November 2021. Manu-
facturers’ stocks of WPI at the end 
of November totaled 20.8 million 
pounds, up 67.8 percent from a 
year earlier and up 14.7 percent 
from a month earlier.

Butter & Dry Milk Products
November butter production 
totaled 169.9 million pounds, up 
8.9 percent from November 2021. 
Butter output during the first 11 
months of 2022 totaled 1.87 bil-
lion pounds, down 1.2 percent 
from the first 11 months of 2021.

Regional butter production in 
November, with comparisons to 
November 2021, was: West, 92.1 
million pounds, up 12.1 percent; 
Central, 65.5 million pounds, up 
6.6 percent; and Atlantic, 12.3 
million pounds, down 1.0 percent.

Nonfat dry milk production 
during November totaled 159.5 
million pounds, down 1.0 percent 
from November 2021. NDM out-

put during the January-November 
period totaled 1.8 billion pounds, 
down 3.2 percent from the same 
period in 2021.

Manufacturers’ shipments of 
nonfat dry milk during November 
totaled 154.0 million pounds, down 
0.6 percent from November 2021. 
Manufacturers’ stocks of NDM at 
the end of November totaled 256.0 
million pounds, up 12.9 percent 
from a year earlier and 3.3 percent 
higher than a month earlier.

November production of other 
dry milk products, with compari-
sons to November 2021, was: skim 
milk powder, 39.4 million pounds, 
down 33.9 percent; dry whole 
milk, 10.6 million pounds, up 0.3 
percent; milk protein concentrate, 
14.7 million pounds, down 3.5 per-
cent; and dry buttermilk, 12.5 mil-
lion pounds, up 30.2 percent.

Yogurt & Other Dairy Products
November production of yogurt, 
plain and flavored, totaled 346.8 
million pounds, down 2.4 percent 
from November 2021. Yogurt out-
put during the first 11 months of 
2022 totaled 4.25 billion pounds, 
down 2.7 percent from the first 11 
months of 2021.

Sour cream production dur-
ing November totaled 135.8 mil-
lion pounds, up 1.7 percent from 
November 2021. Sour cream out-
put during the January-November 
period totaled 1.4 billion pounds, 
up 0.6 percent from a year earlier.

Cream cottage cheese produc-
tion during November totaled 27.0 
million pounds, up 3.4 percent 
from November 2021, while lowfat 
cottage cheese output totaled 22.0 
million pounds, down 0.2 percent.

Production of regular ice cream 
during November totaled 53.9 mil-
lion gallons, up 3.4 percent from 
November 2021, while lowfat ice 
cream output totaled 29.6 million 
gallons, up 0.6 percent.
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www.loosmachine.com
sales@loosmachine.com

205 W Washington St
Colby, WI 54421 USA

CALL NOW ! +855-364-4797

INDUSTRY LEADING
to manufactured components
SIMPLE ACCESS

TURN-KEY AUTOMATION
or standard controls

with existing systems
EASILY INTEGRATE

RELIABLE

BELT LIFT OPTIONS

Quickly and easily dissassemble for 
cleaning, high pressure washdowns, 
and inspections.

TOOL-LESS DESIGN OPTIONS
SANITARY CONVEYORS

Loos Machine & Automation can help 
optimize your facility’s new or existing 
conveyors. We can design food conveyor 
systems to meet each application’s 
requirements and regulations.

CUSTOM ENGINEERED

FOR YOUR BUSINESS
SOLUTIONS
SINCE 1902

For more information, visit www.loosmachine.com

Portland, OR—Cheese and dairy 
product entries ranked as finalists 
in the 2023 Good Food Awards 
were announced Monday.

In a field of more than 1,750 
entries, the Good Food Founda-
tion recognized 513 finalists sub-
mitted from 42 states in 18 contest 
categories. 

Historically held in San Fran-
cisco’s Ferry Building, winners will 
be announced Friday, April 21 at 
the in-person Good Food Awards 
Ceremony here, followed by the 
second annual Portland Mercan-
tile on April 22. 

Judges will recognize up to three 
winners and five finalists in each 
category from five US regions – 
North, West, Central, South and 
East.

Finalists in the Cheese cat-
egory include: Bellwether Farms, 
Organic A2 Whole Milk Cow 
Milk Yogurt, Plain, Petaluma, 
CA;  Black Radish Creamery, 
Raclette and Bandit Red, Colum-
bus, OH; Blakesville Creamery, 
Afterglow, Belleville, WI; Box-
carr Handmade Cheese, Doeling 
and Cottonbloom, Cedar Grove, 
NC; Briar Rose Creamery, Fro-
mage Blanc and Maia, Dundee, 
OR; Capriole, Sofia and Tea Rose, 
Greensville, IN; Cascadia Cream-
ery, Sawtooth, Trout Lake, WA; 
CheeseSmith Artisan Creamery, 
Cascabel Chile Curds, San Diego, 
CA; Face Rock Creamery, Face 2 
Face Mixed Milk Cheddar, Ban-
don, OR; Johnston Hill Cream-
ery, Mississippi Shake, Oxford, 
MS; Landmark Creamery, Anab-
asque, Belleville, WI; Laura Che-
nel, Creamy Brie, Sonoma, CA; 
Mountain Valley Farmstead Arti-
san Sheep Cheese, Carmen Car-

rano, Mountain Home, ID; Nettle 
Meadow Cheese Company & 
Sanctuary, Adironjack and Truffle 
Kunik, Lake Luzerne, NY;   Pen-
nyroyal Farm, Reserve Boont Cor-
ners, Boonter’s Blue and Laychee, 
Boonville, CA; Rogue Creamery, 
Caveman Blue and Smokey Blue, 
Central Point, OR; Spring Brook 
Farm Cheese, Ashbrook, Reading, 
VT; St. Benoit Creamery, Organic 
Meyer Lemon Yogurt and Organic 
French Vanilla Yogurt, Sonoma, 
CA; Sweet Grass Dairy, Lil Moo 
with Garlic and Chive, Thomas-
ville, GA; Farm At Doe Run, St. 
Malachi Reserve, Unionville, PA; 
Mystic Cheese Company, Fin-
back and Cachalot, Mystic, CT; 
Tomales Farmstead Creamery, 
Atika, Tomales, CA; von Trapp 
Farmstead, Savage, Waitsfield, 
VT;  and Working Cows Dairy, 
Griene Tsiis, Slocomb Tomato & 
Garlic, and Wiregrass Tsiis, Slo-
comb, AL.

In the Charcuterie class, Sweet 
Grass Dairy, Thomasville, GA, 
teamed up with Atlanta’s Spotted 
Trotter Charcuterie to create final-
ist Blue Cheese Salami made with 
Asher Blue cheese.

In the Pantry category, it was 
announced, Zazi Natural Foods of 
Illinois was named a finalist for its 
Garlic Ghee entry.

Oregon’s Wheyward Spirit is a 
finalist in the Spirit category for 
its whey-based entry,  designed to 
take the best elements of vodka, 
sake, gin, and rum.

Tickets for the award ceremony 
will be available online in early 
2023. 

For the full list of finalists and 
more information, visit good-
foodfdn.org/awards.

Good Food Award Finalists Recognized; 
Ceremony Will Move To Portland, OR

For more information, visit www.dairyconnection.com

SpartanNash 
Acquires Michigan 
Based Wholesaler 
Great Lakes Foods
Grand Rapids, MI—SpartanNash 
recently announced that it has 
acquired Great Lakes Foods, an 
independent grocery wholesaler, 
including its 300,000-square-foot 
distribution center in Menominee, 
MI.

That warehouse serves approxi-
mately 100 independent grocery 
customers across the Midwest 
and employs 125 associates. Spar-
tanNash said it will continue to 
employ the Great Lakes Foods 
team while investing in capital 
and IT updates to the facility and 
expanding service offerings to cus-
tomers.

“This acquisition represents 
SpartanNash’s ongoing commit-
ment to optimize our supply chain 
network, drive growth through 
geographic expansion, and serve 
our customers more efficiently,” 
said Masiar Tayebi, SpartanNash 
executive vice president and chief 
strategy and information officer.

“The location of this distribu-
tion center is ideal for serving both 
new and existing customers in the 
surrounding communities, as well 
as our own company-owned stores 
in the Upper Peninsula,” Tayebi 
continued. “We look forward to 
earning the loyalty of our new 

customers and associates as we 
continue building upon the leg-
acy Great Lakes Foods has estab-
lished.”

 Customers of Great Lakes Foods 
will gain access to SpartanNash’s 
marketing support, merchandising 
expertise, portfolio of private label 
products, and valuable insights 
from the company’s wholesale and 
retail businesses, according to Spar-
tanNash. The business integration 
will occur strategically throughout 
2023 to ensure business continuity 
while enabling value creation for 
SpartanNash’s shareholders and 
high-quality service levels for cus-
tomers. 

“I am incredibly proud that 
SpartanNash purchased our dis-
tribution center,” said Tom Kuber, 
who has owned Great Lakes Foods 
since 2011. “We value our associ-
ates and long-standing customers 
and know SpartanNash is well-
equipped to elevate the level of 
service and amplify its people first 
culture based on their strong track 
record.”

As a distributor, wholesaler and 
retailer with a global supply chain 
network, SpartanNash customers 
span a diverse group of national 
accounts, independent and chain 
grocers, e-commerce retailers, 
US military commissaries and 
exchanges, and the company’s own 
brick-and-mortar grocery stores, 
pharmacies and fuel centers. Spar-
tanNash distributes grocery and 
household goods.
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Organic Valley 
Names Jeff Frank 
New CEO
La Farge, WI—Organic Valley 
announced that Jeff Frank will 
join the cooperative as chief 
executive officer, effective Jan. 
23. Outgoing CEO Bob Kirchoff 
announced his retirement to the 
co-op last year, and his last day 
will be Jan. 31.

Frank joins Organic Valley 
after a 25-year career at Hormel 
Foods. He started with Hormel 
in 1998, holding various senior 
roles in product and brand man-
agement. In 2009, he took on the 
role of vice president of market-
ing at MegaMex Foods. He was 
later promoted to president and 
CEO of MegaMex Foods.

“We are happy to welcome Jeff 
as our next CEO to guide organic 
food and farming into the future,” 
said Steve Pierson, president 
of the Organic Valley board of 
directors and a dairy farmer from 
the state of Oregon. “He shares 
our values and vision of nourish-
ing people, animals and the earth 
through ethically sourced organic 
food from small family farms. He 
has the skills and experience 
to navigate the complex chal-
lenges facing small organic fam-
ily farms.”

“It’s truly an honor for me to 
join the cooperative. I have a 
deep admiration for the mission of 
this organization, and I’m excited 
to collaborate to drive continued 
success into the future,” Frank 
said. “I look forward to work-
ing with the board, the farmer-
members and teams across the 
cooperative and the industry to 
expand the impact of this revo-
lutionary and independent food 
lighthouse, while staying true to 
its values and mission of produc-
ing ethically sourced food from 
organic family farms.”

TINA FLOYD has been named 
CEO of Hudsonville Ice Cream, 
succeeding co-owner DENNY 
ELLENS, who will remain with 
the company as board mem-
ber. Floyd joins Hudsonville Ice 
Cream after 30 years with The 
J.M. Smucker Company.

Herbein + Company, Inc. has 
promoted JACK KOLMANS-
BERGER to the newly-created 
role of chief growth officer, and 
AMY KLATT to chief market-
ing officer. Kolmansberger and 
Klatt had respectively served as 
Herbein’s chief marketing officer 
and marketing director. Kolman-
sberger joined Herbein in 2008 
as chief marketing officer. Before 
that, he spent 12 years as mar-
keting director for a Philadelphia 
certified public accounting firm. 

In his new role, Kolmansberger 
will lead sales and business devel-
opment efforts. Klatt has 12 years 
of sales and marketing experi-
ence, joining Herbein in 2010. 
As chief marketing officer, Klatt 
will be responsible for all mar-
keting strategies, including brand 
management, digital marketing, 
advertising, and sponsorships.

Roland Tess, World 
Championship 
Cheese Contest 
Winner, Dies
Kiel, WI—Roland A. “Rollie” 
Tess, who won the World Cham-
pionship Cheese Contest in 
1984, passed away on Friday, Dec. 
30, 2022, after a short illness. He 
was 97 years old.

Tess was a dedicated employee 
of Lake to Lake Dairy Co-op 
(later Land O’Lakes), Kiel, WI, 
for more than 34 years. For many 
of those years, he served as pack-
aging supervisor at the Kiel plant.

In 1984, a Cheddar entry made 
by Tess captured top honors in 
the biennial World Champion-
ship Cheese Contest, topping 
541 other entries from 13 coun-
tries.

Compeer Financial 
Scholarship Entries 
Due March 15
Sun Prairie, WI—The appli-
cation deadline for Compeer 
Financial’s corporate giving pro-
gram, Fund for Rural America, is 
March 15.

Compeer is offering 123 schol-
arships to graduating high school 
seniors with an agriculture or 
rural background, or those plan-
ning to major in an ag-related 
field at a community college, uni-
versity or technical school.

Each scholarship recipient 
will receive $1,500 for tuition 
expenses. Qualified applicants 
must be graduating seniors who 
live in Compeer’s 144-county ter-
ritory and have a 3.0 grade point 
average (GPA) or higher. 

Recipients will be selected 
based on a combination of aca-
demic achievement; agricultural, 
community and youth organiza-
tion involvement; and essays.

To date, the fund has awarded 
591 scholarships to graduating 
seniors, totaling $886,500.

“At Compeer, our mission is to 
champion the hopes and dreams 
of rural America, and providing 
scholarships is just one way we 
can help fulfill our mission,” said 
senior corporate giving specialist 
Karen Schieler. 

For more information and link 
to the scholarship application, 
visit www.compeer.com/scholar-
ships. 

From Cookers
to Curd Pails

Koss has you covered.

kossindustrial.com    |    Green Bay, WI
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FrieslandCampina 
Partnership To Make  
Cell-Based Proteins 
Using Precision 
Fermentation
Amersfoort, Netherlands—
FrieslandCampina Ingredients 
announced it has entered a strate-
gic partnership with specialist bio-
technology company Triplebar Bio 
Inc. to develop and scale up the 
production of cell-based proteins 
using precision fermentation.

This new partnership reaffirms 
the commitment of both compa-
nies to develop innovative and 
futureproof protein solutions that 
improve human health, according 
to the announcement.

Triplebar, based in California, 
specializes in bioengineering at 
speed to develop solutions for the 
nutrition and healthcare indus-
tries. The company takes an inte-
grated approach, using hardware, 
software, biology and biochemistry 
to develop products and biological 
production systems that replicate 
and accelerate evolution found in 
nature. 

Under their partnership, 
FrieslandCampina Ingredients and 
Triplebar will produce microbial 
cells through precision fermenta-
tion that can create bioactive pro-
teins that support human health 
and nutrition in early life and 
adulthood. 

The ambition of both compa-
nies is to manufacture high quality 
proteins for various applications 
at scale and with a limited land, 
water and energy footprint.

FrieslandCampina Ingredients 
has been using precision fermen-
tation since 2016, the company 
stated, to produce human milk oli-
gosaccharides (HMOs). 

The company will leverage its 
combination of protein experience 
alongside its innovation, process-
ing and technical expertise to pro-
duce alternative protein solutions 
using the latest precision fermenta-
tion technology.

“Precision fermentation is a fast-
developing technology that will 
shape the future of the food and 
nutrition industry,” said Anne Peter 
Lindeboom, managing director 
innovation at FrieslandCampina 
Ingredients.  

“At the same time, we are 
continuously exploring new ways 
that technology and nature can 
be harnessed to support consum-
ers with special dietary needs, at 
every stage of life,” Lindeboom 
continued. “Together, I’m certain 
that FrieslandCampina Ingredients 
and Triplebar will accelerate the 
use of precision fermentation as a 
nutritious and sustainable source 
of protein. 

This latest partnership follows 
Friesland Campina’s launch of its 
first plant protein range, Plan-
taris™, in partnership with AGT 
Foods in November 2021.
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Forecasts Lowered
(Continued from p. 1)

cow inventory for the year; the 
forecast for output per cow is 
unchanged from last month.

USDA’s “Cattle” report, which 
will be released Jan. 31, will pro-
vide an indication of producer 
intentions for retaining heifers for 
addition to the breeding herd.

Driven by recent trade data, fat 
basis dairy imports for 2022 are 
unchanged with offsetting changes 
for a number of products, but skim-
solids basis imports are raised on 
expected demand for milk proteins. 
Strength in milk protein demand is 
expected to carry into 2023 and 
the forecast for skim-solids imports 
is also raised. Fat basis imports for 
2023 are unchanged.

Dairy exports on a fat basis for 
2022 are raised, largely on butter 

and cheese with stronger expected 
butter exports supporting an 
increased forecast for 2023. Dairy 
exports on a skim-solids basis are 
raised in 2022 on stronger cheese 
and lactose exports, while the 
2023 forecast is raised on stronger 
skim milk powder exports.

For 2022, dairy product and 
class price estimates are adjusted to 
reflect reported prices. Dairy prod-
uct price averages for 2022 were as 
follows: cheese, $2.1122 per pound; 
butter, $2.8665 per pound; nonfat 
dry milk, $1.6851 per pound; and 
dry whey, 60.35 cents per pound.

Price estimates for 2022 are as 
follows: Class III, $21.94 per hun-
dredweight; Class IV, $24.47 per 
hundred; and all milk, $25.55.

For 2023, the price forecasts 
for all components are lower with 
expectations of weak domes-
tic demand and price pressure in 

international markets. USDA’s 
new 2023 dairy product price 
forecasts, with comparisons to 
last month’s forecasts, are as fol-
lows: cheese, $1.9300 per pound, 
down 6.5 cents; butter, $2.3300 
per pound, down 13.5 cents; non-
fat dry milk, $1.3400 per pound, 
down 3.5 cents; and dry whey, 41.5 
cents per pound, down 5.0 cents.

USDA’s new milk price fore-
casts, with comparisons to last 
month’s, are as follows: Class III, 
$18.85 per hundred, down 95 
cents; Class IV, $19.25 per hun-
dred, down 85 cents; and all milk, 
$21.60 per hundred, down $1.10.

This month’s 2022/23 US corn 
outlook is for reduced production, 
food, seed, and industrial use, feed 
and residual use, exports, and end-
ing stocks. The season-average 
corn price received by producers 
is unchanged, at $6.70 per bushel.

FDA Issues Letters 
Of Acknowledgement 
For Infant Formula 
Transition Plan
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
on Monday announced that the 
agency has sent letters of acknowl-
edgement to all infant formula 
manufacturers that previously 
received letters of enforcement 
discretion for specific infant for-
mula products and have expressed 
interest in taking steps to remain 
on the US market.

To increase the diversity of 
those supplying infant formula and 
support a stable supply of infant 
formula in the US, FDA is provid-
ing a pathway for manufacturers 
of these infant formula products 
to continue marketing their prod-
ucts while they work toward meet-
ing all FDA requirements. The 
agency has updated its web page on 
enforcement discretion to manu-
facturers to indicate the 11 compa-
nies that have expressed interest in 
taking these steps.

Under guidance issued in Sep-
tember 2022, infant formula manu-
facturers currently marketing their 
products in the US under enforce-
ment discretion were advised to 
send to the FDA by Dec. 5, 2022, a 
letter of intent identifying specific 
infant formula products for which 
the manufacturer intended to pur-
sue compliance with all regulatory 
requirements.  

FDA has reviewed the letters 
of intent and has communicated 
directly with manufacturers with 
a letter stating that FDA intends 
to continue exercising enforce-
ment discretion relating to the 
importation, sale, and distribu-
tion of specific products provided 
the firm adheres to criteria previ-
ously communicated in a letter 
of enforcement discretion (such 
as  continued testing for nutrient 
content and certain pathogens), 
and the firm continues to make 
meaningful progress as described 
in the September 2022 guidance 
toward compliance with applicable 
regulatory requirements for these 
products. 

The guidance provides a time-
table for the actions manufacturers 
will be taking to comply with all 
applicable requirements.

For companies that did not pro-
vide a letter of intent to FDA by 
Dec. 5, 2022, enforcement discre-
tion ended on Jan. 6, 2023. FDA 
stopped accepting new requests for 
enforcement discretion on Nov. 
14, 2022.

FDA hosted four industry webi-
nars to provide an overview and 
answer questions on the recently 
released guidance to infant formula 
manufacturers as well as require-
ments and recommendations for 
achieving compliance with all US 
requirements that apply.
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Artisan Cheese
(Continued from p. 1)

Queisser, Sheri Cole and Juyun 
Lim, Department of Food Science 
and Technology, Oregon State 
University; and Alina N. Stelick, 
Department of Food Science, Cor-
nell University.

The overarching goal of the 
study was to explicitly evaluate how 
sensory information and expert dis-
tinction in the form of award label 
affect consumer demand for two 
familiar (Brie, Cheddar) and two 
unfamiliar (Coulommiers, Cantal) 
varieties of artisan cheeses in the 
US. 

Researchers focused on these 
informational strategies because 
they are common and relatively 
low-cost promotional strategies 
that translate well to the online 
retail environment (i.e., e-com-
merce). 

Researchers used a hypothetical 
choice experiment in two states, 
Oregon and New York, to allow for 
comparison among consumer pref-
erences in two different regions, 
providing additional insight on 
the potential generalizability of 
the findings for broader US popu-
lations.

Choice experiments allowed 
the researchers to elicit consumer 
preferences for generic artisanal 
cheeses, described only by their 
variety (e.g., Cheddar), avoiding 
brand effect, endogeneity or per-
sonal consumer familiarity and 
preferences. 

Choice experiments rely on par-
ticipants making a series of choices 
among hypothetical products, 
described by a number of targeted 
attributes, and allow for clean 
and reliable identification for the 
impact of informational cues of 
interest, allowing stakeholders to 

use the study’s results in practical 
decision-making.

Decision-Making Information
The study provides new insights 
concerning different consumer 
behavior around choice for 
familiar and less familiar arti-
san cheese varieties. Specifically, 
while researchers found that a sig-
nificant proportion of consumers 
avoids unfamiliar cheese varieties, 
as predicted by food neophobia 
literature, researchers also demon-
strated that a sizeable share of arti-
san cheese consumers seek variety.

Researchers found three con-
sumer classes. “Novelty seekers” 
(about 44 percent) look for unfa-
miliar cheeses and display a sig-
nificantly higher willingness to 
pay (WTP) for them. Researchers 
found that such consumers already 
are willing to pay a premium for 
less familiar varieties; an award 
sticker and sensory talker further 
increase WTP.

By contrast, consumers “averse 
to sensory uncertainty” (about 47 
percent) do not appreciate unfa-
miliar varieties and respond espe-
cially well to shelf talkers with 
sensory descriptions. In other 
words, for this class of consumers, 
a shelf talker with sensory descrip-
tions and food pairing suggestions 
could compensate for the willing-
ness to payreduction for unfamiliar 
cheeses.

Finally, researchers observed 
that a small subset of artisan cheese 
consumers can be described as 
“price-sensitive occasional artisan 
cheese buyers” (about 7 percent), 
who are much more price sensitive 
and responsive to both the award 
stickers and their shelf talker cues.

The study also provides unique 
insights regarding the impacts of 
information cues on consumer 
preferences and choices in online 

environments. On average, the 
sensory shelf talker seems to be a 
relatively more effective marketing 
strategy as its associated increase in 
WTP is twice the size of an award 
sticker across most specifications.

However, shelf talkers can be 
costly depending on the retail 
outlet, while award stickers can 
be more easily incorporated in 
the packaging design, the study 
noted. Moreover, if the marketing 
strategy of a company specifically 
targets novelty-seeking consumers 
or relies on building brand recog-
nition through unusual flavors or 
varieties, award stickers would be 
the more effective marketing strat-
egy.

Ultimately, the manufacturer’s 
decision would depend on the 
relative comparison of costs asso-
ciated with participating in com-
petitions versus costs associated 
with modifying the retail environ-
ment available to them, the study 
explained.

While the study provides a first 
look at the artisan cheese con-
sumer segmentation, researchers 
were unable to verify the overall 
representativeness of the sample 
they used in their research for all 
specialty cheese consumers out-
side of the study locations. More 
research is needed to formulate 
the distributional characteristics 
of such a sample, they said.

Similarly, while the research-
ers have recruited current artisan 
cheese consumers, online consum-
ers in particular might differ from 
the study’s sample in important 
ways. 

While existing research compar-
ing online and in-person samples 
suggests minimal differences in 
observed experimental behavior, 
more research on the topic can 
further shed light on the generaliz-
ability of the study’s results.

Also, as the results obtained in 
this research are based on hypo-
thetical choices, the absolute 
value of estimated willingness to 
pay might differ from consumer 
demand in the market; however, 
the relative importance of cheese 
characteristics is not likely to be 
affected.

The study’s findings provide 
insights into the role that infor-
mation plays in product purchase 

and further implications on how 
the specialty foods industry could 
use such information to promote 
their products. 

Depending on the type of spe-
cialty item being produced and 
promoted and the resources avail-
able to the company, different 
marketing strategies could be more 
successful and cost efficient.

Contests for awards can be quite 
expensive due to entry fees and 
shipping costs, and an entry into 
any contest does not guarantee an 
award, introducing some risk into 
this marketing strategy, the study 
pointed out. 

However, this can be worth it 
for a company that produces rec-
ognizable varieties already familiar 
to consumers.

A novelty flavor producer, on 
the other hand, might benefit 
more from the use of extended 
sensory notes describing the flavor 
and potential food pairings.

Finally, the study sheds some 
light on how consumer demand is 
impacted when information about 
the product is only provided on 
the screen, with the study’s results 
directly relevant for producers 
selling online directly to consum-
ers. As online grocery shopping 
becomes more of a norm, future 
research needs to focus on how 
to engage potential consumers in 
e-commerce and whether they dif-
fer significantly from general spe-
cialty food consumers, according 
to the study.

“I would say the biggest take-
away of the study for the industry 
is to think about what type of con-
sumer you are trying to attract and 
to adjust your promotional plans to 
match what they are looking for,” 
said Streletskaya, an assistant pro-
fessor of applied economics at Ore-
gon State whose research broadly 
looks at how food labeling impacts 
consumer demand.

“This is an under-studied area 
that is growing in importance, 
especially as people shift to buying 
groceries online and as subscrip-
tion food boxes grow in popular-
ity,” Streletskaya said. “Our study 
can help specialty food producers, 
many of whom operate on a small 
scale with limited budgets, deter-
mine best ways to promote their 
products.”

1933 Cofrin Drive  Green Bay, WI 54302          Ben@fiberglasssolutions.us
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California Dairy Innovation Center 
Announces Business Innovation Grants
Tracy, CA—The California 
Dairy Innovation Center (CDIC) 
recently announced five California 
winners of Dairy Business Innova-
tion Initiative grants by the Pacific 
Coast Coalition, the USDA-
funded initiative hosted by Fresno 
State University.

The winners include Capstone 
Ranch/Wonder Cow (Madera 
county), Central Coast Creamery 
(San Luis Obispo county), Foggy 
Bottom Boys (Humboldt county), 
Schoch Family Farmstead (Mon-
terey county) and Weststeyn Dairy 
Farm (Glenn county).

For Rob Diepersloot, founder of 
WonderCow, Inc. the award will 
focus on pilot-scale testing of the 
feasibility and regulatory applica-
tions for an innovative dairy-based 
beverage. 

“We started WonderCow in 
order to harness the functional 
ingredients that dairy has to offer 
and bring them to families in an 
easy and practical way,” Dieper-
sloot said. “This grant will pro-
vide much support to accelerate 
our path to market and add con-
siderable value, not only to our 
milk-based product, but more 
importantly, to the families who 
will benefit from the health factors 
it will bring.”

“Receiving this grant will kick-
start a chain of events that prom-
ises an overall increase in our 
company’s revenue and will benefit 
our employees and all of our dairy 
partners,” said Reggie Jones, owner 
of the Paso Robles-based Central 
Coast Creamery. “The grant will 
enable us to purchase processing 
equipment to increase our pro-
duction capacity by 40 percent, 
which translates to more income 
for our dairy partners. This also has 
a significant impact on the local 
economy.”

As one of the last dairies on 
the Central Coast of California, 

Schoch Dairy knows well the chal-
lenges of small-scale dairy produc-
tion. Schoch received an award 
for equipment to produce new 
European-style cheeses and butter 
products that are not common in 
California. 

“We believe this will be a major 
step that moves us from a local 
into a regional supplier of inno-
vative farmstead dairy products as 
well as demonstrating the viabil-
ity of a smaller-scale dairy operat-
ing profitably,” said Beau Schoch, 
third generation dairy farmer, engi-
neer and project manager for the 
project. “Schoch Family Farmstead 
would like to lead the way in our 
region thanks to this grant.”

The grant will allow Weststeyn 
Dairy Farm to study the feasibility 
of high-pressure processing (HPP). 

“I studied dairy processing at 
Cal Poly, San Luis Obispo, with 
the dream of making dairy prod-
ucts someday from our milk on our 
farm,” said Stephen Weststeyn, 
third generation farmer. “The 
dairy industry is in desperate need 
of innovation. There is a window 
of opportunity here in the US to 
apply new technologies to milk 
and milk packaging to reset milk’s 
image. 

“Applying the HPP process to 
milk gives the opportunity to not 
only to refresh milk’s image, but it 
also allows the opportunity to cre-
ate a better, fresher tasting prod-
uct, improve shelf life, and open 
milk to a new field of possibility 
and development with functional 
beverages,” Weststeyn added.

Cody Nicholson Stratton, part-
ner of Foggy Bottom Boys, applied 
for funding to purchase equipment 
to manufacture a value-added milk 
product from the farm’s milk. 

“Being able to create extra rev-
enue from a portion of our total 
milk volume will ensure that our 
farm remains financially sustain-

able and operational,” Stratton 
said. “We are consistently asked 
where our milk goes. This farm-
stead product line will offer our 
customers more ways to engage 
with our brand/business. We are 
excited to be able to offer our dairy 
with our family branded label.”

These grants are the first in 
the $1.8 million DBII award from 
USDA that created the Pacific 
Coast Coalition to support dairy 
businesses in California, Oregon 
and Washington in the develop-
ment, production, marketing, and 
distribution of dairy products. 
These are supplemented by addi-
tional phases of funding (2022-
2025) totaling over $20 million 
announced by USDA in Novem-
ber.

A second round of funding, 
which will award around $4 million 
in grants from $50,000 to $1 mil-
lion, is expected to be announced 
this month.

“The continued investment in 
dairy innovation at both the farm 
and plant level will help take our 
industry to the next level,” said 
John Talbot, CEO of the Califor-
nia Milk Advisory (CMAB).  

The California Dairy Innova-
tion Center’s Steering Committee, 
which includes representatives of 
California Dairies Inc., Califor-
nia Dairy Research Foundation, 
CMAB, Cal Poly San Luis Obispo, 
Dairy Management Inc., Fresno 
State University, Hilmar Cheese, 
Leprino Foods, and UC Davis, 
assisted in the thorough review 
process and recommended funding 
applications based on objective 
criteria. 

Grants are available to anyone 
operating a dairy farm or process-
ing plant in California that focus 
on product, process, and packaging 
innovation for dairy manufactur-
ing. This includes feasibility stud-
ies and workforce training.  

For details on grants, contact 
CMAB’s California Dairy Inno-
vation Center, via email at vla-
grange@cmab.net.
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Pine River Debuts 
60-Month Cheddar 
Spread To Honor 
60th Anniversary
Las Vegas, NV—Pine River Pre-
Pack, Inc. will give Winter Fancy 
Food Show attendees the first taste 
of its limited edition 60-Month 
Cheddar Spread.

The cheese spread was created 
in honor of the company’s 60th 
anniversary, which it celebrates 
this year.

Five-year Wisconsin Cheddar 
gives this spread an extra creamy 
texture with a rich, Cheddar flavor 
and slightly tangy bite, said Pine 
River CEO Phil A. Lindemann.

“The art of cheese spread mak-
ing comes in the aging and blend-
ing process,” Lindemann said.

“We know which ages of cheese 
to combine to get the best flavor, 
and we’ve been following the same 
recipe since my father started the 
company 60 years ago,” Linde-
mann continued. 

The multi-award-winning 
cheese spread company will be 
sampling many of its 21 cold pack 
flavors, including products from 
its Clean Label and Shelf-Stable 
cheese spread lines.

Pine River Pre-Pack was incor-
porated in 1963. Philip C. Linde-
mann began making Cold Pack 
Cheese Food using his own spe-
cial recipe. Throughout the years, 
he experimented with flavors and  
packaging technology to keep the 
product fresher and convenient, 
the company’s website stated.

More information is available 
online at www.pineriver.com. 
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Dairy Forum: Jan. 22-25,  J.W. 
Marriott Grande Lakes, Orlando, 
FL. Visit www.dairyforum.com.

•
US Championship Cheese Con-
test: Feb. 21-23, 2023, Green Bay, 
WI. To enter online and for more 
information, visit www.uschampi-
oncheese.org.

•
NYSCMA Spring Meeting: March 
6-7, 2023, DoubleTree Hotel, 
Syracuse, NY. Registration will 
kick off early next year at www. 
nyscheesemakers.com.

•
NCIMS Conference: April 3-7, 
2023, J.W. Marriott, Indianapolis, 
IN.  Details available in the com-
ing months at www.ncims.org.

•
CheeseCon 23: April 5-6, Alli-
ant Energy Center, Madison, WI. 
Offi cial event website now live at 
www.CheeseCon.org.

•
ADPI/ABI Joint Annual Con-
ference: April 23-25, Sheraton 
Grand Chicago. Visit www.adpi.
org for future updates.

•
IDDBA 2023: June 4-6, Anaheim 
Convention Center, Anaheim, CA. 
Check www.iddba.org for details 
in the coming months.

•
ADSA Annual Meeting: June 
25-28, Ottawa, Ontario. Early reg-
istration will kick off soon online at 
www.adsa.org.

•
WDPA Dairy Symposium: July 
10-11, Landmark Resort, Door 
County, WI. Visit www.wdpa.net 
for further updates and registra-
tion dates.

•
IFT Expo: July 16-19, McCormick 
Place, Chicago. Visit www.ifte-
vent.org for future updates ande 
events.

•
ACS Conference: July 18-21, 
Des Moines, IA. Online registra-
tion and updates available soon 
at www.cheesesociety.org.

•
IMPA Conference: Aug. 10-11, 
Sun Valley Resort, Sun Valley, ID. 
Visit www.impa.us for more infor-
mation closer to event date, or 
keep watch here for updates.
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Cal Poly Workshop On Fundamentals Of  
Dairy Processing Planned For Feb. 8-9
San Luis Obispo, CA—A work-
shop on the fundamentals and 
building blocks of dairy processing 
has been planned for Feb. 8-9 at  
the Cal Poly Dairy Products Tech-
nology Center here.

The two-day course includes 
hands-on demonstrations in the 
pilot plant, equipment displays and 
processing demonstrations. 

Curriculum was created for pro-
duction staff and plant operators;  
supervisors and team leaders; food 
entrepreneurs; technical and qual-
ity personnel; research and new 
product development personnel; 
and students considering a career 
in the dairy processing sector and 

Day one will cover milk produc-
tion, composition, receiving, sepa-
ration, and homogenization.

A tour of the pilot plant will be 
followed by a sessions on thermal 
treatments, pasteurization, con-
centration, evaporation and pumps 
in the dairy plant.

Wednesday afternoon will be 
dedicated to control and improve-
ment of powder properties, pilot 

plant demonstrations membrane 
separation, and fractionation fun-
damentals.

Instructors will also cover the 
treatment and optimization of co-
streams supported by case studies, 
followed by a question-answer ses-
sion. 

Wednesday will wrap with a 
group dinner and wine tasting at 
the Justin & J. Lohr Center for 
Wine & Viticulture on campus.

Thursday will kick off with a 
discussion on advanced processing 
principles and innovation; high 
pressure processing and non-ther-
mal treatments; advanced separa-
tion with ED and chromatography; 
and enzymatic, fermentation and 
novel processes.

Instructors will lead equipment 
demonstrations, followed by an 
overview of operations in the pro-
cessing of  cheese, dips and spreads.

Students will get an overview of 
fluid milk product operations with 
pilot plant demonstrations.

Thursday will conclude with ses-
sions on best practices for research, 

development and innovation, sup-
ported with a panel discussion and 
question-answer opportunity.

Certificates will be distributed 
and students will adjourn at 3 p.m.

The registration fee is $350 per 
person, and $250 for two or more 
people from the same company. A 
student rate of $75 is also available. 

For questions about the work-
shop, contact Katy Pankey, Cal 
Poly Creamery operations man-
ager and workshop support at 
(805) 756-6120 or via email: klees@
calpoly.edu. Online registration is 
available at www.dairy.calpoly.edu/
short-course-symposia. 

Looking ahead, the Cal Poly 
Dairy Innovation Institute will 
host an Advanced Cheesemaking 
workshop April 11-13, 2023.

The course schedule also fea-
tures a Hispanic Cheeses & Func-
tionality workshop June 22-23, 
2023. More details on both of 
these events will be available in 
the coming months. All dates are 
subject to change.

Dairy Ingredient 
Symposium Speaker 
Lineup Released
Santa Barbara, CA—The latest 
dairy ingredient innovations for 
emerging food trends is one of sev-
eral educational sessions scheduled 
for the 24th annual Dairy Ingre-
dient Technical Symposium here 
March 13-15.

Hosted by the American Dairy 
Products Institute (ADPI), the 
three-day event will be held at the  
Hilton Santa Barbara Beachfront 
Resort. 

It begins Monday evening with a 
welcome reception. Tuesday kicks 
off with a discussion on “Consum-
ers, Business and the Ingredients 
Marketplace,” with panelists high-
lighting industry challenges and 
needs during global recovery.

Another panel will provide 
updates on the latest in health, 
wellness and nutrition.

Afternoon sessions will focus 
on state-of-the-art innovations in 
dairy processing, and biofermenta-
tion in today’s circular economy. 

The emerging trends panel will 
kick off Wednesday’s schedule of 
events, featuring North Carolina 

State University food science pro-
fessor MaryAnne Drake; Kumar 
Mallikarjunan, food science pro-
fessor,  University of Minnesota; 
Bongkosh Vardhanabhuti, associ-
ate professor at University of Mis-
souri; and Gulustan Ozturk, food 
science assistant professor, Univer-
sity of Wisconsin.

The symposium will adjourn at 
noon. The standard registration 
rate is $549 for ADPI members 
and $749 for non-members. Dis-
counts are available for students 
and members of academia.

For more details and to sign up 
online, visit www.adpi.org.

Syracuse, NY—Online registra-
tion for the New York State Cheese 
Manufacturers Asso-
ciation (NYSCMA) 
annual spring meet-
ing here March 6-7 at 
the DoubleTree Hilton 
Hotel Syracuse.

This is the Associa-
tion’s 80th anniversary 
since its inception.

While the agenda is in early  
stages, a partial list of guest speak-

ers includes Ed Gallagher, Dairy 
Farmers of America (DFA) Risk 

Management; David 
Fisher, New York State 
Farm Bureau; and 
Casey McCue, New 
York State Depart-
ment of Agriculture &
Markets.

The meeting will 
also feature Cornell 

University’s Julie Suarez, Chris 
Wolf, and Alina Stelick, along 

New York State Cheese Makers Assn. To 
Celebrate 80th Year At Annual Meeting

with Sam Alcaine of Cornell Uni-
versity’s Northeast Dairy Foods 
Research Center. 

A presentation on cyber security 
hosted by GreyCastle Security is 
been scheduled.

A block of rooms has been 
reserved at DoubleTree by Hilton 
Hotel Syracuse for March 5-8, 
organizers said. 

The hotel registration cutoff 
date is Feb. 3, 2023. 

Online registration and links 
for sponsorship opportunities and 
exhibit details are available at 
www.nyscheesemakers.com.

The New York State Cheese Manufacturers’ Association is offering up to $5,000 for the year 2019-
2020. The purpose of this scholarship is to encourage students to explore educational programs
related to dairy foods science and processing, with a focus on cheese manufacturing. Scholarship
applications for the 2019-20209 academic year must be received by FRIDAY, NOVEMBER 1, 2019.

Winners of the 2018-2019 NYS Cheese Mfrs. Scholarship:
Thomas Reis, Department of Food Science, Cornell University and
Ellie Anslie, Department of Animal Science, Cornell University

Winners of the 2017-2018 NYS Cheese Mfrs. Scholarship:
Stephanie Bishop, Department of Animal Science, Cornell University and
Conor McCabe, Department of Animal Science, Cornell University

Privacy Policy

Website Design and Development by Flourish Design Studio, Inc. Ithaca, New York

Founded in 1864

SCHOLARSHIP

SCHOLARSHIP
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Equipment for Sale

FOR SALE: 1500 and 1250 cream 

tanks. Like New. (800) 558-0112. 

(262) 473-3530.

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

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

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model 
number 418. CONTACT: Dave Lam-
bert at Great Lakes Separators,
(920) 863-3306 or e-mail drlam-
bert@dialez.net.

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

Equipment Wanted

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

Real Estate

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

Auction Services

Replacement Parts

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

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.

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

Conversion Services

LANCASTER CHEESE 
SOLUTIONS: A  Cheese 
Conversion Company. Blocks or 

bars from 5 ounce to 10 pound. 

Located in southeast Pennsylvania. 

Call (717) 355-2949.

Interleave Paper, Wrapping

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

Cheese Moulds, Hoops

CHEESE FORMS, LARGEST   
SELECTION EVER: Includes 
perforated forms! Rectangular 
sizes:  11” x 4’ x 6.5” •  10.5” x 4” 
6.5” • 10” x 4” x 4” Round sizes: 
4.75” x 18” •  7.25” x 5” • 7.25” 
x 6.75”. Many new plastic forms 
and 20# and 40# Wilsons. 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.

Warehousing & Storage

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

Classified Advertisements should be placed 
by Thursday for the Friday issue. Classified ads 
charged at $0.75 per word. Display Classified 
advertisements charged at per column inch 
rate. For more information, call 608-316-3792 
or email kthome@cheesereporter.com

►  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

Cheese & Dairy Products

KEYS MANUFACTURING: Dehydra-
tors of scrap cheese for the animal 
feed industry. Contact us for your 
scrap at (217) 4656-4001 or e-mail:               
keysmfg@aol.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.

Analytical Services

Promote your ANALYTICAL TESTING 
SERVICES here. Call 608-246-8430 
for more information or email info@
cheesereporter.com.

Gasket Material
for the

Dairy Industry

TC Strainer Gasket

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

Western Repack

Reclamation Services
• Cheese Salvage/Repacking
• 640# Block Cutting

Handling cheese both as a
service and on purchase.

Bring us your special projects

Western Repack, LLC
(801) 388-4861

We Purchase Fines and Downgraded Cheese

85 Years of Combined
Experience and Honesty
in the Sale of:
• Separators, Clari�ers & Centrifuges
• Surplus Westfalia & Alfa Laval Parts
• Unbeatable Pricing
• 24/7 Trouble Shooting

Call Dave Lambert at (920) 863-3306 
or Dick Lambert  at (920) 825-7468
F: (920) 863-6485 • E: drlambert@dialez.net

GREAT LAKES 
SEPARATORS, INC.

        INCLUDES:
• New Controls
• New Water Manifold
• Water Saving System
• Pit Free
• Reset & Balanced
• Test Ran

        $139,500

IN 
STOCK

Model MSA 200
Westfalia Separator:

COME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTSCOME TO THE EXPERTS
WHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKINGWHEN YOU’RE TALKING
SEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERSSEPARATORS & CLARIFIERS

COME TO THE EXPERTS
WHEN YOU’RE TALKING
SEPARATORS & CLARIFIERS
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DAIRY PRODUCT SALES

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

Weighted Price  Dollars/Pound
US 2.1145 2.1151 2.1314 2.1626 
Sales Volume 
US 11,421,273 11,968,626 12,447,489 12,603,354

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

Weighted Price  Dollars/Pound 
US 1.9556 1.9508• 2.0010 2.0275 
Adjusted to 38% Moisture  
US 1.8632 1.8630• 1.9126 1.9399 
Sales Volume  Pounds
US 13,630,431 12,936,426• 13,403,028 14,461,949 
Weighted Moisture Content Percent
US 34.93 35.08• 35.13 35.20

AA Butter
Weighted Price  Dollars/Pound
US 2.4936 2.4625 2.7615 2.8346
Sales Volume                                     Pounds
US 3,189,740 4,338,443 3,951,661 4,025,551

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.4430 0.4371 0.4448 0.4613
Sales Volume
US 3,498,543 3,542,476 5,259,197 4,699,687

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.4074 1.4326• 1.4376 1.4667
Sales Volume  Pounds
US 17,909,277 11,819,530• 13,941,819 15,690,175 

January 12, 2023—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) point 
of sale for natural, unaged Cheddar; boxes 
of butter meeting USDA standards; Extra 
Grade edible dry whey; and Extra Grade and 
USPH Grade A nonfortified NFDM.      

•Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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NDM Prices: Jan 2017 – Jan 12, 2023
USDA: High Range (Low/Medium Heat): Mostly
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Year End Average Prices – 2022 vs 2021
Dairy Market News:  Dry Prices: Mostly
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40-Pound 
Block Avg CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

1-6 Jan 23 19.31 19.60 42.425 138.975 2.080 1.9720 234.050
1-9 Jan 23 19.70 19.60 42.750 137.475 2.110 2.0080 234.900
1-10 Jan 23 19.53 19.63 42.100 137.400 2.110 1.9900 237.050
1-11 Jan 23 19.58 19.63 42.100 137.475 2.110 1.9890 237.750
1-12 Jan 23 19.52 19.78 42.775 137.475 2.118 1.9880 241.100

1-6 Feb  23 18.59 18.86 39.500 130.000 1.930 1.9060 232.500
1-9 Feb  23 19.15 18.86 39.500 128.500 1.985 1.9750 235.100
1-10 Feb  23 19.10 19.08 39.550 130.000 1.985 1.9610 237.000
1-11 Feb  23 19.29 19.13 40.000 130.075 1.985 1.9820 238.750
1-12 Feb  23 18.78 19.13 39.000 130.075 1.985 1.9360 237.450

1-6 Mar  23 18.44 18.95 39.000 128.025 1.917 1.9050 235.925 
1-9 Mar  23 18.71 18.92 39.000 126.850 1.931 1.9300 237.500
1-10 Mar  23 18.67 19.00 38.000 127.800 1.931 1.9250 241.500
1-11 Mar  23 18.63 19.04 39.000 128.275 1.931 1.9200 242.250
1-12 Mar  23 18.40 19.00 38.975 127.500 1.936 1.9870 239.950

1-6 Apr 23 18.65 19.10 39.000 128.300 1.944 1.9260 238.500 
1-9 Apr 23 18.83 19.05 39.000 126.850 1.944 1.9400 239.025
1-10 Apr 23 18.85 19.05 39.000 127.550 1.944 1.9430 243.000
1-11 Apr 23 18.88 19.07 39.000 128.000 1.944 1.9440 243.775
1-12 Apr 23 18.62 19.01 39.000 126.900 1.960 1.9300 241.000

1-6 May 23 19.00 19.32 41.000 130.750 1.966 1.9480 239.500 
1-9 May 23 19.10 19.26 41.000 126.850 1.966 1.9550 240.000
1-10 May 23 19.11 19.26 39.500 129.175 1.967 1.9750 243.750
1-11 May 23 19.20 19.25 39.500 129.850 1.980 1.9800 243.775
1-12 May 23 19.06 19.19 39.000 129.000 1.990 1.9610 242.500

1-6 June 23 19.26 19.59 42.000 133.075 1.993 1.9700 242.000
1-9 June 23 19.37 19.59 42.000 129.000 1.993 1.9800 242.000
1-10 June 22 19.43 19.59 39.750 129.175 1.993 1.9950 246.250
1-11 June 23 19.50 19.59 39.775 132.000 2.005 2.0000 246.250
1-12 June 23 19.40 19.01 41.500 130.050 2.015 1.9910 246.250

1-6 July 23 19.44 19.75 42.975 134.550 2.050 2.0010 245.000
1-9 July 23 19.58 19.65 42.975 131.000 2.050 2.0190 245.000
1-10 July 23 19.60 19.65 40.025 131.325 2.060 2.0190 248.000
1-11 July 23 19.60 19.74 40.025 133.000 2.050 2.0180 248.500
1-12 July 23 19.58 19.19 40.025 131.925 2.050 2.0180 247.500

1-6 Aug 23 19.60 20.03 43.000 136.500 2.078 2.0130 246.500
1-9 Aug 23 19.70 19.90 43.000 133.500 2.078 2.0200 246.525
1-10 Aug 23 19.73 19.90 43.000 133.000 2.078 2.0220 249.500
1-11 Aug 23 19.73 19.95 43.000 133.000 2.078 2.0300 250.475
1-12 Aug 23 19.80 19.51 41.500 133.900 2.078 2.0300 246.500

1-6 Sept 23 19.74 20.28 43.000 138.000 2.087 2.0310 249.000
1-9 Sept 23 19.76 20.10 43.000 135.475 2.087 2.0470 249.000
1-10 Sept 23 19.86 20.10 43.000 135.475 2.087 2.0420 249.000
1-11 Sept 23 19.90 20.10 42.500 135.475 2.087 2.0550 250.750
1-12 Sept 23 20.00 19.66 42.250 133.900 2.087 2.0520 250.750

1-6 Oct 23 19.90 20.50 43.000 138.025 2.057 2.0420 249.000
1-9 Oct 23 19.90 20.25 43.000 136.800 2.058 2.0410 249.000
1-10 Oct 23 20.05 20.25 43.000 136.800 2.060 2.0500 249.000
1-11 Oct 23 20.05 20.25 43.000 136.800 2.063 2.0520 251.500
1-12 Oct 23 20.15 19.82 43.000 136.000 2.063 2.0520 251.500

1-6 Nov 23 19.89 20.37 44.475 139.000 2.040 2.0310 251.250
1-9 Nov 23 19.90 20.20 44.475 137.000 2.040 2.0410 251.250
1-10 Nov 23 19.91 20.25 43.500 137.025 2.040 2.0440 251.250
1-11 Nov 23 19.91 20.25 43.500 137.025 2.056 2.0550 251.250
1-12 Nov 23 19.90 19.99 43.500 137.000 2.056 2.0550 251.250

Dec. 12 24,277 7,881 2,529 8,978 593 15,828 8,384
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WEST: Available cream volumes remain 
ample. Cream demand is steady to lighter. 
Some stakeholders report spot market sales 
of cream at below flat market multiples. Higher 
end cream multiples moved lower compared 
to last week. Butter production continues to 
be strong as cream remains widely available. 
Some stakeholders report anticipating churns 
being kept in busier production schedules 
longer into the year than usual and through-
out the spring flush. Butter availability is mov-
ing closer towards balancing with demand as 
some contacts report slightly tight invento-
ries. Butter demand is steady to higher. Some 
stakeholders report limited spot availability as 
contracted loads are being booked for Q1 of 
2023. Contacts report some hesitation being 
seen for booking into the remaining quarters 
of 2023. Unsalted butter availability remains 
tighter compared to salted butter. The CME 
price for Grade AA butter  has increased 5 
cents, to $2.43, since the start of the year. 
Bulk butter overages range from 3.0 to 14.0 
cents above the market value.

CENTRAL: Cream remains abundant 
within the region and from western suppliers, 
both. Butter producers are pushing forward 
with active churning schedules. The current 
focus for plant managers, as demand needs 

have generally been met and are considered 
“slow,” is spring holiday inventory statuses. 
They have set their production sights on 
spring holiday demand season. Foodservice 
demand has gradually picked up, but retail 
buyers are reportedly buying on a necessity 
basis. Market tones remain somewhat firm, 
despite strong production and an expectation 
of inventory growth.

NORTHEAST: Butter prices on industry 
cash exchanges have increased recently, 
hinting that some end users still need cover-
age for near term needs. In the Northeast, 
cream is abundant, despite some reported 
multiples increasing slightly this week. But-
ter manufacturers suggest inventories are 
seasonally light to comfortable, as producers 
work on rebuilding butter stockpiles depleted 
from the winter holidays. Contacts report that 
churns are active, as plant managers take 
advantage of current cream supplies/prices, 
along with generally full work schedules 
now that the year-end holidays are behind 
them. Butter contacts also say that the cur-
rent production focus is on the upcoming 
spring holiday demand uptick. Despite the 
aforementioned market price shifts, some 
regional contacts say demand is still quiet 
after the holiday run.

NORTHEAST - JAN. 12:  In the days leading up to National Milk Day on Jan. 11, 
volumes of milk have remained available for cheesemaking. Loads of milk are available for 
below Class prices and cheese makers are utilizing this milk to operate strong production 
schedules. Some plant managers say labor shortages and delayed deliveries of production 
supplies persist and are preventing them from operating full schedules. Foodservice demand 
for cheese is steady. Retail demand is strong, as some grocers are replenishing their stocks 
following the end-of-year holidays. Contacts report steady demand from export cheese pur-
chasers. Spot purchasers say loads of cheese are available for purchasing.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.4650 - $2.7525 Process 5-lb sliced: $1.8225 - $2.3025
Muenster:  $2.4525 - $2.8025 Swiss Cuts 10-14 lbs: $3.9100 - $6.2325

MIDWEST AREA - JAN. 12: Some Midwestern cheese makers say the bullish market 
swings are dissimilar to what they’re experiencing regarding recent demand tones. A major-
ity of them say sales have softened in recent weeks. Not only spot interest, but contractual 
buyers for the current year have reduced some contracted volumes. Milk availability has not 
changed much over the past three weeks. Spot prices are still being reported as low as $10 
under Class, although there were some sub-Class prices a little firmer than last week’s $7 
under Class. Cheese inventories are expected to grow near term, at least according to some 
varietal processors in the region. Process cheese makers, in particular, say there are some 
concerns in regards to near term inventory growth.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.5075 - $3.7175 Mozzarella 5-6#: $2.0375 - $3.1250
Brick 5# Loaf:  $2.2375 - $2.8050 Muenster 5#: $2.2375 - $2.8050
Cheddar 40# Block: $1.9600 - $2.5025 Process 5# Loaf: $1.7000 - $2.1675
75Monterey Jack 10#: $2.2125 - $2.5600 Swiss 6-9# Cuts:  $3.4250 - $3.5275
       
WEST - JAN. 12: In the West, foodservice and retail cheese demands are steady to 
lighter. Meanwhile, contacts report steady demand from international purchasers. Export 
data released by the USDA Foreign Agricultural Service showed a 12 percent increase in 
cheese exports from January to November of 2022 compared to the same time span in 2021. 
Some stakeholders are concerned that lower prices for cheese produced in international 
markets may contribute to lighter export demand. Spot purchasers say loads of cheese 
barrels and blocks are available for purchasing, but barrel inventories are more excessive 
than blocks. Cheese makers say plenty of milk remains available for them to operate busy 
production schedules. Some plant managers say delayed deliveries of production supplies 
and labor shortages persist and are causing them to operate below capacity.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.3275 - $2.6025
Cheddar 10# Cuts : $2.3400 - $2.5400 Process  5# Loaf: $1.8250 - $1.9800
Cheddar 40# Block: $2.0925 - $2.5825 Swiss 6-9# Cuts: $2.7175 - $4.1475

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

Variety   Date:   1/11 1/4  Variety Date:   1/11 1/4
Cheddar Curd  $2.23 $2.23 Mild Cheddar $2.30 $2.28
Young Gouda  $1.73 $1.76 Mozzarella $1.68 $1.68
 
FOREIGN -TYPE CHEESE - JAN. 12: Mild temperatures across much of Europe 
have kept milk production above expectations, and subsequently, cheese production active. 
As the cheese vats produce more cheese, buyers are cautious regarding making any 
additional purchases. Foreign type cheese inventories are growing, and end users do not 
need to be in a rush to make buys, even as wholesale cheese prices ease. Many end users 
have adequate supplies of cheese on hand to cover immediate needs. Consumer demand 
for foreign type cheese has fallen off. Now that most of the winter holidays are over, retail 
shoppers are becoming more mindful of the prices at the checkouts. Inflation has prompted 
consumers to return to more frugal spending habits.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3225 - 3.8100
Gorgonzola:    $3.6900 - 5.7400 $2.8300 - 3.5475
Parmesan (Italy):  0 $3.7100 - 5.8000
Romano (Cows Milk):  0 $3.5125 - 5.6675
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.9450 - 4.2700
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - JANUARY 12
NDM - CENTRAL: Downward price 
pressure continues to mount for most dairy 
powder commodities, and growth in recent 
condensed skim availability and NDM drying 
are not expected to entice end users to com-
mit further than necessary. Most contacts 
relay a generally bearish sentiment, as offer 
prices were reported below the range low. 
High heat NDM prices shifted lower at the 
top of the range. As market values decline, 
there is less incentive to process high heat 
NDM outside of contractual obligations.

NDM - WEST: Low/medium heat NDM 
markets are showing signs of bearishness. 
Some stakeholders say spot inventories 
of low/medium heat NDM are growing, as 
production is outpacing demand. Domestic 
demand is light. Some spot sellers say they 
are moving loads to export markets by offer-
ing loads at lower prices than in previous 
weeks. Milk volumes are available for pro-
duction, and some stakeholders are running 

strong production schedules to work through 
supplies. Low/medium heat NDM production 
is steady to higher. High heat NDM prices 
are moving lower. Some stakeholders say 
continued drops in prices are reducing mar-
gins for high heat NDM and causing them to 
shift production to low/medium heat NDM. 
Demand for high heat NDM remains steady, 
and spot inventories are tightening.

NDM - EAST: Trading was quiet, as 
prices shifted lower on the range and mostly 
series of low/medium heat NDM. Customers 
are aware of the generally strong milk out-
put/availability of recent months. Condensed 
skim inventories have slimmed since the hol-
idays, but there are no shortages of offers. 
Processing has returned to strength, as well. 
There continues to be staffing concerns, but 
plants are running generally strong drying 
schedules to manage growth in skim avail-
ability. High heat NDM trading was quiet, 
although prices continued to inch lower. 

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

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

01/09/23  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  38,441 84,465
01/01/23  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  38,780 84,469
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -339 
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -1 0

ORGANIC DAIRY - RETAIL OVERVIEW 

Total conventional dairy ads decreased by 17 percent, but total organic dairy ads increased 
by 82 percent. Packages of conventional 8-ounce block cheese were the most represented 
dairy product advertised, with an average price of $2.56, up 7 cents. Conventional butter 
appeared in 67 percent more ads, with an average advertised price of $3.93, down 47 cents.
 
Conventional 1-pound packages of shredded cheese appeared in 50 percent more ads, with 
an average price of $4.77, up 38 cents.. This week, 1-pound blocks of cheese appeared in 
21 percent more ads, with an average price of $4.66, up 51 cents. There were no ads for 
organic shredded or block cheeses this week.

Conventional milk ads neither increased nor decreased this week, whereas organic milk ads 
grew 55 percent. Gallons of conventional milk were the most advertised milk item, up 35 
percent with an average price of $3.16, up 2 cents. Conventional half-gallons of milk had an 
average price of $1.83, up 24 cents, whereas organic half-gallons of milk had an average 
price of $4.09, down 10 cents. This results in a $2.26 premium.

National Weighted Retail Avg Price:  
Butter 1 lb: $6.09
Cheese 8 oz shred: NA
Cottage Cheese 16 oz: NA
Cream Cheese 8 oz: $3.29
Yogurt 4-6 oz: $1.33 
Yogurt 32 oz: $4.06

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $4.86
UHT Milk 8 oz: NA
Milk ½ gallon: $4.09
Milk gallon: $6.00
Sour Cream 16 oz: NA
Ice Cream 48-64 oz: $7.99

RETAIL PRICES - CONVENTIONAL DAIRY - JANUARY 13

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

3.93 4.48 3.56 3.71 3.45 4.09 4.02 

2.56 2.55 2.70 2.69 2.31 2.33 2.21 

4.66 5.42 NA NA 4.64 3.68 NA 

7.22 6.42 NA NA NA 7.62 NA

2.64 2.72 2.72 2.66 2.39 2.59 2.27

4.77 4.58 5.99 4.66 5.99 3.98 3.98 

2.54 2.82 2.52 2.50 1.99 1.98 1.98

2.33 2.23 2.21 2.79 2.58 1.65 1.41 

1.69 1.66 NA NA NA 1.54 1.66

2.67 2.77 NA NA NA 2.54 2.77 

3.79 3.94 3.86 3.79 3.68 3.83 2.72 

1.83 1.66 1.79 2.49 2.69 1.54 1.66 

3.16 3.00 3.26 2.97 3.31 2.92 2.77 

2.12 2.13 2.27 1.89 1.99 1.98 1.74 

1.01 1.06 .95 NA 1.01 .91 NA 

4.69 4.72 5.50 NA 5.99 3.54 3.54 

.56 .59 .53 .60 .59 .57 .49

2.76 2.88 2.25 3.50 3.44 2.84 2.36

2

 

   

WHOLESALE BUTTER MARKETS - JANUARY 11
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 CME CASH PRICES - JANUARY 9 - 13, 2023
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.8250 $2.1975 $2.4200 $1.2775 $0.3900
January 9 (+10) (+14¼) (+3¾) (-2) (NC)

TUESDAY $1.8000 $2.1825 $2.4300 $1.2775 $0.3525
January 10 (-2½) (-1½) (+1) (NC) (-3¾)

WEDNESDAY $1.8000 $2.1825 $2.4300 $1.2950 $0.3550
January 11 (NC) (NC) (NC) (+1¾) (+¼)

THURSDAY $1.7250 $2.0875 $2.4300 $1.2925 $0.3550
January 12 (-7½) (-9½) (NC) (-¼) (NC)

FRIDAY $1.7075 $2.0000 $2.4250 $1.2550 $0.3325
January 13 (-1¾) (-8¾) (-½) (-3¾) (-2¼)

Week’s AVG $ $1.7715 $2.1300 $2.4270 $1.2795 $0.3570
Change (+0.0452) (+0.1287) (+0.0464) (-0.0274) (-0.0518)

Last Week’s $1.7263 $2.0013 $2.3806 $1.3069 $04088
AVG

2022 AVG $1.8905 $2.0025 $2.7930 $1.7635 $0.7645
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Two cars of blocks were sold Monday, the last at $2.1975, 
which set the price. Four cars of blocks were sold Tuesday, the last at $2.1825, 
which set the price. There was no block market activity at all on Wednesday. No 
blocks were sold Thursday; the price fell on an uncovered offer of 1 car at $2.0875. 
Four cars of blocks were sold Friday, the last at $2.0000, which set the price. The 
barrel price jumped Monday on a sale at $1.8250, fell Tuesday on a sale at $1.8000, 
dropped Thursday on a sale at $1.7250, and declined Friday on a sale at $1.7075.

Butter Comment: The price rose Monday on a a sale at $2.4200, increased Tuesday 
on an uncovered offer at $2.4300 (following a sale at $2.4400), then fell Friday on 
an uncovered offer at $2.4250.

Nonfat Dry Milk Comment: The price fell Monday on an uncovered offer at $1.2775, 
rose Wednesday on an unfilled bid at $1.2950, declined Thursday on an uncovered 
offer at $1.2925, and dropped Friday on a sale at $1.2550.

Dry Whey Comment: The price dropped Monday on a sale at 35.25 cents, increased 
Wednesday on a sale at 35.50 cents, then fell Friday on a sale at 33.25 cents.

WHEY MARKETS - JANUARY 9 - 13, 2023
RELEASE DATE - JANUARY 12, 2023

Animal Feed Whey—Central: Milk Replacer:   .2900 (NC) – .3200 (NC) 

Buttermilk Powder:
 Central & East:   1.2800 (NC) – 1.3900 (-3)   West: 1.2200 (-5) –1.4150 (-5¼)
 Mostly:   1.3000 (-4) – 1.4000 (-3)

Casein: Rennet:   5.7400 (NC) – 6.2000 (NC)  Acid: 6.5000 (NC) – 6.7500 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .3300 (+1) – .4400 (-2)     Mostly: .3850 (-1½) – .4200 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .3575 (+¼) – .4975 (-¾)  Mostly: .3850 (NC) – .4900 (NC)

Dry Whey—NorthEast:  .3850 (+½) – .4675 (-¾) 

Lactose—Central and West:
 Edible:   .3000 (-3) – .5900 (NC)    Mostly:  .4000 (-1) – .5450 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.2800 (-8) – 1.3800 (-4)   Mostly: 1.2800 (-8) – 1.3250 (-7½)
 High Heat:  1.4800 (NC) – 1.5500 (-3)

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.2200 (-6½)  – 1.4925 (-½)   Mostly: 1.3000 (-4) – 1.4200 (-4½)
 High Heat:  1.4075 (-2¾) – 1.5675 (-3)

Whey Protein Concentrate—34% Protein:  
 Central & West:  1.3000 (-10) – 1.9025 (-2¼)   Mostly: 1.5000 (-10) –1.8550 (NC)

Whole Milk—National:  2.1400 (-4) – 2.3600 (NC)

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

 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

HISTORICAL MONTHLY AVG BUTTER PRICES

For more information, visit www.kelleysupply.com
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PRODUCTS

Technology Trends

Madison—The Wisconsin Depart-
ment of Agriculture, Trade and 
Consumer Protection (DATCP) 
today announced that nine proj-
ects, including several dairy-related 
projects, have been selected to 
receive Export Expansion Grants.

Through the Wisconsin Ini-
tiative for Agricultural Exports 
(WIAE), more than $1.2 million 
has been granted for projects to 
grow dairy, meat and crop product 
exports since the program started.

Projects could request funds for 
up to two years in duration, with 
an option to request an additional 
year. Matching funds are required 
at 20 percent of the grant award 
and can be cash or in-kind. 

The round two grant recipients, 
funding amounts, and dairy-related 
projects are as follows:

Wisconsin Cheese Mak-
ers Association (WCMA), 
$100,000: Continue and expand 
consultative services, technical 
and financial support for social 
media and marketing campaigns, 
shipping/logistics costs for buyer 
samples, in-store demo costs, and 
retail sampling/merchandising.

Wisconsin Center for Dairy 
Research, $43,980: Develop reci-

pes to incorporate Wisconsin dairy 
products into typical applications 
found in target export markets.

Dairy Farmers of Wisconsin, 
$100,000: Promote Wisconsin 
dairy in foreign markets, drive 
global awareness, elevate percep-
tion, and support sales of Wiscon-
sin cheese and dairy products.

University of Wisconsin-River 
Falls, $100,000: Provide new, 
expanded opportunities for col-
laboration with industry-related 
business concerns, domestic and 
international governments, and 
regulatory agencies in the Neth-
erlands, Tanzania, Thailand and 
United Arab Emirates.

Professional Dairy Producers 
of Wisconsin, $90,000: Develop 
targeted marketing materials, 
research ways to create customized 
sustainability messages for targeted 
markets, and marketing materials.

These grant projects “will help 
Wisconsin businesses engage in 
trade opportunities and facilitate 
valuable connections between 
buyers and sellers,” said Randy 
Romanski, DATCP secretary.

For more information on the 
grants and the WIAE, visit datcp.
wi.gov.

Several Dairy-Related Projects Receive 
Wisconsin Export Expansion Grants




