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USDA Hikes Dairy Price Forecasts
On Tight Supplies, Firm Demand
Cheese Price Forecast Lifted 10 Cents From
Last Month, Butter Price Forecast Up 36 Cents
Washington—The US Department of Agriculture (USDA), in
its monthly supply-demand estimates released Wednesday, raised
its 2022 dairy product and price
forecasts while holding its milk
production forecast steady.
The 2021 milk production estimate of 226.2 billion pounds and
the 2022 forecast of 227.7 billion pounds are unchanged from
December’s forecasts.
Prior to this week’s monthly
supply-demand report, USDA had
lowered its 2022 milk production
forecast for five straight months.
Prior to those reductions, in its
July 2021 report, USDA raised its
forecast for 2022 milk production
to 231.6 billion pounds.
On a fat basis, USDA’s 2021
import estimate and the 2022
forecast are raised from last month
on recent trade data and higher
imports of cheese and butterfat
products, while exports for 2021
and 2022 are reduced.
On a skim-solids basis, the 2021
import estimate is raised on recent

US Licensed Cheese
Imports In 2021
Were Up 5.5% From
2020; TRQ Was
59.9% Filled
Washington—Licensed US cheese
imports during 2021 totaled 178.7
million pounds, up 5.5 percent,
or 9.3 million pounds, from 2020,
according to figures recently
released by USDA’s Foreign Agricultural Service (FAS).
Last year was the fourth straight
year in which licensed cheese
imports were below 200 million
pounds.
Since 2010, the volume of
licensed US cheese imports peaked
at 231.2 million pounds in 2016.
The current tariff-rate quota
(TRQ) for cheese is 298.3 million
pounds; thus, the TRQ was 59.9%
filled last year, up from a fill rate
• See Licensed Imports, p. 7

trade data and higher imports of
cheese and milk proteins. The
2022 skim-solids basis import
forecast is also raised. The 2021
skim-solids basis export estimate is
raised on recent trade data while
the 2022 forecast is lowered on
slower expected global demand for
skim milk powder.
Dairy product prices for 2021
are adjusted to include December
data. Average prices for 2021, with
comparisons to 2020, were as follows: cheese, $1.6755 per pound,
down 24.81 cents; butter, $1.7325
per pound, up 15.17 cents; nonfat dry milk, $1.2693 per pound,
up 22.76 cents per pound; and dry
whey, 57.44 cents per pound, up
21.23 cents.
In 2021, the Class III price averaged $17.08 per hundredweight,
down $1.08 from 2020, while the
Class IV price averaged $16.09 per
hundred, up $2.60 per hundred.
USDA raised its 2021 all milk
price forecast by five cents from
last month, to $18.65 per hundred,
based on November data and a

higher expected price for December.
For 2022, cheese, butter, nonfat dry milk, and dry whey price
forecasts are all raised from last
month on firm domestic demand
and tight supplies.
USDA’s new dairy product price
forecasts for 2022, with comparisons to the agency’s December
forecasts, are as follows: cheese,
$1.8750 per pound, up 10 cents;
butter, $2,39 per pound, up 36
cents; nonfat dry milk, $1.5500
per pound, up four cents; and dry
whey, 64.50 cents per pound, up
seven cents.
Reflecting those higher dairy
product prices, Class III and Class
IV prices for 2022 are raised from
last month. Those new forecasts,
with comparisons to December’s
forecasts, are as follows: Class III,
$19.65 per hundred, up $1.50; and
Class IV, $20.90 per hundred, up
$1.90. The all milk price forecast
for 2022 is now $22.60 per hundred, up $1.85 from last month’s
forecast.
This month’s 2021/22 US corn
outlook is for higher production,
• See Higher Prices, p. 5

Dairy CPI Rose 1.6% In 2021, Lower
Than Other Major Retail Food Groups
Washington—The Consumer
Price Index (CPI) for dairy and
related products was a recordhigh 235.4 in December 2021,
up 1.0 percent from November
and 1.6 percent higher than in
December 2020, the US Bureau
of Labor Statistics (BLS) reported
Wednesday.
The previous record high for
the dairy CPI was 233.2, set in
October. In 2021, the dairy CPI
was above 230 every month
except March, when it was 229.2.
The CPI for all items in December was 278.8, up 0.3 percent from
November and 7.0 percent higher
than in December 2020. That’s
the largest 12-month increase
in the all items index since the
period ending June 1982, according to the BLS.
The food index for December was 287.0, up 0.5 percent

from November and 6.3 percent
higher than in December 2020.
December’s CPI for food at home
was 267.6, up 0.4 percent from
November and 6.5 percent higher
than in December 2020.
All of the six major grocery
store food group indexes increased
in 2021, the BLS noted. By far
the largest increase was for the
index for meats, poultry, fish,
and eggs, which stood at 297.6
in December, down 0.5 percent
from November but up 12.5 percent from December 2020.
The dairy CPI’s 1.6-percent
increase in 2021 was the smallest increase among the six major
grocery store food group indexes,
the BLS noted.
Among the other major groups
in December: the CPI for cereals
• See Retail Dairy Prices, p. 6

PPDs All Positive
Again In December;
Class III Volume Tops
7.0 Billion Pounds
Washington—Class III volume
in December on the seven federal
milk marketing orders that pay
dairy farmers a producer price differential (PPD) totaled 6.1 billion
pounds, up 938 million pounds
from November and 3.4 billion
pounds higher than in December
2020, according to the December
statistical uniform price announcements for those orders.
That’s the highest monthly Class
III volume in those orders since
June 2019, when it totaled 7.5 billion pounds. Class III volume on
those seven orders was under 6 billion pounds every month from July
2019 through November 2021.
In December, for the second
straight month, all seven orders
reported positive PPDs, ranging
from 25 cents per hundredweight
on the Upper Midwest order to
$2.13 per hundred on the Northeast order.
On the California federal order
in December, the statistical uniform price was $19.33 per hundredweight and the PPD was 97
cents per hundred.
Class III volume on the California order in December totaled
1.18 billion pounds, up 193 million pounds from November
and up 1.17 billion pounds from
December 2020. That’s the first
time since June of 2019 that more
than 1.0 billion pounds of milk was
pooled in Class III on the Califor• See Dec. Milk Use, p. 9
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Canada seems to stand out
when it comes to generating formal, and informal, complaints
about its dairy policies or, more
precisely, about its dairy policies
that impact trade.

Canada Certainly Knows How To Make Dairy Trade Interesting
Canada’s dairy industry definitely isn’t one of the largest in
the world, nor is Canada among
the world’s leading dairy exporters. But Canada does seem to have
a larger-than-life presence in one
dairy-related area: generating controversy over its dairy trade policies.
We were reminded of this while
writing up last week’s lead story,
which concerned a ruling by a
US-Mexico-Canada Agreement
dispute settlement panel that
Canada is breaching its USMCA
commitments by reserving most of
the in-quota quantity in its dairy
tariff-rate quotas for the exclusive
use of Canadian processors.
Before getting into some of the
controversies Canada’s dairy policies have generated over the years,
it should be noted that Canada’s
trade policies are hardly alone in
this respect. US, European Union
and New Zealand dairy trade policies have all come under criticism
for various reasons over the past,
well, pretty much for as long as
dairy products have been traded.
But Canada seems to stand
out when it comes to generating
formal, and informal, complaints
about its dairy policies or, more
precisely, about its dairy policies
that impact trade.
To help put this point in some
historical perspective, we went
back to the mid-1990s, shortly
after the North American Free
Trade Agreement, predecessor to
the USMCA, went into effect, and
also right around the time the Uruguay Round Agreement, which
established the World Trade Organization, was finalized.
So, back in our Feb. 10, 1995
issue, we reported that US Trade
Representative Mickey Kantor, in
a letter to Roy MacLaren, Canada’s international trade minister,
requested consultations with the
Canadian government concerning
the Canadian government’s applications of customs duties higher
than those specified in NAFTA to
certain agricultural goods, includ-

ing a wide range of dairy products.
The higher tier tariff levels of tariffrate quotas established by Canada
in connection with the Agreement
Establishing the WTO are of particular concern, Kantor noted.
A year later, a panel of arbitrators was appointed to decide
whether Canadian tariffs on US
dairy products violate NAFTA.
This was the first such panel
appointed under NAFTA, similar
to how the USMCA panel looking
at Canada’s dairy TRQs was the
first such panel since that agreement took effect.
That point alone tells us something about US-Canada dairy
trade relations.
In December of 1996, all five
members of that dispute settlement panel supported Canada’s
view that it could apply high tariff rates, in excess of 100 percent,
under its WTO tariff schedule, to
US agricultural imports notwithstanding pre-existing obligations
under NAFTA. That decision disappointed both US dairy industry
organizations as well as Clinton
administration officials.
Less than a year later, US Trade
Representative Charlene Barshefsky accepted a petition from IDFA,
NMPF and USDEC asking the US
government to challenge Canada’s
dairy export pricing scheme before
the WTO.
In 1995, Canada had implemented a new dairy pricing system
using several special milk price
classifications, those US dairy
groups explained. Under this system, milk used to produce dairy
products that were exported was
priced much lower than milk used
to produce the same dairy products
sold in Canada.
After formal consultations
between the US and Canada
failed to resolve the US assertion
that Canada was using unfair dairy
export subsidies, the US asked the
WTO to establish a dispute settlement panel to resolve the matter.
The WTO did just that in the
spring of 1998.

In March of 1999, that WTO
dispute settlement panel determined that Canada’s dairy product
export pricing scheme, as well as
its fluid milk market access barriers, were indeed inconsistent
with its WTO obligations. Canada
appealed that WTO ruling.
In October of 1999, a WTO
Appellate Body upheld the WTO
decision that Canada’s dairy export
pricing system is a subsidy program
and therefore subject to limitations
specified in the 1994 WTO agreement, but did conclude that Canada’s administration of its TRQ for
fluid milk was consistent with its
WTO commitment.
Less than a year and a half later,
the US and New Zealand requested
that the WTO reconvene a dispute settlement panel to examine
whether Canada had complied
with WTO rulings on its dairy
product export subsidies. Both
the US and New Zealand didn’t
believe that Canada had taken the
necessary steps to bring its dairy
export subsidy program into compliance with WTO agreements.
And then in December of 2002,
a WTO Appellate Body upheld an
earlier WTO panel’s finding that
Canada had provided export subsidies for milk in excess of its WTO
commitments.
Fast-forward about a decade and
a half, and Canada came under
considerable criticism from US
dairy organizations and others for
its Class 7 milk pricing scheme,
which US groups said would
unfairly subsidize Canadian dairy
products in its domestic and global
markets. In the USMCA, Canada
agreed to eliminate its milk price
classes 6 and 7.
And now Canada’s TRQ administration has been rebuked by a dispute settlement panel.
From this brief and limited history, we can reach two conclusions.
One, Canada’s dairy trade policies
have generated considerable controversy in the past. And second,
we probably haven’t seen the last
of such policies.
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Gruyere Associations Appeal District
Court Ruling That Term Is Generic
Richmond, VA—The plaintiffs in
a case involving the genericness of
the term “Gruyere” are appealing
a recent district court ruling that
Gruyere “is a generic term for a
type of cheese and does not refer
solely to cheese from a specific
geographic region.”
In mid-December, US District
Judge T.S. Ellis handed down a
ruling that the term Gruyere,
“through the process of genericide,
has become generic and is ineligible for registration as a certification mark.”
That decision was appealed this
week at the US Court of Appeals
for the Fourth Circuit by the plaintiffs, the Swiss Interprofession du
Gruyere and the French Syndicat
Interprofessionnel du Gruyere.
Defendants in the appeal are
listed as the International Dairy
Foods Association (IDFA),
USDEC, Atalanta Corporation,
and Intercibus, Inc.
The plaintiffs in 2015 had filed
an application for a certification
mark with the US Patent and
Trademark Office (USPTO) for
the term Gruyere, Ellis noted. That
certification mark was intended to
certify that the cheese originates in
the Gruyere region of Switzerland
and France.
Defendants in the original case,
including USDEC, Atalanta and
Intercibus, filed an opposition to
plaintiffs’ application for the certification mark, arguing that cheese
buyers in the US understand
Gruyere to be a generic term referring to a type of cheese that can be
produced anywhere, Ellis wrote in
his December decision.
Plaintiffs and defendants
“developed an extensive record,
consisting of affidavits, sales data,
and reference materials,” Ellis continued, and argued the issue fully
before the Trademark Trials and
Appeals Board (TTAB).
At the end of that proceeding,
the TTAB issued a “detailed opinion,” Ellis noted, concluding that
US buyers and consumers understand the term Gruyere to refer to
a type of cheese that can be produced anywhere. Accordingly, the
TTAB sustained the opposition to
the European consortium’s application for a certification mark on
the ground that the term Gruyere
had become generic.
Thereafter, plaintiffs filed a civil
action contesting the TTAB’s decision, Ellis explained.
Although the term Gruyere
may once have been understood
to indicate an area of cheese production, the factual record makes
it “abundantly clear” that the term
Gruyere has now become generic
to cheese purchasers in the US,
according to Ellis. The record
evidence provides “overwhelming
evidence” that cheese buyers in the
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US understand the term Gruyere
to be a generic term which refers to
a type of cheese without restriction
as to where is is produced.
The record includes three categories of evidence, Ellis wrote:
 Existing US regulations
premitting the use of the term
Gruyere on cheese regardless of
where the cheese is produced. The
US Food and Drug Administration’s (FDA) standard of identity
for Gruyere presents “strong evidence” that Gruyere is a generic
term and that the primary significance of the term indicates a
type of cheese and not cheese of a
particular geographic origin, Ellis
wrote. Although FDA issued the

standard of identity for Gruyere in
1977, plaintiffs have never sought
to challenge or revise the standard,
which permits the term to be used
without geographic limitation.
 Commercial and government
data showing the widespred sale
and import of Gruyere cheese produced outside the Gruyere region
of Switzerland and France. Defendants have “clearly demonstrated”
that hundreds of thousands of
pounds of cheese produced outside
the Gruyere region of Switzerland
and France is imported into the
US and sold in the US labeled as
Gruyere, Ellis noted. The record
also confirms that a large amount
of cheese produced in the US is
sold to US cheese buyers labeled
as Gruyere. When cheese consumers in the US walk into a store and
ask to buy Gruyere, “they do so

without intending to limit their
request only to Swiss or Frenchmade cheese,” Ellis stated.
 Evidence showing that the
term Gruyere is commonly used in
dictionaries, media communications, and cheese industry events
and materials to refer to a type of
cheese without respect to where
the cheese is produced. The record
evidence of common usage and
industry practice “points clearly”
to the conclusion that while some
individuals understand Gruyere
to have an association with Switzerland (and, to a lesser degree,
France), the term Gruyere “has
come to have a well-accepted
generic meaning through the process of genericide and is no longer
universally understood to indicate
cheese produced in the Gruyere
region,” Ellis wrote.

For more information, visit www.tetrapak.com/en-us
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Creative HR Solutions
Essential to Ending
‘The Great Resignation’
Rebekah Sweeney
Senior Director, Programs & Policy
Wisconsin Cheese Makers Association
rsweeney@wischeesemakers.org

A record-setting number of Americans left their jobs in 2021, with
over 38 million – or about 5 percent of the total workforce – joining in what is now called “The
Great Resignation.” The trend has
ramped up in recent months, and
economists warn the collective
chorus of “I quit” will continue,
with surveys showing one in five
US workers planning a job change
in 2022.
The dairy industry hasn’t been
spared.
“Our turnover is higher than
ever. It’s unlike anything I’ve seen,
working in human resources for
the past 30 years,” says Tammy
Flora, a vice president at Masters
Gallery Foods, which employs 850
workers in southeastern Wisconsin. On this point, she speaks to a
shared reality for the nation’s food
manufacturers, a sector reporting
2021 attrition rates as high as double that experienced prior to the
pandemic.
There is always a myriad of motivators for those leaving their jobs,
but labor analysts point to three
issues unique to this moment: a
growing desire for workplace or
scheduling flexibility, a perception
that better compensation is available elsewhere, and a general feeling of burnout.
Through the lens of the dairy
industry’s human resources leaders, these concerns are viewed as
guideposts in their endeavors to
retain and attract workers.

“People have had time, during
this pandemic, to live their lives
differently and they’re not going
back to the way things were,”
reports Mara Kamat, vice president
of human resources for Great Lakes
Cheese Company, headquartered
in Hiram, OH, and operating with
more than 3,800 employees coastto-coast. “We can be frustrated with
that, or we can adapt our systems.”
“What we did for our team
members six months ago may not
work for them six months from
now, due to pandemic-related
lifestyle changes,” says Claudia
Estrella, human resources director
for V&V Supremo Foods, based
in Chicago, IL, with 260 workers
there and in Wisconsin. Last summer, Estrella surveyed staff, asking
them for workplace improvement
ideas, a practice she plans to continue biannually. “We have to listen and take action, to keep people
engaged.”
Master Gallery Foods is responding to the call for flexibility with
the launch of an innovative “Work
When You Want” program, allowing part-time staff willing to log at
least 16 hours each week to choose
their own schedules, so long as they
maintain them for 90 days. “We’re
engaging stay-at-home moms,
retirees and students. They’re reliable staff who just can’t commit to
a 40-hour work week,” says Flora.
“It is a scheduling nightmare,
but our doors are now wide open
for part-time staff,” notes Vicki

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

KuselEquipment.com

920.261.4112
Sales@KuselEquipment.com

For more information, visit www.kuselequipment.com

Bird, who leads human resources
for Alpine Slicing & Cheese Conversion, Maple Leaf Cheese and
Cheese Louise, with a combined
workforce of just over 150 people
in Wisconsin. Bird says all three
businesses have recently boosted
part-time wages by a dollar an hour
to compete for this talent. The
companies also offered a weekly
cash incentive for full-timers’ perfect attendance over an eight-week
period at the end of the year.
Member surveys conducted by
Wisconsin Cheese Makers Association throughout 2021 revealed new
signing bonus offerings and wage
increases for dairy processing workers, especially in areas with a high
concentration of processing plants.
“There was a wage war in Sheboygan county,” acknowledges
Flora, noting that nearly every one
of the major dairy processors in the
region increased shift premiums.
“It was a full-time struggle for talent acquisition.”
Kamat warns drastic pay inflation
is dangerous for an industry that
operates on tight profit margins, a
reason why she’s directing Great
Lake Cheese’s resources into programs for existing employees. “The
grass may not always be greener,
and we’re reminding our workforce that we value them. We’re
promoting our health and wellness
programs, ESOP [employee stock
ownership plan] culture, engaging
in charitable campaigns, and holding fun, family-oriented events.”
“We want our employees to
know that they are our biggest
asset,” says Estrella. In December,
V&V Supremo Foods launched a
peer-to-peer recognition program,
as requested by employees, and in
March, will participate in National
Employee Appreciation Day with
gifts and a letter to each employee
from the company’s owners.
In addition to appreciation,
Flora is delivering the message that
career advancement opportunities
abound. “Forty-six percent of our
office positions are held by people
who started in the plant, and we’re
going to continue to focus on growing our talent internally.”
“Mindset has a lot to do with
retention, and while I expect the
workforce shortage to continue, we
have to lead with optimism and be
responsive to our constantly changing environment,” offers Kamat.
“The supply of jobs will eventually align with the available workforce,” says Flora. “Until then,
we’re going to have to be creative.”
There’s no shortage of creativity – and drive to deliver – among
dairy processing’s human resources
leaders. An openness to their ideas
will be essential to this industry
turning the corner on turnover.
Rebekah Sweeney serves as Senior
Director, Programs & Policy for the
WCMA. Other columns by Sweeney
can be found at www.cheesereporter.
com/WCMA/Sweeney.htm
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from our
archives
50 YEARS AGO

Jan. 14, 1972: Chicago—Harold Nelson, general manager
of Associated Milk Producers,
Inc., submitted his resignation
this week to devote more time
to his private law practice. Nelson, who was a major founder
of ADPI, will be succeeded by
George Mehren.
Washington—Ag Secretary Earl
Butz is planning a new research
program to find ways to help preserve family farms. “Family farms
are the backbone of our food system, and are wary of the threat
of large conglomerate firms that
benefit from lower interest rates,
easier access to capital and marketing advantages.”

25 YEARS AGO

Jan. 10, 1997: Madison—The
judging panel for the US Championship Cheese Contest was
announced this week, including
five first-time judges. Newcomers include Robert Bradley, UWMadison; Paige Lamb, The Food
Paige; Bill Novak, Great Lakes
Cheese; Mike Pederson, DATCP,
and Gerd Stern, Infood.
Arden Hills, MN—The Land
O’Lakes and Atlantic Dairy
Cooperative board of directors have strongly endorsed and
unanimously approved a plan for
consolidating the two organizations. They have been business
partners since 1980 when Atlantic began producing butter for
LOL at its Holly Milk facility in
Carlisle, PA.

10 YEARS AGO

Jan. 13, 2012: Twin Falls, ID—
Ted Baar Dairy of Jerome, ID,
won its second Quality Patron
of the Year award from Glanbia
Foods, Inc here last month, along
with two all-expense paid tickets
to Glanbia’s headquarters in Ireland. On hand to present awards
to Ted Baar Jr. and his wife, Kim
Baar, were John Lanigan and
Russ De Kruyf, both of Glanbia
Foods.
Le Sueur, MN—Jon Davis has
been appointed president and
CEO of Davisco Foods International, Inc., succeeding his father
Mark and grandfather Stanley
Davis. Most recently, Jon Davis
served as chief operating officer
of Davisco Foods, responsible
for all aspects of the company’s
cheese and whey ingredient
manufacturing facilities.
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USDA Buys String
Cheese, Seeks Butter
For Delivery In April
And June
Washington—The US Department of Agriculture (USDA) on
Thursday announced the awarding of a contract to Miceli Dairy
Products Company for a total of
113,400 pounds of low moisture
part skim Mozzarella String cheese
for delivery in April, May and June
2022.
Purchases are being made on an
f.o.b. destination basis to cities on
the solicitation, which was issued
in late December. The price range
for the String cheese is $3.7005 to
$3.7323 per pound. The total price
of the conract is $421,439.76.
Also on Thursday, USDA issued
a solicitation for 82,080 pounds
of salted print butter. Under this
solicitation, 41,040 pounds of butter is being sought for delivery during the first 15 days of April, and
the other 41,040 pounds is being
sought for delivery during the first
15 days of June.
USDA stressed that this butter solicitation is for 36/1-pound
cartons (four one-quarter-pound
prints per one-pound carton) only.
No other pack sizes of butter are
acceptable under this solicitation.
Offers under this solicitation are
due by 9:00 a.m. Central time on
Tuesday, Jan. 25. Offers must be
submitted electronically via the
Web-Based Supply Chain Management System (WBSCM).
For more information about this
butter solicitation, contact Mara
Whitaker, USDA agricultural
marketing specialist, at Mara.
Whitaker@usda.gov; phone (816)
926-6063; or Jeffrey F. Jackson,
senior contracting officer, at JeffreyF.Jackson@usda.gov; phone
(816) 926-2530.
Last week, USDA had
announced that it was cancelling
s solicitation for 92,340 pounds
of salted print butter, 36/1-pound
cartons, for delivery between Jan.
16 and Mar. 15, 2022, because no
offers were received in response to
the solicitation, which had been
issued on Dec. 14, 2021.
That marked the second time
in recent months that USDA
received no responsive offers to a
butter solicitation.
In early September 2021,
USDA had issued a solicitation for
738,720 pounds of salted print butter, 36/1-pound cartons, for delivery in December 2021, but didn’t
receive any responsive offers to
that solicitation.
For more information on selling
dairy and other food products to
USDA, visit www.ams.usda.gov/
selling-food. USDA’s Agricultural
Marketing Service issues solicitations on an ongoing basis for over
200 different USDA Foods.
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Higher Prices
(Continued from p. 1)

greater food, seed, and industrial
use, lower exports, and larger ending stocks. The season-average
corn price received by producers
is unchanged from last month, at
$5.45 per bushel.
The season-average soybean
meal price for 2021/22 is projected
at $375 per short ton, up $45.00
from last month.
In other dairy supply-demandrelated developments, New Zealand’s Fonterra revised down the
forecast for its 2021/22 New Zealand milk collections to 1.5 billion
kilograms of milk solids, down
from its opening forecast of 1.525
billion kilograms of milk solids.
Varied weather and challenging
growing conditions across many
parts of New Zealand earlier in the

season saw actual milk collections
down on the same time last year,
according to Miles Hurrell, Fonterra’s CEO.
“We were expecting conditions
to improve over the ChristmasNew Year period, but this has not
eventuated. As a result, we have
revised our 2021/22 forecast down
1.6 percent,” Hurrell said.
In response to the lower milk
supply, Hurrell said at this stage no
change is needed to the volume of
product Fonterra is offering on the
Global Dairy Trade (GDT) platform. Products that Fonterra sells
on the semi-monthly GDT auction
include whole milk powder, skim
milk powder, butter, anhydrous
milkfat, and Cheddar cheese.
“Due to the high demand for
off-GDT sales, we had already
reduced the volume we were offering on the GDT platform earlier

inthe season,” Hurrell commented.
“We will continue to monitor the
situation and carefully manage our
sales both on and off GDT.”
Regarding the Global Dairy
Trade auctions, while prices have
eased a little over the last two auctions (the GDT price index fell 1.5
percent in December’s second auction and then rose just 0.3 percent
in January’s first auction), neither
auction changed ASB Bank’s view
that a record farmgate milk price is
in the cars.
With whole milk powder prices
still running circa 20 percent
above long-run averages,, even an
auction where prices are flat or fall
a little is still a pretty good result,”
ASB noted in its “Commodities
Weekly” report.
What’s more, “the forward signals we have still look positive,”
the report said.
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Retail Dairy Prices
(Continued from p. 1)

and bakery products was 297.3, up
0.5 percent from November and
4.8 percent higher than in December 2020; the CPI for nonalcoholic
beverages and beverage materials
was 186.7, up 0.9 percent from
November and 5.2 percent higher
than in December 2020; and the
CPI for other food at home was
230.8, up 0.5 percent from November and 5.6 percent higher than in
December 2020.

Average Cheddar
Cheese Price
Retail vs. CME 40-pound Block
December: 2011 – 2021;
Price per pound
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The CPI for food away from
home stood at 317.4 in December,
up 0.6 percent from November and
6.0 percent higher than in December 2020.
That 6.0-percent rise is the largest increase since January 1982, the
BLS noted.
The CPI for cheese and related
products was 242.0, up 0.2 percent from November but down
0.6 percent from December 2020.
That was the highest level for the
cheese CPI since March, when it
was 243.0.

The average retail price for a
pound of natural Cheddar was
$5.26, down almost seven cents
from November and down more
than 28 cents from December
2020. That’s the lowest average
retail Cheddar cheese price since
January 2020, when it was $5.20
per pound.
Average retail Cheddar prices in
the four major regions, with comparisons to a month earlier and a
year earlier, were Northeast: $5.77
per pound, up more than 21 cents
from November but down almost
40 cents from December 2020;
Midwest: $4.98 per pound, down
more than 22 cents from November and down almost 30 cents from
December 2020; South: $4.87 per
pound, down almost 28 cents from
November and down almost 82
cents from December 2020;West:
$5.59 per pound, up more than
13 cents from November and up
almost 29 cents from 2020.
The average retail price for
a pound of American processed
cheese in December was $3.89,
down more than five cents from
November and down almost 31
cents from December 2020.
The CPI for whole milk was a
record-high 233.1, up 1.0 percent
from November and 4.9 percent
higher than in December 2020.
The previous high for the whole
milk, 231.6, was set in September
2014.
In December, the CPI for “milk”
was a record-high 160.0 (December 1997=100), up 1.9 percent
from November and 4.2 percent
higher than in December 2020.
December’s CPI for milk other
than whole was 163.5, up 2.0 percent from November and up 4.1
percent from December 2020.
The average retail price for a
gallon of whole milk was $3.74,

up more than seven cents from
November and up almost 21 cents
from December 2020. That’s the
highest average retail whole milk
price since January 2015.
Average retail whole milk prices
in the three major regions reported
by the BLS (no prices are available
for the Midwest), with comparisons to a year earlier and a month
earlier, were Northeast: $4.08 per
gallon, up almost nine cents from
November but down more than
three cents from December 2020;
South: $3.60 per gallon, up more
than nine cents from November
and up eight cents from 2020,
West: $3.92 per gallon, up more
than one cent from November
and up more than 32 cents from
December 2020.
Butter CPI Hits 2021 Low
The December CPI for butter
was 240.0, down 1.2 percent from
November but up 0.8 percent from
December 2020.
That’s the lowest level for
the butter CPI since December
2020, when it was 238.2. During
2021, the butter CPI ranged from
December’s low to a high of 253.4
in May.
The CPI for ice cream and
related products was 236.8, up 1.6
percent from November and also
up 1.6 percent from December
2020. The ice cream CPI has now
been above 230 for four consecutive months.
The average retail price for a
half-gallon of regular ice cream
was $4.77, down less than one cent
from November and down more
than 16 cents from 2020.
CPI for other dairy and related
products was 154.6 (December
1997=100), up 0.7 percent from
November and 1.7 percent higher
than in December 2020.

Boost Your Brine
Efficiency
Automated Brine System
 Automated vat Identity via brine cage
tracking. (VAT Identity and Integrity)
 Achieve salt percentages and core temps
in as little as 6-7 hours.
 Above ground system that can be integrated
with any plant foot print.
 Cheese loading and unloading based on first in - first out






800-815-6761
info@drtechinc.com
www.drtechinc.net/
23581 Johnson Rd. Grantsburg, WI 54840

Product is submerged
and rotated automatically
where there is no need for
salting or spraying.
High capacity production in
small floor space.
See it in action.

For more information, visit www.drtechinc.com
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ACS Extends 2022
Cheese Contest
Deadline To Jan. 31
Minneapolis, MN—The American Cheese Society (ACS) has
extended the entry deadline for
its Judging & Competition to
Monday, Jan. 31, 2022.
The cheese and cultured dairy
products contest will take place
here May 19-20 at the Huntington Bank Stadium on the
University of Minnesota-Minneapolis campus.
For more information, category list and online entry, visit
www.cheesesociety.org/acs-competition-2022.

IDDBA Launches
App For Education,
News, Events
Madison—Members of the
International Dairy Deli Bakery
Association (IDDBA) can now
access a new app with information on events, breaking news
and educational resources.
The myIDDBA app provides details about IDDBA
2022, scheduled for June 5-7 in
Atlanta. Trade show information
and other events will be shared
instantly.
App users will likewise have
access to the IDDBA training
site and career center.
The app also gives members
access our many resources from
webinars and Community to our
Integrated Fresh Data Portal,
Covid reporting and our What’s
in Store trend resources.
Members can search myIDDBA in the App or Google Play
store to download. For more
information and trade show
details, visit www.iddba.org.

Call For Volunteers
For World
Championship
Cheese Contest
Madison— The Wisconsin
Cheese Makers Association
(WCMA)has issued a call for
volunteers to prepare entries and
assist judges at the 2022 World
Championship Cheese Contest.
The biennial competition,
hosted by WCMA, returns to
the Monona Terrace Convention Center here March 1-3.
To help ensure a safe working
environment, all 2022 Contest
volunteers and judges must be
fully vaccinated against COVID19.
To register entries online
prior to the Jan. 26 deadline,
visit WorldChampionCheese.org/
MyEntries.

January 14, 2022

FDA OKs Qualified
Health Claim For
Magnesium, Reduced
Risk Of Hypertension
Silver Spring, MD—The US Food
and Drug Administration (FDA)
on Monday announced, in a letter
of enforcement discretion, that it
does not intend to object to the
use of certain qualified health
claims regarding the consumption
of magnesium and a reduced risk
of high blood pressure (hypertension).
FDA responded to a health
claim petition submitted on behalf
of the Center for Magnesium
Education and Research, LLC
(CMER). The petition requested
that FDA authorize a health claim
about the relationship between the
consumption of magnesium and a
reduced risk of high blood pressure.
In its petition, the CMER noted
that magnesium is an essential
nutrient that is a safe and necessary component of the food supply.
Magnesium is naturally found in a
variety of foods, such as tree nuts,
seeds, bananas, legumes, fiber rich
whole grains, certain dairy products, green peas, and spinach.
After reviewing the petition
and other evidence related to
the proposed health claim, FDA
determined that the totality of
the scientific evidence supports a
qualified health claim on the relationship between magnesium and
a reduced risk of hypertension in
conventional foods and dietary
supplements.
FDA’s letter also discusses the
factors that the agency intends
to consider in the exercise of its
enforcement discretion for the use
of a qualified health claim in both
conventional foods and dietary
supplements and about the relationship betwen the consumption
of magnesium and a reduced risk
of high blood pressure.
The following qualified health
claims for conventional foods and
dietary supplements are included
in FDA’s enforcement discretion
letter:
 “Inconsistent and inconclusive scientific evidence suggests
that diets with adequate magnesium may reduce the risk of high
blood pressure, a condition associated with many factors.”
 “Consuming diets with adequate magnesium may reduce the
risk of high blood pressure (hypertention). However, the FDA has
concluded that the evidence is
inconsistent and inconclusive.”
 “Some scientific evidence
suggests that diets with adequate
magnesium may reduce the risk
of high blood pressure (hypertension), a condition associated with
many factors. The FDA has concluded that the scientific evidence
supporting this claim is inconsistent and not conclusive.”
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Licensed Imports

Licensed US
Cheese Imports

275

(Continued from p. 1)

of 56.8 percent in 2020 but down
from a fill rate of 65.4 percent in
2019.
Licensed imports of other
cheese-not specifically provided
for (nspf) in 2021 totaled 80.1 million pounds, up 9.0 million pounds
from 2020.
The TRQ for other cheese-nspf
is 107.0 million pounds; thus, the
TRQ was 74.9 percent filled in
2021, up from a fill rate of 66.5
percent in 2020.
In 2021, licensed imports of
Swiss or Emmenthaler cheese with
eye formation totaled 41.4 million
pounds, up 2.0 million pounds
from 2020.
The TRQ for Swiss or Emmenthaler cheese with eye formation
is 75.8 million pounds; thus, the
TRQ was 54.6 percent filled last
year, up from a fill rate of 51.9 percent in 2020.
Licensed Cheddar imports in
2021 totaled 16.4 million pounds,
up 2.2 million pounds from 2020.
The TRQ for Cheddar cheese is
27.3 million pounds; thus, the
TRQ was 60 percent filled in 2021,
up from a fill rate of 52.1 percent
in 2020.
Last year’s licensed imports of
American-type cheese including
Colby totaled just 187,015 pounds,
up from zero pounds in 2020.
Licensed imports of Italian-type
cheese in 2021 totaled 13.6 million
pounds, down 7.2 million pounds
from 2020, according to the FAS
figures.
The TRQ for Italian-type cheese
is 29.7 million pounds; thus, the
TRQ last year was 45.8 percent
filled, down from a fill rate of 70.1
percent in 2020.
In 2021 the licensed imports of

2000 - 2021
millions of pounds

250

225

200

175

150

00

02

04

06

08

10

Edam and Gouda totaled 14.2 million pounds, down 107,780 pounds
from 2020.
The TRQ for Edam and Gouda
is 15.0 million pounds; thus, the
TRQ last year was 94.5 percent
filled, down from a fill rate of 95.2
percent in 2020.
Licensed imports of Blue Mold
cheese last year totaled 5.6 million
pounds, up 1.8 million pounds
from 2020.
The
tariff-rate quota for
Blue Mold cheese is 6.4 million pounds; thus, the tariff-rate
quota in 2021 was 86.8 percent
filled, up from a fill rate of 58.4
percent in 2020, according to the
FAS figures.
Last year, imports of Swiss or
Emmenthaler cheese (Gruyere
processed) totaled 7.2 million
pounds, up 1.5 million pounds
from 2020. And licensed imports
of lowfat cheese totaled 44,829
pounds, down 180,442 pounds
from 2020.
Licensed Butter Imports Increase
In 2021, licensed butter imports
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totaled 15.0 million pounds, up
159,755 pounds from 2020.
The TRQ for butter is 15.3 million pounds; thus, the butter TRQ
was 97.7 percent filled last year,
up from a fill rate of 96.7 percent
in 2020.
Licensed imports of butter substitutes containing over 45 percent
butterfat and/or butteroil totaled
8.8 million pounds last year, down
3.8 million pounds from 2020,
FAS found.
The tariff-rate quota for butter
substitutes is 13.4 million pounds;
thus, the tariff-rate quota was
65.5 percent filled in 2021, down
from a fill rate of 93.7 percent in
2020.
In 2021, licensed imports of
dried whole milk totaled 3.8 million pounds, down 3.0 million
pounds from 2020.
The tariff-rate quota for dried
whole milk is 7.3 million pounds;
thus, the tariff-rate quota last
year was 51.9 percent filled,
down from a fill rate of 92.7 percent in 2020.

Looking Forward
To providing solutions for your next project

We will ALWAYS have
YOUR best interests in mind,
continuing to take all the
precautions seriously...
But LOOKING FORWARD
to talking with you -in personabout your next project.

AUTOMATION I PLANT SANITATION I FOOD INGREDIENTS I PACKAGING I SAFETY SUPPLIES I CHEMICALS

Robotic Bag Palletizer

We integrate a wide variety of custom robotic bag palletizing solutions from inexpensive
stackers to fully automated multi-robot palletizing systems.
• Optimize Plant Floor Space
• Easy Operation Color Touch Screen
• Custom and Expandable
• Seamlessly Integrated Turnkey
Systems
Bag Packaging Lines
• Add Patterns Easily
• Interface with your Order or
• Wide Range of Bag Sizes,
Inventory Software
Weights, and Rates
We manufacture our own Auxiliary Equipment to keep Value and Quality of Service

1-800-782-8573

www.KelleySupply.com

For more information, visit www.kelleysupply.com

Page 8

CHEESE REPORTER

Len Ivarson, Dairy
Equipment Pioneer,
Passes Away
Bayside, WI—Lennart E. “Lennie” Ivarson, 92, founder of Ivarson, Inc. and a cheese and butter
equipment
pioneer,
died Monday, Jan. 3,
2022.
Over the
course of
his career,
Ivarson
established
stronger
Len Ivarson
relationships with several leading European equipment manufacturers
and introduced that equipment
to cheese makers and butter makers in the US.
As early as 1964, Ivarson realized the key to a fully automated
plant was a butter pumping system. The first Ivarson butter
pumping system was installed in
1965.
This changed the industry as a
whole as manufacturers realized
it was possible to fill and wrap a
butter stick rather than to form
the butter stick and wrap it as a
later step.
Another Ivarson milestone
was the introduction of Simon
butter churns in 1972. This addition allowed Ivarson to offer
his customers a turnkey production line, producing, filling and
packaging butter. In 2002, Ivarson, Inc., company installed the
first frozen butter reworker from
Rothenburg.
Working with cheese companies across the US and in

Canada, Ivarson also installed
multiple cheese processing and
packaging lines for cheeses such
as Camembert, Brie and Feta.
Products include Alpma
cheese processing and packaging
equipment from Germany and
Ivarson’s own 640-pound block
cutter.
Ivarson’s major contribution in 2012 to the University
of Wisconsin-Madison Babcock
Hall Dairy Plant and Center for
Dairy Research (CDR) was key
to the industry’s ability to see the
facility through to fruition.
In recognition of these efforts,
Ivarson received the Wisconsin
Cheese Makers Association’s
(WCMA) Distinguished Service
Award in 2014.

PERSONNEL
Saputo, Inc. announced Thursday that KAI BOCKMANN is
stepping down as president and
CEO, effective March 4, 2022.
LINO SAPUTO is now serving
as president, CEO and board
chairman. CARL COLIZZA,
president and chief operating
officer, North America, and
LEANNE CUTTS, president
and chief officer, International
and Europe, will report to Lino
Saputo.
OMAR OYARZABAL has been
tapped as a new senior consultant
for Food Consulting Services
with EAS Consulting Group.
In his new role, Oyarzabal will
work with clients to develop
food safety protocols and facilitate training programs. Prior to
consulting, Omar Oyarzabal was
an associate professor with the
University of Vermont Extension.

Superior Solutions

FLOW PLATES
 Welds polished on front,
cleaned on back
 T-304 or T-316 Stainless
Construction
 Constructed on 3/16” or 1/4”
thick plate
 Fabricated with Tri-Clamp, Bevel Seat
or John Perry ferrules
 1 1/2” formed lip on all four sides
or with side tabs
 3” long butt weld tube or
on back
AWI
A
WI MANUF
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CTURING
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AWI Manufacturing to
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flow plates
when you need them.
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E: sales@awimfg
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Loos’ Baumgartner, Mertens Retire;
Company To Continue Tradition Of Quality

Same Quality and Service at Loos: Kurt Mertens (center left) and Dennis Baumgartner
(center right) announced their official retirement from Loos Machine and Automation earlier this
month. New owners Brady Hoes (left) and Eric Mertens (right) vow to continue offering innovative soltuions for the industry.

Colby, WI—After 40 years, former
owners Dennis Baumgartner and
Kurt Mertens have retired from
Loos Machine and Automation
effective January 1.
Baumgartner and Mertens purchased Loos Machine, a small
repair shop here, in 1981 from the
Loos family.
At the end of 2021, after a fiveyear buyout, the two will have sold
the company to Loos employees:
Mertens’ son Eric Mertens, and to
Brady Hoes.
We started the process five years
ago, Baumgartner said last week.
We knew what we wanted and we
wanted to exit when things were
going good around here.
The two will continue to serve
in the role of directors and be
involved in whatever they can
help with.
Looking back at when Baumgartner and Mertens got started in
1981, the company existed in a 60
x 100 foot building and had two
employees - them.
“We wore many hats, we did
it all,” Mertens said. “He did the
machining and I did the welding.
We had good paying jobs in Milwaukee but wanted to come back
home to central Wisconsin.”
Today, Loos has nearly 125
employees and has five times the
space with two locations.
“We really got started by doing
repair work for area farmers,
Mertens said. “Eventually we got
into the stainless steel fabricating
market working with Welcome
Dairy designing them a 500-pound
cheese cutter.”
Our approach was always to
improve the process, he said.
“We went in to operations with
eyes wide open, to see what we
could do differently rather than
doing what someone else has
done,” Mertens said.
From the success at Welcome
Dairy, key customers in the turkey,

meats, and pizza industries started
realizing the quality of work being
done by Loos.
“There really was a need for
quality fabricating in the area,”
Mertens said. “There was a lot of
cheese plants up here and a lot of
food processing up here.”
A lot of stuff that we were doing
was the stuff that no one else was
doing, Baumgartner said.
“We always saw the benefits of
the latest fab shop equipment to
get a quality end product. We put
a lot of money back into the company to improve upon the equipment we provided our customers,”
Baumgartner said.
In 2006, the company established an automation department
to provide turnkey-like services.
“We saw the demand back
before it became evident like
today,” Kurt Mertens said. “Our
automation department still provides us a niche over the competition.”
We were fortunate to have the
same goals when we were younger,
Mertens said. Now Brady and Eric
share those same goals as well.
“We worked hard and then
added some long-time, loyal
employees,” Baumgartner said. “It
was a team effort. You don’t build
a company that we did by yourself.
And I hope we have instilled that
into Brady and Eric as they carry
on moving forward.”
“We look forward to carrying
on the tradition that these two
started,” Eric Mertens said. “I saw
how hard they worked, their attention to detail and commitment to
quality. That is not lost on Brady
and me.”
“I have learned a lot from working alongside these two for many
years,” Hoes said. “They’ve established long-time relationships with
the industry. We look forward to
the challenge of building onto
their legacy here.”
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Select Milk
Receives Patent For
Methods For Casein
Production
Washington—The US Patent
and Trademark Office (USPTO)
this week awarded a patent for an
invention, embodiments of which
are directed to a process involving
microfiltration of milk, providing a
product that is useful as a source of
casein and another product that is
useful as a source of whey protein.
Inventors are Shakeel UrRehman and John M. Dunker. The
patent was assigned to Select Milk
Producers, Inc.
It was a goal of the research leading to this invention to provide
an economically viable process for
obtaining casein from skim milk,
while also obtaining a large percentage of the whey protein from
the skim milk in a native state.
This goal has been accomplished
by this invention by subjecting
skim milk to microfiltration to
provide a retentate having a protein yield which is rich in casein
whereby the retentate is useful for
the manufacture of casein, caseinate, milk protein concentrate or
cheesemaking, as well as other
applications.
The casein present in the MF
retentate is micellar casein as the
micellar integrity of caseins is not
lost during the MF process, according to a summary of the invention.
Also, a permeate is produced
which is a good source of native or
virgin whey proteins having very
high nutritional content, the summary continued.
In one aspect, the invention is
directed at a process for obtaining from skim milk a concentrated
milk product rich in casein and
another product which is a source
of whey protein, said process comprising subjecting skim milk to
microfiltration to provide a retentate which is the concentrated
milk product rich in casein and a
permeate which is the product that
is the source of whey protein.
An alternate embodiment of the
invention is directed to a process
for making cheese, comprising the
steps of: preparing an admixture
of retentate and milkfat to obtain
a protein:fat ratio within 15 percent of that in the final cheese;
forming a homogeneous cheesemilk from the admixture; adding
acidulant and/or starter culture to
achieve suitable and typical acidity in the final cheese being made;
adding rennet to cause formation
of a coagulant; cutting the coagulum and heating and draining
whey if drainable whey is present
to produce cheese curd of 44 to
56 percent moisture content; and
forming the cheese curd into the
final cheese. The resulting whey
contains little or no whey proteins.
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Dec. Milk Use
(Continued from p. 1)

nia order. As recently as July of
2021, Class III volume on the order
was under 100 million pounds.
Class III utilization on the California order in December was 66.2
percent, up from 47.7 percent in
November and up from just 0.8
percent in December 2020. That’s
the highest Class III utilization
on the order since February 2019,
when it was 69.0 percent.
In December, a total of 1.8 billion pounds of milk was pooled on
the California order, down 289
million pounds from November
and down 214 million pounds from
December 2020. That’s the lowest volume of milk pooled on the
California order since June 2020,
when it totaled 1.7 billion pounds.
Class IV volume on the California order in December totaled 77.5
million pounds, down 462 million
pounds from November and down
more than 1.3 billion pounds from
December 2020. Class IV utilization on the California order in
December was 4.3 percent, down
from 26.0 percent in November
and down from 70.8 percent in
December 2020.
On the Upper Midwest order in
December, the statistical uniform
price was $18.61 per hundredweight and the PPD was 25 cents
per hundred.
Class III volume on the Upper
Midwest order in December
totaled 1.99 billion pounds, up 363
million pounds from November
and up 853 million pounds from
December 2020. That’s the highest
Class III volume on the order since
May 2020’s 2.3 billion pounds.
December Class III utilization
on the Upper Midwest order was
87.8 percent, up from 83.9 percent
in November, up from 66 percent
in December 2020, and the highest
Class III utilization on the order
since June 2019’s 89.8 percent.
In December, a total of 2.26 billion pounds of milk was pooled on
the Upper Midwest order, up 340
million pounds from November
and up 547 million pounds from
December 2020.
On the Southwest order in
December, the statistical uniform
price was $19.77 per hundredweight and the PPD was $1.41 per
hundred.
Class III volume on the Southwest order in December totaled
665.4 million pounds, up 67 million pounds from November
and up 601 million pounds from
December 2020.
December Class III utilization
on the Southwest order was 58.4
percent, up from 55 percent in
November and up from 6.1 percent
in December 2020.
A total of 1.14 billion pounds of
milk was pooled on the Southwest
order in December, up 53 million
pounds from November and up 83

million pounds from December
2020.
On the Central order in December, the statistical uniform price
was $19.03 per hundredweight and
the PPD was 67 cents per hundred.
Class III volume on the Central
order in December totaled 602.7
million pounds, up 86 million
pounds from November and up
422 million pounds from December 2020. Class III utilization was
49.3 percent, up from 45.3 percent
in November and up from 16.7
percent in December 2020.
A total of 1.2 billion pounds of
milk was pooled on the Central
order, up 83 million pounds from
November and up 138 million
pounds from December 2020.
On the Mideast order in December, the statistical uniform price
was $19.35 per hundredweight and
the PPD was 99 cents per hundred.
Class III volume on the Mideast
order in December totaled 723.3
million pounds, up 45 million
pounds from November and up
462 million pounds from December 2020. Class III utilization was
44.0 percent, up from 40.6 percent
in November and up from 18.4
percent in December 2020.
A total of 1.64 billion pounds
of milk was pooled on the Mideast order in December, down 27
million pounds from November
but up 221 million pounds from
December 2020.

On the Northeast order in
December, the statistical uniform
price was $20.49 per hundredweight and the PPD was $2.13 per
hundred.
Class III volume on the Northeast order in December totaled
624.8 million pounds, up 28 million pounds from November and
up 55 million pounds from December 2020. Class III utilization was
27.7 percent, unchanged from
November but up from 25.0 percent in December 2020.
In December, 2.25 billion
pounds of milk was pooled on the
Northeast order, up 94 million
pounds from November but down
29 million pounds from December
2020.
On the Pacific Northwest order,
the statistical uniform price was
$19.12 per hundredweight and the
PPD was 76 cents per hundred.
Class III volume on the Pacific
Northwest order totaled 317.2 million pounds in December, up 170
million pounds from November
and up 145 million pounds from
December 2020. Class III utilization was 44.9 percent, up from 31.0
percent in November and up from
28.1 percent in December 2020.
In December, 706.5 million
pounds of milk was pooled on the
Pacific Northwest order, up 157
million pounds from November
and up 95 million pounds from
December 2020.

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

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

Innovation with Integrity

Faster, simpler, and easier to use - with TANGO
your NIR analysis speeds up. TANGO has
exactly what users require of an FT-NIR
spectrometer suitable for a food analysis lab:
robustness, high precision and straightforward
operator guidance.
An intuitive user interface with touch screen
operation makes the analysis of food
ingredients and finished food available
to everybody.
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For more information, visit www.bruker.com/dairy
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NE-DBIC Awards Goat, Sheep Dairy
Supply Chain Grants To Six Businesses
Montpelier, VT—The Northeast
Dairy Business Innovation Center
(NE-DBIC) this week announced
the awarding of Goat and Sheep
Dairy Supply Chain Grants to six
goat and sheep dairy businesses in
Vermont and New Jersey.
The grant program is intended
to support projects that improve
the goat and sheep dairy supply
chains and benefit multiple goat
and sheep dairy businesses in the
Northeast region, which includes
New York, Pennsylvania, Vermont,
Connecticut, Delaware, Maine,
Massachusetts, New Hampshire,
New Jersey, and Rhode Island.
A total of $250,431 was
awarded in grants ranging from
$15,369 to $50,000. Grantees
will use the funding to undertake
a range of activities, including
product development, operational
improvements, producer education, genetic improvements, and
marketing. Grantees are required
to match at least 25 percent of the
awarded funds with either in-kind
or cash funds.
Grant recipients include the following companies:
Ayers Brook Goat Dairy, LLC,
Randolph, VT, will use $50,000 to

increase herd productivity through
genetic herd improvements and
sales of bucklings and semen with
proven genetics throughout the
region. These efforts will bolster
the genetic foundation of dairy
goat herds at farms throughout
New England to support competitiveness and profitability of the
regional goat dairy industry.
Boston Post Dairy, LLC, Enosburg Falls, VT, will invest $15,369
in key systems and equipment to
increase production efficiencies
and expand product line availability to existing and prospective
retail accounts.
lu•lu Artisan Ice Cream
(Harmack LLC), Vergennes,
VT, received $49,000 to conduct
research and development of new
value-added lines of goat and/or
sheep milk ice cream to address a
niche market opportunity.
Tup’s Crossing Farm LLC,
Orwell, VT, was awarded $50,000
to purchase equipment to improve
operational efficiencies and milk
quality to help meet demand for
local fluid goat milk by Vermont
Creamery.
Vermont Shepherd LLC, Putney, VT, will use a $42,062 grant

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

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

For more information, visit www.dairyconnection.com

to increase the genetic capacity of
sheep in Vermont and provide an
education series to potential and
existing sheep dairy farmers.
Misty Meadows Sheep Dairy,
Woodbine, NJ, will use $50,000
to increase its value-added processing capacity for sheep milk
products, allowing the company to
source increased milk volume from
regional sheep dairy farms and
meet new regional market opportunities for sheep milk yogurt and
ice cream products.
The NE-DBIC is currently
accepting applications under the
Dairy Food Safety and Certification Grant program, which will
provide grants for dairy farmers,
processors, and/or producer associations to take actionable steps to
improve the safety of dairy products. Activities covered by this
grant include accessing technical
assistance, audits, food safety plan
development, training, testing fees,
and certain infrastructure upgrades.
The grants available under this
program range from $10,000 to
$40,000. The application period
opened last October, and closes on
Feb. 3, 2022.
Later this month, the NE-DBIC
will open the application period
for the Dairy Product Packaging
Innovation Grant program, which
will provide grants to support modernized packaging initiatives that
prioritize sustainability, scalability,
and marketability.
For this grant program, the NEDBIC is seeking industry players
who are actively engaged in innovation through their business and/
or organization to develop projects
that support modernized, climateforward dairy packaging initiatives
which address the full life cycle of
packaging from production to disposal or reuse.
Projects may address topics such
as, but not limited to: packaging,
costs of conversion, supply chain
logistics, research and development, packaging design, processor
packaging changeovers, and infrastructure upgrades.
Next month, the NE-DBIC will
open the application period for
two grant programs. The MultiBusiness Dairy Agritourism Grant
Program will serve to elevate dairy
businesses through agritourism
across the Northeast region of the
US, while the Grazing, Forage, and
Alternative Management Cohort
Technical Assistance Contract
will seek multiple service providers
across the Northeast to offer localized cohort-based technical assistance for dairy farmers interested
in starting or increasing rotational
grazing for their herd, improving existing herd grazing models,
enhancing home-grown forage
production, or utilizing alternative
management strategies not typical
to the Northeast and/or US.
For more information, visit
www.agriculture.vermont.gov/dbic.
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Paul Mueller
Company Sells
Field Operations
Subsidiary
Springfield, MO—Paul Mueller
Company recently announced
the sale of its entire equity interest in its wholly owned subsidiary, Mueller Field Operations,
Inc. (MFO), to MFO’s management.
The transaction closed on
Dec. 31, 2021.
As part of the transaction,
the parties entered into a noncompete agreement and a supply arrangement outlining how
the companies will continue
to support one another as
they have during their history
together.
MFO was organized in 1998
as a Paul Mueller Company subsidiary to enable the company to
compete for larger contracts that
required tank fabrication on-site
and other field-installed equipment.
MFO activities and services
are different than those of the
parent company, and this transaction will allow each to focus
on their respective specialties,
according to the announcement.

KPM Analytics
Acquires Germany’s
Bruins Instruments
Westborough, MA—KPM
Analytics, Inc., on Tuesday
announced that it has acquired
Bruins Instruments, a Germanybased manufacturer of highresolution near-infrared (NIR)
reflectance and transmission
analyzers.
Bruins Instruments is known
for extensive experience in calibration to provide high accuracy
and reliable results to the meat
and food as well as grain and feed
industry, according to KPM Analytics. By adding Bruins technology to its NIR Analyzer line,
KPM said it offers more options
in high-performance NIR instruments for dairy, grain and meat
analysis.
KPM said it intends to integrate the Bruins Instruments line
into the company’s existing portfolio and expand sales throughout the global market using
KPM’s existing sales network.
“With this acquisition, KPM
Analytics has significantly
enhanced its NIR line of product offerings,” said Brian Mitchell, CEO of KPM Analytics, a
Union Park Capital portfolio
company.
For more information, visit
www.kpmanalytics.com; or www.
bruinsinstruments.com.

January 14, 2022
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Stonyfield Founder
Listing Calorie Content On Menus Has
Launches Northeast Prompted More Lower-Calorie Items
Organic Family Farm Chicago—Implementing calorie content of newly introduced items
labels on the menus of large chain from 2012 to 2015, especially in
Partnership
restaurants was not associated with restaurants that voluntarily impleLondonderry, NH—Gary Hirshberg, co-founder and longtime
CEO of Stonyfield Yogurt, this
week announced the launch of the
Northeast Organic Family Farm
Partnership, which is described as
a first-of-its-kind partnership, created to solve the crisis of disappearing family farms.
The Partnership, a collaboration
of farmers, processors, activists and
government agencies, is inviting
consumers to sign a pledge to purchase one-fourth of their weekly
dairy purchases from 35 brands.
These brands have committed to increase their purchases of
Northeast organic family farmers’
milk and thus increase demand
and market stability to help save
the 135 farms that were put at risk
last fall when Horizon, a brand
owned by Danone North America, and then Maple Hill Creamery announced plans to terminate
their purchase contracts with 89
and 46 farms, respectively, the
Partnership said.
The Partnership is inviting grocers, restaurants, cafeterias and any
outlets that sell dairy products to
also become licensed as partners.
Licensed Partners who have signed
affidavits to grow their organic purchases will be entitled to display
the Partnership Logo at the point
of sale and also online to enable
easy identification by consumers.
In addition to Hirshberg, the
Partnership board includes Peter
Allison, Farm to Institution,
LLC; Diane Bothfeld, Vermont
Agency of Agriculture; Leon and
Abbie Corse, Vermont organic
dairy farmers; Claire Eaton, Maine
Department of Agriculture; Annie
Watson, Maine Organic Milk
Company and dairy farmer; and
Eric Ziehm, New York organic dairy
farmer. Advisors include Michael
Brown, CROPP Cooperative;
Rose Forrest, Sodexo sustainability
coordinator; Ed Maltby, Northeast
Organic Dairy Producers Association; Peter Miller, Miller Family
Farm; Britt Lundgren, Stonyfield
Organic; and Albert Straus, Straus
Organic Creamery.
“The Northeast Organic Family Farm Partnership celebrates
the fact that when it comes to
supporting our region’s organic
family farmers, it really does take
a village,” Hirshberg said. “The
simple act of pledging to purchase
one-quarter of dairy items from
the brands, processors and farms
who support these family farmers,
can help to ensure that these farms
will remain healthy, vibrant, financially viable, and environmentally
and climate-positive parts of the
Northeast region for generations
to come.”

changes in the calorie content of
existing menu offerings but was
associated with a sizable decrease
in the calorie content of newly
introduced items, which account
for approximately one-fifth of the
menu items offered by chains in
any given year, according to a new
study published in JAMA Network.
The calorie menu labeling provision of the 2010 Affordable Care
Act requires food establishments
with 20 or more US locations to
post the calorie content of prepared foods on menus alongside
the item’s price.
The goals of the policy, enforced
as of May 2018, are to encourage
customers to purchase lower-calorie foods (change what consumers
demand) and to prompt retailers to
offer lower-calorie options (change
what restaurants supply), the study
explained. Most evaluations of this
policy have examined changes in
consumer behavior, with the studies with the largest samples finding
4 to 6 percent reductions in calories purchased after labeling.
Fewer studies have examined
restaurant reformulation after calorie labeling. Calorie labeling policies could prompt restaurants to
reduce the calorie content of menu
items, for example, by reformulating existing items to have fewer
calories, introducing lower-calorie
items, or removing high-calorie
items from their menus.
This new study aimed to evaluate changes in the calorie content
of menu items offered at 59 of the
top revenue-generating restaurant
chains in the US after implementation of national calorie labeling on menus. Data for the study
came from MenuStat, a database
developed by the New York City
Department of Health and Mental
Hygiene to track the nutritional
content of items sold at approximately 100 top-selling US restaurant chains.
The study’s authors did not
observe changes in the calorie content of all menu items after implementation of calorie labels. There
were no differences in the calorie
content of continuously available
items before versus after labeling,
or items removed from menus after
adjusting for prelabeling trends.
By contrast, analyses revealed
that menu items newly introduced
after labeling contained roughly 25
percent fewer calories than menu
items introduced before labeling.
The overall decreases in calorie content observed among newly
introduced items are consistent
with and even larger than several
earlier studies of chain restaurants,
which found reductions in calorie

mented calorie labeling.
A study of two supermarket
chains also documented a decrease
in the calorie content of newly
introduced prepared bakery items
after implementation of calorie
labeling.
Although calorie content of
newly introduced items declined
overall after labeling, calorie content of new items increased at fast
casual restaurants by 180 calories,
the study found.
The calorie content of removed
items at fast casual chains, however, also increased after labeling
by a similar amount, which could
offset the introduction of highercalorie items.
Analyses revealed a long-term
decrease in the calorie content
of items removed from restaurant
menus that began before labeling
implementation; labeling was not
associated with additional changes
independent of this secular trend.
This finding contrasts with a prior
study finding that chain restaurants were eliminating high-calorie items from their menus prior to
nationwide calorie labeling.
If the trend of removing lowercalorie items persists, it could offset
potential benefits associated with

the introduction of lower-calorie
options, the study noted.
Analyses of all menu items (i.e.,
continuously available items, new
items, removed items, and all other
items) found no changes in items’
calorie content after labeling. The
lack of meaningful change in overall item calorie content suggests
that labeling-induced product
reformulation might take time to
be reflected in menus as a whole
and ultimately might not reduce
consumption of higher-calorie
foods at restaurants in the absence
of other interventions.
This study has several limitations, the authors noted. First, the
authors examined only top chain
restaurants by sales volume, and
the results may not be generalizable to restaurants that have lower
sales volume but not enough locations to be subject to labeling
requirements.
Second, researchers could not
examine a control group because
all large chain restaurants were
required to label their menus
nationwide at the same time and
only two failed to comply.
Third, some items had missing
calorie data. Although the rate of
missingness was similar in the prelabeling and postlabeling periods
overall, some subcategories (e.g.,
fast-food restaurants) had a higher
rate of missingness in one period,
and the researchers could not rule
out that missingness was associated
with calorie content.

From Cookers
to Curd Pails
Koss has you covered.

Custom stainless steel
processing equipment
for the dairy industry.
You dream it, we build it.

Plus parts, components,
spares and service kits.
You need it? We’ve got it.

kossindustrial.com | Green Bay, WI

For more information, visit www.kossindustrial.com
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Cut high demand down to size.

SUPPLIER NEWS
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DBIA Webinar On Grant Program Scheduled
For Jan. 27; Grant Competition Opens Feb. 1
Madison—The Dairy Business
Innovation Alliance (DBIA), a
partnership between the Wisconsin Cheese Makers Association
(WCMA) and Wisconsin Center
for Dairy Research (CDR), will
host a webinar Thursday, Jan. 27,
on how to prepare competitive
grant applications for its Dairy
Business Builder Grant program.
The free webinar is available
to small- and medium-sized dairy
farmers, entrepreneurs, and processors in Illinois, Iowa, Minnesota,
South Dakota, and Wisconsin.
The Dairy Business Builder
grant competition opens Feb. 1,
when applications will be made
available. Completed applications
will be due March 31.
Eligible projects include dairy
farm diversification and on-farm
processing, the creation of valueadded dairy products, and efforts to
market dairy products for export.
Reimbursement grants of up
to $50,000 each will be awarded
through a competitive review process.
“The purpose of this webinar
is to help dairy businesses in the
preparation of their grant applica-

tions to the Dairy Business Builder
program,” said John Lucey, CDR
director. “These tips can help you
in more clearly defining your plans
and ideas.”
Proposals will be scored and
selected on or before May 2. Applicants will be notified on or before
May 12.
“These grant funds are a welcome boost for dairy businesses pursuing innovative projects that will
help take their enterprises to the
next level,” said John Umhoefer,
the WCMA’s executive director.
“If you’re considering applying and
need actionable tips to prepare a
robust proposal, this webinar is for
you.”
Since its inception in 2018,
DBIA has administered nearly
$1.5 million in 38 grants to dairy
farms and businesses in all five participating Midwestern states.
The program also offers technical assistance and education to
dairy farmers and processors in the
region.
For more information on the
program, grant application forms
and to register for the webinar,
visit cdr.wisc.edu/dbia.

2022 Global Markets Outlook Conference Is
March. 2-4 In Orlando, Florida

We have the complete
solution for you!
Contact us to know more.
One Tenth Page Ad-Cheese Reporter.indd 1

NYSCMA Moves
Spring Meeting To
Online Virtual Event
March 8
Syracuse, NY—The New York
State Cheese Manufacturers Association (NYSCMA)
announced Tuesday the decision
to move its in-person annual
spring meeting to a virtual event.
The meeting was originally
scheduled for March 7-8 here
at the DoubleTree Hotel. It will
now take place online Tuesday,
March 8, 2022.
Out of an abundance of caution and an awareness that
employers are limiting in-person
meetings, the decision was made
to move the annual spring meeting online, said NYSCMA executive administrator Alexander
Solla.
The Zoom registration link
will be sent out later this month
once further details have been
resolved.
For guests that have already
made hotel reservations, staff at
the DoubleTree Hotel Syracuse
will contact attendees and cancel room reservations.
For questions, contact Alexander Solla at (607) 255-3459
or via email: ahs24@cornell.edu.
Updates will be posted online at
www.nyscheesemakers.com.

Orlando, FL—The annual Global
Markets Outlook conference
hosted by StoneX Group, Inc. will
take place here March 2-4, 2022 at
the Hyatt Regency Hotel.
The three-day conference will
consist of four tracks: the Dairy
Outlook, Global Agriculture Outlook, Correspondent Clearing
Outlook, and the Wealth Management Outlook.
Topics in the Dairy Outlook
track include COVID-era price
volatility and how long it will

persist; if recovery-driven inflation will “grow legs” and go on a
longer run; and issues concerning
major dairy exporting and importing regions.
Speakers will also cover what
changes in the Federal Milk Marketing Orders mean for dairy prices,
and how consumer preferences and
government policies regarding sustainability impact dairy farmers.
Broad topics like weather forecasts, global margin and long-run
production outlooks will likewise

be covered in the Dairy track.
Attendees will hear market and
economic insights, be presented
an overview of new products and
innovations, and offered tools to
optimize client engagement.
For full agenda and to register
online, visit www.stonex.cventevents.com.

3-A SSI Webinar On
Updating General
Requirements Feb. 3

continue the five-year, full revision
review and drafting of “3-A Sanitary Standard for General Requirements, ANSI/3-A 00-01-2018.”
Last year, 3-A SSI announced
the five-year revision project for
revision of the Sanitary Standard
for General Requirements,” which
defines the general requirements
for sanitary equipment intended
for processing milk, milk products,
foods, food ingredients, beverages,
and other edible materials.

The standard establishes minimum sanitary requirements for
design, materials, fabrication, and
installation of equipment and/or
system.
It also serves as the baseline
standard and normative reference
for over 30 individual equipment
standards and accepted practices.
For more information, contact
Eric Schweitzer, director, standards and certification, 3-A SSI,
at erics@3-a.org.

McLean, VA—The 3-A Sanitary
Standards, Inc. (SSI) will host
a webinar Thursday, Feb. 3 for
Working Group 14 on the Sanitary Standard for General Requirements.
The purpose of the webinar,
which begins at 10 a.m. EST, is to

1.866.404.4545 | www.devilletechnologies.com
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Dairy Forum: Jan. 23-26, 2022,
J.W. Marriott Desert Springs
Resort & Spa, Palm Desert, CA.
Registration now available online
at www.dairyforum.org.
•
Winter Fancy Food Show: Feb.
6-8. New Date & Location - Las
Vegas Convention Center, Las
Vegas, NV. Visit www.specialtyfood.com for more information.
•
World Championship Cheese
Contest: March 1-3. Madison,
WI. Visit www.worldchampioncheese.org for more information.
•
New York State Cheese Manufacturers Association: March 8
(Changed to Virtual Conference)
Visit www.nyscheesemakers.
com, for Zoom details.
•
PLMA Online Private Label
Trade Show: Mar. 28-31. For
information, visit www.plma.org.
•
National Conference on Interstate Milk Shipments: April 7-12:
J.W. Marriott, Indianapolis, IN.
Updates available online at www.
ncims.org.
•
Cheese Expo: April 12-14. The
Wisconsin Center, Milwaukee,
WI. Visit www.cheeseexpo.org for
updates and online registration.
•
April 24-26: ADPI/ABI Joint
Annual Meeing, Hyatt Regency
Downtown, Chicago, IL. For
details, visit www.adpi.org.
•
International Dairy Deli Bakery
Association (IDDBA): June 5-7:
Atlanta, GA. Call 608-310-5000
or visit www.iddba.org for more
information.
•
Wisconsin Dairy Products
Association’s Dairy Symposium: July 11-12. Door County,
WI. Visit www.wdpa.net.
•
July 20-23: American Cheese
Society Annual Meeting, Portland,
OR. Visit www.cheesesociety.org
for more details.
•
Aug. 11-12: Idaho Milk Processors Association (IMPA) Annual
Meeting, Sun Valley, ID. Details
available soon at www.impa.us.
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MARKET PLACE

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

The “Industry’s” Market Place for Products, Services, Equipment and Supplies, Real Estate and Employee Recruitment
Classified Advertisements should be placed
by Thursday for the Friday issue. Classified ads
charged at $0.75 per word. Display Classified
advertisements charged at per column inch
rate. For more information, call 608-316-3792
or email kthome@cheesereporter.com

Equipment for Sale

Equipment for Sale

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

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

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

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

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

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

Reconditioning

1820 Single Direction
Cheese Cutter

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

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

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

CRYOVAC ROTARY VALVE
RESURFACING: Oil grooves measured
and machined to proper depth as
needed. Faces of the steel and bronze
plates are machined to ensure perfect
flatness. Quick turnaround. Contact
Dave Lambert, GREAT LAKES
SEPARATORS (GLS) at 920-8633306; or Rick Felchlin, MARLEY
MACHINE, A Division of GLS, at
marleymachine2008@gmail.com or
call 920-676-8287.

Assistant
1800Cheesemaker
Champ

Cheese Moulds, Hoops

Promotion & Placement

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

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

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

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 our website www.
sugarrivercoldstorage.com.

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 & Dairy Products

Walls & Ceiling

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

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.

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

Gasket Material
for the
Dairy Industry

PNEUMATIC HAMMER
Removes Powder Deposits

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

while maintaining the integrity
of your powder processing
equipment.

Cheese Cutter

Blakesville Creamery, located in Port Washington, WI, has an immediate opening in our brand new
state-of-the-art
 Cuts cheesecheesemaking
economically facility. Established in 2020, we are focused on making so�-ripened
goat cheeses from the milk of our 1200-head goat dairy, located on the same property as the
 Air-operated vertical feed
creamery. We are looking for a dynamic individual who wants to grow with our company and is
 Capacity of up to
ﬂexible in their role and responsibili�es.
7” x 11” x 14”
Job
Descrip�on:down feed
 Air-operated
The
Assistant
Cheesemaker
will work closely with our head cheesemaker but reponsibili�es
 Optional
swing
harp
leveling
pads
willand
also
include
running our cheesemakes; the care and aﬃnage of our cheese; order

fulﬁllment; training other employees in SOPs and GMPs; and more. This is a full-�me
A Divisionapproximately
of 5 Point Fabrication
posi�on requiring
45-55LLC.
hours per week and requires a�en�on to detail
and me�culous
record keeping.
1-888-243-6622

GENMAC

LLC.

s

Email:
Qualiﬁca�
ons:sales@genmac.com
Candidateswww.genmac.com
that hold a HACCP and/or PCQI cer�ﬁcates, a Wisconsin Cheesemaker’s license,
and/or a Wisconsin Pasteurizer Operator’s license are sought but not necessary.

Compensa�on and Beneﬁts:

 $45,000-$55,000 annually, depending on qualiﬁca�ons and experience
 401K with 5% employer matching contribu�on
 Health insurance with 50% employer contribu�on
 Professional development: we will pay for your WI cheesemakers license and any
3005-LD
training/cer�ﬁcates required to retain license

Tu-Way

Interested
Candidates:
GENMAC'S
Submit
Resume with Email Le�er of Interest to:
Model a
3005-LD
Tu-Way
is designed
Veronica
Pedraza
to automatically
Blakesville
Creamery
cut
cheese or
General
Manager
wire
cuttable
productand Head Cheesemaker
blakesvillecreamery@gmail.com
prior
to packaging
orwww.blakesvillecreamery.com
further processing.

 Stainless Steel Air Cylinders
 Enhanced Sanitary Aspects
 Formed Frame Eliminates Tubing!

TC Strainer Gasket

*USDA Project
Number 13377

► 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

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

Evaporator Dryer Technologies, Inc.
www.evapdryertech.com

Western Repack
We Purchase Fines and Downgraded Cheese

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
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DAIRY FUTURES PRICES

NDM Prices: Jan 2017 – January 13, 2022
USDA: High Range (Low/Medium Heat): Mostly

SETTLING PRICE

$1.80

Date Month

$1.70
$1.60
$1.50
$1.40
$1.30
$1.20
$1.10
$1.00
$0.90
$0.80

Central & East

$0.70

$3.00
$2.75
$2.50

Western

Butter Average Prices:
January 2012 – 2022*
Price Source: CME
* Through January 14

$2.25
$2.00
$1.75
$1.50
$1.25

2013

2014

2015

2016

2017

2018

2019

2020

2021

2022

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

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

Dec

.3718
.2146
.3700
.2979
.4089

.3750
.2159
.3639
.3043
.4145

.3826
.2200
.3650
.3107
.4309

.4038
.2333
.3525
.3467
.4495

.4100
.2573
.3339
.4018
.4500

.3998
.2796
.3150
.4618
.4518

.3745
.3099
.3085
.5170
.45584

.3435
.3254
.2973
.5136
.4534

.2958
.3363
.2919
.5056
.4414

.2633
.3475
.2809
.5002
.4245

.2417
.3510
.2884
.4751
.4129

.2208
.3580
.2900
.4333
.4050

DAIRY PRODUCT SALES
January 12, 2022—AMS’ National Dairy
Products Sales Report. Prices included
are provided each week by manufacturers. Prices collected are for the (wholesale)
point of sale for natural, unaged Cheddar;
boxes of butter meeting USDA standards;
Extra Grade edible dry whey; and Extra
Grade and USPH Grade A nonfortified
NFDM.
•Revised

$2.05

$1.85

$1.75

Jan. 8

1-7
1-10
1-11
1-12
1-13

Jan 22
Jan 22
Jan 22
Jan 22
Jan 22

Class
III
20.29
20.27
20.80
20.38
20.32

1-7
1-10
1-11
1-12
1-13

Feb 22
Feb 22
Feb 22
Feb 22
Feb 22

21.43
21.55
22.20
22.63
22.20

22.13
22.46
22.90
23.25
23.27

70.500
71.025
72.000
72.000
74.000

1-7
1-10
1-11
1-12
1-13

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

21.24
21.53
22.09
22.38
22.33

22.22
22.43
22.95
23.10
23.39

1-7
1-10
1-11
1-12
1-13

April 21
April 21
April 21
April 21
April 21

20.75
21.05
21.60
21.98
21.87

1-7
1-10
1-11
1-12
1-13

May 22
May 22
May 22
May 22
May 22

1-7
1-10
1-11
1-12
1-13

J

F

M

M

Jan. 1

A

M

J

J

A

S

O

Dec. 25

Butter*
250.000
252.525
255.025
254.500
253.025

164.000
166.175
167.500
168.750
171.700

2.056
2.060
2.127
2.131
2.115

2.0170
2.0220
2.0900
2.1110
2.0660

240.025
247.500
255.000
255.050
251.025

70.250
72.000
72.000
72.000
73.000

164.900
167.650
169.000
170.750
174.750

2.048
2.060
2.092
2.122
2.122

1.9980
2.0240
2.0740
2.0950
2.0770

243.500
247.500
251.450
252.000
249.975

21.99
22.36
22.74
22.90
23.10

68.250
70.250
70.300
70.300
71.500

163.800
167.150
169.000
170.250
173.275

1.993
2.010
2.049
2.102
2.099

1.9550
1.9850
2.0490
2.0720
2.0380

239.975
242.000
246.000
246.000
243.025

20.41
20.74
21.14
21.50
21.50

21.81
21.05
22.52
22.65
22.70

68.000
69.750
69.750
68.750
70.500

162.500
165.200
167.750
169.000
173.000

1.993
1.993
2.019
2.062
2.062

1.9360
1.9720
2.0190
2.0360
2.0240

238.500
242.950
242.950
244.000
239.000

June 22
June 22
June 22
June 22
June 22

20.47
20.71
21.10
21.30
21.31

21.75
21.00
22.45
22.50
22.50

66.500
70.000
68.750
68.750
69.500

160.825
163.500
166.225
167.025
170.500

1.975
1.975
2.003
2.045
2.045

1.9300
1.9690
2.0100
2.0210
2.0050

238.750
240.000
242.250
244.025
238.000

1-7
1-10
1-11
1-12
1-13

July 22
July 22
July 22
July 22
July 22

20.46
20.69
21.02
21.34
21.25

21.68
20.91
22.20
22.52
22.49

64.825
66.575
67.500
67.500
68.500

161.000
163.000
166.000
167.225
169.000

1.988
1.988
2.023
2.041
2.041

1.9500
1.9670
2.0030
2.0280
2.0200

238.000
238.975
241.250
242.025
239.025

1-7
1-10
1-11
1-12
1-13

Aug 22
Aug 22
Aug 22
Aug 22
Aug 22

20.30
20.56
21.00
21.20
21.18

21.70
20.91
22.14
22.34
22.23

63.250
67.225
67.500
67.500
67.500

160.600
163.925
165.000
166.975
168.000

1.985
1.989
2.021
2.035
2.035

1.9520
1.9690
2.0010
2.0200
2.0340

237.500
238.000
242.000
241.975
238.000

1-7
1-10
1-11
1-12
1-13

Sept 22
Sept 22
Sept 22
Sept 22
Sept. 22

20.31
20.24
20.85
21.10
21.10

21.47
20.89
21.99
22.15
22.15

62.000
63.275
66.000
66.000
66.000

160.750
162.950
165.000
165.000
166.500

1.969
1.980
1.965
2.029
2.029

1.9590
1.9700
2.0030
2.0220
2.0300

237.000
237.000
237.000
238.525
235.500

1-7
1-10
1-11
1-12
1-13

Oct 22
Oct 22
Oct 22
Oct 22
Oct 22

20.15
20.28
20.66
20.89
20.95

21.25
20.64
21.70
21.70
21.63

60.000
61.250
65.000
65.000
65.000

160.575
162.550
164.000
164.000
164.500

1.972
1.972
1.965
2.019
2.019

1.9590
1.9720
2.0000
2.0280
2.0350

233.825
233.975
234.975
237.000
235.000

1-7
1-10
1-11
1-12
1-13

Nov 22
Nov 22
Nov 22
Nov 22
Nov 22

20.05
20.10
20.38
20.67
20.64

20.97
20.88
21.35
21.08
21.07

59.000
60.000
63.000
63.000
63.000

160.475
161.500
162.550
162.550
162.650

1.966
1.966
1.955
1.999
2.006

1.9530
1.9350
1.9850
2.0000
2.0060

230.350
230.350
230.350
230.500
229.250

30,035

13,489

2,918

9,385

2,277

17,424

9,649

N

D

J

Dec. 18

CHEESE REPORTER SUBSCRIBER SERVICE CARD

1.8767

12,264,823

9,814,144•

10,761,812

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

1.7891
12,496,865

1.6810
Pounds
12,130,767
Percent
34.96

1.7595

1.7226

1.6769

1.6412

34.95

12,742,065
34.93

AA Butter

3,398,968

Dollars/Pound
2.1678•
Pounds
2,694,503•

2.0652
2,529,440

2.0490•
4,202,944•

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.6723

Dollars/Pounds
0.6564

0.6561

4,797,683

3,570,930

4,501,832

0.6326•
6,258,962•

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.6078
13,682,722

Dollars/Poun
1.5838•
Pounds
21,577,201•

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

12,525,436

1.5587•
14,991,429•

1.5523
13,464,768•

Old Subscriber Info

Dollars/Pound
1.7634

New Subscriber Info

1.9263

2.3053

Block
Cheese

CME vs AMS

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

Weighted Price
US
Sales Volume
US

68.300
68.200
68.225
68.225
68.225

NDM
161.750
162.500
162.500
163.250
164.250

Cheese*
1.9100
1.9060
1.9170
1.9180
1.9060

Interest Jan. 13

$1.55

Dollars/Pound
1.9167•

Weighted Price
US
1.7876
Adjusted to 38% Moisture
US
1.7049
Sales Volume
US
14,480,483
Weighted Moisture Content
US
34.99

Dry
Whey

2.007
1.998
1.985
1.973
1.973

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

Class
IV
22.35
22.40
22.80
22.80
22.80

$1.65

$1.45

Week Ending

40-Pound
Block Avg

$1.95

*Cash Settled

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

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

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

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

January 14, 2022
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DAIRY PRODUCT MARKETS

NATIONAL - CONVENTIONAL DAIRY PRODUCTS
Conventional dairy ads decreased two percent from last week, and total organic dairy ads
are down 17 percent. Ads for conventional Cottage cheese in 16-ounce containers increased
36 percent. The national average price is $2.20, down 18 cents from $2.38 last week.

AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - JAN. 7:

With the holidays behind, there is still an adequate amount of
available milk for Class III cheese vats to satisfy the steadfast demand of a bullish cheese
market. Along with COVID-triggered labor shortages, hauling shortfalls and costly transportation fees, manufacturers are processing yet another supply chain challenge. Wintery weather
conditions in the West and Northeast are further slowing the transporting of milk supplies
to cheese production facilities, prompting tighter inventories in some instances. In general,
cheese production in the regions this week is reported steady to lower in the West, mixed in
the Midwest, and moderate in the East. Overall, interest is steady to stronger.

NORTHEAST - JAN. 12: Northeastern cheese makers are working through steady milk
supplies. Cheese production schedules are busy. Some plant managers are reportedly running plants at full operating capacity, but production at some other facilities is impacted to
varying degrees by labor issues. Cheese inventories are available to meet spot and contract
needs. Coming off of a season of healthy holiday sales, customer cheese appetites are still
strong. Retail orders are steady to growing ahead of an upcoming sporting event. Foodservice demand varies between locales, but the overall trend is steady.

Conventional cheese ads are down five percent from last week. The most advertised cheese
item this week is conventional 8-ounce shred cheese, featured in 17 percent fewer ads than
last week. The average price for conventional 8-ounce shred cheese is $2.38, two cents
more than last week. Ads for conventional 8-ounce block cheese grew 35 percent and feature a weighted average price of $2.37, 11 cents less than last week.
Conventional yogurt ads dropped five percent while organic yogurt ads jumped 37 percent.
Conventional Greek yogurt in 4- to 6-ounce containers, this week’s most advertised dairy
item, has an average advertised price of $0.95, down three cents from last week. Ads for
conventional Greek yogurt in 32-ounce containers decreased 23 percent with an average
price of $4.15, 18 cents less than last week.

RETAIL PRICES - CONVENTIONAL DAIRY - JANUARY 14
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.14

3.50

2.06

2.74

2.27

2.54

3.66

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.4725 - $2.7600 Process 5-lb sliced: $1.9250 - $2.4050
Muenster:		
$2.4600 - $2.8100 Swiss Cuts 10-14 lbs: $3.4550 - $5.7775

Cheese 8 oz block

2.37

2.33

2.53

2.55

2.45

1.94

1.75

Cheese 1# block

4.00

3.99

3.50

3.50

3.99

4.98

NA

Cheese 2# block

5.92

NA

NA

4.99

4.99

6.28

5.99

MIDWEST AREA - JAN. 12:

Cheese 8 oz shred

2.38

2.32

2.62

2.42

2.37

2.10

2.07

Cheese 1# shred

4.01

4.11

3.97

3.50

3.99

4.98

NA

Cottage Cheese

2.20

2.35

2.09

2.49

2.62

2.34

.99

2.15
Flavored Milk ½ gallon 1.44
Flavored Milk gallon
3.17

2.05

2.51

1.54

1.59

2.00

1.64

2.30

.97

.97

NA

NA

1.94

3.24

3.50

NA

1.87

NA

3.24

Ice Cream 48-64 oz

3.13

2.96

3.18

3.52

3.47

3.15

2.39

Milk ½ gallon

1.77

1.94

NA

NA

3.79

.97

1.66

Milk gallon

3.66

3.16

NA

NA

3.29

4.69

3.97

Sour Cream 16 oz

1.95

1.87

2.15

2.24

2.74

1.75

1.56

Yogurt (Greek) 4-6 oz

.95

.99

.96

.91

.86

.95

.79

Yogurt (Greek) 32 oz

4.15

4.55

4.29

3.09

3.41

2.76

4.33

Yogurt 4-6 oz

.54

.56

.51

.52

.51

.50

.53

Yogurt 32 oz

2.56

2.53

2.89

2.50

2.45

2.50

2.52

Spot milk availability for cheese makers varies widely
within the region. Some contacts say in their areas, milk offers are quiet, and there is a general sense of balanced supplies. Still, holiday-level discounts are being offered out in other
parts of the Midwest; in some cases, these discounts are due to neighboring plants being
shorthanded. Bottling pulls are also starting to affect milk availability, as a growing number
of cheese makers say they are being asked to resell spot loads into Class I. Due to harsher
winter conditions, and reportedly higher culling rates because of stronger beef prices, there
are expectations that milk accessibility will begin to decrease. Cheese makers report mixed
demand, as well. Some say interest is steady, but slower than it was in the fall. Barrel and
curd producers report strong and steady customer activity and limited availability.
Wholesale prices delivered, dollars per/lb:
Blue 5# Loaf :		
$2.6575 - $3.7250 Mozzarella 5-6#:
$2.1875 - $3.1325
Brick 5# Loaf:		
$2.3875 - $2.8125 Muenster 5# Loaf:
$2.3875 - $2.8125
Cheddar 40# Block:
$2.1100 - $2.5100 Process 5# Loaf:
$1.9100 - $2.2700
Monterey Jack 10#
$2.3625 - $2.5675 Grade A Swiss 6-9#: $2.9700 - $3.0875
							
WEST - JAN. 12: Demand for cheese is steady at both retail and foodservice markets.
International demand for cheese is strong, with contacts reporting notable purchasing of
loads for export to Asian markets. Stakeholders say that these loads continue to face delays
due to port congestion. Domestic loads of cheese are also facing delays due to the ongoing
shortage of truck drivers and poor weather in parts of the region. Milk is available, though
some producers report that extreme weather is preventing supplies from reaching cheese
plants. Cheese production is steady to lower, some plant managers report that delays to
production supplies and labor shortages are causing them to run reduced schedules.
Wholesale prices delivered, dollars per/lb: Monterey Jack 10#:
Cheddar 10# Cuts :
$2.3475 - $2.5475 Process 5# Loaf:
Cheddar 40# Block:
$2.1000 - $2.5900 Swiss 6-9# Cuts:

$2.3350 - $2.6100
$1.9275 - $2.1825
$3.2625 - $3.6925

EEX Weekly European Cheese Indices (WECI): Price Per/lb (US Converted)
Variety			Date: 1/12
Cheddar Curd		
$2.35
Young Gouda		
$2.23

1/5		Variety
$2.33 Mild Cheddar
$2.20 Mozzarella

Date: 1/12
$2.32
$2.04

1/5
$2.29
$2.02

FOREIGN -TYPE CHEESE - JAN. 12: Foreign cheese imports to the US continue
to struggle against constrained production related to tight milk supplies. European cheese
manufacturers increasingly comment on worker shortages as COVID leads to people staying
home. Transport slowdowns have increased and sustain. Cheese production and transport
remain top dairy priorities in Europe. Current dynamics are expected for coming weeks.
Selling prices, delivered, dollars per/lb:		Imported
Blue:			 $2.6400 - 5.2300
Gorgonzola: 		 $3.6900 - 5.7400
Parmesan (Italy):		 0
Romano (Cows Milk):		 0
Sardo Romano (Argentine):		 $2.8500 - 4.7800
Reggianito (Argentine):		 $3.2900 - 4.7800
Jarlsberg (Brand):		 0
Swiss Cuts Switzerland:		 0
Swiss Cuts Finnish:		 $2.6700- 2.9300

Domestic
$2.3300 - 3.8175
$2.8375 - 3.5550
$3.7175 - 5.8075
$3.5200 - 5.6750
0
0
0
$3.4900 - 3.8150
0

NDM PRODUCTS - JANUARY 13
NDM - CENTRAL:

Low/medium heat
NDM prices moved higher on limited trading activity due to tight supplies. Contacts
say NDM is increasingly difficult to find, and
buyers are hesitantly more willing to pay up
to take on a load in necessity situations.
Condensed skim availability is steady, but
as contract pricing for 2022 increased, so
have the premiums on condensed skim
spots. Balancing plants are, like the rest of
the industry, experiencing employee shortages and those shortages have not been
aided by the recent Omicron related spikes.
Production is ongoing but at hindered levels.

NDM - WEST:

Contacts report that low/
medium heat NDM inventories are available
for spot purchasing. Some purchasers from
other regions are looking to the West for
loads of NDM to meet fulfill current market
demands. Production supplies and loads of

NDM are facing delays due to a shortage of
truck drivers in the region. Stakeholders say
that these delays are adding increased costs
to shipping and limiting available warehouse
space. Milk is available for production. Shipping delays, combined with a shortage of
labor, are causing some plant managers
to run reduced production schedules. High
heat NDM production is limited, as plant
managers are focusing their time on the production of low/medium heat NDM and SMP.

Cream Cheese

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

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:		 Yogurt 32 oz:
Butter 1 lb:
$5.66
Greek Yogurt 32 oz:
Cheese 8 oz shred:
$5.49
UHT Milk 8 oz:
Cheese 8 oz block:
$2.79
Milk ½ gallon:
Cream Cheese 8 oz:
$2.99
Milk gallon:
Cottage Cheese 16 oz:
$4.33
Sour Cream 16 oz:
Yogurt 4-6 oz:
$1.14
Ice Cream 48-64 oz:

WHOLESALE BUTTER MARKETS - JANUARY 12
WEST: Demand for cream is picking up as
inventories continue to be available for production. Contacts report that some purchasers in the Midwest, where cream is tighter,
are looking to the region for available loads.
Severe weather and a shortage of truck drivers in the region are causing delays to loads.
Demand for butter is strong in both domestic
and international markets. Retail and foodservice purchasing is steady, though some
stakeholders say that they expect a decline
in the coming weeks. Spot butter inventories
are tight, though purchasers say that loads
of unsalted butter are currently harder to find
than salted. Market prices for butter have continued to rise on the CME, increasing by 12
cents, since last Wednesday. Strong demand,
tight inventories, and transportation issues
have been cited as contributing to these
increased prices. Butter production is steady
to lower. Delayed deliveries of production
supplies and labor shortages are, reportedly,
causing some butter makers to run reduced
schedules. . Bulk butter overages range from
9.0 to 18.0 cents over the CME market price.

CENTRAL:

Despite COVID-related
worker call-outs, regional butter makers
say churning is busy even as cream supplies slowly tighten. Although Class II and

Class III manufacturers’ cream demands
have slowed since week 1, cream prices are
slowly edging higher after the seasonal holiday abundance. Bulk butter is tight, and end
users are paying up for it. Retail demand
is also keeping butter makers busy. Butter
market tones are resolutely bullish and there
is solid reasoning behind strengthened markets. Demand is strong, inventories are tight,
and as domestic butter prices increase at a
clip, international butterfat values are also
climbing. Butter contact expectations are
that market tones will sustain this pressure
for longer than just the near term.

NORTHEAST:

Bottling plants in some
areas of the region continue to pull on milk
volumes that would otherwise stream into
balancing. Cream demand from creambased operations is fairly active, with multiples in the 1.30s, well above the multiple
butter manufacturers are willing to consider for spot cream purchase. Hence, butter churning has declined at a few of the
regions’ butter operations. Those manufacturers are not overly concerned, as plant
inventories suffice near-term butter needs.
Bulk butter demand is strong, with fitting
buyer interest for domestic 80% and 82%
bulk export sales.

WEEKLY COLD STORAGE HOLDINGS

NDM - EAST:

Low/medium heat NDM
trading was steadily active in the region, but
similar to other regions, supplies are notably
tight on steady demand and stunted production activity due to shorthandedness. High
heat NDM prices moved slightly higher on
both ends of the range, but contacts in the
East say high heat NDM is virtually impossible to find on spot loads.

$3.83
$4.77
NA
$4.37
$5.20
NA
$5.99

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

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

01/10/22
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
01/01/22
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
36,368
32,878
3,490
11

CHEESE
82,518
82,899
-381
0
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CME CASH PRICES - JANUARY 10 - 14, 2022
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
January 10

$1.8300
(-3½)

$1.9950
(NC)

TUESDAY
January 11

$1.8300
(NC)

WEDNESDAY
January 12

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$2.7800
(+3¾)

$1.7225
(+1¼)

$0.7575
(NC)

$2.0475
(+5¼)

$2.8425
(+6¼)

$1.7400
(+1¾)

$0.7625
(+½)

$1.9050
(+7½)

$2.0525
(+½)

$2.8300
(-1¼)

$1.7600
(+2)

$0.7625
(NC)

THURSDAY
January 13

$1.9275
(+2¼)

$1.9975
(-5½)

$2.7875
(-4¼)

$1.7800
(+2)

$0.7700
(+¾)

FRIDAY
January 14

$1.9600
(+3¼)

$1.9200
(-7¾)

$2.7250
(-6¼)

$1.8150
(+3½)

$0.7700
(NC)

Week’s AVG $
Change

$1.8905
(+0.0660)

$2.0025
(-0.0185)

$2.7930
(+0.1260)

$1.7635
(+0.0966)

$0.7645
(+0.0110)

Last Week’s
AVG

$1.8245

$2.0210

$2.6670

$1.6670

$0.7535

2021 AVG
Same Week

$1.6060

$1.9120

$1.2995

$1.1915

$0.5100

MARKET OPINION - CHEESE REPORTER
Cheese Comment: There was no block market activity at all on Monday. Three
cars of blocks were sold Tuesday, the last at $2.0475, which set the price. No blocks
were sold Wednesday; the price increased on an unfilled bid for 1 car at $2.0525.
No blocks were sold Thursday; the price dropped on an uncovered offer of 1 car at
$1.9975. On Friday, 1 car of blocks was sold at $1.9675; an uncovered offer of 1
car at $1.9200 then set the price. The barrel price fell Monday on a sale at $1.8300,
jumped Tuesday on an unfilled bid at $1.9050, increased Thursday on an uncovered
offer at $1.9275 (following a sale at $1.9300), and rose Friday on a sale at $1.9600.
Butter Comment: The price increased Monday on an unfilled bid at $2.7800, jumped
Tuesday on a sale at $2.8425, fell Wednesday on a sale at $2.8300, declined Thursday on a sale at $2.7875, and fell Friday on an uncovered offer at $2.7250.
Nonfat Dry Milk Comment: The price rose Monday on an unfilled bid at $1.7225,
increased Tuesday on a sale at $1.7400, rose Wednesday on a sale at $1.7600,
climbed Thursday on a sale at $1.7800, and rose Friday on a sale at $1.8150.
Dry Whey Comment: The price rose Tuesday on a sale at 76.25 cents, and
increased Thursday on a sale at 77.0 cents.

WHEY MARKETS - JANUARY 10 - 14, 2022
RELEASE DATE - JANUARY 13, 2021
Animal Feed Whey—Central: Milk Replacer:

.5200 (NC) – .5800 (NC)

Buttermilk Powder:
Central & East:
1.4500 (NC) – 1.5500 (+2)
Mostly:
1.4550 (+2½) – 1.5100 (+5)

West: 1.4300 (+2) – 1.5800 (+7)

Casein: Rennet:

Acid: 5.8000 (+70) – 5.9500 (NC)

4.8200 (+2) – 5.0700 (+3)

Dry Whey—Central (Edible):
Nonhygroscopic:
.6575 (+¾) – .7750 (+2½)
Dry Whey–West (Edible):
Nonhygroscopic:
.6550 (NC) – .8000 (NC)
Dry Whey—NorthEast: .6500 (+2) – .7425 (+2)
Lactose—Central and West:
Edible:
.3200 (NC) – .5300 (NC)

Mostly: .7000 (+2½) – .7300 (+1½)
Mostly: .7025 (+1) – .7700 (+1)

US Supreme Courts Halts Vaccine-OrTest Mandate; FMI Applauds Decision
Washington—The US Supreme
Court on Thursday issued a stay
of the Biden administration’s
vaccine-or-test mandate for large
employers.
Last September, President
Biden announced that the US
Department of Labor was developing an emergency rule to
require all employers with 100 or
more employees to ensure their
workers are fully vaccinated
against COVID-19 or show a
negative COVID test at least
once a week.
The Labor Department’s Occupational Safety and Health Administration (OSHA) annonced a new
Emergency Temporary Standard
(ETS) requiring vaccinations or
testing for large employers in early
November.
Many states, businesses, and
nonprofit organizations challenged
OSHA’s rule in Courts of Appeals
across the US, the Supreme Court
noted.
Although Congress has “indisputably” given OSHA the power
to regulate occupational dangers,
“it has not given that agency the
power to regulate public health
more broadly,” the Supreme Court

noted in its decision. “Requiring the vaccination of 84 million
Americans, selected simply because
they work for employers with more
than 100 employees, certainly falls
in the latter category.”
“We are pleased the Supreme
Court recognized the challenges
OSHA’s rule would have imposed
on food retailers and manufacturers, our employees and, ultimately,
American consumers,” commented
Leslie G. Sarasin, president and
CEO of FMI — The Food Industry
Association.
“The court’s decision today to
pause OSHA’s vaccine and testing mandate for private businesses
will help ensure the food industry
is able to continue meeting our
customers’ needs as efficiently and
effectively as possible amid the
ongoing supply chain and labor
disruptions,” Sarasin added.
The Supreme Court’s ruling
“validates our claim that OSHA
far overstepped its authority in
issuing an emergency temporary
standard that would interfere with
individuals’ private health care
decisions,” said Chris Spear, president and CEO of the American
Trucking Associations.

MORE THAN
EQUIPMENT.

Complete solutions for the dairy, food,
beverage and life sciences markets.

Mostly: .3600 (NC) – .4500 (NC)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.6450 (+4½) – 1.8000 (+8½) Mostly: 1.6800 (+6) – 1.7250 (+5½)
High Heat:
1.7200 (+1) – 1.8400 (+1)
Nonfat Dry Milk —Western:
Low/Medium Heat: 1.6100 (+4) – 1.7925 (+8)
High Heat:
1.7575 (+1) – 1.9250 (+9)

Mostly: 1.6400 (+2) – 1.6800 (+2)

Whey Protein Concentrate—Central and West:
Edible 34% Protein: 1.3000 (+2) – 1.5600 (+3¾) Mostly: 1.3900 (+4) – 1.4300 (+1)

Powder Handling
Systems & Solutions

RELCO ® L-TECH™
Lactose Systems

Evaporation &
Drying Systems

Whole Milk—National: 1.9200 (+12) – 2.2000 (+26)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

HISTORICAL CME AVG BLOCK CHEESE PRICES
‘09
10
‘11
‘12
‘13
‘14
‘15
‘16
‘17
‘18
‘19
‘20
‘21

Jan
1.0883
1.4536
1.5140
1.5546
1.6965
2.2227
1.5218
1.4757
1.6866
1.4928
1.4087
1.9142
1.7470

Feb
Mar
1.2171 1.2455
1.4526 1.2976
1.9064 1.8125
1.4793 1.5193
1.6420 1.6240
2.1945 2.3554
1.5382 $1.5549
1.4744 1.4877
1.6199 1.4342
1.5157 1.5614
1.5589 1.5908
1.8343 1.7550
1.5821 1.7362

Apr
1.2045
1.4182
1.6036
1.5039
1.8225
2.2439
1.5890
1.4194
1.4970
1.6062
1.6619
1.1019
1.7945

May
1.1394
1.4420
1.6858
1.5234
1.8052
2.0155
1.6308
1.3174
1.6264
1.6397
1.6799
1.6704
1.6778

Jun
1.1353
1.3961
2.0995
1.6313
1.7140
2.0237
1.7052
1.5005
1.6022
1.5617
1.7906
2.5620
1.4978

Jul
1.1516
1.5549
2.1150
1.6855
1.7074
1.9870
1.6659
1.6613
1.6586
1.5364
1.8180
2.6466
1.6370

Aug
1.3471
1.6367
1.9725
1.8262
1.7492
2.1820
1.7111
1.7826
1.6852
1.6341
1.8791
1.7730
1.7217

Sep
1.3294
1.7374
1.7561
1.9245
1.7956
2.3499
1.6605
1.6224
1.6370
1.6438
2.0395
2.3277
1.7601

Oct
1.4709
1.7246
1.7231
2.0757
1.8236
2.1932
1.6674
1.6035
1.7305
1.5874
2.0703
2.7103
1.7798

Nov
Dec
1.5788 1.6503
1.4619 1.3807
1.8716 1.6170
1.9073 1.6619
1.8478 1.9431
1.9513 1.5938
1.6175 1.4616
1.8775 1.7335
1.6590 1.4900
1.3951 1.3764
1.9664 1.8764
2.0521 1.6249
1.7408 1.8930

Cheese Systems

www.relco.net

Membranes

|

kochseparation.com

For more information, visit www.relco.net

