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IDFA Working Paper Aims To Spur
Discussion Of Milk Pricing Issues
Key Areas Highlighted Include Falling Fluid Milk
Sales, Importance Of Export Competitiveness
Palm Desert, CA—The International Dairy Foods Association
(IDFA) on Tuesday released a
working paper that’s intended to
serve as an important resource for
further discussion among IDFA
members regarding issues related
to the federal milk marketing order
system.
The paper, entitled Modernizing
US Milk Pricing: An Exploration,
was written by Dr Marin Bozic, an
assistant professor in the University of Minnesota’s department of
applied economics; and Blimling
and Associates. The paper was the
focus of a session Tuesday morning
at IDFA’s Dairy Forum, featuring
Bozic and Phil Plourd, president of
Blimling and Associates.
The working paper doesn’t make
recommendations; instead, it is a
landscape overview of global milk
pricing and competitiveness. The
paper’s goal is to provide a thirdparty assessment that spurs frank,
creative discussion about the real
pricing and policy issues requiring
the dairy industry’s attention.

Bipartisan Group
Of House Members
Seeks Further White
House Action On
Supply Chain Crisis
Washington—A bipartisan group
of more than 70 House members
this week called on President
Biden to take further action on the
ongoing supply chain crisis.
Export disruptions continue,
“and have serious consequences on
US farmers’ ability to fairly compete in global markets,” the House
members noted in a Jan. 24 letter
to Biden.
“Currently, while ocean carriers coming from Asia are imported
into the US at full capacity, those
same carriers are all too often
declining to take US agriculture
commodity exports,” the letter
continued. “Foreign-owned carrier
• See Supply Chain Crisis, p. 11

The paper’s authors traveled
several avenues to assemble the
report. They conducted interviews
with dozens of industry stakeholders to identify trouble spots. They
gathered and critically analyzed
key data points. And they reached
out to dairy experts elsewhere in
the world.
In the end, the report’s authors
produced a report that spotlights
three key areas. First, because so
much of the federal order system
pivots around Class I milk, the
paper offers a detailed discussion
about the challenges in the fluid
bottler space.
Second, because many agree
that increasing dairy exports is
critical for healthy US industry
growth, the paper considered how
pricing policy impacts global market competitiveness. And finally,
the paper examines pricing structures in several countries to see if
the US dairy industry can find useful templates.
The most common themes the
authors found in fluid milk discus-

sions: the persistent lack of margin in the fluid milk business and
steadily declining sales.
Generally, interviewees see a
lack of innovation playing a role
in eroding sales as competitors proliferated and fluid milk stagnated,
the paper noted.
Foundationally, US milk pricing regulation is premised on the
assumption that pool draws are a
sufficient incentive for dairy product manufacturers to supply Class
I plants and participate in the system, the paper explained. With
fluid sales declining, and milk
used for manufacturing increasing, if regulations are not modernized, the percentage of US milk
covered under the current system
will steadily decline over the next
decade.
Historically, Class I utilization
has moved from more than 60 percent in the 1950s to less than 30
percent recently, the paper pointed
out.
As long as the system bases
access to marketing orders on serving the beverage market, cooperatives have the incentive to capture
• See Milk Pricing Issues, p. 7

USDA Asked To Provide Dairy Product
Container Size Flexibility In WIC
Washington—US Secretary
of Agriculture Tom Vilsack
was urged this week to provide
package-size and container-size
flexibility within certain food categories, including the dairy category, in the supplemental food
package for the Special Supplemental Nutrition Program for
Women, Infants, and Children
(WIC).
The request came in a letter to
Vilsack from a bipartisan group
of more than 20 House members.
The letter comes in advance of
the US Department of Agriculture issuing a notice of proposed
rulemaking for revisions to the
supplemental food package for
the WIC program.
WIC was established as a permanent program in 1974 to safeguard the health of low-income
women, infants, and children up

to age five who are at nutritional
risk. This mission is carried out
by providing nutritious foods to
supplement diets, nutrition education, and referrals to health and
other social serivces.
The foods provided through
WIC are designed to supplement
participants’ diets with specific
nutrients.
WIC’s supplemental food
package provides redemptions
for dairy, including milk, yogurt
and cheese, the letter pointed
out. These products help mitigate nutrition-related health risks
for pregnant, postpartum, and
breastfeeding women, infants,
and young children by providing
a number of essential nutrients,
which are a critical part of the
healthy diet recommended by the
• See WIC Flexibility, p. 9

US Milk Production
Reached Record
226.3 Billion Pounds
In 2021, But Dec.
Output Fell Slightly
Washington—US milk production
during 2021 totaled 226.3 billion
pounds, up 1.4 percent, or 3.06 billion pounds, from 2020, USDA’s
National Agricultural Statistics
Service (NASS) reported Monday.
US milk production hasn’t
declined since 2009, when output
of 189.2 billion pounds was down
0.4 percent, or 776 million pounds,
from 2008.
Just in December, US milk production in the 24 reporting states
totaled 18.0 billion pounds, down
fractionally from December 2020.
November production was revised
down 16 million pounds from last
month’s estimate, so November
output was down 0.2 percent from
November 2020, rather than down
0.1 percent as initially estimated.
Production per cow in the 24
reporting states averaged 2,027
pounds for December, eight pounds
above December 2020.
The number of milk cows on
farms in the 24 reporting states
was 8.88 million head in December, 42,000 head less than December 2020 and 8,000 head less than
November 2021.
During the fourth quarter of
2021, milk production for the
entire US totaled 55.5 billion
pounds, down 0.1 percent from the
fourth quarter of 2020. The average number of milk cows in the
• See Less Milk In Dec., p. 6
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As the working paper points
out, if the US dairy industry wants
to enhance export potential for all
players without regard to geography or ownership structure, it may
wish to consider regulatory or legislative changes that address the
rigidity of current federal order
provisions.

Milk Pricing Definitely Needs Modernizing
The International Dairy Foods
Association on Tuesday released
a lengthy, informative and very
interesting working paper — which
was written by Dr. Marin Bozic of
the University of Minnesota and
Blimling and Associates — on
modernizing US milk pricing. The
goal of IDFA’s paper is to provide
a third-party assessment that spurs
frank, creative discussion about
the real pricing and policy issues
requiring the industry’s attention.
In addition to releasing the
working paper on its website (www.
idfa.org), the working paper was
the focus of a well-attended session at IDFA’s Dairy Forum Tuesday morning. Dave Carlin, IDFA’s
senior vice president, legislative
affairs and economic policy, moderated the session, which featured
Bozic and Phil Plourd, president of
Blimling and Associates.
There are a couple of key points
to keep in mind about IDFA’s working paper. First, as noted above, is
its purpose to spur discussions about
the real pricing and policy issues
requiring the industry’s attention.
Frankly, the list of those issues is
long and seems to be getting longer
all the time, and includes, among
many other things, depooling and
negative producer price differentials, inadequate make allowances,
and the use of dry whey prices in
the Class III formula.
But there are a couple of broader
issues that are what should really
drive milk pricing reforms, and
these issues are detailed in IDFA’s
working paper. First, fluid milk
consumption is declining.
This is common knowledge in
the dairy industry, but what isn’t
always appreciated is how important this is as far as federal orders
concerned. Class I utilization has
moved from more than 60 percent
in the 1950s to less than 30 percent recently, IDFA’s study noted.
Class I utilization was still over 40
percent in the late 1990s, which
was the last time federal milk marketing orders were significantly
reformed.

What does this mean? Here’s
what the IDFA study noted: “With
fluid sales waning, and milk used
for manufacturing increasing, if
regulations are not modernized,
the percentage of US milk covered under the current system
will steadily decline over the next
decade.”
While the US dairy industry
is often thought of as highly and
homogeneously regulated, the reality is that, when it comes to minimum pricing, the industry is far less
regulated than many think, and is
becoming less so all the time, the
working paper pointed out.
It cites several reasons why that’s
the case: cooperatives are exempt
from making minimum payment
to member owners; there are significant unregulated areas (Idaho
being the largest example) in the
US where manufacturers may feel
regulated prices influence competitive procurement, but they do not
have to participate in the system;
and the aforementioned declining
fluid sales are diluting the benefits
of participating in the regulated
system, which means more manufacturers are choosing to step outside of the regulations.
Second, exports are becoming
more important for the US dairy
industry. Indeed, the industry has
now reached the point where
it exports more milk solids than
are consumed in the form of fluid
milk, the study explains. Needless
to say, that wasn’t the case when
federal orders were last reformed.
Oh, and as the working paper
also pointed out, trends in milk
supply growth and domestic
demand suggest more than half of
all additional skim solids produced
over the next decade will need to
be exported.
As the working paper points
out, if the US dairy industry wants
to enhance export potential for all
players without regard to geography
or ownership structure, it may wish
to consider regulatory or legislative
changes that address the rigidity
of current federal order provisions.

It’s worth keeping in mind that
none of the key US competitors in
the dairy export business are regulated by anything resembling the
federal order program.
The other key point to keep in
mind about IDFA’s working paper
is what exactly that document is: a
working paper. As IDFA’s Carlin
noted, the working paper doesn’t
include any policy recommendations; IDFA members will develop
these, as will other organizations in
the dairy industry. That’s where the
real work will have to take place.
And the dairy industry will have
to come together on this issue. As
US Secretary of Agriculture has
noted more than once in recent
months — including just last week
at a House Ag Committee hearing
— the industry has to come to a
consensus opinion on the issue of
milk pricing reforms.
Historically, consensus hasn’t
always come easy for the dairy
industry, and that will probably also
be true when it comes to modernizing US milk pricing. We recall,
just to cite one example, how controversial changes to federal order
make allowances were more than
a decade ago. Imagine what might
happen when the entire pricing
structure is debated.
The good news here is that the
IDFA working paper makes clear
what the facts are in this situation:
that fluid milk consumption has
been, is, and will continue declining; and that exports are becoming
a more and more important market
for US dairy products.
These points are irrefutable, and
are thoroughly detailed in IDFA’s
working paper. How the dairy
industry responds to those irrefutable points remains to be seen.
The working paper does point
out that doing nothing equals
gradual deregulation. Specifically,
the question is, is it better to leave
the system intact and allow the
free market to reward those who
are in position to step outside of
federal orders, continuing down a
path of gradual deregulation?
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IDFA, Port Of Los Angeles, CMA CGM
Form Initiative To Boost Dairy Exports
Palm Desert, CA—The International Dairy Foods Association
(IDFA), the Port of Los Angeles,
and CMA CGM — a world leader
in shipping and logistics — on
Monday announced the formation
of a Dairy Exports Working Group
aimed at identifying and addressing supply chain issues hampering
US dairy product exports.
The group will focus on seaports
on the US West Coast, where a
majority of products begin their
export journey, as well as opportunities to streamline the movement
of products from the interior of the
US to the West Coast.
The announcement was made at
Dairy Forum 2022 in Palm Desert,
CA, by Gene Seroka, executive
director of the Port of Los Angeles,
and Michael Dykes, IDFA’s resident and CEO.
The Dairy Exports Working
Group will examine several ocean
shipping and rail challenges and
solutions, including:
 Exploring ways to aggregate
and streamline US dairy exports
from multiple suppliers to ensure
more consolidated and attractive
bookings;
 Working to increase rail
availability in the interior of the
US to reach non-coastal exporters;
 Determining viability of
implementing a “fast lane” concept
for vessels agreeing to depart full or
with fewer empty cargo containers;
 Defining agreed terms for
exporters using empty containers
currently languishing at US ports;
and
 Establishing guarantees to fix
and surpass ghost bookings.
“US dairy exports reached a
near-record $6.4 billion in 2020
and continued to set a blazing
pace in 2021 due to surging global
demand, but the US dairy industry could be exporting much more
to destinations around the world
if there was more reliability and
predictability in the supply chain,”
Dykes said.
“Our IDFA members are
pleased to collaborate with the
Port of Los Angeles and the CMA
CGM Group in this Dairy Exports
Working Group on potential market-based solutions to clearing bottlenecks at our West Coast ports
and land and rail systems,” Dykes
continued. “This type of collaboration is essential to avoid significant future disruptions to the US
dairy supply chain that will result
if exports continue to languish.”
“American dairy exporters have
been hard hit by supply chain
challenges and trade policy that
have made it difficult to get their
goods to global markets,” Seroka
commented. “I’m pleased to collaborate with our dairy industry
partners and the CMA CGM
Group to launch this working
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group and find solutions that will
benefit not only the dairy industry
but all American exporters. We
look forward to others joining this
important initiative.”
“At CMA CGM, we are committed to supporting America’s
farmers and taking bold actions to
ensure they get their goods to market in a timely manner,” said Ed
Aldridge, president of CMA CGM
and APL North America.
“With the Dairy Exports Working Group, we will have all the
right players in the room. This collaborative partnership will enable
us to quickly implement innovative solutions designed to not
only help the dairy industry with

current supply chain challenges,
but also to pave the way for the
future,” Aldridge added.
“I am hopeful that the formation of the Dairy Exports Working
Group begins a new period of collaboration among dairy processors,
ports, and shipping companies to
find market-based solutions for the
supply chain challenges impacting US dairy exporters,” said
David Ahlem, president of Hilmar
Cheese Company and chair of the
IDFA Executive Council.
The announcement comes after
weeks of talks between IDFA,
member company leadership, and
selected ports and carriers in an
attempt to develop market-led
solutions to the supply chain challenges facing US dairy exports.
IDFA has also been advocating
with the USDA, the White House,

the US Department of Transportation, and other agencies to raise
awareness and ensure the viability
of the US dairy industry.
Greater predictability and reliability in the US dairy supply
chain, which has been severely
strained for months, is essential to
the current and future success of
the US dairy industry, IDFA noted.
The current situation is costing US
dairy companies millions of dollars
and damaging the credibility and
reputation of US dairy exporters
among global customers.
For example, dairy exporters are
having to airfreight product more
than ever before, sometimes at 20
times the cost, to meet overseas
contracts, according to IDFA. At
the same time, warehouses are full
or facing near capacity levels due
to delays.

For more information, visit www.tetrapak.com/en-us
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Small Milk Production
Gain Will Support Prices
Dairy Situation & Outlook - Jan 24
DR. BOB CROPP,
Professor Emeritus
University of Wisconsin

The year 2021 ended with increasing cheese, dry whey, butter, and
nonfat dry milk prices pushing up
milk prices. Class III was $17.83
in October, $18.03 in November
and $18.36 in December averaging $17.08 for the year compared
to $18.25 in 2020. Class IV was
$17.04 in October, $18.79 in
November and $19.88 in December averaging $16.08 for the year
compared to $13.49 in 2020.
Relatively strong butter and
cheese sales last quarter, lower
milk production and strong exports
pushed dairy product prices and
milk prices higher. Milk cow numbers have been declining since
May. By December milk cows had
declined by 132,000 and were 0.7
percent lower than a year ago.
Milk per cow also has been below
trend. December milk per cow was
just 0.6 percent higher than a year
ago. Last quarter milk production
was 0.1 percent below a year ago.
Dairy exports continued on a
strong path in November. On a
milk solids equivalent basis, the
November export volume was 19
percent higher than a year ago.
Through the first 11 months of
2021, U.S. dairy export volume was
up 12 percent and on the path of
setting a new yearly record. Relatively good world demand for dairy
products, milk production in Western Europe and New Zealand, two
leading exporters, has been below

a year ago limiting their ability
to increase exports, and US dairy
product prices being competitive
on the world market all contributed to increased exports.
There is optimism for higher
milk prices in 2022. While milk
prices will be higher, much higher
feed costs and the cost of labor and
other inputs will cut into margins.
Cow numbers are likely to continue to decline at least for the first
half of the year resulting in smaller
number of milk cows for the year.
Higher feed costs may also lower
the increase in milk per cow.
Milk production is forecasted
to increase by less than 1 percent.
USDA is forecasting an increase of
just 0.7 percent. Normally domestic milk and dairy product sales
can support favorable milk prices
with an increase in milk production of no more than 1 percent.
Production higher than this needs
to be exported to support good
milk prices. The increase in milk
production less than 1 percent and
expected increased dairy exports
will tighten the milk supply
increasing milk prices. Inflation
and coronavirus could dampen
domestic sales.
Higher prices of food, gasoline,
the cost to heat the home and
most all other consumer goods will
reduce consumer spending power.
The extent coronavirus impacts on
consumers going to restaurants, in-
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person classroom teaching, sports
and public events is unknown.
USDA is forecasting continued
growth in dairy exports in 2022.
Milk production from the five
major dairy exporters is expected to
increase by just 0.7 percent. World
demand is expected to continue to
grow. As a result, world dairy product prices are expected to increase
keeping US dairy product prices
competitive. However, the year is
starting off with much higher US
dairy product prices. Currently,
only the price of cheese is lower
than world prices with the price
of butter, nonfat dry milk, and dry
whey higher.
Butter stocks are tight, pushing
up butter prices. December 31st
stocks were 5 percent lower than
November and 27.3 percent below
year ago levels. However, cheese
stocks are higher. December 31st
American cheese stocks increased
1 percent from November and were
5.6 percent higher than a year ago.
December 31st total cheese stocks
increased 2 percent from November and were 3.5 percent higher
than a year ago.
Less than a 1 percent increase
in milk production, increase in
domestic dairy product sales and
higher dairy exports will support
much higher milk prices for 2022.
Current dairy product prices support much higher milk prices for
the start of the year. The question
is will dairy product prices hold at
these relatively high levels.
The 40-pound Cheddar block
price was as high as $2.0525 per
pound in January but has fallen to
$1.795. The Cheddar barrel price
was as high as $1.8725 per pound
and has fallen to $1.775. Dry whey
prices at $0.80 per pound, a record
high adds support to the Class III
price. With these prices the January Class III price will be in the low
$20’s. Butter has increased from
$2.49 per pound the beginning of
January to a high of $2.9350 but has
fallen to $2.8475. Nonfat dry milk
increased from $1.645 per pound
early January to now $1.8125. The
January Class IV price will be near
$22.80.
What is the actual level of
milk production, domestic sales
and dairy exports will determine
milk prices for the year. Recent
history clearly shows milk prices
can change quickly with relatively
small changes in milk production,
domestic sales, or dairy exports.
Current Class III futures reach $21
in the first quarter and then in the
$20’s. Class IV futures are as high
as $24 in February, slowly declining and ending the year at $20.35.
USDA’s latest forecast has Class III
averaging $19.65 for the year compared to $17.08 in 2021 and Class
IV averaging $20.90 compared to
$16.08 in 2021.
Unless the unexpected occurs
milk prices should turn out to be
this high or even higher. BC
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from our
archives
50 YEARS AGO

Jan. 28, 1972: Osaka, Japan—
Ireland’s dairy industry, which
depends heavily on its export
business, is now supplying cheese
to Japan, where a taste for Irish
Cheddar is being acquired. The
business is substantial enough
that a new Irish-Japanese company called Donegal Dairy Products has just been established.
Washington—Consumer advocate Ralph Nader has accused
the Nixon administration in a
lawsuit filed this week of unlawfully raising the federal support
price level for milk in return for
$322,500 in dairy industry contributions to various Republican
campaign committees.

25 YEARS AGO

Jan. 24, 1997: Dodgeville,
WI—Robert Flynn, 92, a cheese
maker at the Five Point Cheese
Factory here for 30 years, died
Jan. 20. Flynn joined Borden
Dairy in Dodgeville in 1960,
serving the company until his
retirement 10 years later.
Springfield, MO—Mid-America Dairymen has purchased a
facility near Harrisburg, PA, to
be used for production of Starbucks’ Frappuccino under contract with the North American
Coffee Partnership. Frappuccino
is a coffee drink made with milk
solids and cream that is to be
consumed cold.

10 YEARS AGO

Jan. 27, 2012: Purchase, NY—
Fluid milk sales have been relatively flat in the US for several
decades now, but at least one
major company has figured out
how to turn a milk-based beverage into a billion-dollar brand.
PepsiCo announced that three
of its beverages, including Starbucks ready-to-drink beverages,
have each grown to more than
$1 billion in annual retail sales.
The other two beverages are Diet
Mountain Dew and Brisk.
Brookings, SD—Bel Brands
USA plans to build a new
170,000 square foot manufacturing facility here to produce its
Mini Babybel cheese. Bel Brands,
the US subsidiary of Paris-based
Fromageries Bel, currently has
two other production facilities
in the US, located in Lichfield,
KY, and Little Chute, WI. Bel
Brands has more than doubled in
size over the last four
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Slowing Milk Supply 3-A SSI Announces Registration In China Of
Growth, Consistent
Design, Word Marks For RPSCQC Program
Demand Prompt
McLean, VA—3-A Sanitary tomers because it affirms that such
Standards, Inc. (SSI) on Monday parts or system components are
Fonterra To Boost
announced the legal registration compatible with the design criteria
Forecast Milk Price in China of the design mark and found in the relevant 3-A Sanitary
Auckland, New Zealand—Fonterra Cooperative Group this week
lifted its 2021/22 forecast farmgate
milk price range to NZ$8.90 to
$9.50 per kilogram of milk solids,
up from $8.40 to $9.00 per kilogram of milk solids.
“The increase is the result of
consistent demand for dairy at a
time of constrained global milk
supply,” explained Miles Hurrell,
Fonterra CEO.
It’s a similar milk supply picture
in New Zealand, Hurrell pointed
out. Earlier this month, Fonterra
reduced its forecast milk collections for 2021/22 by 25 million
kilograms of milk solids due to varied weather and challenging growing conditions.
There are a number of factors
Fonterra is keeping a close eye on,
Hurrell noted, including growing
inflationary pressures impacting
on operational costs, the increased
potential for volatility as a result
of high dairy prices and economic
disruptions from COVID-19, particularly as governments respond
to the rapid spread of the Omicron
variant.
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the word marks used for the 3-A
SSI Replacement Parts and System
Component Qualification Certificate (RPSCQC) program.
Registration of the trademarks
by the National Intellectual
Property Administration of the
People’s Republic of China provides 3-A SSI certificate holders
in China essential new protection
against counterfeits and enhances
broader international protection
of the 3-A SSI marks, 3-A SSI
noted.
Chinese trademark authorities
issued registration certificates in
six classes of equipment which
encompass the types of processing
equipment where the replacement
parts are used and eligible for the
certificate, 3-A SSI explained.
Participation in the RPSCQC
program is open to manufacturers of replacement parts or system
components and the number of
certificate holders has increased
significantly in recent years in tandem with the 3-A Symbol authorization program, 3-A SSI said. The
RPSCQC program is beneficial to
certificate holders and their cus-

Standard(s).
Certificates are maintained on
the 3-A SSI website at www.3-a.
org/Certificates/RPSCQC-Certificate-Holder-Directory. The
RPSCQC word or design mark is
often used in sales or marketing
information.
The legal registration of the
marks, including the replacement
part marks and the 3-A Symbol,
is described in a special “Advisory
on 3-A Marks in China” by the
China trademark attorneys King
& Wood Mallesons available on
3-A’s website.
Available in English and Chinese, the advisory details all of the
terms and conditions for legal use
of the 3-A SSI trademarks and it
sets out the major prohibitions on
infringements.
The China registrations now
provide immediate legal recourse
by certificate holders in China
against counterfeits. According
to the Advisory, “3-A is entitled
to use those registered trademarks
and license other parties to use the
same. Any use of the 3-A’s registered mark(s) without 3-A’s license

constitutes trademark infringement.”
“China trademark registration
is critical because China has not
been in compliance with international trade conventions that
respect US trademarks,” said Bart
Fisher, 3-A SSI international trade
counsel. “The 3-A China licensees
and 3-A SSI now have recognition
and standing to bring infringement
cases in China for the first time.”
According to Timothy Rugh,
3-A SSI’s executive director,
“3-A SSI has stepped up the registration of its marks in China
and many other markets. Along
with China, the replacement part
marks are now registered in the
US and India, and applications
are pending in the United Kingdom, the EU, Canada, Japan and
Mexico.”
The 3-A Symbol is a registered
mark used since 1956 to identify
equipment that meets 3-A Sanitary Standards for design and fabrication. Voluntary use of the 3-A
Symbol on dairy and food equipment conveys assurance that
equipment meets sanitary standards, provides accepted criteria
to equipment manufacturers for
sanitary design, and establishes
guidelines for uniform evaluation
and compliance by sanitarians.
3-A Sanitary Standards are widely
known and used in markets around
the world.

Custom Fabrication
Specialized Fabrication

R & D Projects

Quality Assurance Standards

Patented Designs

We fabricate a broad range of high-quality specialized processing equipment for our customers using precision
stainless steel construction and unparalleled design expertise. From a single tank to a total system, our in-house
fabrication team has the experience, knowledge and equipment to deliver durable products that perform and last.
105,000 sq.ft specialized/custom fabrication
area
- Plants 1 & 3 specialize in core component
fabrication for cheese equipment product
portfolio i.e. ACV, AFV, ADS, ACP, ACB.
- Tanks, customized catwalks, process skids,
balance tanks, mechanical & electrical, MCC &
MCP assembly and fabrication.

“Our lead fabricators have between 20-30 years of experience building custom
stainless-steel equipment. Along with our fabricators, we invest in leading edge
fabrication equipment to meet customer standards. Our customers like working
with APT because we deliver what we promise, and we stand behind our
equipment and designs.”
~Nick Undis, Manufacturing Manager

Employee Owned and Operated with facilities in Minnesota, Idaho & California.
For more information, visit www.APT-Inc.com

More at APT-INC.com
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Less Milk In Dec.
(Continued from p. 1)

US during the fourth quarter was
9.38 million head, 67,000 head
less than during the third quarter
of 2021 and 46,000 head less than
during the fourth quarter of 2020.
California’s production totaled
3.5 billion pounds, up 2.2 percent from December 2020, due to
1,000 fewer milk cows but 45 more
pounds of milk per cow. California’s fourth-quarter milk production totaled 10.3 billion pounds,
up 1.7 percent from 2020’s fourth
quarter. The state’s July-September
output had been down 0.2 percent
from the same period in 2020.
Wisconsin’s milk production
totaled 2.65 billion pounds, up 1.8
percent from December 2020, due
to 16,000 more milk cows and 10
more pounds of milk per cow. Wisconsin’s October-December milk
production totaled 7.85 billion
pounds, up 2.1 percent from a year
earlier. The state’s third-quarter
output had been up 3.7 percent
from 2020’s third quarter.
Milk production in Idaho
totaled 1.35 billion pounds, up
1.7 percent from December 2020,
due to 6,000 more milk cows and
15 more pounds of milk per cow.
Idaho’s fourth-quarter milk production totaled 4.0 billion pounds,
up 1.0 percent from 2020’s fourth
quarter. The state’s July-September

production had been up 0.4 percent from the same period in 2020.
Milk production in Texas
totaled 1.34 billion pounds, up
3.4 percent from December 2020,
due to 12,000 more milk cows and
30 more pounds of milk per cow.
Texas’s October-December milk
output totaled 3.9 billion pounds,
up 3.4 percent from a year earlier.
The state’s third-quarter production had been up 4.2 percent from
2020’s third quarter.
New York’s production totaled
1.27 billion pounds, down 1.7 percent from December 2020, due to
6,000 fewer milk cows and 15 less
pounds of milk per cow. New York’s
fourth-quarter milk production
totaled 3.8 billion pounds, down
0.4 percent from 2020’s fourth
quarter. The state’s third-quarter
output had been up 1.6 percent
from 2020’s third quarter.
Milk production in Michigan
totaled 985 million pounds, down
1.2 percent from December 2020,
due to 5,000 fewer milk cows and
unchanged output per cow. Michigan’s October-December milk
output totaled 2.9 billion pounds,
down 0.6 percent from a year earlier. The state’s third-quarter production had been up 2.5 percent
from 2020’s third quarter.
Minnesota’s milk production
totaled 886 million pounds, up 1.7
percent from December 2020, due
to 5,000 more milk cows and 10

AUTOMATE
YOUR future

with Loos Machine & Automation

Total US Milk Production
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more pounds of milk per cow. Minnesota’s fourth-quarter milk production totaled 2.6 billion pounds,
up 1.7 percent from 2020’s fourth
quarter. The state’s July-September
output had been up 3.1 percent
from the same period a year earlier.
Pennsylvania’s production
totaled 834 million pounds, down
2.6 percent from December 2020,
due to 8,000 fewer milk cows and
15 less pounds of milk per cow.
October-December milk production totaled 2.45 billion pounds,
down 3.2 percent from a year earlier. The state’s third-quarter production had been down 1.5 percent
from 2020’s third quarter.
Milk production in New Mexico
totaled 602 million pounds, down
15.0 percent from December 2020,
due to 45,000 fewer milk cows
and 40 less pounds of milk per
cow. New Mexico’s fourth-quarter
milk production totaled 1.8 billion
pounds, down 13.5 percent from
2020’s fourth quarter. The state’s
July-September output had been
down 8.0 percent from the same
period in 2020.
Washington’s production totaled
518 million pounds, down 7.3 percent from December 2020, due to

Method Developed
To Supplement
Cow Milk With Pea
Protein

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

www.loosmachine.com
sales@loosmachine.com

For more information, visit www.loosmachine.com
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%
Change
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Philadelphia, PA—Scientists in
the Ohio State University department of food science and technology have developed a novel method
of supplementing cow milk with
pea protein using readily available
dairy processing equipment.
A new report, published in the
January 2022 issue of the Journal of
Dairy Science, presents the study,
which may open opportunities
to create new functional, multisourced dairy products that could
help bolster fluid milk sales.
Approximately 80 percent of
the protein in cow milk takes

18,000 fewer milk cows and 20 less
pounds of milk per cow. Washington’s October-December milk
production totaled 1.55 billion
pounds, down 6.9 percent from a
year earlier. The state’s third-quarter output had also been down 6.9
percent from 2020’s third quarter.
All told for the 24 reporting
states in December, compared to
December 2020, production was
higher in 10 states, with those
increases ranging from 0.2 percent
in Colorado to 20.0 percent in
South Dakota.
the form of casein, which naturally binds together to form large
spherical molecules suspended
in the water component of milk.
However, protein does not readily dissolve in water; one end of
the casein protein is attracted to
water (hydrophilic) and the other
is repelled by it (hydrophobic),
researchers explained.
When the proteins join together,
the exterior of the resulting large
molecule, called the casein micelle,
is made up of the water-attracted
end of the protein, while the core
of the casein micelle is the waterrepellant side.
This structure allows casein
micelles to carry most of the vitamins and minerals, such as calcium
which, like proteins, do not dissolve easily in water.
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Milk Pricing Issues
(Continued from p. 1)

a larger share of Class I differential dollars by selling milk at low
markups to retailers, thus disincentivizing innovation, competition
and new entrants, the paper said.
Because the system redistributes
revenue from all fluid milk to all
pooled producers, processors have
limited incentive to make major
investments in new products
Export Pricing Challenges
The paper noted that the share of
US milk solids exported has been
steadily rising in recent years, and
now exceeds the share of solids
used in beverage milk products.
Trends in milk supply growth and
domestic demand suggest that
more than half of all additional
skim solids produced over the next
decade will need to be exported.
Many contacts told the report’s
authors that while federal order
regulation created numerous
domestic inconveniences, the
system’s impact on global competitiveness was a much bigger
concern. The specific issue: regulated manufacturers must pay for
milk without knowing the price
until after they’ve already produced butter, powder, whey or,
especially, cheese.
International buyers typically
like to contract in advance for
sales and book for several months

at a time, the paper explained. A
typical scenario would involve
contracting for volume and price
two months in advance for a
period of three or six months. In
other words, in October, an international cheese buyer may seek a
fixed-price and volume contract
for January-through-March or January-through-June deliveries.
This puts US companies in a
tight spot, the paper noted. They
can look at futures markets and
base international offers on prevailing prices. Or they can speculate on milk (or product)cost
direction.
International manufacturers
typically establish and/or bilaterally negotiate farm milk pay
prices based on anticipated revenue from future contract sales,
the paper said. They don’t deal
with regulated minimum prices or
face intense competition for farm
milk based on performance versus
known values.
The bottom line, the paper
stated, is that foreign competitors
have the luxury of winning sales
first and then determining farm
pay prices.
Average export values and
product mix for the US, European
Union (EU) and New Zealand
tell an important story, the paper
said. Because the US is focused on
exporting commodity products and
opportunistic participation in spot
sales, value per pound lags the EU

and New Zealand. While the relative success of US skim milk powder exports is “clearly a bright spot
in trade,” some contacts noted that
US SMP export prices typically
run materially below international
price quotes or export values.
One key driver of US success
with milk powder exports is actually a function of federal order regulations, the paper noted: the fact
that classified pricing and pooling
subsidize NFDM/SMP production
costs. SMP manufacturers’ access
to pool revenues allow them to pay
a competitive price for milk with
dollars taken from other producers
in the marketplace.
The paper said it is important to
point out that several US manufacturers are not necessarily bound
by federal order minimum payment
provisions, which makes for some
bright spots in US export activity in spite of challenges posed by
regulated prices. Examples include
Idaho, Nevada, parts of the Dakotas and parts of Nebraska.
Also, some manufacturers are
located in regulated areas featuring
low pool draws, negating the need
to participate in federal orders, the
paper continued. This is increasingly the case in the middle part
of the US and in California. Also,
co-op owned manufacturers aren’t
bound by the minimum payment
provisions of federal orders.
Across countries the paper’s
authors analyzed, they identified

the following patterns in milk pricing regulation and industry norms:
—All countries feature either
existing regulation or efforts to
implement regulation. The purpose of regulation is to balance
negotiating power of producers and
milk buyers, typically in a carefully
crafted way so as not to induce
oversupply of milk, or reduce processors’ ability to compete.
—Products destined for the
domestic market are often at least
partially insulated from monthly
volatility in commodity markets.
—Exporters tend to base their
pricing on the value of milk in
tradable commodities.
—Governments and trade associations promote milk pricing
transparency to fill voids created
by the absence of public markets
and regulated values. Transparency
takes the form of publishing specific pricing schedules or methodology for determining prices. An
increasing trend is toward processor-level transparency.
—Among major dairy exporters,
the US is the only country that
attempts to implement minimum
price regulation. Elswehere, the
focus is on terms of trade (proscribing the required and prohibited
content of milk supply agreements), sustainability, and information services.
IDFA’s working paper is available on the IDFA website, at www.
idfa.org.
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SINGLE SERVE CHEESE SPREAD CUPS
These single serving (2.5 oz) portions of our award-winning Cold Pack Cheese Spread are ideal
for grab-and-go bins at supermarkets, delis, cafeterias, and convenience stores. Pair with pretzels
or crackers for a convenient snack or make it keto-friendly by enjoying with veggies! Each delicious
cup of spread contains 11 grams of protein and only 240 calories! Available in two ﬂavors, Spicy
Beer and Sharp Cheddar.
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10134 Pine River Road Newton, WI 53063
For more information, visit www.pineriver.com
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IDFA Recognizes Dan Zagzebski, Ed
Mullins, Jeremy Travis With Awards
Palm Desert, CA—Members of
the dairy industry were honored
here this week by the International
Dairy Foods Association (IDFA) at
IDFA’s 2022 Dairy Forum.
Ed Mullins, senior executive
officer of Prairie Farms Dairy, and
Dan Zagzebski, president and CEO
of Great Lakes Cheese, received
IDFA Laureate Awards.
Now in its third year, the IDFA
Laureate Award is given to a leader
in the dairy industry who has
made significant, prolonged contributions to the development and
growth of dairy.
Mullins began his career with
Prairie Farms in 1980 and rose to
become the cooperative’s CEO and
executive vice president before
stepping into his role as senior
executive officer earlier this year.
Mullins was only the fourth
CEO in the 80-year history of the
Illinois-based, farmer-owned dairy
co-op. Before his appointment to
CEO in 2006, Mullins served in
various key executive management
positions within the company.
In 2014, Mullins received the
IDFA Soaring Eagle Award for his
extraordinary leadership in the
dairy industry.
“Ed is someone who has defined
the dairy industry for several generations,” said IDFA president and
CEO Michael Dykes.
“He’s taken Prairie Farms from a
regional player to a national brand
through his dedication to product
innovation and building relationships for the farmer owners,” Dykes
said.
“It’s an honor and humbling
to be recognized by IDFA for this
prestigious award,” Mullins said.
“I’ve truly been blessed and fortunate to work with so many great
people in the dairy industry and

have the support of Prairie Farms
producers and employees.”
Zagzebski has been with Great
Lakes Cheese for 15 years, serving
as president and CEO since 2015.
He’s an industry veteran with
more than 25 years of experience,
and his focus on infrastructure and
innovation has enabled the company to be a leader in packaging
and manufacturing in the US.
Zagzebski held various positions
of increasing responsibility, including chief operations officer and
vice president of sales and product
development.
Zagzebski joined the company
when Great Lakes Cheese purchased Lemke Cheese and Packaging in Wausau, WI, where he was
co-owner and CEO.
“Dan has brought smart growth,
a commitment to innovation,
and a mind-set of giving back to
his employees and communities
wherever Great Lakes Cheese is
located,” Dykes said.
As chair of the IDFA Executive
Council, Zagzebski oversaw the
transformation of IDFA’s governance model and transition to “a
more inclusive organization representing the entire dairy supply
chain,” Dykes continued.
“I’m honored and humbled to
receive this prestigious award,”
Zagzebski said. “I share this award
with my Great Lakes Cheese family and our owners, the Epprecht
family. Thank you to everyone
involved in the dairy industry
for creating a unified community
where all of us can feel a part of
something bigger than ourselves.”

Hilmar Cheese Company received
IDFA’s 2022 Food Safety Leadership Award for outstanding leadership in the improvement of food
safety within the dairy industry.
“Jeremy Travis exemplifies food
safety leadership for the Hilmar
Cheese Company and across the
dairy industry,” said John Allan,
IDFA vice president of regulatory
affairs and international standards.
Through IDFA’s committees, as
well as other dairy organizations,
IDFA is proud to present Travis
with this award, he said.
“Jeremy’s passion for continuous
improvement has enhanced product quality and safety,” said Hilmar
Cheese president and CEO David
Ahlem. “He has used his knowledge and expertise to improve food
safety for the entire industry.”
“This honor represents the partnerships we continue to strengthen
across the dairy industry, academia
and the regulatory network,” Travis said. “It also reflects progress of
our Hilmar Cheese Company food
safety, manufacturing and technical teams.”

Innovative Dairy Farmer Of The
Year: Hildebrand Farms Dairy
Hildebrand Farms Dairy of Junction City, KS, was recognized as
the 2022 Innovative Dairy Farmer
of the Year. The Hildebrand family has been at the forefront of
innovation – from their processing plant to multifaceted industry
partnerships to tapping into the
A2 milk market.
The farm is owned and operated by brothers David and Alan
and their wives, Kathy and Mary,
respectively. Alan’s daughter
Melissa serves as operations manager and David’s son, Tod, oversees
day-to-day operations.
Hildebrand Farms Dairy was
Food Safety Leadership Award:
nominated
for the award by Mike
Jeremy Travis, Hilmar Cheese
Beam,
Secretary
of the Kansas
Jeremy Travis, vice president of
Department
of
Agriculture.
quality and technical services at
Hildebrand has nine varieties of
milk and two varieties of butter in
more than 150 stores throughout
Kansas. With the changing tastes
and diets of today’s consumers,
the Hildebrands began refocusing
their herd’s genetics two years ago
by using sires with strong A2 traits.
The Hildebrand family decided
to build their on-site bottling plant
in September 2008 with the goal to
create a fully sustainable farm. The
farm became members of Central
Equity, which was willing to purchase any leftover milk.
Today, any surplus from the
Hildebrand operation is used in a
nearby cheese plant; the Hildebrands also supplying extra milk
TRUSTED SOLUTIONS
when nearby creameries similar in
Since the 1800s, Kusel has been manufacturing high quality cheese
size and scale fall short.
making equipment that’s built to last. That’s why large-scale industry
leaders and smaller artisanal makers trust us time and again. With an
Hildebrand Farms has also
established line of equipment, and our experienced team at your
built strong partnerships with the
service, you can count on Kusel.
USDA Research Center in Manhattan, KS, and with Kansas State
920.261.4112
KuselEquipment.com
University’s dairy plant to help
Sales@KuselEquipment.com
with important research that will
benefit the entire dairy industry.
For more information, visit www.kuselequipment.com
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Congress Urged To
Replenish Restaurant
Revitalization Fund
Washington—The National Restaurant Association this week told
House and Senate leaders that
Congress “must act now” to replenish the Restaurant Revitalization
Fund (RRF) in the upcoming legislative package to fund the federal
government.
“Two years into the pandemic,
restaurants are still struggling to
keep their doors open amid a surge
in coronavirus cases, inflation, a
labor shortage, and supply chain
delays,” the Associated noted in a
leader to congressional leaders.
New data from the Association’s
10th COVID-19 Operators Survey
show that restaurant recovery is
paralyzed and nowhere complete.
According to the survey:
—88 percent of restaurants
experienced a decline in demand
for indoor on-premises dining
because of the Omicron variant.
—76 percent of operators report
that business conditions are worse
now than three months ago.
—74 percent said their restaurant is less profitable now than it
was before the pandemic.
Hit especially hard were the
177,000 eligible restaurants that
applied for RRF grants but did not
receive them, the letter noted. Survey results show that:
—Nearly 50 percent of restaurant operators that did not receive
RRF grants feel it’s unlikely that
they will stay in business beyond
the pandemic without a grant.
—94 percent of restaurant operators that applied for an RRF grant
but did not receive funding said a
future grant would enable them to
retain or hire back employees.
The RRF worked as intended for
restaurants that received grants, the
letter continued. According to the
Association’s survey: 96 percent of
RRF recipients said the grant made
it more likely that they would be
able to stay in business; 92 percent
of RRF recipients said the grant
helped them pay expenses or debt
that had accumulated since the
beginning of the pandemic; and
the Association estimates that over
900,000 restaurant jobs were saved
by the initial round of RRF grants.
“This highlights how impactful
RRF replenishment would be. Our
own estimates indicate that full
replenishment of the RRF will save
more than 1.6 million restaurant
jobs” the letter said.
“After two years of closures,
COVID-19 variants, worker shortages, and inflationary pressure, a
dangerous number of restaurants
are at the end of the line. The RRF
was a critical lifeline to many, but
far more remain on the sidelines,
desperately looking for support
amid continued economic uncertainty,” the letter added.

January 28, 2022

USDA Now Expects
Retail Dairy Product
Prices To Rise 1.5%
To 2.5% In 2022
Washington—USDA’s Economic
Research Service (ERS), in its
monthly “Food Price Outlook”
released Tuesday, noted that rapid
increases in dairy product consumption are expected to drive
increases in retail dairy product
prices this year, and raised its forecast for that increase to between
1.5 and 2.5 percent for 2022.
During each of the previous
six months, the ERS forecast for
retail dairy product prices in 2022
was between a decline of 0.5 percent and an increase of 0.5 percent. This is the first forecast that
doesn’t include the expectation of
a possible retail price decline.
The Consumer Price Index
(CPI) for all food increased 0.5
percent from November to December 2021, and food prices were 6.3
percent higher than in December
2020. The dairy CPI increased 1.6
percent last year, which is roughly
in line with the 20-year historical
average of a 1.7-percent increase.
The dairy CPI had increased 4.4
percent in 2020, after rising 1.0
percent in 2019.
Overall, the ranges for seven
food categories, as well as for
three aggregate categories, were
revised upward by ERS this month,
while only one food category was
revised downward. In addition
to dairy products, forecast ranges
for, among others, beef and veal,
pork, and fish and seafood were
all revised upward, as well as the
aggregate categories of meats and
meats, poultry and fish.
Beef and veal prices are predicted to increase between 3.0 and
4.0 percent in 2022, pork prices
are predicted to increase between
3.0 and 4.0 percent, and fish and
seafood prices are predicted to
increase between 2.0 and 3.0 percent. Prices for the aggregate category of “meats” are predicted to
increase between 3.0 and 4.0 percent, while prices for the aggregate
category of “meats, poultry, and
fish” are predicted to rise between
2.5 and 3.5 percent.
A Producer Price Index (PPI)
resembles a CPI in that it reflects
price changes over time. However, instead of retail prices, a PPI
provides a measure of the average
prices paid to domestic producers
for their output, ERS explained.
The PPIs, measures of changes
in farm and wholesale prices, are
typically far more volatile than the
downstream CPIs.
PPI forecasts for wholesale dairy
were adjusted upward this month.
Wholesale dairy prices rose by 2.0
percent in December 2021, and are
predicted to increase between 4.0
and 7.0 percent in 2022.
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WIC Flexibility
(Continued from p. 1)

Dietary Guidelines for Americans.
WIC’s allowance of a variety of
dairy options, including the addition of yogurt to the WIC food
package in 2015, provides participants with geater choice and
may be associated with improved
redemption of dairy benefits and
consumption of key nutrient-dense
foods, the letter said.
However, in its comprehensive
review of the WIC food packages,
the National Academies of Sciences, Engineering, and Medicine
(NASEM) recognized that strict
guidelines on eligible foods could
prevent participants from accessing popular options that are more
commonly stocked at retail grocery
stores, which may result in fewer
benefits issued and fewer nutrients consumed, the letter continued. For example, some state WIC
agencies exclude smaller yogurt
container sizes (e.g., 5.3-ounce and
6-ounce cups) that are more widely
available in the marketplace and
convenient to serve to young children.
“Even though the 2017 NASEM
report clearly contemplates that
single-serve containers should be
an option, at least 30 states still
restrict WIC purchases to one
32-ounce container of yogurt,” the
letter said.
“WIC families should not be
limited to cumbersome, WICspecific package size when more
popular, convenient, and nutritionally-comparable options are
available on grocery store shelves,”
the letter added. Since yogurt was
introduced to the WIC food packages in 2015, parents have been
limited to only a fraction of available yogurt varieties.
The coronavirus pandemic and
associated supply chain disruptions
only exacerbated participant challenges in finding approved WIC
foods, with state WIC agencies
needing waivers to provide yogurt
and food container size flexibilities as retail grocery stores reported
supply and stocking challenges,
the letter said.
These waivers allowed WIC
participants to access foods that
met WIC nutritional needs but
were more readily available in the
supply chain and on store shelves,
according to the letter.
As USDA reviews and updates
the WIC supplemental food package, the House members who
signed the letter asked USDA to
enact NASEM’s recommendation
that encourages states to allow
WIC participants to use their
redemptions on more varieties and
sizes, including yogurt redemptions
for smaller size continers that total
up to 32 ounces.
“This flexibility should apply to
foods within the same food category
that meet the WIC supplemental

nutritional profile but are otherwise in different package or container sizes that promote greater
variety and accessibility,” the letter
said. “Providing food package flexibility, such as for yogurt, would
significantly improve the health of
women, infants, and children by
providing them with better access
to the full nutritional benefit of
WIC’s food package.”
“Unfortunately, 90 percent of
Americans do not meet the levels of dairy consumption recommended by the Dietary Guidelines,
and that deficiency is especially
problematic for mothers, infants
and toddlers who rely on the essential nutrients that dairy products
provide for cognitive development, heart health, bone health
and numerous other health goals,”
said Michael Dykes, president and
CEO of the International Dairy
Foods Association (IDFA).
“In 2015, the WIC food package
added yogurt as a dairy option but
that benefit often goes unused due
to many states not allowing more
commonly sold single-serve containers, which have more varieties
and more convenient to dispense
to children,” Dykes continued.
“We urge USDA to take up these
and other commonsense reforms in
their upcoming WIC food package
update.”

“Building a modern WIC shopping experience for the program’s
6.2 million participants requires
a broader range of healthy food
options available on the shelf.
WIC shoppers, like any other
consumer, should not be limited
to specific containers or package
sizes when nutritionally comparable alternatives are stocked and
within reach,” commented Brian
Dittmeier, senior director of public policy for the National WIC
Association.
Dittmeier thanked US Reps.
Elise Stefanik (R-NY) and Suzanne
Bonamici (D-OR), who led the
bipartisan letter to USDA Secretary Vilsack, “for elevating the
practical challenges faced by WIC
families and lifting up a straightforward solution to improve the WIC
retail experience and advance
nutrition security for America’s
next generation.”
“Our proposed rule change
would also be good news for our
North Country dairy farmers, who
work hard to provide nutritious
milk, yogurt, and cheese for families across the nation,” Stefanik
said.
“WIC is a lifeline for many
families, providing infants and
children with the nutritious meals
they need to grow and thrive,”
Bonamici remarked.
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CDR Mentored Grad Students Receive
Scholarships From Nelson-Jameson

In the photo above are, left to right: Mat Bartowiak, director of strategic relations, NelsonJameson; Adam Nelson, chairman of the board, Nelson-Jameson; Maggie Becher and
John Larsen, UW-Madison graduate students.

Madison—The Wisconsin Center for Dairy Research (CDR) and
Nelson-Jameson have announced
that Maggie Becher and John
Larsen have been selected to
receive the inaugural NelsonJameson Scholarships to advance
dairy foods research being conducted by CDR.
Becher and Larsen are graduate students in the food science
department at the University
of Wisconsin-Madison and are
mentored by CDR scientists Rani
Govindasamy-Lucey and Rodrigo
Ibanez, respectively.
Becher is currently pursuing an M.S. degree and hopes
to continue on for a Ph.D. in
dairy chemistry and is researching String cheese and examining
possible strategies to extend its
shelf life. Her research involves
looking at functional properties
like stringiness as well as flavor
changes during storage.
Becher is researching how to
extend the characteristic squeak
of fresh cheese curds. Both projects have the potential to improve
the quality of these products and
expand their distribution.
Larsen is also pursuing an M.S.
degree and his research is studying a possible source of late gas
formation in cheese. The formation of biogenic amines produces
carbon dioxide and is believed by
CDR staff to be one cause of late

gas formation in some cheeses.
Larsen is looking into what is
causing this gas production and
possible strategies to mitigate it,
such as enzymes or adjunct cultures.
“These scholarships from Nelson-Jameson help support graduate students that are working on
new innovations, and we know
that more trained students are
needed by the dairy industry for
technical positions,” said John
Lucey, CDR director.
As part of the scholarship,
Becher and Larsen can both be
awarded $10,000 over the course
of two years. Nelson-Jameson
established the scholarship in
2021 to support the advancement of dairy science knowledge
at the UW-Madiso that is being
conducted by CDR staff/faculty.
“Nelson-Jameson is proud to
continue to support the important work of the Center for Dairy
Research and all they do for the
industry,” said Mat Bartowiak,
Nelson-Jameson’s director of strategic relationships. “There is great
shared alignment in the pursuit
of helping the industry to create
safe, quality food, and seek out
new innovations to push us collectively forward. We are excited
to see what important work Maggie and John accomplish in their
pathways towards careers in the
industry.”

1933 Cofrin Drive Green Bay, WI 54302
920.468.6261
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Ben@fiberglasssolutions.us
www.fiberglasssolutions.us

Brining Systems & Design
Fiberglass Tanks
Sanitary Wall & Ceiling Systems
Spray Systems
Brine Tank Ladders & Covers
Refurbish & Repairs
Solutions through Fiberglass

For more information, visit www.fiberglasssolutions.us
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IDFA Announces New Executive Council
Members, Directors Of Segment Boards
Palm Desert, CA— The International Dairy Foods Association
(IDFA) last Sunday annonced
members of its Executive Council
as well as new directors for its five
Industry Segment Boards.
IDFA’s Executive Council is
composed of executives from across
the dairy foods industry, while the
five Industry Segment Boards represent fluid milk, ice cream, cheese,
yogurt and cultured products, and
dairy-derived ingredients.
Each board is composed of
experts and executives who help
drive policy and strategy alongside
the association’s leadership.
Together, the Executive Council and Industry Segment Boards
make up IDFA’s governance structure and ensure that IDFA represents and engages all segments of
the US dairy industry.
“These executives were nominated and selected based on their
demonstrated leadership, business
expertise and willingness to dedicate time to the future success of
IDFA and the dairy industry in the
United States,” said IDFA president and CEO Michael Dykes.
Their knowledge will guide our
regulatory, legislative, communications and membership services so
that IDFA is working in the best
interest of our members and the
industry overall, Dykes said.
IDFA Executive Council
Officers elected to the IDFA
Executive Council with terms
ending in January 2023 are as follows: chair, David Ahlem, CEO
and president, Hilmar Cheese
Company; vice chair, Patricia
Stroup, senior vice president and
chief procurement officer, Nestle
S.A. and CEO, Nestrade S.A.;
secretary, Stan Ryan, president
and CEO, Darigold, Inc; treasurer, David Nelsen, vice president, manufacturing, Albertsons
Companies; and immediate past
chair, Dan Zagzebski, president
and CEO, Great Lakes Cheese.
IDFA Executive Council directors with terms ending January
2023 include: Jerry Kaminski, Land O’Lakes, Inc.; Scott
McGinty, Aurora Organic Dairy;
Greg Schlafer, Foremost Farms
USA; and Lawrence Webster,
Upstate Niagara Cooperative,
Inc.
IDFA Executive Council directors with terms ending January
2024: Peter Cotter, Lactalis Heritage Dairy; Douglas Glade, executive vice president, Dairy Farmers
of America, Inc.; and Brian Phelan,
Glanbia Nutritionals.
IDFA Executive Council directors with terms ending January
2025: Rich D. Draper, The Ice
Cream Club, Inc.; Robin Dubuc,
The Kroger Company; Louie P.
Gentine, Sargento Foods, Inc.; Ed

Mullins, Prairie Farms Dairy; and
Mike Wells, Wells Enterprises, Inc.
Gold Business Partner Representatives on Executive Council
with terms ending January 2025:
Joe Langehennig, Ecolab; and
Mary Ledman, Rabobank.
IDFA Cheese Board with
terms ending January 2024: chair,
Doug Wilke, CEO, Valley Queen
Cheese; and vice chair, Mike Durkin, president and CEO, Leprino
Foods.
New director additions are: Bob
Huffman, First District Association; Sheryl Meshke, Associated
Milk Producers, Inc.; Tom Murphy,
Brewster Cheese; Declan Roche,
Foremost Farms USA; Scott Sexton, Dairy.com; Greg Siegenthaler,
Grande Cheese; Seth Teply, Tetra
Pak US & Canada; and Renée R.
Peets, Kraft Heinz.
IDFA Fluid Milk Board with
terms ending January 2024: chair,
Miriam Erickson Brown, chair and
CEO, Anderson Erickson Dairy
Company; vice chair, Jay Bryant,
CEO, Maryland & Virginia Milk
Producers Cooperative Association, Inc.
Director additions include:
Bruce Daily, All Star Purchasing;
Cammie Muller, Aurora Organic
Dairy; Randi Muzumdar, HP Hood
LLC; and Blake Waltrip, A2 Milk
Company USA.
IDFA Ice Cream Board with
terms ending January 2024: chair,
Ricky Dickson, CEO and president, Blue Bell Creameries; and
vice chair, Andy Jacobs, CEO,
Turkey Hill Dairy, Inc.
New directors include: Doug
Harris, Publix Super Markets; and
Dominic Garza, House of Flavors.
IDFA Yogurt and Cultured
Products Board with terms ending January 2024: chair, Trevor
Farrell, senior vice president and
chief commercial officer, Americas, Schreiber Foods, Inc.; and vice
chair, Courtney Bidney, director,
global scientific and regulatory
affairs, General Mills.
New directors include: Nancy
Dowling, Danone North America
and Mike Neu, Chr. Hansen, Inc.
IDFA Ingredients Board with
terms ending January 2023: chair,
Terry Brockman, chief business
officer, Saputo Dairy Division
USA; and vice chair, Brad Anderson, president and CEO, California Dairies, Inc.
Director additions include: Robert Chesler, United Dairymen of
Arizona; Yann Connan, Lactalis;
Tim Galloway, Galloway Company;
David Lenzmeier, Milk Specialties
Global; Daragh Maccabee, Idaho
Milk; Marshall Reece, AMPI; and
Auke Zeilstra, FrieslandCampina
Ingredients North America, Inc.
For more information, visit
www.idfa.org.
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Supply Chain Crisis
(Continued from p. 1)

lines are returning empty containers for a quick turnaround towards
more lucrative Asian imports.
“A record 70 percent of containers leaving California ports are
leaving empty,” the letter added.
“For those foreign-owned carriers
willing to haul US goods across
the Pacific, there are reports of
unprecedented freight, storage,
and demurrage fees being assessed
on US exporters.”
While Congress continues to
purh for reforms like the Housepassed Ocean Shipping Reform
Act, given the “critical nature” of
this threat to the US reputation
as a reliable exporter, the House
members urged Biden to “further
use your emergency powers to
address this supply chain crisis and
mitigate the risks to agriculture in
the United States.”
Specifically, the House members
requested the following steps:
 Utilize available emergency
authorities to temporarily incentivize the outbound shipment of
full containers: directing ports to
provide trade-compliant priority
access for carriers that commit to
leaving US ports with increased
loads of full export containers,
which would help to clear the
backlog of export products on an
interim basis until Congress completes longer-term legislation to
provide a more fulsome solution.

“A record 70 percent
of containers leaving
California ports are
leaving empty. For
those foreign-owned
carriers willing
to haul US goods
across the Pacific,
there are reports of
unprecedented freight,
storage, and demurrage
fees being assessed on
US exporters.”
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ability of shipping and logistics
equipment, such as containers and
chassis.
In addition to these immediateterm items, the House members
encouraged Biden to examine additional near-term steps the administration can also take to drive relief
for US agricultural exporters.
“This supply chain crisis is
already having disastrous consequences for the US agriculture
industry, and any delay in addressing key areas of congestion will
only exacerbate the long-term
ramifications,” the letter stated. “It
is critical to act quickly to address
these issues.”
In addition to the House members who signed it, the letter was
endorsed by more than a dozen
dairy, food and agricultural organizations and companies, including, among others, National Milk

Producers Federation, US Dairy
Export Council, International
Dairy Foods Association, National
Council of Farmer Cooperatives,
Leprino Foods, California Dairies, Inc., California Farm Bureau
Federation, Agricultural & Food
Transporters Conference, and Agriculture Transportation Coalition.
“Supply chain disruptions have
wreaked havoc on the export flows
that dairy farmers rely on to help
support our farms and meet the
needs of overseas customers who
rely on us for high-quality dairy
products,” said Simon Vander
Woude, first vice chairman of
NMPF and chairman of the board
of directors of California Dairies
Inc.
“Passage of the Ocean Shipping
Reform Act remains essential to
delivering the systemic changes
dairy exporters need to see — but

along with this important legislation, additional steps are needed
to complement it,” Vander Woude
continued. “The administration
can and must take further actions
to alleviate the export supply chain
crisis. Dairy producers appreciate
the message this bipartisan letter
sends in urging that type of twotrack approach toward delivering
relief.”
“California is the largest agriculture exporting state in the nation,
with more than 40 percent of its
production going to foreign buyers. Over a stretch of four months
in 2021, it is estimated that California’s agricultural exports fell by
$2.1 billion, or approximately 17
percent, due to challenges with
obtaining empty shipping containers,” said Jamie Johansson,
president of the California Farm
Bureau.

MORE THAN
EQUIPMENT.

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

Powder Handling
Systems & Solutions

RELCO ® L-TECH™
Lactose Systems

Evaporation &
Drying Systems

— House Letter
 Utilize any emergency actions
that allow gross vehicle weight
limits to exceed 80,000 pounds,
even if only on a temporary basis.
For example, current law allows
states to issue permits to overweight vehicles following a federal
emergency declaration under the
Stafford Act, provided that those
permits align with state law and
are issued to vehicles exclusively
delivering relief supplies.
 Utilize any available tools
or authorities to provide immediate access to critical shipping and
logistics equipment: consider ways
of augmenting the limited avail-

Cheese Systems

Membranes

www.relco.net | kochseparation.com

For more information, visit www.relco.net
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Cut high demand down to size.

SUPPLIER NEWS

www.cheesereporter.com/events.htm

CDR’s Wisconsin Cheese Grading
Course, March 22-24 At Babcock Hall
Madison—The Wisconsin Cheese
Grading Fundamentals Short
Course returns here March 22-24
at Babcock Hall on the University
of Wisconsin-Madison campus.
Hosted by the Center for Dairy
Research (CDR), the in-person,
three-day course will cover introductory principles and practices
used in grading the most common
natural cheeses.
The course is intended for
cheese makers, production supervisors, and quality control personnel
responsible for cheese quality evaluation. It will be structured around
cheese grading standards covered
by Wisconsin Ag Chapter 81 and
USDA Grading Standards.
Cheese selected for grading sessions in the lab will demonstrate
the majority of flavor, body, texture, color and appearance defects
found in today’s dairy industry.
The course also includes classroom lectures on topics like func-

tions of the cheese grading process;
how grading differs from cheese
judging; and the basic principles of
sensory evaluation.
Instructors will likewise cover
the intricacies of grading American
style cheese and Italian style varieties. American styles will include
Cheddars, Colby, Monterey Jack,
Brick, Muenster, Havarti, and certain Smeared Ripened cheeses.
Day two will be dedicated to
Italian styles like Mozzarella, along
with Gouda, Swiss, Feta, Hard Italian, Mold Ripened, Latino style
cheese, and cheese made with goat
or sheep’s milk.
The final day will cover flavored
cheeses, Cream Cheese, Mascarpone, cheese spreads and a special
“You Grade the Cheese” session.
Cost to participate in the class
is $935 per student. For full details
and to sign up online, visit www.
cdr.wisc.edu/short-courses/cheesegrading.

PLMA Combining Chicago, Amsterdam
Events With Online Global Trade Show
New York—The Private Label
Manufacturers Association
(PLMA) will host a virtual,
global trade show March 28-31
rather than previously scheduled
in-person events in Chicago and
Amsterdam.
The new PLMA Global online
event will provide a platform
where retailers from the US, Canada, Europe and Asia can engage
with current, former and prospective private label suppliers.
The event also strives to help
mitigate supply chain issues. It will
bring industry members together
to develop ways to move products.
Quality, innovation, and the
cost of goods will always be attributes that retailers prize in their
partners, but right now product
availability, continuity and ontime delivery are at the top of the
list, according to PLMA.
“The disruptive effects of the
pandemic on retailing and the
store brands industry continue,”
said explains PLMA president
Peggy Davies.
“Foremost among today’s challenges is the reliable flow of products from source to shelf,” she said.
The event will support connections between PLMA memberexhibitors and store brand buyers

representing supermarkets, drug
chains, mass merchandisers, supercenters, specialty retailers, dollar
stores, club stores, convenience
stores and other formats.
PLMA Global will support realtime conversations and meetings,
with features like one-on-one or
group video calls, product demos,
screen sharing, messaging, downloadable documents, and videos.
A preliminary list of registered
buyers and visitors will be sent to
exhibitors about two weeks prior to
the event. At the end, exhibitors
will receive an updated list of all
buyers and visitors who registered.
Exhibitors receive one entire
web page and will be able to display
images of their featured products,
along with detailed descriptions.
Company and product information can also be shared through
downloadable documents or promotional videos.
Exhibitors can list up to five representatives for buyers to contact.
The platform will remain open for
another three months for followup, or for a new visit by buyers
who could not log in during formal
show days. Exhibitors can sign up
now by contacting PLMA at (212)
972-3131 or via email: plmaglobal@
plma.com.

We have the complete
solution for you!
Contact us to know more.

Registration Open
For Cornell Artisan
Ice Cream, Frozen
Dessert Hybrid Class
One Tenth Page Ad-Cheese Reporter.indd 1

Ithaca, NY—Online registration
is open for Cornell University’s
Introduction to Artisan Ice Cream
& Frozen Desserts hybrid short
course, with online lectures available beginning March 9.
The course also includes a live
video conference April 6; both
sessions are required for successful
completion of the class.
The workshop will be led by
industry experts and the Cornell
Dairy Foods Extension team. It
was designed for artisan ice cream
manufacturers, and will give participants the tools to understand
ice cream food safety and frozen
dessert composition.
Students will be able to compare
types of ice cream and frozen desserts, and pin-point different physical properties of each product.
Instructors will outline the basic
ice cream production equipment
required to start a small-scale
operation, as well as industrial ice
cream equipment.
Both dairy and plant-based
ingredients will be reviewed and
discussed. Food safety topics
include ice cream microbiology,
and specific food safety concerns
regarding inclusions such as nuts.
Other topics include cleaning
and sanitizing, mix manufacture,
formulations, good manufacturing
practices, scale-up, and the sensory
attributes of ice cream and frozen
desserts.
Special attention will be given
to fruit, flavorings, and ingredient
processing; case studies; and continuous freezer ice cream production.
Cost to attend the workshop
is $650 for New York State registrants and $725 for out-of-state
registrants. Registration forms and
fees must be completed by March
9, 2022.
For complete agenda and to
sign up online, visit cals.cornell.
edu/education/degrees-programs/
introduction-artisan-ice-cream-andfrozen-desserts.
The CALS cheese and dairy
course calendar for 2022 is available online at cals.cornell.edu/dairyextension/course-calendar.

1.866.404.4545 | www.devilletechnologies.com
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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 at www.ncims.org.
•
Cheese Expo: April 12-14. The
Wisconsin Center, Milwaukee,
WI. Visit www.cheeseexpo.org for
updates and online registration.
•
ADPI/ABI Joint Meeting: April
24-26. Visit www.adpi.org.
•
International Dairy Deli Bakery
Association (IDDBA): June 5-7:
Atlanta, GA. Visit www.iddba.org
for more information.
•
American Dairy Science Association 2022 Annual Meeting:
June 19-22. Kansas City, MO.
Check www.adsa.org for details.
•
IFT Annual Meeting & Expo:
July 10-13: Hybrid Virtual and InPerson Event, Chicago. Visit www.
iftevent.org for updates.
•
Wisconsin Dairy Products
Association’s Dairy Symposium: July 11-12. Door County,
WI. Visit www.wdpa.net.
•
American Cheese Society
Annual Meeting: July 20-23.
Portland, OR. Visit www.cheesesociety.org for details.
•
Idaho Milk Processors Association Meeting: Aug. 11-12. Sun
Valley, ID. Details available soon
at www.impa.us.
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MARKET PLACE

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

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

Equipment for Sale

Equipment Wanted

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

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

SEPARATOR NEEDS - Before you buy
a separator, give Great Lakes a call.

Replacement Parts

TOP QUALITY, reconditioned machines
at the lowest prices. Call Dave Lam-

Reconditioning

bert, GREAT LAKES SEPARATORS at
(920) 863-3306; drlambert@dialez.net

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

for more information.

FOR SALE: Car load of 300-400-500
late model open top milk tanks. Like
new. (262) 473-3530
WESTFALIA SEPARATORS: New
arrivals! Great condition. Model
number 418. Call GREAT LAKES
SEPARATORS at (920) 863-3306 or
e-mail drlambert@dialez.net.
SOLD: ALFA-LAVAL SEPARATOR:
Model MRPX 518 HGV hermetic
separator. JUST ADDED: ALFA-LAVAL
SEPARATOR: Model MRPX 718.
Call Dave Lambert at Great Lakes
Separators at (920) 863-3306 or
e-mail drlambert@dialez.net.

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

Gasket Material
for the
Dairy Industry

Conversion Services

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.

LANCASTER CHEESE SOLUTIONS:
A Cheese Conversion Company.
Blocks or bars from 5 ounce to
10 pound. Located in southeast
Pennsylvania. Call (717) 355-2949.

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

Cheese & Dairy Products
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.

Analytical Services
PNEUMATIC HAMMER
Removes Powder Deposits

while maintaining the integrity
of your powder processing
equipment.

Lancaster Cheese is your cut &
wrap headquarters.
 7 standard conﬁgura�ons
available or bring us your
custom specs.
 Volume discounts
 Short lead �mes
 Located on the eastern shore

*USDA Project
Number 13377

Contact Justin

LANCASTER

Cheese Solutions

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

717-355-2949
or justin@lancastercheese.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

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

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

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.

Walls & Ceiling

Cut & Wrap

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

TC Strainer Gasket

Cheese Moulds, Hoops

► Impact provides enough vibration to
remove powder deposits
► Maintains product flow by dislodging
blockages
► Special mount and short duration
pulses limit fatigue on metal skins

Evaporator Dryer Technologies, Inc.
www.evapdryertech.com

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.

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

IN
STOCK

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

GREAT LAKES
SEPARATORS, INC.

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

Model MSA 200
Westfalia Separator:
INCLUDES:
•

New Controls

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

$139,500
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Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA (in thousands of pounds unless indicated)
Stocks in All
Warehouses
Nov 30
2021

Dec 31
2021

Dec 31
2020

Nov 30
2021

Butter

273,805

210,473

199,053

73

95

Cheese
American
Swiss
Other

801,720
19,851
574,740

834,775
20,669
566,827

846,324
21,929
576,834

106
110
100

101
106
102

1,369,311

1,422,271

1,445,087

103

102

Total

Public
Warehouse
Stocks

December 31, 2021
as a % of

Dec 31
2020

American-Type
Cheese Stocks
850

Dec 31
2021

173,098

End of Dec; million lbs

End of Dec, million lbs.

275
250

800
225

775
750

200

725

175

700
150

675

$1.35

2015

16

2017

18

2019

20

125

2021

2015

$1.25

N onf at Dr y M i l k
Ye a r l y A v e r a g e s

$1.15

Central & East Mostly & West Mostly

16

2017

18

2019

20

2021

Source: USDA Dairy Market News

$1.05
$0.95
$0.85
$0.75

2017

2018

2019

DAIRY PRODUCT SALES

2020

$2.05

January 26, 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

$1.85

$1.75

$1.65

$1.55

CME vs AMS
$1.45

Week Ending

Jan. 22

2021

40-Pound
Block Avg

$1.95

J

F

M

M

Jan. 15

A

M

J

J

A

DAIRY FUTURES PRICES
SETTLING PRICE

Date Month
1-21
1-24
1-25
1-26
1-27

Jan 22
Jan 22
Jan 22
Jan 22
Jan 22

Class
III
20.29
20.30
20.28
20.28
20.36

S

O

N

Jan. 8

1.9262

4,543,495

12,341,308•

12,304,252

D

J

Jan. 1

1-21
1-24
1-25
1-26
1-27

Feb 22
Feb 22
Feb 22
Feb 22
Feb 22

20.54
20.45
19.91
19.51
19.84

24.04
24.10
23.87
23.20
23.16

75.000
75.000
75.750
75.500
76.650

1-21
1-24
1-25
1-26
1-27

Mar 21
Mar 21
Mar 21
Mar 21
Mar 21

21.75
20.55
20.81
20.17
20.69

23.74
23.94
23.39
23.23
23.05

1-21
1-24
1-25
1-26
1-27

April 21
April 21
April 21
April 21
April 21

21.53
21.43
20.98
20.57
21.03

1-21
1-24
1-25
1-26
1-27

May 22
May 22
May 22
May 22
May 22

1-21
1-24
1-25
1-26
1-27

1.7505
Pounds
13,676,983
Percent
35.14

1.9167
9,814,144

1.7876

1.7634

1.7049

1.6810

173.950
174.250
173.775
173.500
173.125

1.908
1.885
1.841
1.797
1.845

1.8880
1.8760
1.8340
1.7900
1.8170

266.500
266.500
259.000
248.500
247.000

77.500
78.000
79.000
79.000
80.750

177.000
177.750
176.800
175.250
175.750

2.033
1.990
1.942
1.870
1.920

1.9970
1.9650
1.9030
1.8350
1.8870

254.500
254.525
247.475
240.000
238.250

23.17
23.94
22.84
22.60
22.75

77.000
77.000
78.250
78.250
79.800

176.325
177.500
175.000
173.450
174.250

1.998
1.998
1.966
1.891
1.935

1.9800
1.6930
1.9220
1.8830
1.9180

242.500
243.175
238.225
234.000
234.975

21.12
21.10
20.90
20.62
21.08

22.57
23.22
22.58
22.17
22.37

75.375
75.375
76.500
76.750
77.750

172.875
174.375
172.250
170.200
171.475

1.980
1.980
1.966
1.905
1.951

1.9660
1.9500
1.9320
1.8930
1.9360

235.000
236.250
232.925
230.250
231.000

June 22
June 22
June 22
June 22
June 22

20.95
20.94
20.82
20.62
20.94

22.22
22.34
22.34
21.95
22.12

74.075
74.075
74.600
74.750
75.750

169.500
170.500
169.500
167.675
168.750

1.980
1.980
1.978
1.954
1.962

1.9510
1.9370
1.9330
1.9050
1.9370

235.000
235.125
233.750
230.100
231.025

1-21
1-24
1-25
1-26
1-27

July 22
July 22
July 22
July 22
July 22

22.01
22.00
20.70
20.65
21.01

22.00
22.00
22.00
21.85
22.03

71.500
71.500
72.000
72.525
73.550

167.100
168.600
167.975
166.850
167.000

2.056
2.056
2.047
2.030
2.030

1.9660
1.9620
1.9470
1.9250
1.9550

234.175
235.500
234.000
232.025
233.975

1-21
1-24
1-25
1-26
1-27

Aug 22
Aug 22
Aug 22
Aug 22
Aug 22

20.85
20.85
20.58
20.60
20.79

21.85
21.85
21.85
21.58
21.70

68.500
68.500
69.300
70.000
71.075

163.875
163.875
163.875
163.575
164.050

2.043
2.043
2.043
2.043
2.043

1.9710
1.9710
1.9530
1.9450
1.9600

236.775
237.750
234.025
232.525
235.00

1-21
1-24
1-25
1-26
1-27

Sept 22
Sept 22
Sept 22
Sept 22
Sept. 22

21.41
21.41
20.50
20.40
20.67

21.41
21.41
21.98
21.26
21.37

66.000
66.000
66.600
67.275
68.525

161.000
161.000
161.000
159.975
160.675

2.039
2.039
2.039
2.039
2.039

1.9770
1.9720
1.9580
1.9460
1.9600

232.250
235.000
230.775
230.500
231.100

1-21
1-24
1-25
1-26
1-27

Oct 22
Oct 22
Oct 22
Oct 22
Oct 22

20.53
20.99
20.50
20.15
20.45

20.99
20.99
21.62
20.97
20.99

64.500
64.500
64.525
64.600
65.700

160.775
160.775
160.600
158.800
157.575

2.027
2.027
2.025
2.015
2.015

1.9840
1.9790
1.9600
1.9500
1.9550

232.250
232.000
230.000
229.500
230.600

1-21
1-24
1-25
1-26
1-27

Nov 22
Nov 22
Nov 22
Nov 22
Nov 22

20.79
20.79
20.27
20.15
20.18

20.79
20.79
21.02
20.89
20.58

62.500
62.500
63.050
63.125
63.575

160.700
160.700
158.000
156.000
155.200

2.013
2.013
2.013
2.002
2.012

1.9680
1.9590
1.9490
1.9370
1.9370

220.250
225.025
225.000
224.550
228.275

31,580

14,146

3,089

9,880

2,303

18,994

10,742

Interest Jan. 27

CHEESE REPORTER SUBSCRIBER SERVICE CARD

2.7248
4,543,495

Dollars/Pound
2.5915•
Pounds
4,172,199•

34.99

12,130,767
34.96

2.3029
3,440,304

2.1678
2,694,503

Extra Grade Dry Whey Prices

Weighted Price
US
Sales Volume
US

0.7225

Dollars/Pound
0.7012•

0.6725

5,637,357

4,448,608•

4,882,546

0.6564
3,570,930

Extra Grade or USPHS Grade A Nonfat Dry Milk

Average Price
US
Sales Volume
US

1.6655
18,252,158

Dollars/Pound
1.6321•
Pounds
25,700,910•

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

14,480,483

AA Butter

Weighted Price
US
Sales Volume
US

Block
Cheese

Butter*
261.350
261.350
261.350
261.350
261.350

1.6092
13,654,552•

1.5838
21,577,201

Old Subscriber Info

Dollars/Pound
1.8313

69.750
69.750
69.750
70.000
70.500

NDM
164.250
164.450
164.425
164.100
164.600

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

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

Weighted Price
US
1.9318
Adjusted to 38% Moisture
US
1.8439
Sales Volume
US
12,628,692
Weighted Moisture Content
US
35.04

Dry
Whey

Cheese*
1.8970
1.8950
1.8960
1.8940
1.8970

New Subscriber Info

2.0152

Dollars/Pound
1.9755

Class
IV
22.80
22.80
22.80
22.80
22.90

1.973
1.973
1.973
1.973
1.973

40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price
US
Sales Volume
US

*Cash Settled

1,148,202

Butter Stocks

825

650
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CHEESE REPORTER

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 28, 2022
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CHEESE REPORTER

DAIRY PRODUCT MARKETS

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

AS REPORTED BY THE US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS
NATIONAL - JAN. 21: Milk availability continues to vary for cheese producers from
region to region and plant to plant, but current reports do not show a tight milk market, at
least right now. Retail cheese demand has quieted in the western region, while international demand remains strong. Eastern contacts say retail demand is steady/strong during
football’s playoff season. Staffing shortages continue to plague plant managers, with plant
workers, but also with drivers and office employees. Cheese market tones are wavering.
NORTHEAST - JAN. 26: Milk volumes are steadily clearing to Class III for northeastern
cheesemaking operations. Cheese production is active, although labor issues and transportation bottlenecks persist. Inventories are sturdy. Cheese supplies are available for spot
and contract needs. Retail sales are steady to stronger. Many grocers are featuring cheese
promotions in weekly circulars, and shoppers are moving plenty of units through checkout
lines. Cheese demand from the foodservice sector is somewhat mixed. Orders remain
steady from some pizzerias and limited-service outlets. Cheese demand is softer, however,
from some full-service restaurants and other eateries with scaled back menu offerings and/
or hours of operation due to supply and/or staffing shortages.

The total number of conventional dairy ads increased by 23 percent, while organic dairy
ads decreased by 33 percent from last week. Conventional ice cream in 48- to 64-ounce
containers regained the position of top advertised dairy item, increasing in ad numbers by
42 percent. Ads for conventional butter in 1-pound packages increased by 59 percent, and
the national average price of $3.37 was up 18 cents from the previous week. The national
average price of organic butter in 1-pound packages was $5.99.
Conventional cheese ads increased by 11 percent. The average advertised price for conventional 8-ounce shred cheese increased by 3 cents to $2.46, and conventional 8-ounce
block cheese increased by 14 cents to $2.50. Organic 8-ounce shred cheese reappeared at
a weighted average price of $3.99.
Ads for conventional yogurt increased by 16 percent, but organic yogurt ads decreased by
25 percent. Conventional Greek yogurt in 4 to 6-ounce containers was the most advertised
yogurt. Conventional milk ads increased 44 percent; organic milk ads shrank 39 percent .

RETAIL PRICES - CONVENTIONAL DAIRY - JANUARY 28
Commodity

US

NE

SE

MID

SC

SW

NW

Butter 1#

3.37

3.47

2.99

2.97

2.53

3.11

3.64

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2975 - $2.5850 Process 5-lb sliced: $1.9725 - $2.4525
Muenster:		
$2.2850 - $2.6350 Swiss Cuts 10-14 lbs: $3.4550 - $5.7775

Cheese 8 oz block

2.50

2.29

2.75

2.59

2.66

2.08

2.73

Cheese 1# block

4.01

3.95

3.99

3.50

3.00

4.98

3.98

Cheese 2# block

6.56

6.53

7.21

5.96

5.99

6.71

6.46

MIDWEST AREA - JAN. 26:

Cheese 8 oz shred

2.46

2.34

2.61

2.51

2.75

2.26

2.42

Cheese 1# shred

4.18

3.56

3.99

NA

5.99

4.44

3.58

Cottage Cheese

2.18

2.66

2.06

1.28

1.50

1.98

NA

Cream Cheese

1.50

1.48

1.50

NA

1.74

1.51

1.41

Flavored Milk ½ gallon 1.99
Flavored Milk gallon
3.00

2.29

NA

NA

NA

1.61

1.87

3.24

NA

NA

NA

2.68

3.24

Ice Cream 48-64 oz

3.22

3.20

3.09

3.09

3.14

2.96

2.76

Milk ½ gallon

1.71

1.94

NA

.99

1.99

1.61

1.66

Milk gallon

3.12

3.24

NA

NA

NA

2.68

3.24

Sour Cream 16 oz

1.77

1.78

1.95

1.71

1.70

1.54

1.59

Yogurt (Greek) 4-6 oz

.93

.96

.96

.90

1.01

.85

.88

Yogurt (Greek) 32 oz

4.20

4.38

4.63

4.16

4.14

3.72

3.40

Yogurt 4-6 oz

.52

.58

.43

.57

.40

.47

.64

Yogurt 32 oz

2.21

2.22

NA

2.00

1.99

2.21

2.26

Bearish cheese market prices have snuggled up to
demand tones. Cheese contacts relay that customers are waiting on further price drops
before committing to anything outside their contractual needs. A number of cheese plant
managers relay that although sales have slackened, they are down only a small percentage
and production is still busy. Spot milk remaining under flat market is also keeping some
plants busy, while other plants are offering downtime before the spring uptick, particularly
those producers who have completed production orders ahead of football playoffs. Barrel
producers continue to report steady demand, with some, although not abundant, availability.

Wholesale prices delivered, dollars per/lb:
Blue 5# Loaf :		
$2.4825 - $3.5500 Mozzarella 5-6#:
$2.0125 - $2.9575
Brick 5# Loaf:		
$2.2125 - $2.6375 Muenster 5# Loaf:
$2.2125 - $2.6375
Cheddar 40# Block:
$1.9350 - $2.3350 Process 5# Loaf:
$1.9575 - $2.3175
Monterey Jack 10#
$2.1875 - $2.3925 Grade A Swiss 6-9#: $2.9700 - $3.0875
							
WEST - JAN. 26: Demand for cheese in retail markets is holding steady, while food
service demand has slid lower this week. Contacts report that rising COVID cases are
contributing to declines in food service sales. Sales of Mozzarella cheese are strong; stakeholders attribute this to the football playoffs leading to increased demand for pizza making.
International demand for cheese is steady, with contacts reporting notable interest for export
to Asian markets. Port congestion, a shortage of truck drivers, and labor shortages are causing delays to deliveries of loads throughout the region. Spot purchasers say that inventories
of cheese blocks and barrels are available. Cheese production is steady to higher, as cheese
makers are running busy schedules to work through available supplies of milk.
Wholesale prices delivered, dollars per/lb: Monterey Jack 10#:
Cheddar 10# Cuts :
$2.1725 - $2.3725 Process 5# Loaf:
Cheddar 40# Block:
$1.9250 - $2.4150 Swiss 6-9# Cuts:

$2.1600 - $2.4350
$1.9750 - $2.2300
$3.2625 - $3.6925

EEX Weekly European Cheese Indices (WECI): Price Per/lb (US Converted)
Variety			Date: 1/26
Cheddar Curd		
$2.32
Young Gouda		
$2.20

1/19		Variety
$2.36 Mild Cheddar
$2.22 Mozzarella

Date: 1/26
$2.28
$2.04

1/19
$2.31
$2.05

FOREIGN -TYPE CHEESE - JAN. 26:

Buyers continue to seek out more foreign
cheese than is available. This keeps pricing pressure in place. US cheese buyers continue
to look toward the EU, like other countries. For now, the US remains the largest export customer for EU cheese. Most Q1 cheese production in the primary cheese producing countries,
Italy, Germany, France, and Netherlands, is contracted. There seems to be little potential to
rebuild cheese aging stocks in the foreseeable future.
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
$2.1550 - 3.6425
$2.6625 - 3.3800
$3.5425 - 5.6325
$3.3450 - 5.5000
0
0
0
$3.4900 - 3.8150
0

NDM PRODUCTS - JANUARY 27
NDM - CENTRAL: Trading activity remains somewhat active despite the
recently increasing offer prices. Condensed
skim is available, but hauling and production issues continue to haunt plant managers
and brokers. Although whey protein concentrate (WPC) 34% prices are pushing up
week after week, end users who can utilize
WPC 34% are doing so. High heat NDM is
very tight. The bottom of the price range
for high heat NDM increased, while the top
remained at $2.05.
NDM - WEST:

Demand is strong in
domestic markets. International demand fo
low/medium heat NDM is steady to higher,
as contacts noted increased interest from
purchasers in Mexico. Deliveries continue
to face delays due to a shortage of truck
drivers and port congestion. Inventories of
low/medium heat NDM are tighter, but spot

purchasers say they are able to find loads
to meet market demands. Plant managers
cite labor shortages and delayed deliveries as causing them to run below capacity. Demand for high heat NDM is steady,
and spot inventories are tight. Production of
high heat NDM is limited; plant managers
are focusing their schedules on low/medium
heat NDM and skim milk powder.

NDM - EAST: Eastern regional trading
activity was comparable to Central trading
this week. End users are securing loads
across the price range spectrum, and some
report they expect prices to begin to move
into the $1.90s due to notably tight supplies.
Production activity is mixed. There is condensed skim available across the country,
but moving it from one area to the next is
presenting handlers with mounting difficulties among plant and driver shortages.

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:		 Greek Yogurt 4-6 oz:
Butter 1 lb:
$5.99
Greek Yogurt 32 oz:
Cheese 8 oz shred:
$3.99
UHT Milk 8 oz:
Cheese 8 oz block:
NA
Milk ½ gallon:
Cream Cheese 8 oz:
NA
Milk gallon:
Yogurt 4-6 oz:
$1.69
Sour Cream 16 oz:
Yogurt 32 oz:
$3.35
Ice Cream 48-64 oz:

NA
$4.14
NA
$4.71
$5.90
NA
NA

WHOLESALE BUTTER MARKETS - JANUARY 26
NATIONAL:

Cream supplies are available to butter makers. Some loads are traveling from the West to the Midwest. However,
high freight costs, driver shortages, and
inclement weather are reportedly posing
some challenges to moving cream. Some
eastern manufacturers are increasing production and churning seven days a week to bulk
up shrinking inventories. Microfixing is active
to satisfy good retail print butter demand. In
the West, operations at some butter plants
are limited by labor issues and delayed production supply deliveries. Butter inventories
are tight, and spot purchasers report salted
is still easier to source than unsalted.

WEST: Cream inventories are available
amid steady demand. Some contacts report
continued interest in loads of cream from
purchasers in the Midwest. Stakeholders say
that transportation issues have caused some
contracted cream loads, intended for other
regions, to become available for spot purchase. Demand for butter is strong in both
domestic and international markets. Inventories of unsalted and salted butter are tight.
Butter market prices have declined on the
CME, through the start of this week, after
several weeks of bullish movement. Butter
production is steady, but below capacity. Plant

managers cite labor shortages and delays to
deliveries of production supplies are contributing to reduced production schedules.
.
CENTRAL: Cream availability remains
similarly priced for butter producers, although
offers are beginning to quiet. Plant managers say midwestern loads are not as abundant as they have been. Bulk butter is tight,
but there are some loads available for end
users willing to pay relatively hefty premiums. Buyers say some bulk loads changing
hands are recently produced, which speaks
to the general shortness of availability. As
spring holiday preparations are underway,
churning remains active. Market tones are
facing downward pressure after weeks of
bullish movement.

NORTHEAST: Butter production is fairly
steady. However, sources point out labor
issues are interfering with output levels at
some facilities, lowering expected monthly
butter production. The situation has led to
increased cream offerings from butter manufacturers. Cream multiples currently hover
around 1.25 delivered. Domestic butter
demand is mostly moderate, with some buyers showing more caution with butter purchases, while awaiting a price drop.

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

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

01/24/22
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
01/01/22
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Change
. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
Percent Change. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

BUTTER
38,791
32,878
5,913
18

CHEESE
91,898
82,899
8,999
11
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USDA Again Gets No Butter Offers;
Seeks To Buy Cheddar, Yogurt, Butter

CME CASH PRICES - JANUARY 24 - 28, 2022
Visit www.cheesereporter.com for daily prices
500-LB
CHEDDAR

40-LB
CHEDDAR

MONDAY
January 24

$1.7750
(-3¾)

$1.7950
(-1¼)

TUESDAY
January 25

$1.7050
(-7)

WEDNESDAY
January 26

AA
BUTTER

GRADE A
NFDM

DRY
WHEY

$2.8475
(-8¾)

$1.8125
(-¼)

$0.8000
(NC)

$1.7600
(-3½)

$2.7000
(-14¾)

$1.8025
(-1)

$0.8200
(+2)

$1.6625
(-4¼)

$1.7300
(-3)

$2.4900
(-21)

$1.7775
(-2½)

$0.8200
(NC)

THURSDAY
January 27

$1.6775
(+1½)

$1.7300
(NC)

$2.4900
(NC)

$1.7750
(-¼)

$0.8300
(+1)

FRIDAY
January 28

$1.7425
(+6½)

$1.7900
(+6)

$2.5400
(+5)

$1.8050
(+3)

$0.8400
(+1)

Week’s AVG $
Change

$1.7125
(-0.1600)

$1.7610
(-0.0834)

$2.6135
(-0.2609)

$1.7945
(-0.0368)

$0.8220
(+0.0320)

Last Week’s
AVG

$1.8725

$1.84438

$2.87438

$1.83125

$0.7900

2021 AVG
Same Week

$1.5890

$1.3945

$1.2865

$1.1620

$0.5225

MARKET OPINION - CHEESE REPORTER
Cheese Comment: One car of blocks was sold Monday at $1.8250; an uncovered
offer of 1 car at $1.7950 then set the price. Two cars of blocks were sold Tuesday,
the last at $1.7600, which set the price. One car of blocks was sold Wednesday
at $1.7300, which set the price. Thursday’s block market activity was limited to an
unfilled bid for 1 car at $1.6600, which left the price unchanged. On Friday, 1 car of
blocks was sold at $1.7900, which raised the price. The barrel price fell Monday on
a sale at $1.7750, dropped Tuesday on a sale at $1.7050, declined Wednesday on
a sale at $1.6625, increased Thursday on an unfilled bid at $1.6775, and jumped
Friday on an unfilled bid at $1.7425.
Butter Comment: The price dropped Monday on an uncovered offer at $2.8475,
tumbled Tuesday on a sale at $2.7000, plunged Wednesday on a sale at $2.4900,
then increased Friday on a sale at $2.5400.
Nonfat Dry Milk Comment: The price declined Monday on a sale at $1.8125, fell
Tuesday on a sale at $1.8025, dropped Wednesday on a sale at $1.7775, then rose
Friday on a sale at $1.8050.
Dry Whey Comment: The price rose Tuesday on a sale at 82.0 cents, increased
Thursday on a sale at 83.0 cents, and rose Friday on a sale at 84.0 cents.

WHEY MARKETS - JANUARY 24 - 28, 2022

Washington—The US Department of Agriculture (USDA) on
Tuesday announced that it was
cancelling a solicitation for butter in its entirety because no offers
were received in response to the
solicitation.
USDA’s Agricultural Marketing Service (AMS) had issued the
solicitation on Jan. 13, 2022 for a
total of 82,080 pound of butter for
delivery in April and June. Offers
were due Jan. 25.
That’s the third time in recent
months that USDA received no
responsive offers to a butter solicitation. AMS had issued a solicitation on Dec. 14, 2021, for 92,340
pounds of butter for delivery
between Jan. 16 and Mar. 15, 2022,
but received no offers by the Jan. 4,
2022 deadline. And the agency last
September issued a solicitation for
a total of 738,720 pounds of butter for delivery in December 2021,
but didn’t receive any responsive
offers.
USDA on Wednesday issued a
solicitation for 82,080 pounds of
butter for delivery in April and
June. Offers are due at 9:00 a.m.
Central time on Feb. 3.
Meanwhile, USDA recently
invited offers to sell Cheddar
cheese and yogurt for use in the
National School Lunch Program
and other federal food and nutri-

tion assistance programs. Deliveries are to be made between Apr. 1
and June 30, 2022.
USDA is specifically seeking
37,440 pounds of yellow sliced
0.75-ounce Cheddar, 12-pound
packages; 739,200 pounds of yellow shredded Cheddar, 6/2-pound
packages; 108,534 pounds of high
protein blueberry yogurt, 24/4ounce cups; 77,238 pounds of high
protein strawberry yogurt, 24/4ounce cups; 99,600 pounds of high
protein vanilla yogurt, 24/4-ounce
cups; and 34,236 pounds of high
protein vanilla yogurt, 6/32-ounce
tubs.
Offers are due by 1:00 p.m. Central time on Tuesday, Feb. 8.
Finally, USDA on Thursday
issued a solicitation for UHT milk
and skim evaporated milk for
delivery in April, May and June.
USDA is specifically seeking to
buy 8,127,000 pounds of 1 percent
milkfat UHT 1500 box-12/32 fluid
ounces; 839,139.84 pounds of 1
percent UHT 2640 box-27/8 fluid
ounces; and 37,179 pounds of skim
evaporated milk, 24/12-fluid ounce
cans.
Offers under this solicitation are
due on Tuesday, Feb. 8, at 9:00 a.m.
Central time.
For more information on selling dairy products to USDA, visit
www.ams.usda.gov/selling-food.

RELEASE DATE - JANUARY 27, 2021
Animal Feed Whey—Central: Milk Replacer:

.5800 (+6) – .6100 (+3)

Buttermilk Powder:
Central & East:
1.5500 (+10) – 1.7500 (+20)
Mostly:
1.5000 (+2) – 1.5500 (NC)
Casein: Rennet:

4.8700 (+1) – 5.0900 (NC)

West: 1.4800 (+4) – 1.6200 (+½)
Acid: 5.8600 (+1) – 5.9700 (NC)

Dry Whey—Central (Edible):
Nonhygroscopic:
.7000 (+4) – .8200 (+2)

Mostly: .7350 (+1½) – .7550 (+½)

From Flow Plates
to Feet
Koss has you covered.

Dry Whey–West (Edible):
Nonhygroscopic:
.7000 (+2¾) – .8000 (NC)
Mostly: .7400 (+2½) – .7900 (+1)
Dry Whey—NorthEast: .6900 (+2) – .7825 (+2¼)
Lactose—Central and West:
Edible:
.3200 (NC) – .5300 (NC)

Mostly: .3700 (+1) – .4400 (-1)

Nonfat Dry Milk —Central & East:
Low/Medium Heat: 1.7200 (+2) – 1.8800 (+1) Mostly: 1.7600 (+2) – 1.8100 (+1)
High Heat:
1.9200 (+8) – 2.0500 (NC)
Nonfat Dry Milk —Western:
Low/Medium Heat: 1.7500 (+7) – 1.9250 (NC)
Mostly: 1.7800 (+8) – 1.8200 (+8)
High Heat:
1.9250 (+7¼) – 2.0350 (NC)

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

Whey Protein Concentrate—Central and West:
Edible 34% Protein: 1.3700 (+4) – 1.6200 (+3½) Mostly: 1.4400 (+5) – 1.5450 (+4½)
Whole Milk—National: 2.0000 (+6½) – 2.2600 (NC)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

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

Jan

Feb

Mar

Apr

May

Jun

Jul

Aug

Sep

Oct

Nov

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

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

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

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

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

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

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

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

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

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

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

Dec
1.5295
1.4520
1.3751
1.5839
1.6634
1.8651
1.5305
1.4628
1.6132
1.5426
1.2829
1.8410
1.4609
1.6548

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

