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USDA Lowers Milk Production 
Forecasts; Price Forecasts Mixed

      Vol. 147, No. 5 •  July 15, 2022  • Madison, Wisconsin

More Than Medals: ACS Contest Offers 
Expert Feedback, Member Support

Cheese Price Forecast Lowered To $2.1850 In 
2022, Raised To $2.0700 In 2023; Butter Hiked

are unchanged from last month, at 
$1.7550 per pound and 64.0 cents 
per pound, respectively.

With a lower cheese price, the 
2022 Class III price forecast is low-
ered by 10 cents from last month, 
to $22.80 per hundredweight, 
while the Class IV price is raised 
by five cents from last month, to 
$24.70 per hundred, due to higher 
butter prices. The all milk price for 
2022 is lowered five cents from last 
month, to $26.15 per hundred.

For 2023, forecasts for cheese, 
butter, and nonfat dry milk are 
raised on expected lower produc-
tion, but the price forecast for 
dry whey is lowered on expected 
weaker international prices. 

USDA’s new product price fore-
casts for 2023, with changes from 
last month’s forecast, are as fol-
lows: cheese, $2.0700 per pound, 
up two cents; butter, $2.4400 per 
pound, up 5.5 cents; nonfat dry 
milk, $1.6450 per pound, up 2.5 
cents; and dry whey, 51.50 cents, 
down one-half cent.

With higher cheese, butter and 
nonfat dry milk prices, the 2023 

• See Price Forecasts, p. 4

Minneapolis, MN—The Ameri-
can Cheese Society (ACS) 
wrapped up its first Judging & 
Competition since the start of the 
pandemic, implementing a new 
digital system and conducting the 
contest as a stand-alone event.

Since 1989, the competition 
has taken place in conjunc-
tion with the Society’s annual 
conference, typically held mid-
summer.

This year’s contest was held 
in May at the Huntington Bank 
Stadium on the University of 
Minnesota-Minneapolis campus. 

Winners will be announced 
and lauded next week the 39th 
ACS Annual Conference in 
Portland, OR.

Creating two separate events 
gives the contest space to shine 
on its own, said ACS program 
coordinator Heather Tucker.

A goal of ACS is to eventually 
give its contest a “home,” Tucker 
said, holding it in the same place 
and roughly the same time each 
year.

The possibility of keeping the 
contest in Minneapolis will also 
give people the chance to plan 
ahead, said Stephanie Clark, 
associate director of the Midwest 
Dairy Foods Research Center and 
founder of Iowa State University 
Creamery.

Clark has served as technical 
advisor for the judging since 2011.

This year also marks the transi-
tion to a new digital system. 

Having the contest electroni-
cally mobile saves not only time, 
but paper as well, Clark said.

A proper venue is also key. 
Holding the contest in a rela-

• See ACS Network, p. 14

By Failing To Stop 
‘Feta’ Exporters, 
Denmark Hasn’t Met 
Legal Obligations: EU 
Court Of Justice
Luxembourg—By failing to stop 
the use of the designation “Feta” 
for cheese intended for export 
to third countries, Denmark has 
failed to fulfill its obligations under 
European Union (EU) law, the EU 
Court of Justice ruled this week.

The name “Feta” was registered 
as a protected designation of origin 
(PDO) in 2002. Since then, that 
name may be used only for cheese 
that originates in the defined geo-
graphical area in Greece and con-
forms to the applicable product 
specification, the court explained.

In the current infringement pro-
ceedings, the European Com mis-
sion, supported by Greece and

• See EU Feta Ruling, p. 9

Dairy CPI Rose 1.4% 
In June; Average 
Retail Cheddar Price 
Rises, Whole Milk 
Price Declines
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products stood at a record-
high 261.3 in June (1982-84=100), 
up 1.4 percent from May and 13.5 
percent higher than in June 2021, 
the US Bureau of Labor Statistics 
(BLS) reported Wednesday.

That’s the seventh straight 
month in which the dairy CPI 
reached a new record high. The 
dairy CPI hasn’t declined since 
November 2021, when it was 
233.2.

The CPI for all items in June 
was 296.3, up 1.4 percent from 
May and 9.1 percent higher than 
in June 2021. That’s the larg-
est 12-months increase in the all 
items index since the period end-
ing November 1981, the BLS said.

June’s CPI for food was 305.0, 
up 1.0 percent from May and 10.4 
percent higher than in June 2021. 
The CPI for food at home in June 
was 288.9, up 1.0 percent from 
May and 12.2 percent higher than 
in June 2021. 

And the CPI for food away from 
home was 329.0 in June, up 0.9 
percent from May and 7.7 percent 
higher than in June 2021.

The CPI for cheese and related 
products was a record-high 263.5 
in June, up 1.0 percent from May 
and 9.7 percent higher than in 

• See Retail Dairy Prices, p. 13
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Washington—The US Depart-
ment of Agriculture (USDA), in 
its monthly supply-demand esti-
mates released Tuesday, lowered its 
milk production forecasts for both 
2022 and 2023, and raised, lowered 
and left unchanged its dairy price 
forecasts for both years.

The agency’s milk production 
forecasts for both years are low-
ered from last month due to slower 
expected growth in milk per cow. 
USDA is now projecting that US 
milk production this year will total 
226.0 billion pounds, down 400 
million pounds from last month’s 
forecast and down 300 million 
pounds from 2021’s record output.

If USDA’s forecast holds, 2022’s 
milk production decline would be 
the first drop in US milk output 
since 2009, when output of 189.2 
billion pounds was down 0.4 per-
cent, or 776 million, from 2008.

For 2023, USDA is project-
ing that US milk production will 
reach 228.3 billion pounds, which 
is down 1.0 billion pounds from 
last month’s forecast.

US dairy imports on a fat basis 
are raised for 2022 on stronger 
expected imports of butterfat-con-
taining products and several other 
dairy products, but imports on a 
skim-solids basis are unchanged 
from last month’s forecast. No 
changes are made to the 2023 
import forecasts for fats and skim 
solids.

Dairy exports on both a skim-
solids and a fat basis are also 
raised for 2022, reflecting stronger 
expected exports of cheese, but-
ter, whey, skim milk powder, and 
lactose. The forecast for 2023 fat-
basis exports is unchanged from 
last month but is raised on a skim-
solids basis with expectations of 
higher skim milk powder exports 
carrying into 2023.

USDA’s 2022 butter price fore-
cast is raised by 1.5 cents from last 
month, to $2.7800 per pound, on 
firm demand, but the cheese price 
forecast is lowered by one cent, to 
$2.1850 per pound, on continued 
large stocks. The forecasts for non-
fat dry milk and dry whey prices 

https://www.urschel.com/dairy.html?utm_source=Cheese+Reporter&utm_medium=web+banner&utm_campaign=WB2205CheeseShapingFutureCheeseReporter&utm_id=WB2205CheeseShapingFutureCheeseReporter
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New Zealand producers will 
need to  stop using terms like 
“Feta” on their products. Exist-
ing users can continue to use 
“Gruyere” and “Parmesan.”

Needless to say, this didn’t go 
over very well with at least a cou-
ple of New Zealand dairy entities. 

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

EU Scores Another Win On GIs In New Zealand Trade Deal

D I C K  G R O V E S

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

EDITORIAL COMMENT

While it’s generally not possible to 
declare a winner when it comes to 
trade agreements (at least not ini-
tially), it certainly seems that the 
European Union has scored at least 
a partial victory over New Zealand, 
and the rest of the world, when it 
comes to protecting certain geo-
graphical indications for cheeses. 
This continues a disturbing and 
somewhat surprising pattern of GI 
victories for the EU.

As reported on our front page 
last week, the EU and New Zea-
land have signed a trade agreement 
that, among other things, will pro-
tect 163 of the most renowned 
traditional EU products with geo-
graphical indications, according to 
the European Commission. 

According to the New Zealand 
Ministry of Foreign Affairs and 
Trade, some of these protections 
will be phased in over between 
five and nine years, but eventually 
New Zealand producers will need 
to  stop using terms like “Feta” 
on their products. Existing users 
can continue to use “Gruyere” and 
“Parmesan.”

Needless to say, this didn’t go 
over very well with at least a couple 
of New Zealand dairy entities. The 
Dairy Companies Association of 
New Zealand said the loss of New 
Zealand cheese makers’ rights to 
Feta and Gruyere, and the preven-
tion of any new business develop-
ment opportunities for Parmesan, 
is a “significant blow” to the many 
New Zealand Feta, Gruyere and 
Parmesan cheeses. 

And Simon Porter, Fonterra 
director global sustainability, stake-
holder affairs and trade, noted that 
the trade deal’s outcomes on EU 
GIs mean that Fonterra and other 
New Zealand cheese producers will 
no longer be able to use the term 
“Feta” after a transition period of 
nine years.

There are several reasons why 
these GI protections are such an 
eye-opening achievement for the 
EU, but we’ll mention just one 
here. In the cases of Feta and 
Parmesan, these GI protections 

aren’t even all that popular within 
the EU, and now they’re being 
extended, to various degrees, to 
New Zealand.

For example, back in 2005, the 
European Court of Justice upheld 
the name “Feta” as a protected 
designation of origin for Greece. 
Feta had originally received PDO 
protection in 2002. 

In its 2005 decision, the Court 
of Justice found that Germany and 
Denmark, which, supported by 
France and the United Kingdom 
(which was still a member of the 
EU at that time), had applied for 
annulment of the registration of 
“Feta” as a PDO for Greece, but 
had not shown that the Euro-
pean Commission’s initial assess-
ment that the name “Feta” has not 
become generic is incorrect.

Controversy over the name 
“Feta” continues in the EU. As 
reported on our front page this 
week, the EU Court of Justice has 
ruled that, by failing to stop the 
use of the designation “Feta” for 
cheese intended for export to third 
countries, Denmark has failed to 
fulfill its obligations under EU law. 

Denmark had claimed that the 
regulations apply only to products 
sold in the EU, not exports to third 
countries.

The granting of GI protection 
to Parmesan was also not without 
controversy. Parmigiano Reggiano 
has been protected with a PDO 
since 1996, and the European 
Commission considers the name 
“Parmesan” to be a translation 
through French of “Parmigiano 
Reggiano,’ and thus also protected. 
Back in the early years of this cen-
tury, the European Commission 
opened an infringement procedure 
against Germany because cheeses 
not made in line with the Par-
migiano Reggiano specification 
continued to be sold in Germany 
under the name “Parmesan.”

It also may be recalled that an 
effort was made, over a number of 
years, to establish a new Codex 
standard for Parmesan cheese, but 
no consensus was ever reached. 

At its second session, in 1996, the 
Codex Committee on Milk and 
Milk Products considered a pro-
posal from Germany to elaborate 
a new individual cheese standard 
for “Parmesan.” The proposal men-
tioned that Parmesan was a generic 
name and there was no clear defi-
nition of the product at the inter-
national level.

Almost a decade later, in 2005, 
the Codex delegation of the EU 
stated that it opposed the devel-
opment of a Codex standard for 
Parmesan, stressing that the name 
“Parmesan” should not be consid-
ered as a generic term as it was a 
GI in the EU. 

Many other delegations, which 
spoke in favor of new work on a 
Parmesan standard, stated that the 
proposal for a new Codex Parmesan 
standard met both Codex criteria 
for establishing new work priori-
ties and the Codex Committee on 
Milk and Milk Products criteria 
for the development and/or revi-
sion of the standards for cheese. 
These delegations recognized that 
Parmesan should be considered as 
a generic term.

In the end, recognizing its 
inability to reach a decision on 
whether or not new work should 
start on the elaboration of a Par-
mesan standard, the Codex Com-
mission agreed to hold the issue in 
abeyance for possible future con-
sideration.

Interestingly, the EU delegation 
underlined that it did not seek to 
use Codex procedures to prevent 
the use of “Parmesan” as a generic 
term in those countries where this 
was the case. But since then, the 
EU has been using trade deals to 
prevent the use of “Parmesan,” 
and the names of numerous other 
cheeses, as generic terms. 

And we can’t help but won-
der, if the EU was able to get 
New Zealand to agree to protect 
these cheese names, what might 
it be able to accomplish in future 
trade agreements with countries 
that don’t actually produce these 
cheeses, but import them?
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EU Milk Production Is Declining, But 
Cheese Output, Exports Are Increasing
Brussels, Belgium—Although 
European Union (EU) milk deliv-
eries are expected to decline by 0.6 
percent this year, EU cheese pro-
duction could grow by 0.5 percent, 
according to the latest short-term 
agricultural outlook report from 
the European Commission, which 
was released late last week.

During the January-April 
period, EU milk deliveries dropped 
by 0.6 percent. Among the largest 
producing countries, only deliver-
ies in Poland, Italy and Denmark 
grow (2.4 percent, 0.4 percent and 
0.6 percent, respectively) while 
Germany, France and the Neth-
erlands continued the declining 
trend (down 1.7 percent, 1.3 per-
cent and 2.3 percent, respectively). 
Irish milk deliveries dropped as 
well (down 0.7 percent) compared 
to an exceptionally high level last 
year.

Weather prospects in upcom-
ing months remain negative for 
pasture developments in Central 
and Eastern Europe as well as in 
Italy, the report noted. Combined 
with sustained high prices of crops 
destined for feed, this is likely to 
affect farms’ economy negatively 
and to lead to a further herd reduc-
tion and also lead to lower yield 
growth.

As a result, EU milk deliveries 
could drop by 0.6 percent this year, 
mainly due to a drop in the second 
quarter (down 1 percent), followed 
by declines in both the third and 
fourth quarters. This would then 
contribute to tighter global milk 
supplies in 2022, the report said.

The trend of increasing EU dairy 
prices continues. Since the begin-
ning of the year through mid-June, 
they grew by around 25 percent 
for skim milk powder and cheeses, 
and by 30 percent for butter and 
whole milk powder. Prices for EU 
whey powders lag behind this (16 
percent).

These developments are driving 
up the EU raw milk price, which in 
May was almost 48 euros per 100 
kilograms (40 percent above the 
five-year average). The EU milk 
equivalent price (based on SMP 
and butter prices) remains high as 
well. 

Considering the relationship 
between the two, the upward trend 
on EU raw milk prices is expected 
to remain in the following months, 
and no seasonal price relaxation is 
likely to take place.

Consumer prices are not grow-
ing proportionally to increasing 
dairy prices, the report said. In 
May, an annual rate of change 
of EU consumer prices for milk, 
cheese and eggs combined was 
above 11 percent, stronger for 
fresh milk (almost 14 percent for 
whole milk), butter (more than 
26 percent), and lower for yogurt 

(9.5 percent) and cheese (10.6 per-
cent).

Nevertheless, it is assumed that 
EU dairy consumption could grow 
overall by 0.3 percent, supported 
by the ongoing recovery of food-
service, with other food products 
seeing even higher inflation rates.

Even if EU milk deliveries 
decline this year, EU cheese pro-
duction could grow by 0.5 percent, 
thanks to the competitive prices 
on the world market (up 2 per-
cent of export growth) and mainly 
thanks to growing flows to the US 
and recovery of the UK-destined 
exports, the report said. This could 
be combined with stable domes-
tic retail sales and foodservice 

recovery, supporting the level of 
the consumption of last year (up 2 
percent over 2020).

Among other dairy products 
using milkfat in their processing, 
EU cream production is expected 
to grow as well this year (up 1 per-
cent), also supported by domes-
tic and global demand, although 
less than in 2021 due to a likely 
reduced demand from China. 
This reduced demand could also 
weaken the flows of drinking milk 
but EU fresh dairy product exports 
could still grow by 2 percent while 
domestic use could continue 
declining (down 0.4 percent).

This is expected to reduce the 
availability of milkfat for other 
dairy products. In particular, EU 
butter production is expected to 
be reduced by 1 percent, with 
domestic consumption stable and 

despite some recovery of EU ship-
ments. This could be supported by 
a reduction of stocks (down 35,000 
tons), which are expected to be at 
a low level.

EU whole milk powder produc-
tion is likely to decline this year as 
well, by 5 percent, with negative 
expectations for exports (down 8 
percent) as well as domestic pro-
cessing (down close to 3 percent).

Among milk powders, it is 
expected that only the EU pro-
duction of whey powders could 
grow (1 percent), which is related 
to the increase in cheese produc-
tion. Given the current price lev-
els of these milk powders, it is still 
assumed to be a cheaper alterna-
tive to other milk powders in some 
processing applications, thus sup-
porting some domestic use increase 
(up 2.4 percent). 
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from our 
archives

50 YEARS AGO
July 14, 1972: New Orleans, 
LA—Eliminating slow movers, 
or “dairy dogs” from dairy display 
cases can result in a 15 percent 
increase in sales, the National 
Association of Retail Grocers 
reported recently. Striving to 
satisfy too many customers, most 
dairy departments are excessively 
inventoried; many carry more 
than 30 brands of margarine.

Ames, IA—All indications are 
that Iowa’s cheese industry will 
continue to grow, ISU food tech-
nologist Bill LaGrange said here 
this week. Iowa ranks fourth in 
American cheese production in 
the US, with over 80 million 
pounds produced in 1971. Cur-
rently, 21 plants in Iowa manu-
facture American style cheese.

25 YEARS AGO
July 18, 1997: West Allis, 
WI—Robert Bobach of Roth 
Kase USA, Monroe, WI, was 
named Grand Master Cheese 
Maker during the Wisconsin 
State Fair Governor’s Sweep-
stakes Cheese & Butter Auction 
here. Bobach won the top award 
with a Gruyere entry in the Open 
Class that earned a near-perfect 
score of 99.80.

Clovis, NM—New Mexico has 
approved the sale of $6 million 
in industrial revenue bonds by 
the City of Clovis to finance a 
cheese plant in the Curry County 
community. The cheese plant 
would be built and operated by 
Wadzinski Foods of Nebraska 
under the name Clovis Cheese.

10 YEARS AGO
July 13, 2012: San Francisco, 
CA—The cheese industry lost 
one of its most passionate advo-
cates as Daphne Zepos, 52, 
founder of Essex Street Cheese 
Company and co-owner of The 
Cheese School of San Francisco 
passed away from cancer. Over 
the last 20 years, Zepos played a 
prominent role in nearly every 
major cheese event in the US 
and Europe.

Petaluma, CA—The Marin 
French Cheese Company here 
was among 20 winners recently 
inducted into the Made in the 
USA Foundation’s Hall of Fame. 
The Hall of Fame showcases 
exceptional US manufacturers 
and high-quality products. Win-
ners are also selected for their 
impact on the local economy.For more information, visit www.kelleysupply.com
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Price Forecasts
(Continued from p. 1)

Class III and Class IV milk price 
forecasts are raised, to $20.85 per 
hundred and $22.30 per hundred, 
respectively. 

The 2023 all milk price forecast 
is raised to $24.15 per hundred.

This month’s 2022/23 US corn 
outlook is for larger supplies and 
higher ending stocks. The season-
average farm price received by pro-
ducers is lowered 10 cents from last 
month, to $6.65 per bushel.

The US soybean meal price is 
projected at $390.00 per short ton, 
down $10.00 from last month.

Record-High Cheese Inventories
Milk continues to flow to cheese 
vats despite tight milk supplies in 
the second quarter, with cheese 
manufacturers building inven-
tories to record levels, CoBank’s 
Knowledge Exchange noted in its 
latest quarterly report, which was 
released Thursday.

Cheese production at the start 
of the second quarter also contin-
ued its push to new record highs, 
the report said.

But in a concerning sign of con-
sumers responding to high food 
prices, American cheese disappear-
ance fell 10 percent year-over-year 
in April, while demand for other 

cheeses inched up only 0.6 percent 
year-over-year, the report noted. 
Retailers note consumers are also 
switching to lower-priced and pri-
vate label cheeses to save on cost.

The sharp slowdown in domes-
tic cheese demand coupled with 
rising production pushed US 
cheese inventories to new record 
highs, especially with American-
type cheeses, the report contin-
ued. Total cheese stocks at the end 
of May were 1.5 billion pounds, 
surging 31 million pounds from a 
month earlier.

US butter inventories, how-
ever, continue to remain tight, the 
report pointed out. High prices and 
strong demand for US milkfat from 
both domestic and international 
sources pulled butter out of storage.

Although US cheese and butter 
exports have posted an impressive 
pace, inflation-wary consumers are 
trimming food budgets, which has 
raised concerns that ample cheese 
inventories could last through the 
remainder of 2022 and depress 
prices, the report said. But the 
strong export pace of recent weeks 
could continue, offsetting slower 
domestic offtake and providing a 
relief valve for bulging inventories, 
counterbalancing losses in domes-
tic demand.

Central to the cheese export 
story is Mexico, with the US sup-

plying 70 percent of Mexico’s total 
imports as of 2021, the report said. 
While Mexican imports of US 
cheese continually mark record 
highs, concern is growing of lower-
to-middle-income consumers in 
Mexico paring back consumption 
in the face of rising food costs.

Milk collections in the US 
remained tight last quarter, with 
record high milk prices prompting 
only a minimal expension in the 
US dairy herd, the report said. US 
milk production in May was 0.7 
percent lower than a year earlier, 
although the cow herd increased 
by 2,000 head from April.

Totaling 9.4 million head, the 
US milk cow herd is still short 
102,000 head versus a year ago. 
Record high feed costs, extremely 
tight heifer inventories, and high 
construction costs continue to liit 
expansion potential, according to 
the report.

Although feed costs eased at 
the end of the second quarter, 
only incremental increases in cow 
numbers and milk collections are 
expected for the remainder of 2022. 
Expansions have thus far been lim-
ited to states like Texas and South 
Dakota in the central US, where 
dairies typically grow their own 
crops and have more control over 
feed costs.

Profitability has been strong for 
dairy operations that secured feed 
early or hedged feed prices early 
on, the report noted. New dairy 
barn construction is underway 
in some regions, notably in areas 
where plant expansions have been 
announced.

Globally, milk supplies remain 
constrained with Europe and 
Oceania struggling with inclem-
ent weather, high feed prices, and 
regulatory pressures to reduce gren-
house gas emissions, the report said. 
Combined milk production in the 
European Union (EU) and United 
Kingdom (UK) in April was down 
0.9 percent from April 2021, while 
New Zealand production was down 
5.6 percent.

Ongoing regulatory pressures 
are expected to limit milk produc-
tion growth for the remainder of 
2022, tightening the world dairy 
product balance sheet and sending 
more export business to the US for 
cheese, whey, yogurt, nonfat dry 
milk/skim milk powder, and other 
dairy products.

For the overall economy, effects 
from the pandemic and Russia-
Ukraine war continue to reverber-
ate through the global economy, 
CoBank reported. Food and energy 
prices remain high, though prices 
for underlying commodities have 
lost upward momentum as eco-
nomic fears rise.

After more than two years, 
COVID-related supply chain com-
plications are finally easing and 
various metrics indicate improve-
ments to supply chain performance 
both domestically and globally. 
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Consumers Buying More Private Brands 
Than Pre-Pandemic, And Will Continue
Arlington, VA—Some 40 percent 
of consumers have bought more 
private brands than before the pan-
demic, and three-quarters of these 
shoppers plan to continue this 
trend, according to the 2022 Power 
of Private Brands report, which was 
released recently by FMI-the Food 
Industry Association.

While 63 percent of private 
brands shoppers consider private 
brands to be a good value and 55 
percent buy private brands because 
they are less expensive, additional 
factors are driving consumer affin-
ity for these products, including 
quality, taste, sustainability and 
contributions to health and well-
being, the report noted.

“While we know price and out-
of-stocks have led consumers to 
try more private brands, we’re see-
ing these factors aren’t the only 
reasons shoppers continue to pur-
chase private brand products,”said 
Doug Baker, FMI’s vice president 
of industry relations. 

“When it comes to 
taste and quality, shoppers 
clearly see private brands 
as a good option, on par 
with national brands.”

—Doug Baker,               
Food Marketing Institute

“Less than 2 percent of shoppers 
say the only reason they purchase 
private brands is because other 
products were out-of-stock,” Baker 
continued. “When asked about 14 
product attributes, shoppers iden-
tified an average of four reasons 
for choosing private brand prod-
ucts. Clearly shoppers’ interest in 
private brand products extends 
beyond just price.”

Nearly half (42 percent) of 
shoppers who are buying more 
private brands say they like the 
taste of private brand products, 
and shoppers rank the impor-
tance of taste of private brands 
and name brands equally, both at 
78 percent. 

Also, a majority of shoppers (66 
percent) say quality is important to 
them when choosing private brand 
items, and more than 43 percent of 
shoppers are buying store brands 
because of their quality.

“When it comes to taste and 
quality, shoppers clearly see pri-
vate brands as a good option, on 
par with national brands,” Baker 
continued

Consumers revealed additional 
positive perceptions of private 
brand product attributes that 
inspire their purchases:
 When meal planning, 24 per-

cent of shoppers purchasing more 

private brands say that private 
brand products “meet their meal 
solution needs” and 23 percent 
find their ingredients appealing. 
Also, 20 percent note a private 
brands product may fit their health 
needs.
 Shoppers report buying more 

private brands for sustainability 
factors, including convenient or 
resealable packaging (19 percent) 
and better for the planet (14 per-
cent).
 Shoppers suggest that they’re 

more inclined to purchase private 
brands if they “look interesting” 
(20 percent) or if they’re perceived 
as “innovative or unique” (13 per-
cent).

Meanwhile, FMI also recently 
released its fourth installment of 
FMI US Grocery Shopper Trends 
2022, “Future Outlook,” which 
focuses on the ways various forces 
continue to shape how consumers 
eat, what they eat, and how they 
obtain food.

The analysis points to opportu-
nities for grocers as they continue 
to serve as solution providers, espe-
cially during a period in which 
consumers feel constrained by 
both time and resources. 

“We’re still cooking at home 
more than ever before, but our 
enthusiasm for doing so has waned 
to pre-pandemic levels, suggest-
ing consumers are looking for 
fresh prepared and ready-to-prep 
meal inspirations and solutions to 
address their inconsistent sched-
ules and tightening budgets,” said 
Leslie G. Sarasin, FMI’s president 
and CEO.

Most consumers say they plan 
their meals in advance, and meal 

preparation is getting faster. Three-
quarters (74 percent) say it takes 
less than one hour to prepare their 
meals, and 30 percent say they 
spend less than 30 minutes, a faster 
rate than in recent years. 

Also, 48 percent of consum-
ers tell FMI they are following 
a specific approach to eating, 
incorporating certain principles 
that reflect kindness to oneself, 
an awareness of holistic wellness, 
and careful attention to how food 
makes them feel.

Shoppers say their healthy eat-
ing habits remain strong, despite 
fewer of them putting in the extra 
effort to do so, as 28 percent of 
consumers tell FMI they put a lot 
of effort into selecting nutritious 
and healthy options, while 48 per-
cent put in some effort (vs. 36 per-
cent and 46 percent, respectively, 
in 2021). 

Shopper trends also notably 
suggest they will be more selective 
about where they invest their food 
dollars, as inflation continues to 
shape the way consumers interact 
with food. 

The number of shoppers cit-
ing an increase in grocery spend-
ing climbed nine points from 37 
percent in 2021 to 46 percent in 
2022. 

While last year’s figure should 
be attributed to the shift toward 
food at home, this year’s increase 
includes food inflation. However, 
it’s important to note that this sur-
vey was fielded before inflation’s 
more aggressive ascent, the FMI 
report noted.

Regarding how they obtain 
food, more shoppers have learned 
how best to use a hybrid landscape 
to meet their needs. 

Shoppers say they plan their 
meals in advance more and shop 
online more.

Pennsylvania Invites 
Grant Proposals To 
Expand Sales Of  
State’s Ag Products
Harrisburg, PA—Pennsylvania 
Agriculture Secretary Russell Red-
ding called for proposals for proj-
ects designed to expand sales of the 
state’s agricultural products.

The Pennsylvania Department 
of Agriculture (PDA) will award up 
to $303,000 in matching funds to 
Pennsylvania nonprofits to reim-
burse up to 50 percent of the costs 
for promotional and educational 
projects intended to increase con-
sumer awareness and sales or grow 
export markets.

Grants will be awarded to Penn-
sylvania nonprofit agricultural 
promotion and marketing organi-
zations. 

Eligible projects in 2022 can 
promote anything from wine to 
wool, hardwoods to honey, fruit, 
vegetables, herbs, meat, poultry or 
dairy — any agricultural product 
produced in the state.

Last year, the PDA awarded 
$300,000 to 16 non-profits for 
projects ranging from festivals 
and tourism events, to regional 
buy-local campaigns and state-
wide promotions of Pennsylvania 
products.

Grant applications must be sub-
mitted online through the Pennsyl-
vania Department of Community 
and Economic Development Elec-
tronic Single Application. Appli-
cations are due by Friday, Aug. 5, 
2022.

Potential applicants with ques-
tions about eligibility should con-
tact grants coordinator Morgan 
Sheffield at (717) 787-3568 or 
msheffield@pa.gov.
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Jim Bleick, Graf Creamery, Receives 
WDPA Presidents Award

Egg Harbor, WI—Jim Bleick 
received the 2022 WDPA Presi-
dents Award at the Wisconsin 
Dairy Products Association’s 
(WDPA) Dairy Symposium here 
Monday night.

Bleick spent his entire profes-
sional career at Graf Creamery in 
Zachow, WI. 

During his career, he was 
involved in every aspect of the 
company’s operations. 

Bleick obtained his butter 
maker’s license by the age of 21, 
became a plant supervisor at 26, 
vice president at 33 and presi-
dent of the company in 1996 
when he was 43 years old. 

Bleick retired in 2018 after 
working at Graf Creamery for 46 
years.

During his career, Bleick was 
active in numerous organiza-
tions. He served on WDPA’s 
board of directors from 2004 to 
2012, becoming president in 
2009. 

He was also active in WDPA 
special events and volunteered 
every year at WDPA’s World 
Dairy Expo Championship Dairy 
Product Contest.

Jim Bleick was also active in 
the American Butter Institute, 
serving as its president in 2006-
07. And also has supported the 
Eastern Wisconsin Cheesemak-
ers and Buttermakers Associa-
tion for many years, serving in 
the late 1990s and participating 
in numerous committee activi-
ties.

In the photo above are, left to right: Brad Legreid, WDPA’s executive director; Jim Bleick; and 
Greg Pollesch of Galloway Company, current WDPA president.

Vermont Cheese 
Festival Transitions   
To Industry-Focused 
VT Cheese Summit
Shelburne, VT—The Vermont 
Cheese Council (VCC) has kicked 
off online registration for its new 
industry-specific Vermont Cheese 
Summit here Aug. 13-14 at Shel-
burne Farms’ Coach Barn.

Last March, VCC announced 
the cancelation of its Vermont 
Cheesemakers Festival due to com-
plex planning and safety consider-
ations. The popular public event 
first started in 2009.

‘We know this may come as a 
disappointment to many of you, 
and we share in that disappoint-
ment,” VCC reported. 

The summit is designed to con-
nect wholesale buyers and food 
professionals to Vermont cheese 
makers through a series of orga-
nized site visits, educational pro-
grams, and sampling sessions.

“Our hope is to alternatively 
offer an opportunity to show-
case Vermont cheese makers in 
a smaller, cheese buyer-focused 
event,” the Vermont Cheese 
Council continued.

Ample time will be reserved  
for one-on-one conversations and 
interactions with local cheese pro-
ducers.

The first day will feature a series 
of creamery tours, including Graf-

ton Village Creamey, Jasper Hill 
Farm, Crowley Cheese, Plymouth 
Cheese, von Trapp Farmstead, 
Vermont Creamery, Cobb Hill 
Cheese, Champlain Valley Cream-
ery, Plymouth Cheese and Shel-
burne Farms, among others.

The second day will feature 
cheese tastings and network oppor-
tunities with Vermont cheese mak-
ers. Educational sessions led by 
industry experts, including Jasper 
Hill creamery manager Matt Ben-
ham and Paul Kindstedt, professor 
in the department of nutrition and 
food sciences at the University of 
Vermont will enhance the second 
day’s activities.

Participants will hear a panel 
discussion by cheese makers on 
sustainable business and manufac-
turing practices, followed by a food 
truck catered lunch. The summit 
will conclude at 2 p.m.

Those encouraged to attend the 
event include cheese buyers and 
sellers from specialty food and 
cheese retail shops, co-ops, grocer-
ies, food hubs, and other cheese 
retail operations; chefs and staff 
from restaurants and other pre-
pared food concerns; and mem-
bers of the cheese and food media, 
influencers, and freelance writers.

Tickets are on sale for $75 per 
person. Sales end Aug. 10.

For questions, contact VCC 
executive director Marty Mundy 
via email: info@vtcheese.com. To 
sign up online, visit www. vtcheese.
com/summit2022.
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New House, Senate Legislation Would 
Create Single Food Safety Agency
Washington—Legislation intro-
duced in both the US House and 
Senate this week would establish a 
single food safety agency, the Food 
Safety Administration, to oversee 
federal food safety programs.

The Food Safety Administration 
Act was introduced in the House 
by US Rep. Rosa DeLauro (D-CT), 
chair of the House Appropriations 
Committee, and in the Senate by 
US Sens. Dick Durbin (D-IL) and 
Richard Blumenthal (D-CT).

The legislation would estab-
lish the Food Safety Administra-
tion under the US Department 
of Health and Human Services 
(HHS) by incorporating the exist-
ing food programs within the 
FDA— the Center for Food Safety 
and Applied Nutrition (CFSAN), 
Center for Veterinary Medicine 
(CVM) and the Office of Regula-
tory Affairs (ORA) — into a sepa-
rate agency.

Under the legislation, FDA 
would be renamed ‘‘Federal Drug 
Administration’’ and retain respon-
sibility for carrying out its responsi-
bilities related to drugs, cosmetics, 
devices, biological products, color 
additives, and tobacco.

The new Food Safety Admin-
istration would be led by a food 
safety expert confirmed by the 
Senate. This food safety adminis-
trator would oversee, among other 
things: implementation of federal 
food safety; inspection, labeling, 
enforcement, and research efforts 
to protect the public health; 
development of consistent and 
science-based standards for safe 
food; reviews and reassessments of 
food additives; and priorization of  
food safety efforts and deployment 
of federal food safety resources to 
achieve the greatest benefit in 
reducing foodborne illness.

Not later than six months after 
the date of enactment of this leg-
islation, the food safety adminis-
trator would have to issue formal 
guidance defining the criteria by 
which food facilities would be 
divided into “high-risk,” “interme-
diate-risk” and “low-risk” facilities. 
High-risk facilities would have to 
be inspected at least once per year; 
intermediate-risk facilities not less 
than once every two years; and 
low-risk facilities not less than 
once every three years.

The facilities of each manufac-
turer of infant formula would have 
to be inspected not less than every 
six months. Also, not later than 
five business days after a manufac-
turer of infant formula or essen-
tial medical food becomes aware 
of circumstances that could lead 
to a shortage of their products in 
the US, such manufacturer would 
have to give written notice of such 
circumstances to the food safety 
administrator.

The legislation has been 
endorsed by the Center for Food 
Safety, Consumer Federation of 
America, Consumer Reports, 
Defend Our Health, Environmen-
tal Working Group, Friends of 
the Earth, Healthy Babies Bright 
Futures, STOP Foodborne Illness, 
and Center for Environmental 
Health.

“Food safety is currently a sec-
ond-class citizen at the Food and 
Drug Administration,” DeLauro 
commented. “Right now, there are 
no food policy experts in charge 
of food safety at the FDA. That is 
unacceptable and contributes to a 
string of product contaminations 
and subsequent recalls that disrupt 
the supply chain, contribute to ris-
ing prices, and in many cases, result 
in consumer illness and death. 

“Look no further than the recent 
infant formula crisis to understand 
the need to create a single food 
safety agency, led by a food policy 
expert, to ensure the safety of prod-
ucts that go to market,” DeLauro 
added.

“The FDA’s inadequate 
responses to outbreaks and missed 
deadlines for implementing critical 

food safety initiatives has under-
mined consumer confidence in 
the agency’s food program,” com-
mented Brian Ronholm, direc-
tor of food policy for Consumer 
Reports. “Consumer Reports com-
mends Senator Durbin and Con-
gresswoman DeLauro for this bill 
to bring focused leadership and 
more accountability to the FDA 
food program.”

“The sad reality is that FDA 
seems unwilling or unable to use 
their authority to protect Ameri-
cans from preventable illness and 
death,” Durbin continued. For 
that reason, he and others are 
introducing legislation to “trans-
fer all of FDA’s food responsi-
bilities to a new agency that, we 
hope, will have more success in 
protecting the foods in our kids 
lunch boxes and on our dining 
room tables.”

“Americans deserve to know 
the food on their plates is safe to 
eat,”  Blumenthal said. “By pro-
tecting consumers from foodborne 
illnesses and acting swiftly to 
respond to recalls, the Food Safety 
Administration will improve the 
safety of our nation’s vital food 
supply.”

The legislation has several origi-
nal co-sponsors, all Democrats, in 
the House.

Listeria Concerns 
Prompt Florida Firm 
To Recall Ice Cream 
Products
Sarasota, FL—Big Olaf Creamery 
of Sarasota, FL, is recalling all fla-
vors and all lots of Big Olaf brand 
ice cream products because they 
have the potential to be contami-
nated with Listeria monocyto-
genes.

The product was sold at Big 
Olaf retailers in Florida as well as 
to consumers in restaurants and 
senior homes, and one location 
in Fredericksburg, OH. The brand 
ice cream was sold to consumers in 
plastic pint size containers, plastic 
half-gallon containers, and plastic 
2.5-gallon tubs, scoopable are sold 
to the independent retail stores. 
All flavors, lots, codes, and all 
expiration dates through June 30, 
2022, are included in this recall.

Based on epidemiological infor-
mation shared by the US Centers 
for Disease Control and Preven-
tion (CDC) and Florida officials, 
Big Olaf may be a potential source 
of illness in an ongoing Listeria 
monocytogenes outbreak, accord-
ing to the recall announcement.

On July 1, 2022, Big Olaf 
Creamery was informed of an out-
break investigation by the Florida 
Department of Health and Florida 
Department of Agriculture and 
Consumer Services and immedi-
ately ceased production and distri-
bution of the ice cream product.

As of July 8, 2022, the CDC 
reported that a total of 23 people 
were infected with the outbreak 
strain of Listeria monocytogenes 
from 10 states. 

Eighteen people interviewed 
reported eating ice cream, 10 
reported eating Big Olaf Creamery 
brand ice cream or eating at loca-
tions that might have been sup-
plied by Big Olaf Creamery. This 
is an ongoing investigation and 
other ice cream brands not related 
to Big Olaf were mentioned as a 
possible source as well.

Big Olaf Creamery and all 
retailers supplied did not receive 
any complaints regarding product 
defect or sickness. No formal com-
plaints were filed with the Florida 
Department of Health as of July 1.

Based on the information pro-
vided and upon the ongoing inves-
tigation, the company has ceased 
production and distribution of the 
ice cream product and is currently 
working with the US Food and 
Drug Administration (FDA) by 
voluntarily recalling the product.

Big Olaf is cooperating fully with 
regulatory authorities to success-
fully return all suspected products 
and has requested retailers to stop 
sales and dispose of product. Con-
sumers who have purchased Big 
Olaf Ice Cream Products should 
not consume these products and 
dispose of them immediately. 
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‘Gold Rush’ By Forge 
Pizza Tops Real 
California Contest
Napa, CA— A “Gold Rush” pizza 
created by David Jacobson of Bay 
Area Forge Pizza Fire Truck topped 
this year’s Real California Pizza 
Contest (RCPC).

Jacobson was one of 12 profes-
sional chefs selected as finalists in 
the nationwide search for the best 
foodservice pizza recipes using Real 
California Cheese (RCC). 

Hosted by the California Milk 
Advisory Board (CMAB), this 
year’s contest received over 100 
recipe entries in three contest cate-
gories – Cal-Mex, The REAL Cal-
ifornian, and Plant-Forward. All 
recipes feature cow’s milk cheeses 
from California. 

The Gold Rush, which pays 
homage to California’s gold rush 
history, incorporates Mozzarella, 
Monterey Jack, Provolone, heavy 
cream and several California spe-
cialty cheeses, including a washed-
rind Triple Crème. Gold Rush is 
topped with fingerling potatoes, 
pancetta and smoked sea salt.

Jacobson won top honors and 
$15,000 in awards and cash prizes 
for his Gold Rush Pizza in the
REAL Californian category.

Marcus Medina of Hella Pie 
Pizza, Tracy, won the Cal-Mex cat-
egory with his Cali Craft Chicken 
Enchilazza: a blend of Mexican 
Crema, Oaxaca and Cotija with 
braised chicken, enchilada sauce 
and red cabbage.

For the Plant-Forward category, 
Leah Scurto of Pizza Leah, came 
in first with the Spear-It of Spring 
recipe. Scurto combines Scamorza 
and Aged Dry Jack cheeses with 
roasted asparagus spears, mint 
leaves, and baby arugula.

Category winners Medina and 
Scurto each received $5,000.  The 
rest of the finalists took home $500.

New Cal-Mex Competition
The enthusiastic response to its 
Real California Pizza Contest 
prompted the CMAB to launch a 
new competition for foodservice 
professionals, focused on the fusion 
of Hispanic and California cuisine.

For the Cal-Mex Invitational, 
CMAB will invite a select group of 
professional chefs from across the 
US to submit recipes for three meal 
occasions that use Hispanic-style 
cheese and dairy products made in 
California.

The judging panel will choose 
the best recipes in each category – 
appetizer, entrée, and dessert. 

Winning chefs will compete in 
a cook-off here Aug. 3 at the Culi-
nary Institute of America-Copia.

The top chef will take home 
over $22,000 in cash prizes, and 
the three category winners will 
receive a $5,000 prize. 

 For more details and contest 
updates, visit www.calmex.realcali-
forniamilk.com.

Ellsworth Co-op Creamery Celebrates 
Opening Of New Cheese Plant, Store
Menomonie, WI—The dairy 
farmer owners and cheese makers 
of Ellsworth Cooperative Creamery 
held a grand opening here Thurs-
day for their new cheese plant and 
store.

The new, 60,000-square-foot 
specialty cheesemaking facility 
began production in February, 
with the retail store opening in 
April. The $26.1 million creamery 
replaced the cooperative’s aging 
Comstock Creamery in Comstock, 
WI. The Comstock Creamery staff 
were able to make the move to 
the new plant and the cooperative 
anticipates creating an additional 
42 jobs.

The Wisconsin Economic 
Development Corporation 
(WEDC) supported the project by 
offering up to $500,000 in state tax 
credits to the creamery. The actual 
amount of tax credits the Ellsworth 
Cooperative Creamery will receive 
depends on the amount of capi-

cheese curds with even more peo-
ple,” Hughes said. “The more than 
$26 million investment in this 
facility will allow the creamery to 
grow nationally and internation-
ally as well as develop additional 
specialty cheeses.”

“Investments like these support 
the community by creating jobs 
and the dairy industry through 
securing a market for milk produc-
ers,” Romanski said. “Wisconsin is 
known as America’s Dairyland due 
to our hard working dairy farmers, 
high quality milk, nutritious dairy 
products, and innovative compa-
nies like Ellsworth Cooperative 
Creamery.”

Ellsworth Cooperative Cream-
ery has more than 250 dairy farmer 
members. The cooperative is best 
known for its cheese curds, suc-
ceeding in getting then-Gov. 
Tony Earl to declare Ellsworth the 
“Cheese Curd Capital of Wiscon-
sin” in 1983.  With the popular-
ity of its curds still growing, the 
cooperative has now trademarked 
“Cheese Curd Capital.”

The new Menomonie Creamery 
is also designed to draw in commu-
nity members and tourists with 11 
windows in the store looking into 
the cheese plant so everyone can 
see how the cheese is made, Bauer 
said. That’s just one of the ways the 
creamery hopes to become part of 
the Menomonie community.

“Besides the expanded tax base 
and the job creation it brings to the 
city, the Menomonie Creamery is a 
tourist draw by itself for the entire 
region,” Menomonie Mayor Randy 
Knaack said. “The community is 
looking forward to a longstanding 
and growing partnership with them 
in Menomonie.”

For more information on the 
new Ellsworth plant, visit www.
cheesereporter.com/Company%20
Profiles/Ellsworth.htm

tal investment and number of jobs 
created.

“The Menomonie Creamery is 
an exciting new part of the coop-
erative,” said Paul Bauer, the coop-
erative’s CEO. “In its 112 years of 

operations this is the Creamery’s 
first new facility. We look forward 
to the growth and prosperity this 
location and community offer our 
member owners. 

“A special thank you to the 
city of Menomonie and WEDC 
for making this possible for the 
Ellsworth Cooperative Creamery,” 
Bauer added.

Missy Hughes, WEDC secretary 
and CEO, and Randy Romanski, 
secretary of the Wisconsin Depart-
ment of Agriculture, Trade and 
Consumer Protection (DATCP), 
were on hand Thursday for the 
grand opening.

“This new facility will allow 
Ellsworth Cooperative Creamery 
to share the wonders of Wisconsin 
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EU Feta Ruling
(Continued from p. 1)

Cyprus, claimed that Denmark 
has breached its obligations under 
Regulation No. 1151/2012 (on 
quality schemes for agricultural 
products and foodstuffs) by failing 
to prevent or stop the use of the 
designation “Feta” on cheese pro-
duced in Denmark and intended 
for export to third countries.

Denmark maintains that Regu-
lation No. 1151/2012 applies only 
to products sold in the EU and 
does not cover exports to third 
countries. It therefore does not 
deny that it has neither prevented 
nor stopped producers in its terri-
tory from using the name “Feta” 
if their products are intended for 
export to third countries.

In its judgment, the Court of Jus-
tice noted, according to the word-
ing of Regulation No. 1151/2012, 
the use of a registered name to des-
ignate products not covered by the 
registration which are produced in 
the EU and intended for export 
to third countries is not excluded 
from the prohibition laid down in 
that regulation.

As regards, in the second place, 
the context of Regulation No. 
1151/2012, the court pointed 
out that PDOs and protected 
geographical indications (PGIs) 
are protected as an intellectual 
property right by Regulation No. 
1151/2012. The scheme for PDOs 
and PGIs has been established in 
order to help producers of products 
linked to a geographical area by 
ensuring uniform protection of the 
names as an intellectual property 
right in the territory of the EU. 

The use of a PDO or PGI to des-
ignate a product produced in the 
territory of the EU which does not 
comply with the applicable product 

specification impairs, within the 
EU, the intellectual property right 
constituted by that PDO or PGI, 
even if that product is intended 
for export to third countries, the 
Court of Justice stated.

In the third place, regarding 
the objectives pursued by Regu-
lation No. 1151/2012, the court 
noted that the objective of PDOs 
and PGIs is to help producers of 
products linked to a geographical 
area by securing fair returns for 
the qualities of their products, by 
ensuring uniform protection of the 
names as an intellectual property 
right in the territory of the EU, 
and by providing clear information 
on the value-adding attributes of 
the product to consumers. 

The use of the PDO “Feta” to 
designate products produced in the 
territory of the EU which do not 
comply with the product specifi-
cation for that PDO undermines 
those objectives, even if those 
products are intended for export 
to third countries, the court stated.

It therefore follows from 
the wording of Regulation No. 
1151/2012, as well as from its con-
text and the objectives pursued by 
it, that such use constitutes con-
duct prohibited by that regulation. 
The court concluded that, by fail-
ing to prevent or stop such use in 
its territory, Denmark has failed to 
fulfill its obligations under Regula-
tion No. 1151/2012.

In response to the second com-
plaint raised by the European 
Commission, the Court considers 
that Denmark has not infringed its 
obligation under the principle of 
sincere cooperation referred to in 
Article 4(3) TEU. 

That complaint refers to the 
same conduct as that which forms 
the subject matter of the first 
complaint, namely the failure to 

prevent or stop Danish produc-
ers from using the PDO “Feta” to 
designate cheese which does not 
comply with the applicable prod-
uct specification. 

Although it is true that the 
export to third countries by EU 
producers of products unlawfully 
using a PDO is likely to weaken 
the EU’s position in international 
negotiations aimed at ensuring the 
protection of EU quality schemes, 
it has not been established that 
Denmark has taken any action or 
made any statements potentially 
having that effect, which would 
constitute conduct distinct from 
that which forms the subject mat-
ter of the first complaint.

An action for failure to fulfill 
obligations directed against an EU 
member country which has failed 
to comply with its obligations 
under EU law may be brought by 
the European Commission or by 
another member country. If the 
Court of Justice finds that there has 
been a failure to fulfill obligations, 
the member country concerned 
must comply with the court’s judg-
ment without delay.

Where the Commission consid-
ers that the member country has 
not complied with the judgment, 
it may bring a further action seek-
ing financial penalties. However, 
if measures transposing a direc-
tive have not been notified to the 
Commission, the Court of Justice 
can, on a proposal from the Com-
mission, impose penalties at the 
stage of the initial judgment. 

In March, EU Advocate Gen-
eral Tamara Capeta issued an opin-
ion stating that, by failing to stop 
the use by Danish producers of the 
registered name “Feta” for cheese 
intended for export to third coun-
tries, Denmark had failed to fulfill 
its obligations under EU law. 
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FDA Releases 
Public Registry 
Of Recognized 
Accreditation Bodies 
Under LAAF Program
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
on Tuesday announced its recog-
nition of six accreditation bodies 
under the Laboratory Accredita-
tion for Analyses of Foods (LAAF) 
program.

Under the LAAF program, 
these accreditation bodies may 
accredit laboratories to the stan-
dards established in the final rule 
on Laboratory Accreditation for 
Analysis of Foods. Laboratories 
may now apply to the recognized 
accreditation bodies to participate 
in the LAAF program.

The LAAF final rule, issued by 
FDA in December 2021, estab-
lishes the LAAF program and out-
lines eligibility requirements for 
accreditation bodies and laborato-
ries that wish to participate in the 
program. 

The LAAF program is intended 
to improve the accuracy and reli-
ability of certain food testing 
through the uniformity of stan-
dards and enhanced FDA over-
sight of participating laboratories 
and accreditation bodies.

The LAAF final rule applies 
to accreditation bodies and food 
testing labs that wish to partici-
pate in the program. Their partici-
pation is voluntary, although, in 
certain circumstances, owners and 
consignees will be required to use 
LAAF-accredited labs to conduct 
food testing.

Eligibility requirements for 
an accreditation body seek-
ing LAAF recognition include 
being a full member of the Inter-
national Laboratory Accredita-
tion Cooperation (ILAC) and 
a signatory to the ILAC Mutual 
Recognition Arrangement with 
demonstrated competence to ISO/
IEC 17011:2017(E) and a scope of 
“Testing: ISO/IEC 17025.”

The six FDA-recognized accred-
itation bodies for the LAAF pro-
gram are: AIHA LAP, LLC, Falls 
Church, VA; ANSI National 
Accreditation Board, Fort Wayne, 
IN; American Association for 
Laboratory Accreditation, Freder-
ick, MD; International Accredita-
tion Services Inc., Brea, CA; Perry 
Johnson Laboratory Accreditation, 
Inc., Troy, MI; and Standard Coun-
cil of Canada, Ottawa, Ontario.

The LAAF final rule does not 
apply to all food testing, FDA 
pointed out. Food testing, includ-
ing environmental testing, is 
required to be conducted by a 
LAAF-accredited lab only under 
certain circumstances specified in 
the final rule.

For more information on the 
LAAF program, visit www.fda.gov.
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For more information, visit www.bruker.com/dairy

WAITING IS OVER
TANGO. ANALYSIS TO GO.

Instant Results with FT-NIR Spectroscopy

Faster, simpler, and easier to use - with TANGO 
your NIR analysis speeds up. TANGO has 
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Fromagex’s New WI Distribution Center 
Creates Customer, Supplier Efficiencies
Pewaukee, WI—Fromagex’s new 
distribution center here signals 
a commitment to the US dairy 
industry and gets the company 
closer to both its suppliers and its 
customer base.

With over 4,000 SKUs, Fro-
magex is a solutions provider, 
offering ingredients, equipment,  
packaging and coatings, and a lot 
more for the production and mar-
keting of cheese and other dairy 
products.

Adam Komlosy Paradis is the 
sales director at Fromagex. He said 
that while the company has been 
serving the Wisconsin and entire 
United States market for over 15 
years, the  new 8,000-square-foot 
warehouse near Milwaukee gives 
his company, essentially, more flex-
ibility.

“Supply chain issues, as every-
one knows, is a big problem right 
now,” Komlosy Paradis said. “Get-
ting closer to our customers and  
our suppliers alleviates some of the 
delays and, as we’ve found, even 
created opportunities to better 
serve our customers.”

He said dairy product manufac-
turers have become more lean and 
have been utilizing more outside 
warehousing to hold supplies.

“Housing product for our cus-
tomers gives us another dimension 
we haven’t had here in Wiscon-
sin but also throughout the US. 
It allows us to better handle our 
customers’ inventory,” Komlosy 
Paradis said. “Our customers are 
not holding as many supplies 
as they used to. Offering ware-
housing and distribution services 
nearby reduces their concerns for 
labor, space, while creating effi-
ciencies.”

Komlosy Paradis also said the 
new distribution center offers bet-
ter flexibility with the company’s 
suppliers.

Previous shipping procedures 
had all products coming out of 
the company’s Montreal location. 
Delays would occur in possibly a 
circuitous route where, for exam-
ple, a US supplier’s product would 
ship from their distribution to a 
Fromagex warehouse in Canada 
and then back to the US-based 
cheese manufacturer.

 “Being closer to key suppliers 
like Chr. Hansen, Oterra,  and 
others, creates logistical efficiency 
and greater flexibility. It is getting 
us closer and provides us a cen-
tral distribution,”  Komlosy Paradis 
said. “What we were doing wasn’t 

optimal. Being in Wisconsin, 
where many of our suppliers are 
near, allows us to quicken delivery 
from our distribution center to the 
manufacturer.”

In addition to US-based sup-
pliers, Fromagex also 
will be using the new 
warehouse to store 
unique products from 
Europe.

“A few years back 
our owners went over-
seas with the objective to establish 
high-quality, exclusive, specialty 
partnerships with suppliers unique 
to our North America network,” 
Komlosy Paradis said. “We built a 
base and as the business grew, other 
companies asked if we could repre-
sent them. Now we are introducing 
products that cheese makers from 
around the globe have been using 
for many years as possible solutions 
here in the US.”

Dennis Dewane-Florentino is 
Fromagex’s account manager for 
the western and Midwest terri-
tories. He has been in and out of 
cheese plants throughout the US 
for over 25 years. 

Brian Schlatter is the company’s 
eastern representative and is one 
of three Fromagex representatives 
on staff with cheesemaking or dairy 
product experience.

The two account representa-
tives, with support staff in Canada 
and now Wisconsin, have been 
helping dairy product manufactur-
ers across the United States find 
solutions to add more eye-appeal 
to their products; cost-saving solu-
tions to their programs; or labor-
saving, automated, solutions to 
their process. 

Komlosy Paradis said the Fro-
magex team works with their cus-
tomers to discover what their needs 
are, as well as, what will work best 
for their processing operation.

Fromagex was started to help 
small farmers process their milk 
into cheese. The company grew to 
provide ingredients and equipment 
to manufacturers of all sizes.

“We handle all size operations,” 
Komlosy Paradis said.  “We are 
very, very good with the artisans 
because we can offer flexibility. We 
can take a full pallet of product, 
and break it down to sell the indi-
vidual pieces, whether it is cheese 
molds, cultures, rennet, or what-
ever the need.”

But Fromagex also services the 
larger dairy product manufacturers 
with pallet load ingredients, pack-
aging, and other products, and also  
represents turnkey equipment for 
large production or for retrofitting 
equipment for fresh cheese manu-
facturing.

Another area of interest to 
cheese manufacturers lately has 
been the appearance of the cheese 
product itself, Dewane-Florentino 
mentioned.

“Cheese makers are looking to 
differentiate their products from 

other manufacturers,” Dewane-
Florentino said. “Cheese colors, 
coatings, labeling, shapes and 
molds, papers and foils, they are 
looking to stand out and improve 
their identity.”

Dewane-Florentino said Fro-
magex is known for being a com-
pany that comes in and helps out 
with pretty much any issue a man-
ufacturer might have. 

“Most of the time they are asking 
for help with either quality issues 
or a process issue, trying to make 
improvements on that,” Dewane-
Florentino continued. “They are 
trying to optimize a process or the 
labor. Especially lately with labor 
being what it has been.”

“This warehouse is fantastic,” 
Dewane-Florentino said. “We have 
more variety and a wider gambit 
of products and services for the 
industry. The industry now has 
somewhere else to go for, perhaps, 
products and services that they 
couldn’t get anywhere else.”

We’ve been serving the US 
market for a lot of years, Komlosy 
Paradis continued. The Fromagex 
ownership has made a huge  com-
mitment with this new  distribu-
tion center.

“We are here to develop and 
grow with our suppliers and our 
customers,” Komlosy Paradis men-
tioned. “Building a rapport, build-
ing trust, is how we’ll measure 
success.”

Being closer to key 
suppliers...creates logistical 

efficiency and greater 
flexibility. It is getting us 
closer and provides us a 

central distribution.” 

Adam Komlosy Paradis, 
Fromagex 

If we can create a conversation, 
you can pretty much bet, we have 
the solution, Dewane-Florentino 
said. “If we don’t, we probably 
know where to find them.”

Fromagex is and will always 
strive to be a solutions provider. 
And we want to be the first call if 
there are problems or weaknesses, 
he continued. 

 “If there is anything we can help 
with, we want to be share of mind,” 
Komlosy Paradis said. “Which is a 
part of your mind where Fromagex 
is all the time.” 

For more information on Fro-
magex new distribution center or 
line of products, visit www.fro-
magex.com

SUPPLIER PROFILE
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GOURMET CHEESE SNACK SPREAD
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pineriver.com   10134 Pine River Road, Newton, WI 53063 (800) 722-4217 x122

• Shelf-stable spread ideal for gift baskets and retailers with limited refrigeration. 
• Small batch production by qualifi ed cheese spread makers. 
• Crafted using only the highest-quality Wisconsin dairy ingredients.
• Nine fl avors—Swiss, Horseradish, Sharp Cheddar, Port Wine, Garlic & Herb, Jalapeno, Smokey 

Bacon, Asiago, and Spicy Beer.

GOURMET CHEESE SNACK SPREAD
SHELF-STABLE

For more information, visit www.pineriver.com

Finalists Announced For New York 
MilkLaunch Startup Competition
Brooklyn, NY—The New York 
State Dairy Promotion Order 
(DPO) and VentureFuel on Tues-
day announced the finalists for 
this year’s New York MilkLaunch 
startup competition.

The competition, which aims 
to fuel demand for dairy among 
Gen-Z (10 to 23 year olds), offers 
over $200,000 in total awards as 
well as mentorship to accelerate 
these innovative new products. 

The finalists are:
True Scoops: shelf-stable ice 

cream and topping mixes crafted 
with the home user in mind for 
an easier ice cream making experi-
ence. No ice cream maker required;  
just add half and half, whisk, blend 
or churn and freeze.

Mochidoki: premium mochi ice

cream with elevated flavors, pack-
aging, and ingredients.

Elite Sweets: makers of a better-
for-you donut that is keto-friendly, 
low-sugar, gluten-free, and packed 
with protein from milk and eggs. 
Individually packaged for portion 
control and pre-glazed for con-
sumer convenience.

Creme and Cocoa Cream-
ery: Brooklyn-born, Caribbean-
inspired ice cream and sorbet. 
At Creme and Cocoa, they’re 
churning up fresh, small-batch ice 
cream in flavors that pay homage 
to their upbringing in the Carib-
bean.

Spylt (formerly Smack’d): a 
creamy, low-sugar, dairy-based 
chocolate “energy drink” naturally 
loaded with vital nutrients like 

calcium, B vitamins, potassium, 
vitamin D, and protein. It comes 
in an environmentally friendly alu-
minum 12-ounce can.

Novel Foods: a protein pow-
der upcycled from cheese whey or 
Greek yogurt whey, and recovered 
nitrogen from dairy farm waste. 

Novel Food’s high-protein pow-
der comes in at nearly 75 percent 
protein and boasts an excellent 
amino acid profile while reducing 
the environmental impact of the 
dairy and yogurt industry.

The competition encour-
ages entrepreneurs, startups, and 
existing companies to introduce 
exciting dairy products to Gen-Z 
consumers. Innovations in tradi-
tional dairy as well as make-up, 
clothing, etc. with a focus on sus-
tainability were sought. 

To support each finalist, a 
$10,000 stipend is provided for 
competitors to perfect their prod-

uct via lab time, consumer insights, 
and research. 

Finalists will also receive men-
torship from global experts in 
retail, dairy, and consumer prod-
ucts, organizers stated.

“Gen Z doesn’t want their par-
ents’ dairy products, they want new 
and exciting options,” commented 
Fred Schonenberg, founder of Ven-
tureFuel, an independent innova-
tion consultancy. 

The MilkLaunch finalists will 
pitch to a panel of expert judges 
on Thursday, August 25 in a live-
streamed virtual event for the right 
to be named the winner of NY 
MilkLaunch, and will be awarded 
a grand prize of $150,000 worth 
of support to accelerate their new 
product in the market. 

Registration for the event on 
August 25th is available on the 
NY MilkLaunch landing page: 
nymilklaunch.com.

Whisps Creates 
Cheese & Pretzel 
Bites In Two Flavors
New York—The cheese snack 
category welcomed new Whisps 
Cheese & Pretzels Bites, made 
with Aged Parmesan, Cheddar 
and “clean label” pretzels – two of 
America’s favorite snack foods in 
one bite.

We’re furthering our commit-

ment to putting actual cheese back 
in artificial ‘cheez’ snacks,” said 
John Ghingo, CEO of Whisps. 

The pretzel-and-cheese combi-
nation isn’t new, but what is new 
is our obsession with bringing real 
cheese to the pretzel category. 

Whisps Cheese & Pretzel Bites 
in Cheddar and Honey Mustard 
flavors are available at Amazon 
and Kroger stores nationwide.   
For more information, visit www.
Whisps.com.

Vermont Creamery 
Unveils Strawberry 
Spritz Fresh Chevre
Websterville, VT—Vermont 
Creamery here has entered the 
fresh chevre dessert category with 
its new Strawberry Spritz fresh goat 
cheese spread.

The first of three in a line of fla-
vors, Strawberry Spritz is peppered 
with fresh strawberries and honey,

and packaged in 6-ounce logs. 
“Goat cheese has always been 

our core, and our fresh chèvre 
portfolio will continue to evolve to 
offer our fans the chance to enjoy 
it in the ways they want most,” 
said Vermont Creamery marketing 
director Kate Paine.

For information, visit www.
murrayscheese.com/strawberry-
spritz-goat-log. The spread is sold 
exclusively through Murray’s 
online and retail shops.
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  Standard size junction boxes
or custom enclosures

  Fabricated to NEMA Standard
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PERSONNEL

Sheryl Meshke To 
Be Sole President, 
CEO Of AMPI
New Ulm, MN—Sheryl Meshke 
has been named the sole new 
president and CEO of Associated 
Milk Producers, Inc. (AMPI), 
effective January 2023.

Meshke will succeed co-pres-
ident and CEO Donn DeVelde, 
who will step down at the end 
of the year after 38 years of ser-
vice ADPI. DeVelder was named 
co-president and CEO in January 
2015, a position he has shared 
with Meshke.

“While the co-leadership 
structure was not common at 
the time, we knew they were 
the right team and exemplified 
the cooperative principle ‘we are 
better when we work together’,” 
said AMPI board chairman Steve 
Schlangen. “Together they navi-
gated extreme market volatility 
and industry headwinds, manag-
ing the business with care and 
clear vision.” 

“Under their leadership, the 
cooperative’s financial position 
improved significantly, position-
ing the company for the future,” 
he continued.

Meshke joined AMPI in 
1991 and during her tenure, led 
communications, public affairs, 
human resources and strate-
gic planning. Before becoming 
co-CEO, she was the executive 
senior vice president, strategic 
initiatives.

KIRK BALDWIN has retired 
after 25 years of service at Valley
Queen Cheese Factory, Milbank, 
SD, according to the company’s 

LinkedIn site. Baldwin originally 
worked as an instructor for South 
Dakota State University (SDSU) 
before joining Valley Queen in 
1997 as a cheese technologist. 
During a  span of 25 years, Bald-
win worked in several positions, 
filling in for the whey plant man-
ager, quality assurance manager, 
wastewater manager, and finally 
settling down in his most recent 
role as a food scientist. 

The International Dairy Food 
Association (IDFA) has pro-
moted ROBERT ROSADO to 
vice president, legislative affairs. 
Rosado joined IDFA in 2021 
and leads IDFA’s nutrition pol-
icy efforts. ANDREW JEROME
was promoted to vice president, 
communications. Jerome came 
to IDFA in 2020 and manages 
advocacy communications strat-
egies, digital outreach, branding 
and design, and media/member 
communications. MELISSA 
LEMBKE has been promoted to 
senior director, partnerships and 
programs. She joined IDFA in 
2016 and now leads IDFA’s spon-
sorships, partnerships and strate-
gic programming functions.

Newly elected 2022 officers of 
the California Milk Advisory 
Board (CMAB) were announced 
recently. They include member-
at-large ARLENE VANDER 
EYK of Tulare; secretary JOHN 
VANDERPOEL of Wasco; trea-
surer ANDRE BRAZIL, Visalia; 
member-at-large MAUREEN 
LEMOS of Waterford; vice 
chairman RENAE DE JAGER
of Chowchilla; chairman TONY 
LOUTERS of Merced; and mem-
ber-at-large SUSAN BIANCHI
of Petaluma.

Dr. Robert L. Bradley Endowment Fund 
Established At UW-Madison
Egg Harbor, WI—The Wiscon-
sin Dairy Products Association 
(WDPA) has announced the cre-
ation of the Dr. Robert L. Bradley 
Dairy Foods Fund at the University 
of Wisconsin-Madison.

Over the past two months, 
WDPA members have donated 
almost $400,000 to the fund, 
which exceeded the minimum 
amount needed to create the new 
endowment fund.

The fund has been established 
to encourage and facilitate col-
lege students pursuing dairy foods 
careers. It will support dairy foods-
related teaching, research and 
extension work within the UW 
Food Science Department. 

Funds will also be used to pro-
vide financial support: to develop 
and train students to enter the 
dairy industry; for graduate student 
tuition and/or stipends; training 
and participation in dairy prod-
ucts judging; and to defray travel 
expenses for students.

This endowment fund is being 
named after Dr. Robert L. Bradley 
to acknowledge the tremendous-
contributions he has made to the 
dairy industry. Specifically, WDPA 
noted Bradley donated countless 
hours of his time to help Wis-
consin processors improve their 
dairy plant operations; educated 
thousands of students over the 
past 60 years, with a majority of 
them employed in Wisconsin dairy 
plants; is a national authority on all 
facets of dairy products. He is the 
“go-to” person when a company 
needs answers to their production 
problems; is a major factor in the 
success of the WDPA. He serves as 
the head judge for WDPA’s World 

Dairy Expo Championship Dairy 
Products Contest; is a member of 
WDPA’s Regulatory Committee 
for four decades; and continually 
provides expert advice to WDPA 
member companies.

Bradley has been working at 
UW-Madison’s Department of 
Food Science since 1964. Dur-
ing his career, his accomplish-
ments have been vast, WDPA 
noted. Bradley’s research activity 
is mainly focused in the general 
areas of food product development, 
ultrafiltration and reverse osmosis, 
frozen dessert technology, analyti-
cal methods of food analysis, and 
dairy food technology. 

Dr. Bradley received his bach-
elor’s degree in dairy technology 
at the University of Massachusetts 
and received his master’s degree as 
well as his Ph.D. in food science at 
Michigan State University. 

Bradley is a recipient of many 
prestigious awards, including the 
Presidents Award from WDPA, the 
Milk Industry Foundation Teach-
ing Award, and the Alfa Laval 
Agri Award from the American 
Dairy Science Association.

WDPA thanked the following 
members for their contributions 
to the Dr. Robert L. Bradley Dairy 
Foods Fund: Nelson-Jameson, 
$50,000; Grassland Dairy Prod-
ucts, $50,000; Galloway Com-
pany, $50,000; Kwik Trip, $50,000; 
Steinhauer Charitable Foundation, 
$50,000; WDPA, $50,000; Dairy 
Farmers of America, $25,000; 
Compeer Financial, $10,000; 
Culver’s, $10,000; Ted Galloway, 
$10,000; Century Foods, $5,000; 
Denali Ingredients, $2,500; and 
Timon Zander, $1,000.

See Why We Are So Much 
More Than A Supplier

1-800-826-8302   •   nelsonjameson.com
sales@nelsonjameson.com

FOOD INDUSTRY
EXPERTISE

#1Value of Partnering Reason

For more information, visit www.nelsonjameson.com
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Retail Dairy Prices
(Continued from p. 1)

in June 2021.
In June, the average retail price 

for a pound of natural Cheddar 
cheese was $5.78, up more than 13 
cents from May and up more than 
39 cents from June 2021. 

That’s the highest average retail 
Cheddar price since February of 
2013, when it was a record $5.94 
a pound.

Average retail Cheddar prices 
for June in the four major regions 
reported by the Bureau of Labor 
Statistics, with comparisons to a 
month earlier and a year earlier, 
were as follows:

Northeast: $6.11 per pound, up 
more than 21 cents from May and 
up more than 27 cents from June 
2021.

Midwest: $5.25 per pound, 
down more than 11 cents from 
May but up more than 23 cents 
from June 2021.

Southern Region: $5.61 per 
pound, up almost 34 cents from 
May and up almost 41 cents from 
June 2021.

Western Region: $6.17 per 
pound, up almost three cents from 
May and up almost 63 cents from 
June 2021.

The average retail price for 
a pound of American processed 
cheese in June was $4.51, up 
almost 17 cents from May and up 
52 cents from June 2021.

Retail Whole Milk Price Declines
In June, the CPI for whole milk 
was a record-high 261.0, up slightly 
from May and 17.1 percent higher 
than in June 2021.

June’s CPI for “milk” was 183.7 
(December 1997=100), up 0.5 per-
cent from May and up 16.4 per-
cent from June 2021. The CPI for 

milk other than whole in June was 
183.7, up 0.9 percent from May 
and 16.7 percent higher than in 
June 2021.

The average retail price for a 
gallon of whole milk in June was 
$4.15, down more than five cents 
from May but up almost 60 cents 
from June 2021. 

Retail whole milk prices have 
now averaged above $4.00 per 
gallon for three straight months, 
according to the report.

Average retail whole milk prices 
in June in the three major regions 
reported by the Bureau of Labor 
Statistics  (prices aren’t reported 
for the Midwest), with compari-
sons to a month earlier and a year 
earlier, were:

Northeast: $4.61 per gallon, 
down almost six cents from May 
but up more than 66 cents from 
June 2021.

South: $3.96 per gallon, down 
more than nine cents from May 
but up more than 44 cents from 
June 2021.

Western Region: $4.33 per gal-
lon, down more than four cents 

from May but up 79 cents from 
June 2021.

Butter CPI Tops 300
In June, the CPI for butter stood 
at 302.3, up 2.9 percent from May 
and 21.3 percent higher than in 
June 2021. 

That’s the first time ever that 
the butter Consumer Price Index 
has been above 300.

The CPI for ice cream and 
related products in June was 
256.8, up 3.1 percent from May 
and 12.5 percent higher than in 
June 2021.

That’s the first time ever that 
the ice cream CPI has been above 
250.

The average retail price for a 
half-gallon of regular ice cream in 
June was $5.54, up more than 18 
cents from May and up 65 cents 
from June 2021.

June’s Consumer Price Index 
for other dairy and related 
products was176.7 (December 
1997=100), up 1.9 percent from 
May and 15.9 percent higher 
than in June 2021.

With more than 100 years of 
fermentation expertise, we are 
specialized in the development and 
production of cultures that contribute 
to the expression of �avor, color, 
texture and appearance, to deliver your 
signature cheeses.

Discover our unique and innovative 
solutions during the 2022 American 
Cheese Society Annual Conference, 
booth #1

SURFACE, RIPENING AND 
BIOPROTECTIVE CULTURES

www.specialty-cultures.lallemand.com - lsc@lallemand.com

For more information, visit https://specialty-cultures.lallemand.com/ 
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NY Dairy Promotion 
Order Seeks 
Applications For 
Projects That Expand 
Consumer Demand
Albany, NY—The New York 
State Department of Agriculture 
and Markets last Friday announced 
that the Dairy Promotion Order 
(DPO) Advisory Board has issued 
a Request for Applications for 
dairy and research promotion proj-
ects, as part of its $15.5 million 
checkoff fund.

The invitation solicits proposals 
for projects that market, promote, 
and research New York-produced 
fluid milk and dairy products with 
the goal of expanding the types 
of dairy products available and 
increasing consumer demand for 
and consumption of New York 
dairy products. Eligible appli-
cants include non-profit entities, 
research institutions, and private 
businesses. 

Applications should be submit-
ted on or before Aug. 25, 2022. 
More information can be found 
on the department’s website, at 
https://agriculture.ny.gov/dairy/
dairy-promotion-order.

The DPO Advisory Board has 
identified the following nine goals 
to guide its work in boosting the 
dairy industry in New York state:

—Increase the consumption of 
New York milk and dairy products 
by youth (lunches, breakfasts, and 
other offerings).

—Promote the uniqueness of, 
and increased sales of, New York 
milk, dairy products and/or ingre-
dients throughout the entire food 
supply chain.

—Proactively improve the 
image of dairy products and/or 
dairy producers’ farming practices 
among consumers.

—Improve communication to 
dairy producers and dairy stake-
holders to inform them how they 
can assist in improving the con-
sumption of New York milk and 
dairy products by highlighting the 
sustainability story.

—Increase the sales and con-
sumption of milk and dairy prod-
ucts produced in the US and 
exported to other countries.

—Participate in national pro-
grams influencing increased con-
sumption dairy products.

—Create target marketing to 
promote the consumption of New 
York state milk and dairy products 
to Gen Z.

—Develop and implement mar-
keting strategies that are inclusive 
of the socially diverse population 
to increase the consumption of 
New York state dairy products.

—Conduct research projects 
that create new products and/or 
enhance the safety, quality, and 
sensory attributes to expand the 
demand for New York dairy.
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ACS Contest
(Continued from p. 1)

tively central location in the 
northern tier of the US also makes 
for cooler temperatures and less tri-
age for entries.

“We’ve not had a temperature 
abuse problem yet that I know of,” 
she said. “I think folks are getting 
better at shipping their products,” 
Clark said. “There’s fewer mistakes 
being made.”

This is huge, Clark said. We 
used to have to triage about 10 per-
cent of entries due to temperature 
abuse.

Rich Rogers, owner of Scardello 
Artisan Cheese gourmet retail 
shop, Dallas, TX, echoed the ben-
efits of digital efficiency, and fewer 
entries showing up out-of-temper-
ature. Rogers is a long-time contest 
volunteer, and sees the contest and 
his efforts as “one small way to give 
back.” 

With two locations in Dallas, 
Scardello Artisan Cheese launched 
14 years back and since that time, 
Rogers has seen explosive growth 
in tandem with quality production.

“The thing I like about artisan 
cheese makers is that they’re very 
innovative,” Rogers said. “The 
American Originals category is 
such an incredible category. Our 
producers aren’t tied to tradition; 
they’re not tied to place, so they 
can stretch out and do some really 
neat stuff.”

“Some risks are being taken, 
and some challenging cheeses 
and interesting products are being 
made,” Clark agreed. 

“Not everyone’s making your 
standard Cheddar,” she said. 
“They’re trying to do some unique 
things, and taking chances. I think 
that’s cool.”

It’s a great competition that’s 
both about marketing, and also 

getting your product out to other 
industry experts and getting their 
feedback and making improve-
ments,” Tucker said.

“We really want to give a lot of 
commentary to our members who 
are participating, especially if it’s a 
brand new product,” Tucker said. 

The experts can determine if it’s 
on the right track, or it needs a 
little something to push it over the 
edge, she said.

The contest also benefits vol-
unteers, Tucker said. A lot of 
companies have supported the vol-
unteers, which is seen as part of an 
employee’s development process.

Contest As A Marketing Tool 
Placing in the highly-regarded con-
test gives cheese makers a market-
ing advantage over similar styles in 
the growing artisan cheese sector.

Craig Gile, cheese grader for 
Cabot Creamery, said his company 
has a long history with the ACS 
competition. 

It can deliver a lot of noto-
riety and prestige, Gile said. On 
the marketing side, the contest is 
pretty valuable. I’ve had the honor 
of judging WCMA’s US and World 
Contests, and ACS is interest-
ing because you’ve got a hybrid 
between technical and aesthetics. 

“It allows folks to bring in 
another level of expertise,” Gile 
said. “Part of why I’m here is 
because I really love cheese; there’s 
also a lot of people here from all 
over the industry that are really 
enthusiastic.”

“It’s a chance to come out here 
and hang with some technically 
savvy folks,” he said. “On the other 
end, I get to hang out with people 
on the distribution side, who are 
just as important to the industry.”

Feedback Part Of Contest Mission
Expert feedback from the judging 
panel on each entry is considered 

one of the most important and 
helpful benefits of participating, 
many cheese makers say.

A contestant has the opportu-
nity to receive honest feedback 
from both aesthetic and technical 
expert judges.

I think the contest fulfills the 
original mission of American 
Cheese Society by giving cheese 
makers the information they 
need to create the product they 
want, and the feedback to know 
if something isn’t quite working, 
said longtime Contest Committee 
chair John Greeley.

“For so many early cheese mak-
ers, the only cheese they under-
stood was their own and cheese 
nearby,” Greeley said. 

“By entering the ACS Judging 
–  we always called it a ‘judging’ 
rather than a ‘competition’ – that 
started a little later, was to get that 
score sheet back,” he said. “That’s 
why the aesthetic aspect is so 
important.”

Alyce Birchenough of Ala-
bama’s Sweet Home Farm was an 

early ACS contestant, primarily 
for the invaluable expert feedback. 
Her company only distribute their 
products out the door.

The contest is great if you want 
to distribute and get a lot of expo-
sure, but for us it didn’t make much 
sense since we wanted to sell every-
thing local, she said. 

“But it’s a great way to get input 
on your product from profession-
als. It’s also a great way to connect; 
people have been coming to this 
for 30-plus years,” Birchenough 
said.

Despite being semi-retired, 
Birchenough continues to volun-
teer for the contest because of the 
friends she’s made, and love for 
ACS.

“I love to see how it’s grown, 
and learn about changes in the 
industry,” she said. 

Even through the pandemic, the 
dedicated Contest Committee held  
Zoom calls to suss out the logistics 
of the competition, including loca-
tion and safety protocols. 

• See ACS Network, p. 15

Bill Rufenacht (left) of Dairy Connection and C.J. Bienert of The Cheese Shop of Des Moines, 
prepare to judge an entry during the American Cheese Society Judging Competition held in 
May this year in Minneapolis.

For more information, visit www.wowlogistics.com

Let’s start a dialog…
• Are you thinking about retiring?
• Do you know how to ID the ideal buyer?
• Would you like to avoid costly missteps? 
• Do you know what it takes to 

create goodwill in the marketplace?

Successful outcomes require 
preparation and a plan!

Call Bob Wolter, cheese and dairy’s 
proven mergers & acquisition advisor, at 
312.576.1811 today.

Business Brokerage Specialists in Cheese & Dairy Since 1979

Bob Wolter
312.576.1811

bwolter@cbs-global.com

TIME TO SELL YOUR BUSINESS?

For more information, visit www.cbs-global.com
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ACS Contest
(Continued from p. 1)

Caves of Faribault cheese maker 
Rueben Nilsson agreed that expert 
feedback and prestige are major 
motivators for entering the con-
test. Nilsson has attended ACS 
conferences since 2008, and knows 
first-hand how events like the 
ACS conference and competition 
encourage camaraderie.

“The cheese industry is a very 
friendly industry,” Nilsson said. 
“Everyone wants to see everyone 
else succeed, in general terms.”

“So far, the market for specialty 
cheese keeps growing – people are 
buying more cheese every year – so 
it’s not cutthroat where if I’m going 
to grow my business, someone else 
has to lose out,” Nilsson said. “If 
they’re selling great cheese,  some-
one who eats it is more likely to try 
other cheeses.” 

Pat Ford, co-owner of Utah’s 
Beehive Cheese Company, said 
participating in the contest and 
ACS overall has been invaluable 
in terms of making connections 
and sharing information.

Ford was introduced to ACS 
in 2004 when Beehive Cheese 
was a concept. Almost 20 years 
later, Beehive Cheddar is among 
the ranks of celebrated American 
Cheddars such as Prairie Breeze 
from Iowa’s Milton Creamery and 
Beecher’s’ Handmade Flagship.

“They’re all very similar, with 
a little bit of a sweet note to 
them,” Ford said. “That’s kind of 
a US thing; people like the sweet 
Cheddars, as compared to Mary  
Quicke’s Traditional Cheddar, 
which is phenomenal, but doesn’t 
have that sweet note. The English 
don’t like that sweet note.”

If you’re entering a pure Ched-
dar category, the judges from Eng-

land aren’t going to like our sweet 
Cheddars, but the US judges will 
love it, Ford said.

In early days, Beehive entered 
its Barely Buzzed flavored Cheddar 
in an international contest where 
a UK judge wasn’t keen on tast-
ing it, taken aback that anyone 
would “put coffee on cheese,” Ford 
said. “But then he had to taste it, 
because he was a judge, and then 
he had to give it first place because 
it was the best on the table.”  

Showcasing American Originals
Throughout his tenure, Greeley 
has seen the contest grow through 
sub-categories, particularly with 
the launch of American Originals.

“Those cheeses were specifically 
formulated in the US or Canada 
and qualified as true originals – not 
European models,” Greeley said.

The American Original Rec-
ipe category gave a lot of energy 
and vision to cheese makers who 
wanted to do something new; dif-
ferent; and have a place to go to 
see what judges – who can provide 
a very good sensory evaluation – 
have to say about it, he continued.

“America is creating great 
cheeses on its own,” Greeley said. 
“Heritage and heirloom plants and 
agriculture are finding their way 
into cheeses. Flavors are being 
enhanced by different combina-
tions of milk.”

For me, ACS is very much a 
place where artisan cheese really 
has a chance to shine, said David 
Lockwood, managing director for 
Neal’s Yard Dairy. 

Lockwood has served as a judge 
for ACS since 1990. One thing he 
always looks for is consistency.

“I want the variability to be 
tight,” Lockwood said. “I don’t 
mind if it’s not perfectly consis-
tent, but the variability should be 
as reduced as possible.”

“Even within that variability, I 
want it to be good. I don’t mind a 
couple of different flavor profiles 
from a Cheddar producer, but I 
want those few flavor profiles to  
be very good,” he continued. 

Lockwood said he’s inspired by 
seeing all the good cheese entering 
the market.

“I want the variability to 
be tight. I don’t mind if it’s 
not perfectly consistent... 
I don’t mind a couple of 
different flavor profiles 

from a Cheddar producer, 
but I want those few flavor 
profiles to be very good.”

David Lockwood,          
Neal’s Yard Dairy. 

“If your heart is in it and you’re 
willing to do the work, you can 
put out some really great cheese,” 
he said.

Right now, succession is also a 
major consideration for the indus-
try, Lockwood stressed. As time 
goes on, the original generation of 
artisan cheese makers are inching 
closer to retirement.

“Who’s going to take over? It 
worked with Mike Gingrich and 
Andy Hatch taking over; that 
was amazing. Andy actually came 
over and worked with us for six 
months before he moved on. I take 
no credit for his cheesemaking,” 
Lockwood laughed. “That guy is 
absolutely focused on doing some-
thing important.” 

The industry as a whole needs 
to show the next generation of 
specialty cheese makers  that this 
endeavor is sustainable – both eco-
nomically and environmentally, he 
continued.

Guggisberg Cheese 
Tops Ohio State Fair 
Cheese Contest
Fresno, OH—Guggisberg Cheese 
of Millersburg, OH, earned top 
honors at the Ohio State Fair 
Cheese Contest held here Monday 
at Pearl Valley Cheese.

Participation in this year’s con-
test, hosted by the American Dairy 
Association Mideast, was at an 
all-time high with 60 entries from 
cheese makers across the state.

Cincinnati’s Urban Stead 
Cheese received the Reserve 
Champion award.

The judging panel featured 
retired cheese product developer 
Jeff Jirik; cheese makers Brian 
Schlatter and Abbe Turner; James 
Troyer, owner of Troyer Foods; and 
dairy plant supervisor Kristopher 
Welch. First, second and third 
place winners in each of the 10 
contest classes are:

Swiss
First place: Guggisberg Cheese
Second place: Pearl Valley Cheese
Third place: Guggisberg Cheese

Other Swiss
First place: Guggisberg Cheese
Second place: Pearl Valley Cheese
Third place: Guggisberg Cheese

Mild Cheddar
First place: Urban Stead Cheese
Second place: Snowville Cream-
ery, Pomeroy
Third place: Middlefield Original 
Cheese, Middlefield

Aged Cheddar
First place: Urban Stead Cheese
Second place: Middlefield Cheese
Third place: Middlefield Cheese

Surface Mold Ripened
First place: Marchant Manor 
Cheese, Cleveland
Second place: Kuhweid Creamery, 
Sugarcreek

Bacteria Ripened
First place: Black Radish Cream-
ery, Columbus
Second place: Kuhweid Creamery
Third place: Marchant Manor

Fresh Unripened
First place: Bunker Hill Cheese, 
Millersburg
Second place: Urban Stead Cheese

Open Class - Cow’s Milk
First: Pearl Valley, Marble Colby
Second place: Pearl Valley, Colby
Third place: Pearl Valley, Colby

Open Class - Flavored
First place: Pearl Valley, Smoked 
Swiss
Second Pearl Valley, Pepper Jack
Third place: Tri State Cheese, 
Hicksville, Pepper Jack

Open Class - Other Milk
First place: Blue Jacket Dairy, 
Bellefontaine
Second place: Marchant Manor.
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Cara Condon Of Chicago’s Beautiful 
Rind Tops Cheesemonger Invitational

Cara Condon, cheese monger at Beautiful Rind in Chicago, earned top marks as this year’s 
Cheesemonger Invitational Champion, edging out 22 other contestants 

New York—Cara Condon of 
Chicago’s Beautiful Rind cheese 
shop, restaurant and classroom, 
won the title of Cheesemonger 
Invitational Champion recently.

Condon beat out 22 other 
cheese monger contestants from 
across the US in the 10-hour 
competition. 

It was 10 rounds of competition 
which I would call grueling,  but 
there’s an overwhelming sense of 
non-competition, Condon said 
Wednesday on WGN Radio. It’s 
more collaborative.

After whittling down con-
testants to five finalists, the top 
mongers go through speed rounds 
of trivia, cutting and wrapping to 
determine the championship.

As this year’s champion, Con-
don offered expert tips for con-
sumers, including the purchase of 
top tier cheese. 

I recommend just buying 
enough cheese for a couple of 
days, she said. 

“You wouldn’t go out and buy a 
big hunk of beef and plan to hang 
onto that in your refrigerator for 
awhile,” Condon said.

Another tip centers around 
whether or not to eat the bloomy 
rind of Brie and similar varieties.

Condon says she eats the rind, 
but obviously don’t eat it if you 
don’t like it, she said. 

“If you’re eating Brie at a party 
and don’t want to eat the outside, 
you have to do that on your own 
plate,” she said. “Don’t scoop out 
Brie on the main cheese board. 
Do your own little Brie surgery on 
your own plate.”

Condon shares her expertise 
at Beautiful Rind’s cheese coun-
ter, and through classes every 
Thursday. One of her most recent 
purchasing suggestions is from 
Blakesville Creamery in Port 
Washington, WI.

They’re doing some really great 
things with goat milk, she said. I 
personally like Bandaged Ched-
dar, which is both a fun and tra-
ditional alternative.

Two days before the competi-
tion on Sunday, June 12, attend-
ees had the opportunity to attend 
“curd-nerd-level” educational ses-
sions led by artisan cheese mak-
ers, including Andy Kehler and 
Zoe Brickley of Jasper Hill Farm, 
Greensboro, VT.

The Cheesemonger Invita-
tional debuted in 2010, with con-
tests in New York, San Francisco 
and Chicago.

Zepos Endowment 
Marks 10 Years 
Since Her Passing
Brooklyn, NY—Food historian 
and writer Julia fine has earned the 
$2,500 Daphne Zepos Research 
Award  (DZRA), looking to shed 
light on cheese practices in South 
Asia through hands-on study.

The Daphne Zepos Teaching 
Endowment (DZTE), which spon-
sors the award, will mark 10 years 
since Zepos’ passing and the cre-
ation of DZTE in her name.

“Daphne imported some of 
the best artisan cheeses into the 
United States, and introduced 
them to people behind the coun-
ter by being a fabulous educator 
and cheese monger,” said DZTE 
board member Tenaya Darlington, 
cheese influencer, educator and 
blogger also known as “Madame 
Fromage.”  

“It was her wish that this award 
be established to continue edu-
cation around the area of artisan 
cheese,” Darlington continued.

Fine will use the award to study 
the cheesemaking history of South-
ern Asia, with a focus on cheeses 
from the West Bengal region of 
India. 

Her primary goal is to move the 
conversation about cheese from 
that region beyond Paneer. 

This is the first time a scholar-
ship winner hails from outside the 
cheese industry. The only require-
ment for DZRA eligibility is that 
the recipient must have worked in 
the food industry for at least three 
of the past six years.

Fine’s academic background 
centers around the food and envi-
ronmental history of the Brit-

ish Empire, with an emphasis on 
South Asia.

In the US where I’m currently 
living, the discourse around South 
Asian cuisine is kind of really get-
ting flattened, Fine said. I think 
cheese is a really interesting case 
of this.

“People tend to know Paneer, 
but there’s all these interesting and 
exciting and important dairy cul-
tures throughout South Asia,” she 
said.

“What I really wanted to do with 
my project is go to Eastern India 
and study these different cheeses 
and dairy culture traditions,” Fine 
continued. “I’m hoping to go to the 
Northeast and Sikkim to see these 
different cheeses like Chhurpi, 
which is a smoked cheese that’s 
made into soups and used in a vari-
ety of ways – kind of expanding 
the dominant narrative of cheese 
in South Asia and the way it’s con-
sumed in western media.”

Fine has already tasted some of 
these cheese varieties before, sam-
pling Chhurpi in Nepal, which is 
similar to cheeses from Northeast 
India.

Chhurpi has a very low mois-
ture content, which helps keep the 
cheese edible for months, or even 
years, when fermented for six to 12 
months, dried and stored properly 
in animal skin.

“Some of these cheeses I haven’t 
tasted before, and I’m excited to 
get the opportunity to,” Fine said.

Scholarship funds will be used 
for travel to interview cheese mak-
ers. Fine will also look at historical 
archives to study the development 
of different practices surrounding 
dairy and cheese, and how it might 
have changed or stayed the same 
during British colonization of the 
subcontinents.

Food Historian Julia Fine Wins DZRA To 
Study Cheesemaking In Southern Asia
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Whether you’re conducting R&D for a pilot plant or 
releasing a limited batch of gorgonzola for your artisanal 
cheese operation, Kusel’s 4MX Vat will meet your exacting 
standards. With a complete line of cheese-making equipment 
for large and small operations, count on Kusel to always have 
a trusted solution that gets the job done right.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

standards. With a complete line of cheese-making equipment 
for large and small operations, count on Kusel to always have 

4MX Vat

For more information, visit www.kuselequipment.com



CHEESE REPORTERJuly 15, 2022 Page 17

Utah State Team Tops NDC New Product 
Contest With ‘Gamer’ Moba Boba Drink
Chicago—A dairy-based energy 
drink created especially for “gam-
ers” and made with upcycled acid 
whey from cottage cheese and 
yogurt topped the National Dairy 
Council’s (NDC) New Product 
Competition.

The winning Moba Boba bever-
age, which is 92 percent dairy, was 
created by a team of food science 
students from Utah State Univer-
sity. Students Nathan Pougher, 
Melissa Marsh, Chandler Stafford 
and Mackenzie Taylor defeated 
teams from Iowa State University 
and California State Polytechnic 
University-Pomona.

The Utah State team took home 
earned the top prize of $8,000, and 
was recognized here this week at 
the Institute of Food Technologists 
(IFT) FIRST conference.

Hosted by the National Dairy 
Council (NDC) since 2012, the 
contest was created to inspire the 
next generation of food scientists 
and help secure the next genera-
tion of dairy innovators.

“This is an experience that goes 
a long way to help them meet their 
goals in the real world,” said NDC 
vice president of product research 
Rohit Kapoor. 

“Most of these students will 
have multiple job options and 
companies will look at this on 
their resume as a strong point,” 
Kapoor said. 

The contest has a different 
theme each year, based on con-
sumer trends. Gaming was this 
year’s theme, and aligns with strat-
egies to reach younger consumers, 
who are strongly engaged in this 
platform. Research found that 94 
percent of young people play video 
games; 90 percent of gamers ages 21 
to 35 regularly eat food and drink 
while gaming, NDC reported.

The Utah State team said its 
winning product is perfect for gam-
ers who want a mess-free experi-
ence. Moba Boba comes in a can 
and contains two parts: a carbon-
ated pineapple flavored energy 
drink made from acid whey, whey 
phospholipid protein concentrate 
and 2-percent milk. It also fea-
tures high-protein, coconut-fla-
vored boba gummies that provide 
a unique texture.

The team is especially excited 
about the product’s sustainability 
aspect, which peers use as a fac-
tor with purchase decisions. The 
product upcycles acid whey from 
the production of cottage cheese 
and yogurt.

Marsh, who serves as team cap-
tain, said acid whey has been a 
challenge for dairy companies to 
up-cycle because its high mineral 
content makes it difficult to dis-
pose of and its acidic flavor was not 
very palatable. 

The team hit on a formula they 
feel resonates with gamers because 

of its taste, nutrition, energy and 
sustainability components.

“Products made sustainably are 
emerging for sure,” Marsh said. 
“There are more products using 
up-cycled ingredients and you’re 
even seeing labels that say a prod-
uct is third-party certified as upcy-
cled.

Moba Boba shines a positive 
light because the dairy industry 
gets a lot of media attention on 
not being sustainable, Marsh said.

“So being able to say we’re mak-
ing dairy more sustainable and 
using this waste is beneficial and 
something we’re really proud of,” 
Marsh continued.

“People can say our product

puts their mind at ease because it’s 
good for the environment, but it’s 
also healthy,” said team member 
Chandler Stafford. “It has a shorter 
ingredient list that they can under-
stand, and the label is physically 
appealing.”

“You see people shy away from 
dairy and turn to alternative 
milks,” Stafford continued. “We 
think it’s great that we developed 
a product that kind of brings dairy 
back a little bit.”

The second-place Iowa State 
team created Combo Puffs, which 
are ready-to-eat, mess-free, sweet 
and savory protein-filled cream 
puff-inspired snacks. 

Students from California State 
Polytechnic University-Pomona 
took third with their PogBites, a 
convenient, frozen and re-heatable 
snack with a Mozzarella and dairy-

based sauce filling and a crunchy 
vegetable coating.

Anand Rao, vice president of 
ingredients innovation for Agro-
pur US Operations, has served as a 
contest judge for several years, and 
was impressed by this year’s entries.

“I have worked in the dairy 
industry for a long time and this 
competition always shows me the 
promise of the future,” Rao con-
tinued. “It brings in innovative 
concepts that we don’t even think 
about sometimes.”

Several dairy farmers also served 
as judges, including Alex Peterson, 
chair of the National Dairy Promo-
tion and Research Board.

“The concept of the competi-
tion aligns very nicely with the 
broader checkoff strategy of show-
ing Gen Z consumers how dairy 
can fit into their lifestyle,” he said. 

For more information, visit www.agropuringredients.com

Keep it together.

Learn more 
about Keystone 
stablizer systems

Keystone® stabilizers and emulsifiers manage moisture and keep components from separating.

Contact us to discuss how Agropur’s line of stabilizers can add value to your formulations.
ingredients@agropur.com • (920) 944-0990

Keystone®

stabilizer systems

  Custom blends to improve efficiency, 
consistency and quality

  Plant-based options for shreds, spreads and 
blocks

  Strategically developed products to meet 
ingredient demands

  Applications for: ice cream, frozen desserts, 
cultured products and processed cheese
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New Zealand Government Boosting 
Partnership With Dairy Sheep Sector
Wellington, New Zealand—The 
New Zealand government is boost-
ing its partnership with the coun-
try’s dairy sheep sector to help it lift 
its value and volume, and become 
an established primary industry, 
New Zealand Agriculture Min-
ister Damien O’Connor recently 
announced.

“Globally, the premium alterna-
tive dairy category is growing by 
about 20 percent a year. With New 
Zealand food and fiber exports fore-
cast to hit a record $52 billion this 
year, now is the time to expand the 
industry and tap into even greater 
value so we can continue grow-
ing our exports,” O’Connor com-
mented.

Through its Sustainable Food 
and Fiber Futures (SFF Futures) 
fund, the New Zealand govern-
ment is backing “Scale Up,” a new 
five-year partnership program with 
Spring Sheep Milk Co. designed 
to take the dairy sheep industry 
from the piloting phase through 
to an established primary industry, 
O’Connor continued.

“This potential industry could 
be worth more than $750 million 
in annual export receipts by 2035, 
which means good things for our 
farmers and our economic secu-
rity,” O’Connor said. 

Exports of sheep milk products 
were valued at $20 million in 2020, 
according to O’Connor. 

The investment in “Scale Up” 
follows a successful six-year pilot 
program and complements the 
recently announced government 
funding of $700,000 for the Maori 
Agribusiness Sheep Milk Collec-
tive to support Maori landowners 
explore the potential of the sheep 
milk industry in the central North 
Island, O’Connor noted

“Spring Sheep Co. played a key 
role in growing the dairy sheep 
industry substantially over the 
last six years through the Sheep – 
Horizon Three program. It now has 
12 supply farms in the Waikato, 
bringing new careers, and boost-
ing the local economy and com-
munities,” O’Connor said. “The 
next stage will involve expanding 
into the Taranaki region alongside 
Spring Sheep’s regional partners, 
Parininihi ki Waitotara (PKW).

“The ultimate aim is to have 
more than 10,000 dairy sheep in 
the Taranaki region by the end of 
the program, producing 750,000 
kilograms of milk solids annually,” 
O’Connor added.

Global growth is fueled by 
macro health and wellness con-
sumer trends. This includes Spring 
Sheep’s current offerings of an 
early life nutrition range, includ-
ing toddler milk drink, and special-
ity milk powders made with sheep 
milk, O’Connor said.

“A number of R&D projects 
are planned for Waikato, Canter-
bury, Taranaki, and Wairarapa to 
improve industry understanding of 
sheep milk and refine best prac-
tice standards across the sector,” he 
stated.

The “Scale Up” program is 
closely aligned to the Fit for a Bet-
ter World roadmap for New Zea-
land’s food and fiber sector, which 
aims to boost sustainability, pro-
ductivity, and jobs over 10 years.

Call 608-246-8430 or email: info@cheesereporter.com to subscribe.
www.cheesereporter.com

Wherever You Go
Whenever You Need It
At Your Fingertips

The Industry’s News Source Since 1876

Always accessible...always convenient... available at 
www.cheesereporter.com, and through digital and print platforms.

Led by the industry’s most experienced team, Cheese Reporter
provides the most-timely, thorough, news you use in your everyday business
activities.

Abstracts Can Now 
Be Submitted For 
DBIA Dairy Industry 
Impact Grants; Due 
Date Is Aug. 31
Madison—Dairy farmers, proces-
sors, and manufacturers in five 
midwestern states can submit proj-
ect abstracts now through Aug. 31 
for a new round of Dairy Industry 
Impact grants to be administered 
by the Dairy Business Innovation 
Alliance (DBIA), a partnership 
between the Wisconsin Cheese 
Makers Association (WCMA) 
and Wisconsin Center for Dairy 
Research (CDR).

The Dairy Industry Impact grant 
program aims to help dairy busi-
nesses pursue ideas and solutions 
with the potential to advance 
the dairy industry. Reimbursable 
grants of up to $250,000 each will 
be awarded through a competitive 
review process. Grant recipients 
will be required to share results of 
their project.

Grant applicants must be located 
in  Wisconsin, Minnesota, South 
Dakota, Iowa or Illinois. Abstracts 
are due Aug. 31 at 5:00 p.m. Cen-
tral time. A select group of appli-
cants will be invited in September 
to submit full grant proposals by 
Nov. 3, 2022.

Grant applicants must have a 
proposal that strives to show that 
the goal of the research aligns with 
at least one of the following DBIA 
goals:
 Dairy farm diversification 

through dairy product develop-
ment, specialization, packaging 
and/or marketing strategies.
 Creation of value-added dairy 

products. (e.g., use of milk to man-
ufacture cheese, yogurt, beverages, 
ingredients, etc.).
 Enhance the value of a dairy 

commodity or byproduct through 
product development or alternate 
use (e.g., converting liquid whey 
permeate for animal feed into a 
product for human consumption).
 Creation or expansion of a 

program that assists exporting dairy 
products.

“The dairy industry thrives on 
fresh ideas and creative problem 
solving, sparked by the challenges 
and opportutnities dairy businesses 
encounter every day. We look for-
ward to seeing innovative con-
cepts for advancing the industry 
and ensuring dairy’s strong future,” 
said John Umhoefer, the WCMA’s 
executive director.

“This program supports new 
ideas or proposals that, if success-
ful, could have a broader industry 
impact,” said John Lucey, CDR 
director. “We hope this program 
will help drive more innovation in 
the dairy industry.”

For more information about the 
Dairy Industry Impact grants, visit 
www.cdr.wisc.edu/dbia.
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Pacific Coast Coalition Now Accepting 
Dairy Innovation Grant Applications
Tracy, CA—The California 
Dairy Innovation Center (CDIC) 
on Monday announced the avail-
ability of the first round of grants 
through the Pacific Coast Coali-
tion’s Dairy Business Innovation 
Initiative (DBII).

Dairy producerrs and processors 
can apply through Aug. 30, 2022, 
for a maximum of $50,000 per 
application for initiatives support-
ing dairy businesses in the develop-
ment, produciton, marketing, and 
distribution of dairy products. 

Applications must be submit-
ted by noon on Tuesday, Aug. 30, 
2022. For more information, email 
dairypacificcoast@mail.fresnostate.
edu; or vlagrange@cmab.net.

Funded through USDA’s Agri-
cultural Marketing Service (AMS), 
DBII program funded initiatives 
focus on product, process and 
packaging innovation and serve 
to: diversify dairy product markets 
to reduce risk and develop higher 
value uses for dairy products; pro-
mote business development that 
diversifies farmer income through 
processing and marketing inno-
vation; and encourage the use of 
regional milk production.

The grants are the first in the 
$1.8 million DBII award from 
USDA that created the Pacific 
Coast Coalition to support dairy 
businesses in California, Oregon 
and Washington in the develop-
ment, production, marketing, and 
distribution of dairy products.

Proposals can include requests 
for funding for qualified equip-
ment, feasibility studies, inno-
vation in packaging as well as 
training of the workforce. This 
is a reimbursement program with 
applicants reimbursed upon pre-
sentation of invoices/receipts for 
approved projects. 

Grants are available to appli-
cants throughout California, Ore-
gon, and Washington.

Dairy Business Innovation Ini-
tiatives must focus on one or more 
of the following areas:

—Developing new dairy value-
added products, including, among 
others, culturally diverse and eth-
nic value-added dairy products to 
meet evolving consumer trends in 
the region.

—Adapting dairy products and 
creating new value-added prod-
ucts to meet evolving consumer 
“wants,” to meet both domestic 
and export demand trends.

—Developing new product lines 
and expanding the dairy product 
portfolio to meet domestic and/or 
export demand for fresh milk and 
milk products.

—Expanding milk usage beyond 
food and drink, for example pack-
aging/films, edible products for 
companion animals, cosmetics, 
and other high-value segments. 
Dairy producers and/or processors 

may need to partner with non-
dairy entities to address this goal.

—Adding value to milk by 
increasing its intrinsic value 
through differentiation production 
system/feed additives for nutri-
tional enhancement, and fraction-
ation of components.

—Increasing the profitability 
of the sector through adoption of 
alternative processing technolo-
gies for value-added dairy products, 
optimization, and/or recovery of 
high-value co-streams.

—Creating future opportuni-
ties for value-added ingredients 
and nutritional powders, milkfat 
products, and specialty blends, and 
reducing the dependence on com-
modity markets.

—Developing sustainability 
leadership through innovation in 

packaging, processing efficiencies, 
reduced losses/waste, and novel 
uses of co-products (net-zero dairy 
processing plants). 

“These grants offer a tremen-
dous opportunity for producers and 
processors to think outside the box 
to prepare and launch bold inno-
vation-focused projects that can 
have a transformative impact on 
our industry,” said John Talbot, 
CEO of the California Milk Advi-
sory Board (CMAB).

“And we’re just getting started. 
This is just the first set of grants 
and will be complemented with 
additional opportunities in the 
near future,” Talbot added.

The California Dairy Innova-
tion Center, the dairy innovation 
partner of the CMAB, is a part-
ner of the Pacific Coast Coalition/
Fresno State and serves as advisor 
in the grants review process. 

CDIC, and its steering commit-
tee, also guides and supports the 

implementation of DBII programs 
that deliver hands-on technical 
assistance to dairy businesses, pro-
vide access to pilot plant and lab 
space/equipment for product tri-
als and innovation, offer practical 
training, fund research, and com-
municate innovation opportuni-
ties.

The CDIC is guided by a steer-
ing committee that includes the 
CMAB, California Dairies Inc., 
California Dairy Research Foun-
dation, Cal Poly San Luis Obispo, 
Dairy Management Inc., Fresno 
State University, Hilmar Cheese, 
Leprino Foods, and UC Davis.

Collaborators of the Fresno 
State-hosted DBII include Cal 
Poly San Luis Obispo, Cal Poly 
Humboldt, UC Davis, and Oregon 
State. The Pacific Coast Coali-
tion is led by host California State 
University, Fresno, and imple-
ments programs in partnership 
with CDIC and its collaborators.

CHEESE VATS DON'T HAVE TO BE
COMPLICATED!

OUR SINGLE SHAFT DESIGN CONTINUES
TO RESULT IN HIGHER YIELDS.

THE CHOICE IS 
SIMPLE.

THE CHOICE IS 
SIMPLE.

ADVANCED CHEESE
VAT (ACV) PART 

OF APT’S 
SIGNATURE LINE OF

CHEESE MAKING 
EQUIPMENT.

APT-INC.COM     877-230-5060     APT@APT-INC.COM

For more information, visit www.APT-INC.com
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For more information, visit https://dairyassets.weebly.com/uploads/1/3/5/9/135978827/hsc.pdf

Cut high demand down to size.

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

1.866.404.4545 | www.devilletechnologies.com
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Cornell To Offer Basic Vat Pasteurizer 
Workshop; Virtual, Self-Paced Platform
Ithaca, NY—Registration is open 
for a virtual, self-paced workshop 
on vat pasteurization sponsored by 
Cornell Dairy Foods Extension.

The course consists entirely of 
online, self-paced content and is 
designed for those in charge of 
operating vat pasteurizers or those 
thinking of starting a new small-
scale business.

Key components of the work-
shop include the importance of 
pasteurization, pasteurizer con-
struction, thermometer require-
ments, chart recorders, raw milk 
quality, and pasteurizer cleaning 
and maintenance.

Specific topics to be addressed 
include dairy food safety and basic 
microbiology; UHT and HTST  
equipment design, instrumenta-
tion, recording charts, sequence 

logic and testing; phosphatase test-
ing and sampling; and operating 
with a broken seal.

Students will also learn about 
maintenance of HTST systems; 
cleaning and sanitizing UHT and 
HTST systems; Anderson-Negele 
Safety Thermal Limit Record-
ing (STLR)  Device; HTST hold 
time and flow rates; ABB Safety 
Thermal Limit Recording (STLR) 
Device; flow diversion device 
valve testing; pressure differential 
and DART thermometers; and a 
broken seal breakout review.

Students can start anytime and 
have four weeks to complete the 
course, either at home or at their 
facility. 

To sign up online, visit www.
cals.cornell.edu/education/degrees-
programs/vat-pasteurizer-workshop.

NC State Launches 
Online Preventive 
Controls For Dairy 
Processors Course
Raleigh, NC—Artisan and 
farmstead dairy processors look-
ing to develop food safety plans 
are encouraged to sign up for an 
online course covering basic steps 
to establish a preventive controls 
safety management plan.

Hosted by North Carolina State 
University and the North Carolina 
Dairy Foundation, the on-demand, 
self-paced course includes a series 
of 12 lessons, each consisting of 
an interactive learning module 
and video.  Various lessons include 
quizzes, assignments, and discus-
sion forums to practice applying 
the concepts.

This program takes approxi-
mately 20 hours to complete, and 
cost is $475 per student. 

A certificate of completion will 
be sent after all lessons are success-
fully finished.

To register online, visit units.
cals.ncsu.edu/foodsafety/preventive-
controls-for-dairy-processors. 

For questions, contact Clint Ste-
venson at (919) 513-2065 or via 
email: clint_stevenson@ncsu.edu.

EWCBA Summer 
Outing Planned For     
Aug. 25 At Timber 
Rattlers Stadium
Little Chute, WI—Members of 
the Eastern Wisconsin Cheese-
makers & Buttermakers Associa-
tion (EWCBA) will gather here 
Thursday, Aug. 25 for the Timber 
Rattlers baseball game and outing.

Members and guests will meet at 
4 p.m. at the Timber Rattlers Sta-
dium for a tailgate party and buffet, 
with the game kicking off at 7 p.m.   

The deadline to sign up for the 
event is August 15.

Forms and fees should be mailed 
to EWCBA, c/o Barb Henning, 
N1841 Maple Heights Beach, 
Chilton, WI 53014. For questions, 
contact (920) 286-2566 or via 
email: kbhenning@tm.net.

American Cheese Society 
Annual Meeting: July 20-23, 
Portland, OR. Visit www.chees-
esociety.org for more details.

•
IAFP Annual Meeting: July 
31-Aug. 3, Pittsburgh, PA. Visit 
www.foodprotection.org.

•
IMPA Conference: Aug. 11-12,  
Sun Valley Resort, Sun Valley, ID. 
See www.impaconference.com.

•
NYSCMA Fall Conference : Aug. 
17-19,  Landing Hotel & Rivers 
Casino, Schenectady, NY. Visit 
nyscheesemakers.com/event.

•
International Whey Confer-
ence: Sept. 11-14, Hyatt Regency 
Downtown, Chicago. More details 
available online at www.adpi.org.

•
IDF World Dairy Summit: Sept. 
12-15, New Delhi, India. Check 
www.fi l-idf.org for updates.

•
ADPI Dairy Ingredients Semi-
nar:  Sept. 26-28, Hilton Beach-
front Resort, Santa Barbara, CA.  
Check www.adpi.org for updates.

•
NCCIA Annual Meeting: Oct. 
12-13, Embassy Suites Airport, 
Minneapolis, MN. Visit www.
northcentralcheese.org.

•
Dairy Products Processing & 
Packaging Innovation Con-
ference: Oct. 12-14, The Cliffs 
Resort, Shell Beach, CA. Visit 
www.dairy.calpoly.edu.

•
Pack Expo International: Oct. 
23-26, McCormick Place, Chi-
cago, IL. Visit www.packexpointer-
national.com for registration.

•
NMPF, DMI, UDIA Joint Annual 
Meeting: Oct. 24-26, Aurora, CO.  
Check www.nmpf.org for updates 
and registration information.

•
PLMA 2022 Private Label Trade 
Show: Nov. 13-15, McCormick 
Center, Chicago. Check www.
plma.com/events for information.

•
Winter Fancy Food Show: Jan. 
15-17, 2023, Las Vegas Conven-
tion Center, Las Vegas, NV. Visit 
www.specialtyfood.com.

PLANNING GUIDE
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Equipment for Sale

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

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.

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

Equipment for Sale

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

Equipment Wanted

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

Replacement Parts

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

Real Estate

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

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

Cheese Moulds, Hoops

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

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: Dehydra-
tors of scrap cheese for the animal 
feed industry. Contact us for your 
scrap at (217)465-4001 or email key-
smfg@aol.com.

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

Conversion Services

LANCASTER CHEESE 
SOLUTIONS: A  Cheese 
Conversion Company. Blocks or 
bars from 5 ounce to 10 pound. 
Located in southeast Pennsylvania. 

Call (717) 355-2949.

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

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.

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.

Gasket Material
for the

Dairy Industry

TC Strainer Gasket

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

We offer the following 
services:
 Laser
 Break Press
 Roller
 Custom Fabrication & Welding

Contact Us Today!    Paul:  paul@ullmers.com
Call:  920-822-8266    Info:  sales@ullmers.com

Custom Fabrication & Welding

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

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

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

1810 Champ
Cheese Cutter
 Cuts cheese economically
 Optional one or 
     two-wire cross cut
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

1800 Champ
Cheese Cutter
 Cuts cheese economically
 Air-operated vertical feed
 Capacity of up to 
      7” x 11” x 14”
 Air-operated down feed
 Optional swing harp 
     and leveling pads

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

1-888-243-6622
Email: sales@genmac.com

www.genmac.com

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

GENMAC'S 
Model 3005-LD
Tu-Way is designed 
to automatically 
cut cheese or 
wire cuttable product
prior to packaging
or further processing.

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

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

GREAT LAKES 
SEPARATORS, INC.

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

        $139,500

IN 
STOCK

Model MSA 200
Westfalia Separator:

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

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

Week Ending June 30 June 23 June 18 June 11
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 2.2034 2.2227 2.2738 2.3089 
Sales Volume 
US 10,614,075 11,330,065 12,330,284 14,625,789

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

Weighted Price  Dollars/Pound 
US 2.3559 2.3614• 2.4122 2.4556 
Adjusted to 38% Moisture  
US 2.2306 2.2361• 2.2847 2.3286 
Sales Volume  Pounds
US 14,345,977 13,325,436• 14,871,731 12,409,726 
Weighted Moisture Content Percent
US 34.52 34.53• 34.54 34.62

AA Butter
Weighted Price  Dollars/Pound
US 2.9740 2.9265• 2.9584 2.9728
Sales Volume                                     Pounds
US 2,065,253 3,197,005 3,356,097 4,103,321

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.5264 0.5877 0.5946 0.6136
Sales Volume
US 5,399,466 4,384,985 5,070,935 4,913,501

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.8423 1.8163• 1.8389 1.8202
Sales Volume  Pounds
US 10,318,218 22,744,205• 19,715,861 17,646,214 
     
     

July 14, 2022—AMS’ National Dairy Prod-
ucts Sales Report. Prices included are pro-
vided 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

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

‘14 22.29 23.46 23.66 23.34 22.65 23.13 23.78 23.89 22.58 21.35 18.21 16.70
‘15 13.23 13.82 13.80 13.51 13.91 13.90 13.15 12.90 15.08 16.43 16.89 15.52
16 13.31 13.49 12.74 12.68 13.09 13.77 14.84 14.65 14.25 13.66 13.76 14.97
‘17 16.19 15.59 14.32 14.01 14.49 15.89 16.60 16.61 15.86 14.85 13.99 13.51
‘18 13.13 12.87 13.04 13.48 14.57 14.91 14.14 14.63 14.81 15.01 15.06 15.09
‘19 15.48 15.86 15.71 15.72 16.29 16.83 16.90 16.74 16.35 16.39 16.60 16.70
‘20 16.65 16.20 14.87   13.87 10.67 12.90 13.76 12.53 12.75 13.47 13.30 13.36
‘21 13.75 13.19 14.18 15.42 16.16 16.35 16.00 15.92 16.36 17.04 18.79 19.88
‘22 23.09 24.00 24.82 25.31 24.99 25.83

HISTORICAL MILK PRICES - CLASS IV

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Brick & Muenster
End of May;  million lbs

$1.45

$1.55

$1.65

$1.75

$1.85

$1.95

$2.05

$2.15

$2.25

$2.35

$2.45

J A S O N D J F M A M J J

40-Pound 
Block Avg

CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

7-8 July 22 22.79 25.63 56.325 179.025 2.160 2.2190 292.475
7-11 July 22 22.74 25.66 56.225 179.050 2.162 2.2220 294.100
7-12 July 22 22.66 25.76 56.000 179.100 2.162 2.2150 293.250
7-13 July 22 22.72 25.76 56.000 179.100 2.162 2.2170 292.500
7-14 July 22 22.62 25.86 54.600 180.575 2.157 2.2150 292.575

7-8 Aug 22 21.75 24.86 51.375 174.350 2.180 2.1450 284.000
7-11 Aug 22 21.70 24.86 51.400 174.750 2.165 2.1350 285.500
7-12 Aug 22 21.26 24.83 50.675 173.000 2.132 2.1040 283.025
7-13 Aug 22 20.95 24.80 50.675 173.000 2.100 2.0710 281.275
7-14 Aug 22 20.36 24.50 48.675 172.500 2.090 2.0350 277.100

7-8 Sept 22 22.29 24.19 48.000 169.325 2.193 2.2240 280.800
7-11 Sept 22 22.08 24.19 48.000 168.250 2.193 2.2030 282.050
7-12 Sept 22 21.66 24.10 47.475 163.350 2.180 2.1700 279.275
7-13 Sept 22 20.97 23.54 46.750 165.350 2.144 2.1050 272.875
7-14 Sept. 22 20.46 23.10 43.000 161.000 2.100 2.0650 267.000

7-8 Oct 22 22.47 23.77 47.500 167.000 2.253 2.2640 276.000
7-11 Oct 22 22.44 23.77 47.500 166.000 2.253 2.2500 276.925
7-12 Oct 22 22.15 23.61 47.475 160.500 2.253 2.2300 275.000
7-13 Oct 22 21.40 22.93 46.000 160.500 2.178 2.1550 261.000
7-14 Oct 22 21.00 22.42 45.475 156.350 2.163 2.1030 263.000

7-8 Nov 22 22.31 23.46 45.525 165.000 2.258 2.2570 269.775 
7-11 Nov 22 22.28 23.22 45.525 163.650 2.258 2.2600 269.775
7-12 Nov 22 22.10 23.07 45.525 158.450 2.258 2.2350 267.225
7-13 Nov 22 21.35 22.45 46.800 158.400 2.194 2.1600 255.000
7-14 Nov 22 20.87 22.03 44.425 154.750 2.180 2.1030 257.000

7-8 Dec 22 21.83 22.88 47.500 164.000 2.215 2.2120 257.500 
7-11 Dec 22 21.79 22.66 47.500 163.075 2.215 2.2070 257.500
7-12 Dec 22 21.51 22.66 46.975 160.000 2.215 2.1800 257.500
7-13 Dec 22 20.85 22.25 46.950 160.000 2.153 2.1200 242.275
7-14 Dec 22 20.43 21.80 44.500 153.750 2.121 2.0880 249.000

7-8 Jan 23 20.98 22.09 47.000 163.000 2.164 2.1230 245.000 
7-11 Jan 23 21.00 21.98 47.000 162.500 2.164 2.1230 245.000
7-12 Jan 23 20.73 21.90 47.000 157.200 2.139 2.1050 245.000
7-13 Jan 23 20.10 21.21 47.000 157.200 2.070 2.0490 242.275
7-14 Jan 23 19.89 21.21 44.975 152.200 2.070 2.0450 240.000

7-8 Feb  23 20.65 21.63 48.025 162.000 2.157 2.0770 237.000
7-11 Feb  23 20.65 21.40 48.025 161.700 2.157 2.0780 237.000
7-12 Feb  23 20.40 21.30 47.975 156.675 2.132 2.0620 237.000
7-13 Feb  23 19.77 20.67 47.975 156.675 2.075 2.0050 235.000
7-14 Feb  23 19.67 20.67 44.025 152.275 2.070 1.9950 234.000

7-8 Mar  23 20.40 21.40 49.975 160.300 2.138 2.0630 231.000 
7-11 Mar  23 20.40 20.99 49.975 161.000 2.138 2.0630 231.000
7-12 Mar  23 20.08 20.95 48.725 156.175 2.120 2.0500 231.000
7-13 Mar  23 19.53 20.48 48.725 156.175 2.069 1.9960 231.000
7-14 Mar  23 19.45 20.40 44.000 152.000 2.066 1.9930 230.000

7-8 Apr 23 20.10 20.95 49.000 160.000 2.170 2.0450 227.500 
7-11 Apr 23 20.10 20.90 49.000 160.000 2.160 2.0400 227.500
7-12 Apr 23 19.80 20.87 49.000 156.400 2.145 2.0250 227.500
7-13 Apr 23 19.40 20.20 49.000 156.400 2.119 1.9990 226.000
7-14 Apr 23 19.35 20.20 49.000 152.400 2.109 1.9890 226.000

7-8 May 22 19.90 20.81 50.500 160.000 2.088 2.0350 225.000
7-11 May 22 19.90 20.81 50.500 160.000 2.088 2.0350 225.000
7-12 May 22 19.75 20.73 50.475 156.175 2.088 2.1140 227.300
7-13 May 22 19.41 20.39 50.475 156.175 2.088 1.9750 226.000
7-14 May 22 19.40 20.38 50.475 152.175 2.088 1.9680 226.000

Interest -       30,223 13,494 2,831 8,591 607 19,371 9,983 
July 14
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL: Cream is available across 
the US, although Central contacts report sea-
sonally declining butterfat components. Butter 
makers are running busy schedules in the 
Central and West regions; Northeast butter 
production is steady to lower. Demand for 
butter is declining from foodservice and retail 
markets in the Northeast and West. Some 
Central region contacts are growing increas-
ingly concerned that high gas and grocery 
prices will cause customers to reduce their 
butter purchasing or switch to lower priced 
alternatives. Spot inventories of butter are 
mixed in the Northeast, but tight in the West.

WEST: Cream demand is strong as butter 
and ice cream makers are pulling on supplies. 
Spot purchasers say cream inventories are 
tightening, but they’re are able to find loads 
to meet current production needs. Demand 
for butter in retail and foodservice markets 
remains below some producer expectations. 
Lower prices for butter from the GDT event 
on July 5 have contributed to softening export 
demand. Bulk butter demand is steady as 
some spot purchasers are concerned that 
butter inventories are tighter than last year. 
Butter makers are running busy schedules, 
but some plant staffing shortages are limiting 
their ability to run at capacity.

CENTRAL: Butter demand is seasonally 
slowing in both retail and foodservice sec-
tors. Butter production is busy, particularly 
as regional cream supplies remain available 
despite the heat/component downturns at 
the dairy farm level. Employee shortages 
continue to give plant management unease. 
Despite the seasonal slowdown in demand, 
they say staffing capacity limitations have 
made it hard to keep up. Bulk butter avail-
ability has grown in recent weeks. Market 
tones are still somewhat firm, maintaining a 
range-bound status between $2.90 and $3.
   
NORTHEAST: Cream availability is report-
edly getting a little tighter. Butter production 
is generally flat to lower. Some manufactur-
ers’ inventories are light when compared to 
last year. Contacts say domestic demand is 
down across sectors, but opinions are mixed 
on whether this is supply-driven, influenced 
by higher costs, or a combination of both 
and/or other factors. Foodservice sales are 
trending lower, and retail demand is said to 
be softer as well. Eastern bulk butter over-
ages are steady from last week, ranging 
10.0 to 15.0 cents above CME market value. 
Butter spot price movement has been mixed 
so far this week on the CME. On Tuesday, 
prices were closing in the upper-$2.90s.

NATIONAL - JULY 8:  Milk is available for processing in the Northeast and West, but 
some cheese makers say holiday down time, labor shortages, and supply chain issues are 
having a negative impact on production. Meanwhile in the Midwest, cheese makers are 
concerned with some farmers downsizing and milk haulers leaving the business. Spot loads 
of milk continue to trade as low as $6 under Class in the Midwest. According to producers in 
the Midwest, spot inventories of cheese are in balance with demand. Spot purchasers in the 
Northeast and West say cheese inventories are available. Domestic demand is softening in 
these regions, though contacts report strong export demand.

NORTHEAST - JULY 13:  Plentiful milk supplies are available for cheesemaking. Class 
III intakes are hearty, and regional cheese production schedules remain active. As staffing 
levels allow, some plants are operating at, or close to, maximum capacity. Cheese stocks 
are sturdy, with some manufacturers reporting inventory growth. Market participants indicate 
plateaued domestic demand from both the foodservice and retail sectors. Interest from global 
markets, however,  is said to be good. 

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.5500 - $2.8375 Process 5-lb sliced: $2.2725 - $2.7525
Muenster:  $2.5375 - $2.8875 Swiss Cuts 10-14 lbs: $4.2000 - $6.5225

MIDWEST AREA - JULY 13:  Cheese demand remains seasonally stable, depending 
on the variety. Generally, producers say expectations are being met on the demand side. 
Production is also generally unchanged week to week, with the exception of milk trading. 
Spot milk availability is not necessarily tight, but a number of cheese producers in the region 
are saying milk offers have quieted down, particularly after a couple weeks of $5 and $6 
under Class III spot milk exchanges. Heat is definitely playing a part on the milk production 
side of things. Still, though, expectations regarding potential supplies are uncertain. Cheese 
market tones are fairly stable, but also questionable in potential direction. Inventories are 
meeting current needs, as contacts say there is a semblance of balance, regionally.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.5925 - $3.8025 Mozzarella 5-6#: $2.1225 - $3.2100
Brick 5# Loaf:  $2.3225 - $2.8900 Muenster 5#: $2.3225 - $2.8900
Cheddar 40# Block: $2.0450 - $2.5875 Process 5# Loaf: $2.1500 - $2.6175
Monterey Jack 10#: $2.2975 - $2.6450 Swiss 6-9# Cuts:  $3.7150 - $3.8325
       
WEST - JULY 13: Milk is available for cheese makers to run busy schedules in the West. 
Cheese production is steady throughout the region, though some plant managers say labor 
shortages are preventing them from running at capacity. Spot purchasers say inventories of 
barrels and blocks are available. Demand for cheese is steady in both foodservice and retail 
markets. Some contacts report that domestic sales are below expectations. Strong export 
demand is present in the region. Stakeholders continue to relay sales of cheese to Asian 
customers for shipment in early Q2 of 2023.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.4125 - $2.6875
Cheddar 10# Cuts : $2.4250 - $2.6250 Process  5# Loaf: $2.2750 - $2.4300
Cheddar 40# Block: $2.1775 - $2.6675 Swiss 6-9# Cuts: $3.0075 - $4.4375

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

Variety   Date:   7/13 7/6  Variety Date:   7/13 7/6
Cheddar Curd  $2.55 $2.60 Mild Cheddar $2.54 $2.59
Young Gouda  $2.29 $2.32 Mozzarella $2.26 $2.30
 
FOREIGN -TYPE CHEESE - JULY 13:  European cheese supply and demand remain 
in good balance. Cheese inventories are available for most orders, and thanks to steady 
cheese production, those stock levels have stabilized and are at comfortable levels. While 
demand has slowed slightly, industry sources say retail and food serviceorders are return-
ing to pre-pandemic levels. Retailers suggest that shoppers, sensitive to higher prices at the 
checkout, are opting for smaller packaged cheeses or looking for bargain prices. Export inter-
est is strong within the EU, but exporters are running into some price resistance outside the 
EU. Restauranteurs are seeing good demand, especially in the more active tourist regions.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.4075 - 3.8950
Gorgonzola:    $3.6900 - 5.7400 $2.9150 - 3.6325
Parmesan (Italy):  0 $3.7950 - 5.8850
Romano (Cows Milk):  0 $3.5975 - 5.7525
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $4.2350 - 4.5600
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - JULY 14
NDM - CENTRAL: Low/medium heat 
NDM prices settled lower on the range and 
top of the mostly series this week. Spot 
trading was quiet, as a number of industry 
events/conferences took place this week, 
which may have affected overall market 
activity. Condensed skim remains available, 
as processing is seasonally active. NDM 
availability is not notably available region-
ally, but demand notes are still lackluster. 
Customers are hesitant, as markets have 
met some bearish resistance these past two 
weeks. High heat NDM is tight, but demand 
for high heat NDM is seasonally limited.

NDM - WEST: Export demand for low/
medium heat NDM is declining as purchas-
ers in Mexico remain hesitant to buy at cur-
rent prices. Domestic demand is steady in 
the West. Spot purchasers say loads of low/

medium heat NDM are available throughout 
the region. Drying plant operators continue 
to cite labor shortages and delayed  deliver-
ies of production supplies as causing them 
to run below capacity. High heat production 
is limited as plant managers are focusing 
their schedules on the production of low/
medium heat. Demand for high heat NDM is 
steady and inventories remain tight.

NDM - EAST: Low/medium NDM prices 
shifted lower in most facets on a  notably 
quiet trading week, particularly in the East-
ern region. Tading has been slow for most of 
the summer, this week included. Customers 
are waiting out potential bearish pressure, 
but some are saying they are expecting to 
return to the market in the next few weeks. 
Production, despite employee and supply 
chain concerns, remains relatively active.

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

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

07/11/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  5,228 84,993
07/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  62,342 86,183
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2,886 -1,190
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  5 -1

ORGANIC DAIRY - RETAIL OVERVIEW 

Organic dairy retail ads more than double this week, while conventional dairy ad numbers 
slid by 4 percent. Conventional ice cream, in 48- to 64-ounce containers, continues to take 
the top spot of most advertised dairy item, despite a 15 percent drop week over week.   
Clearly, cultures have changed from one week to the next, as total yogurt ad numbers moved 
higher week to week. Retailers increased organic yogurt ad totals by 12 times compared to 
last week. Conventional Greek yogurt in 4- to 6-ounce containers was the most advertised 
yogurt item of the week, as the weighted average advertised price slid by 4 cents to $.99. 

Conventional cheese ad numbers decreased 6 percent. Conventional one-pound shred 
cheese ads more than doubled, although the average price moved $.52 lower, to $3.79. 
Conventional cheese block ads, in 2-pound packages, decreased by over 70 percent. There 
were no reported organic cheese ads. 

Butter ads grew 4 percent on the conventional aisle. The average price of conventional 
1-pound butter was $4.22, compared to $4.44 last week.

National Weighted Retail Avg Price:  
Butter 1 lb: $5.69
Ice Cream 48-64 oz: NA
Cheese 8 oz block: NA
Cottage Cheese 16 oz: $4.29
Yogurt 4-6 oz: $1.38
Yogurt 32 oz: $3.89

Greek Yogurt 4-6 oz: $1.57
Greek Yogurt 32 oz: $5.22
UHT Milk 8 oz: $2.39
Milk ½ gallon: $4.20
Milk gallon: $5.62
Sour Cream 16 oz: $2.99
Cream Cheese 8 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - JULY 15

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

4.22 4.67 3.95 3.12 2.95 3.43 4.72 

2.46 2.52 2.45 2.60 2.27 2.29 2.38 

4.23 NA 3.99 3.49 NA 3.49 4.56 

7.25 NA NA 8.99 NA 7.48 5.98

2.49 2.43 2.49 2.68 2.29 2.49 2.44

3.79 3.88 3.49 3.49 3.49 3.82 3.89 

2.37 2.44 2.60 2.19 2.13 1.98 2.98

2.02 2.18 1.88 1.54 1.69 1.48 2.20 

2.01 1.90 2.50 NA 2.99 1.76 NA

3.54 3.88 NA NA 3.49 2.93 NA 

3.47 3.25 3.68 3.48 3.66 3.42 3.28

2.12 2.52 1.29 1.43 1.34 1.85 1.28 

3.24 3.33 NA NA 1.49 2.93 NA 

2.16 2.11 2.19 2.50 1.93 2.24 2.05 

.99 .98 1.01 1.09 .95 .88 .87 

3.98 4.60 5.00 3.99 2.79 3.44 3.79 

.62 .60 .68 1.36 .49 .59 .59 

2.58 2.77 3.33 2.00 2.00 2.36 2.40
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 CME CASH PRICES - JULY 11 - 15, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.1725 $2.1100 $3.0000 $1.7300 $0.5000
July 11 (-1) (NC) (+3) (-1¾) (+1)

TUESDAY $2.1700 $2.1100 $2.9650 $1.7250 $0.4700
July 12 (-¼) (NC) (-3½) (-½) (-3)

WEDNESDAY $2.1700 $2.1100 $2.9400 $1.7100 $0.4600
July 13 (NC) (NC) (-2½) (-1½) (-1)

THURSDAY $2.1050 $2.0575 $2.9000 $1.6750 $0.4600
July 14 (-6½) (-5¼) (-4) (-3½) (NC)

FRIDAY $2.0700 $1.9950 $2.9300 $1.6600 $0.4550
July 15 (-3½) (-6¼) (+3) (-1½) (-½)

Week’s AVG $ $2.1375 $2.0765 $2.9470 $1.7400 $0.4550
Change (-0.00381) (-0.0148) (-0.0005) (-0.0469) (-0.0375)

Last Week’s $2.17563 $2.09125 $2.9475 $1.74688 $0.4925
AVG

2021 AVG $1.5645 $1.6970 $1.6960 $1.2510 $0.5300
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: Monday’s block market activity was limited to an uncovered 
offer of 1 car at $2.1200, which left the price unchanged at $2.1100. Three cars of 
blocks were sold Tuesday at $2.1100, which left the price unchanged. Wednesday’s 
block market activity was limited to an uncovered offer of 1 car at $2.1100, which left 
the price unchanged. No blocks were sold Thursday; the price fell on an uncovered 
offer of 5 cars at $2.0575. On Friday, 1 car of blocks was sold at $1.9950, which 
dropped the price. The barrel price declined Monday on a sale at $2.1725, fell Tues-
day on a sale at $2.1700, declined Thursday on an uncovered offer at $2.1050, and 
fell Friday on a sale at $2.0700.

Butter Comment: The price increased Monday on a sale at $3.0000, dropped Tues-
day on a sale at $2.9650, fell Wednesday, declined on a sale at $2.9000, then rose 
Friday on a sale at $2.9300. 70 carloads of butter were traded this week at the CME.

NDM  Comment: The price fell Monday on a sale at $1.7300, declined Tuesday on 
a sale at $1.7250, dropped Wednesday on an uncovered offer at $1.7100, fell Thurs-
day on a sale at $1.6750, and declined Friday on a sale at $1.6600.

Dry Whey Comment: The price rose Monday on a sale at 50.0 cents, fell Tuesday 
on a sale at 47.0 cents, and fell Friday on a sale at 45.50 cents.

WHEY MARKETS - JULY 11 - 15, 2022
RELEASE DATE - JULY 14, 2022

Animal Feed Whey—Central: Milk Replacer:   .4500 (NC) – .4600 (NC) 

Buttermilk Powder:
 Central & East:   1.9350 (NC) – 2.0000 (NC)    West: 1.8100 (NC) –1.9500 (NC)
 Mostly:   1.8500 (NC) – 1.9200 (NC)

Casein: Rennet:   5.4500 (NC) – 5.7800 (NC)  Acid: 6.7000 (+15) – 7.2000 (+4)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4600 (NC) – .6000 (NC)     Mostly: .5000 (NC) – .5500 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .4425 (+¼) – .6475 (-1)  Mostly: .4900 (NC) – .5900 (NC)

Dry Whey—NorthEast:  .5000 (-¾) – .6250 (-2) 

Lactose—Central and West:
 Edible:   .3600 (+2) – .5700 (NC)    Mostly:  .4100 (NC) – .5000 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.7500 (-2) – 1.8700 (-1)   Mostly: 1.7900 (NC) – 1.8400 (-2)
 High Heat: 1.9400 (NC) – 1.9800 (-1) 
Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.6975 (-4¼)  – 1.8250 (-3½)   Mostly: 1.7200 (-4) – 1.7900 (-3)
 High Heat:  1.8375 (-4¼) – 1.9800 (-1)

Whey Protein Concentrate—34% Protein:  
 Central & West:  1.5500 (NC) – 2.0075 (NC)   Mostly: 1.7500 (NC) –1.9150 (NC)

Whole Milk—National:  2.1000 (NC) – 2.4500 (NC)

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

HISTORICAL MILK PRICES - CLASS III
 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec

‘09 10.78 9.31 10.44 10.78 9.84 9.97 9.97 11.20 12.11 12.82 14.08 14.98
‘10 14.50 14.28 12.78 12.92 13.38 13.62 13.74 15.18 16.26 16.94 15.44 13.83
‘11 13.48 17.00 19.40 16.87 16.52 19.11 21.39 21.67 19.07 18.03 19.07 18.77
‘12 17.05 16.06 15.72 15.72 15.23 15.63 16.68 17.73 19.00 21.02 20.83 18.66
‘13 18.14 17.25 16.93 17.59 18.52 18.02 17.38 17.91 18.14 18.22 18.83 18.95
‘14 21.15 23.35  23.33 24.31 22.57 21.36 21.60 22.25  24.60 23.82 21.94 17.82
‘15 16.18 15.46 15.56 15.81 16.19 16.72 16.33 16.27 15.82 15.46 15.30 14.44 
‘16 13.72 13.80 13.74 13.63 12.76 13.22 15.24 16.91 16.39 14.82 16.76 17.40
‘17 16.77 16.88 15.81 15.22 15.57 16.44 15.45 16.57 16.36 16.69 16.88 15.44
‘18 14.00 13.40 14.22 14.47 15.18 15.21 14.10 14.95 16.09 15.53 14.44 13.78
‘19 13.96 13.89 15.04 15.96 16.38 16.27 17.55 17.60 18.31 18.72 20.45 19.37
‘20 17.05 17.00 16.25 13.07 12.14 21.04 24.54 19.77 16.43 21.61 23.34 15.72
‘21 16.04 15.75 16.15 17.67 18.96 17.21 16.49 15.95 16.53 17.83 18.03 18.36
‘22 20.38 20.91 22.45 24.42 25.21 24.33  
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Washington—The USDA is invit-
ing offers to sell cheese and yogurt 
products for use in the National 
School Lunch Program.

USDA is specifically seeking 
81,600 pounds of white 40-pound 
Cheddar blocks; 938,400 pounds of 
yellow 40-pound Cheddar blocks; 
37,440 pounds of sliced yellow 
Cheddar; 155,200 pounds of shred-
ded Pepper Jack cheese; 162,090 
pounds of high-protein blueberry 
yogurt, 24/4-ounce cups; 159,816 
pounds of high-protein straw-
berry yogurt, 24/4-ounce cups; 
178,320 pounds of high-protein 
vanilla yogurt, 24/4-ounce cups; 
and 23,724 pounds of high-protein 
vanilla yogurt, 6/32-ounce tubs.

Deliveries are to be made 
between Aug. 1 and Dec. 31. For 
more information, visit www.ams.
usda.gov/selling-food.

USDA announced the award-
ing of a contract to Miceli Dairy 
Products Company for a total of 
907,200 pounds of low moisture 
part skim Mozzarella String cheese 
for delivery during the last three 
months of 2022. The price range 
for the String cheese is $3.7870 to 
$3.9688 per pound; the total price 
of the contract is $3,493,610.16.

Meanwhile, USDA’s AMS is

proposing to revise the Commodity 
Requirements Document (CRD) 
for Natural Swiss Cheese to amend 
the acceptance range for pH test-
ing and clarify when composition 
analyses should be performed. 
AMS is proposing that the accep-
tance range for pH be amended to 
5.3 to 5.9, and that composition 
analyses should be performed at or 
near, but before the time of con-
version to slices and blocks.

Questions about this draft Swiss 
cheese CRD should be directed by 
July 20, to Matthew Siedschlaw, at 
Matthew.Siedschlaw@usda.gov.

Under the Swiss cheese CRD, 
Swiss cheese procured by AMS 
must comply with all applicable 
federak regulations, including, but 
not limited to, those contained 
in 21 CFR for Swiss and Emmen-
taler cheese. The Swiss must 
be US Grade A and conform to 
the “United States Standards for 
Grades of Swiss Cheese, Emmen-
taler,” be prepared and packaged in 
accordance with GMPs and com-
ply with all applicable federal and 
state  requirements and regulations 
relating to the preparation, pack-
aging, labeling, storage, distribu-
tion, and sale of the cheese within 
the commercial marketplace.

USDA Seeks Cheese, Yogurt For Aug. To 
Dec. Delivery; Buys String Cheese




