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US Dairy Exports To Southeast Asia 
Have Been Weaker So Far In 2023
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Out Dice
Out Deliver

Witness Testimony Guidelines Released; USDA 
Explains Why Some Proposals Were Denied

Class III and IV Formula Fac-
tors: due by Wednesday, Aug. 30, 
by 8:00 a.m. Eastern time.

Base Class I Skim Milk Price: 
due Wednesday, Sept. 6, by 8:00 
a.m. Eastern time.

Class I and Class II Differentials:
due Wednesday, Sept. 13, by 8:00 
a.m. Eastern time.

Other interested parties testify-
ing in support or opposition of 
a proposal are not subject to the 
Advanced Exhibit Submission 
Schedule, USDA noted. 

However, documents to be 
entered as hearing exhibits should 
be submitted electronically by 
8:00 a.m. Eastern time on the day 
the witness plans to testify, USDA 
stated.

For dairy farmer witnesses, 
testimony can be in person any 
time during the hearing or virtu-
ally on Fridays. Exhibits should 
be electronically submitted to 
FMMOHearing@usda.gov by 8:00 
a.m. Eastern time on the day of 
scheduled testimony for inclusion 
in the hearing record. Pre-registra-
tion is not required for in-person 
testimony.

• See FMMO Hearing, p. 7

Washington—The US Depart-
ment of Agriculture (USDA) 
this week released further details 
about the federal milk marketing 
order (FMMO) pricing formula 
hearing scheduled to begin Aug. 
23 in Carmel, IN.

USDA had announced last Fri-
day that a national public hearing 
on proposals to amend the pricing 
formulas in the 11 federal orders 
will convene at 9:00 a.m. Eastern 
time on Aug. 23, at the 502 East 
Event Centre in Carmel, IN (for 
more details, please see the story on 
the front page of last week’s issue by 
scanning the QR Code on page 2 of 
this issue).

The public hearing will con-
tinue until such time as deter-
mined to have ended by the 
presiding administrative law 
judge. The hearing is expected to 
last for several weeks.

Among the documents released 
by USDA this week: guidelines 
for testimony. 

At the hearing, each individual 
witness testifying in person will 

have up to 60 minutes to present 
their destimony and have direct 
examination. A longer prepared 
statement may be submitted as 
an exhibit. There will be no time 
limit on cross-examination or re-
direct.

Any witness for a party with 
a proposal contained in the 
Hearing Notice (except a dairy 
farmer) must submit written pre-
pared statements and exhibits in 
advance to FMMOHearing@usda.
gov according to the Advanced 
Exhibit Submission Schedule 
available on the hearing  web-
site (www.ams.usda.gov/rules-
regulations/moa/dairy/hearings/
national-fmmo-pricing-hearing).

That Advanced Exhibit Sub-
mission Schedule, which was also 
released by USDA this week, is as 
follows:

Milk Composition: due by Mon-
day, Aug. 21, by 8:00 a.m. Eastern 
time.

Surveyed Commodity Products:
due by Wednesday, Aug. 23, by 
8:00 a.m. Eastern time.

FDA Announces 
Fiscal 2024 Recall, 
Reinspection Fees; 
User Fees For TPP 
Certification, VQIP
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
on Thursday announced the fis-
cal year (FY) 2024 fee rates for cer-
tain domestic and foreign facility 
reinspections, failures to comply 
with a recall order, and importer 
reinspections.

Section 107 of the Food Safety 
Modernization Act (FSMA) pro-
vided FDA with the authority 
to assess and collect fees from, 
in part: the responsible party for 
each domestic facility and the 
US agent for each foreign facility 
subject to a reinspection to cover 
reinspection-related costs; the

• See New FDA Fees, p. 10

Washington—US dairy exports 
to Southeast Asia have been 
weak to start 2023, according 
to the Dairy: World Markets and 
Trade report released last Friday 
by USDA’s Foreign Agricultural 
Service (FAS).

Resilient global milk produc-
tion, currently on a 10-month 
streak of annual gains on a 
monthly basis dating back to 
last July, has put downward pres-
sure on prices of manufactured 
dairy products, the USDA report 
noted.

Through May, exports of 
dairy products on a value basis to 
Southeast Asia (which includes 
Philippines, Indonesia, Vietnam, 
Malaysia, Singapore, Thailand, 
Cambodia, Burma and Brunei) 
totaled $561 million, down 33 
percent from the same period 
last year. There have been broad 

declines across multiple com-
modities, including cheese, whey 
and skim milk powder. 

This is coming in a period 
where skim milk powder prices 
are down 37 percent and whey 
prices are down 52 percent from 
the peak in February 2022, the 
report said.

As the world enters a post-
COVID-lockdown period, gov-
ernments are under pressure to 
rein in fiscal spending and com-
bat high food inflation, which 
has reached an all-time high in 
many countries in Southeast 
Asia. 

Increasing food costs have 
forced consumers to reduce dis-
cretionary spending, a category 
which includes spending on 
dairy products which aren’t a 

• See Weaker Exports, p. 3

House Bill Would 
Hike Dairy Business 
Innovation 
Initiatives Funding
Washington—US Rep. Derrick 
Van Orden (R-WI) on Wednesday 
introduced the Dairy Business 
Innovation Act, which would 
allocate an additional $16 million 
per year, for a total of $36 million, 
to the US Department of Agricul-
ture’s Dairy Business Innovation 
(DBI) Initiatives.

A companion bill was intro-
duced in the US Senate earlier 
this month by US Sens. Tammy 
Baldwin (D-WI) and Marsha 
Blackburn (R-TN).

Since its inception in 2019, DBI 
initiatives have provided tech-
nical assistance and sub-grants 
to dairy farmers and businesses 
across their regions, assisting 
them with business plan develop-
ment, marketing and branding, as 
well as, increasing access to inno-
vative production and processing 
techniques to support the devel-
opment of value-added products.

“I am proud to lead this bill in 
the House to ensure that Dairy 
Business Innovation Initiatives 
can continue to support dairy 
businesses and promote innova-
tion in this critical industry for 
Wisconsin’s economy,” said Van 
Order, a member of the House 
Agriculture Committee and its 
livestock, dairy and poultry sub-
committee.

“Our organization is pleased 
and thankful for Congressman 

• See Dairy Innovation, p. 4
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USDA’s announcement got 
us wondering: how rare is such a 
hearing? And the answer is, pretty 
darn rare.
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National Federal Order Pricing Hearing Is A Rare Occurrence

D I C K  G R O V E S
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EDITORIAL COMMENT

The US Department of Agricul-
ture last Friday announced, as 
reported on our front page last 
week, that it would be conven-
ing a hearing starting on Aug. 
23 in Carmel, IN, to consider 
and take evidence on proposals 
to amend the pricing formulas 
in the 11 federal milk marketing 
orders.

 USDA’s announcement got 
us wondering: how rare is such 
a hearing? And the answer is, 
pretty darn rare.

In fact, federal order hearings 
that tackle proposals that affect 
all 11 federal orders are extremely 
rare.

Technically, they are rare for 
a pretty simple reason: there 
haven’t been 11 federal orders 
for all that long. After the old 
Western order was terminated 
in 2004, there were 10 federal 
orders until the California order 
was established in late 2018.

So back in 2009, there was 
a national hearing to consider 
and take evidence on propos-
als seeking to amend or remove 
the producer-handler provisions 
and revise the exempt plant pro-
visions applicable to all federal 
orders. That is, all 10 orders.

Prior to that, there was a 
hearing on Class III and IV 
make allowances that started 
in January of 2006; that hear-
ing was continued in 2007, with 
additional issues such as yield 
factors also being included. But 
again, there were only 10 orders 
at that time, and there were still 
10 orders when a final decision 
was released in 2013.

And prior to that proceeding 
(or proceedings), a hearing on 
Class III and IV milk classifica-
tion was held in 2003; and in 
2000, a hearing was held to recon-
sider the Class III and Class IV 
pricing formulas included in the 
final rule (released in 1999) for 
the consolidation and reform of 
federal orders.

That 2000 hearing, as it turns 
out, was the last hearing that 

looked at the Class III and IV 
pricing formulas in 11 federal 
orders. Until now.

That technicality aside (it 
should also be noted that, prior 
to 2000, there were anywhere 
from 31 to 83 federal orders, so 
any national hearings on pricing 
formulas would have involved 
far more than the current 11 
orders), the last hearing that 
addressed the pricing formulas 
in all federal orders ended 16 
years ago this month. 

Frankly, that seems a bit pre-
posterous. The environment in 
which federal orders operate 
has obviously changed tremen-
dously in the 16 years since that 
hearing concluded, in ways rang-
ing from the percentage of milk 
used as Class I (39.5 percent in 
2007, 27.0 percent in 2022), to 
the number of pooled handlers 
(312 in 2007, 213 in 2022).

But perhaps the best way to 
illustrate how much the dairy 
industry and federal orders have 
changed since that last hearing 
was held in 2007 is to look at 
some of the proposals that were 
included in USDA’s hearing 
notice. 

For example, the first two pro-
posals deal with milk composi-
tion issues. Proposal 1, submitted 
by the National Milk Producers 
Federation, seeks to raise the 
skim component factors in the 
Class III and IV skim milk price 
formulas to equal the weighted 
average nonfat solids, true pro-
tein, and other solids factors 
for milk using data for the three 
years prior to implementation.

The purpose of NMPF’s pro-
posal is to maintain the milk 
component factors in the skim 
milk price formulas in alignment 
with the actual composition of 
producer milk using regular 
updates, thereby alleviating con-
ditions that would tend to lead 
to disorderly marketing of milk. 
The current skim component 
factors have been around since 
2000.

Proposals 7, 8 and 9, submit-
ted by NMPF, the Wisconsin 
Cheese Makers Association and 
the International Dairy Foods 
Association, respectively, would 
increase make allowances in the 
four component price formulas.

“Nearly 15 years have passed 
since make allowances were 
last updated,” IDFA noted in 
its proposal. The current make 
allowances were fixed by USDA 
based upon “significantly out-
dated cost data” from 2005-2006, 
WCMA noted in its proposal.

Two proposals, one from 
NMPF and the other from the 
Milk Innovation Group, seek 
to alter Class I differentials. As 
NMPF noted in its proposal, the 
majority of Class I differentials 
have remained unchanged since 
federal order reform; the differ-
entials in the Appalachian, Flor-
ida, and Southeast orders were 
“modestly updated” in 2008.

So, what’s the bottom line 
here? Two points come to mind.

First, while many issues that 
will be addressed at the upcom-
ing federal order hearing haven’t 
been addressed for years, at least 
some of the proposals would 
require regular updates in the 
future. For example, proposals 
to raise make allowances also 
include updating allowances 
regularly, although this would 
require congressional action.

Also, the NMPF and National 
All-Jersey proposals to update 
milk composition factors would 
require those factors to be 
updated on a regular basis.

Second, while there has been 
industry talk of the need to 
update various aspects of fed-
eral orders for several years now, 
such updates are only being for-
mally addressed here in 2023. 

Perhaps in the next farm bill, 
Congress should consider requir-
ing USDA to hold a national 
federal order hearing every five 
or so years, if for no other rea-
son than to keep up with indus-
try changes.
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ture in the region, according to 
the report.

EU, Australian Cheese Exports
For the EU, cheese exports were 
flat to start the year, reflecting 
weaker demand for commodity 
cheeses, particularly in the US 
and Japan, the report noted. While 
tighter milk supplies and higher 
prices may negatively impact the 
competitiveness of commodity 
cheeses, specialty cheeses remain 
popular and are expected to sup-
port growing exports. Through 
May, shipments to the United 
Kingdom (up 3 percent) are more 
than offset by weaker shipments 
to the US (down 9 percent) and 
Japan (down 12 percent).

Australia’s cheese exports are 
revised down to 120,000 tons, 
down 17 percent from 2022, 
reflecting a weak start to the 
year that saw exports decline 22 
percent through May compared 
to last year. Shipments to large 
export markets in East and South-
east Asia have been weak across 
the board, the report said. The 
industry believes that buyers have 
shifted to purchasing on an “as-
needed basis” while global com-
modity prices have been high. 

Australia’s cheese shipments 
are expected to moderately 
improve in the second half of 
the year as economic conditions 
improve in some of Australia’s 
larger markets, especially China, 
but import demand across other 
East and Southeast Asian mar-
kets is forecast to remain weak 
through the end of this year.

Butter, SMP Trade Prospects
New Zealand’s butter production 
is forecast to increase to 530,000 
tons this year, in part reflecting 
better returns for manufacturing 
skim milk powder, shifting larger 

allocations of the milk pool to 
butter and SMP.

New Zealand’s butter exports 
are forecast to increase 5 percent,  
reflecting price competitiveness 
against major exporters of butter, 
notably the EU, the report said. 
Through May, exports were up 11 
percent over year-ago levels, with 
strong growth to Mexico (more 
than doubled), Australia (up 80 
percent), Saudi Arabia (up 49 
percent) and the US (more than 
tripled). Growth in these markets 
has more than offset weaker ship-
ments to China (down 4 percent).

China’s butter imports are 
forecast to reach 135,000 tons 
this year, a decline from last year 
as sustained high import prices 
weigh on demand from bakeries, 
the food processing sector, and 
retail consumers. Despite heavy 
investment in dairy production 
in  China, imports account for 55 
percent of butter consumption.

The EU’s SMP production is 
forecast down 1 percent from 
2022, reflecting tighter milk sup-
plies. However, global demand for 
EU SMP has been strong through 
May, as attractive prices have 
supported EU competitiveness on 
the global market, the report said. 
Shipments have grown in each of 
the top seven markets, primarily 
in Africa, Middle East, and South-
east Asia. Exports to the two larg-
est markets historically have more 
than doubled.

Australia’s SMP exports are 
forecast to decline 16 percent this 
year due to lower production and 
lower beginning stocks. Exports 
through May slowed significantly 
compared to the same period last 
year. During the January-May 
period, overall SMP exports fell 
by 21,000 tons (29 percent), led 
by slower shipments to Indo-
nesia, Vietnam, and Malaysia. 

Weaker Exports
(Continued from p. 1)

major part of traditional diets, the 
report explained.

In Vietnam, swine herds 
continue to recover from Afri-
can swine fever (ASF), reducing 
demand for whey and lactose 
for feed use (export volumes to 
Vietnam for both products are 
down 11 and 23 percent, respec-
tively). The Philippines has been 
impacted by ASF, exports of whey 
and lactose have fallen 26 and 9 
percent, respectively.

There also continue to be regu-
latory pressures in Southeast Asia 
hindering US dairy exporters this 
year, specifically halal certifica-
tion processes.

The development of dairy 
exports has been one of the big-
gest success stories for US agri-
culture over the last two decades, 
and growth in the Southeast Asia 
market has been an important 
factor in expanding exports from 
$1 billion in 2003 to a record $9.5 
billion in 2022, the report said. 

Dairy exports to Southeast Asia 
totaled $1.7 billion last year, the 
third largest market behind North 
America and East Asia (which 
includes China, South Korea, 
Japan, Taiwan, Hong Kong, Mon-
golia and Macau).

US dairy exporters have cap-
tured sizeable market share in 
Southeast Asia, but stiff competi-
tion continues from Oceania and 
the European Union (EU), which 
benefit from longstanding trading 
infrastructure in the region and 
tariff advantages granted in free 
trade agreements. The recently 
established Indo-Pacific Economic 
Framework for Prosperity (IPEF) 
is a potential avenue to gaining 
similar advantages for US agricul-

USDA Extends 
Deadline For 
Organic Dairy 
Marketing 
Assistance Program 
Washington—The US Depart-
ment of Agriculture (USDA) 
last Friday announced that it is 
extending the deadline for the 
new Organic Dairy Marketing 
Assistance Program (ODMAP) to 
Aug. 11, 2023.

ODMAP was established two 
months ago to help mitigate mar-
ket volatility, higher input and 
transportation costs, and unstable 
feed supply and prices that have 
created unique hardships in the 
organic dairy industry. 

Specifically, under the 
ODMAP, USDA’s Farm Service 
Agency (FSA) is making $104 mil-
lion available to organic dairy 
operations to assist with projected 
marketing costs in 2023, calcu-
lated using their marketing costs 
in 2022.

FSA began accepting applica-
tions for ODMAP on May 24, 
2023. The original deadline for 
applying for ODMAP was July 24.

The deadline extension to Aug. 
11 gives organic dairy producers 
more than two additional weeks 
to apply for the program, USDA 
noted.

ODMAP assistance is calcu-
lated using a producer’s marketing 
costs in 2022. For new, transition-
ing or expanded organic dairy 
operations, assistance is based on 
projected marketed production in 
2023. Eligible producers include 
certified organic dairy operations 
that produce milk from cows, 
goats and sheep. 

FSA will make an initial 
ODMAP payment to eligible 
applicants factored by 75 percent. 
If funds remain at the end of 
the application period, an addi-
tional payment, not to exceed 
the remaining 25 percent, may be 
issued to eligible producers. 

To apply, producers should 
contact FSA at their local USDA 
Service Center. To complete the 
ODMAP application, producers 
must certify to pounds of 2022 
milk production or to a projec-
tion of marketed pounds in 2023, 
if applicable, and submit a com-
pleted application form.   

At the time of application, 
organic dairy operations are 
required to provide certification 
of organic status confirming the 
operation as an organic dairy in 
2023 and 2022 along with the cer-
tification of 2022 milk production 
in hundredweight. 

ODMAP complements other 
assistance available to dairy pro-
ducers, including Dairy Margin 
Coverage (DMC) and Supplemen-
tal DMC. For more information,  
visit www.fsa.usda.gov.
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from our 
archives

50 YEARS AGO
July 27, 1973: St. Paul, MN—
The Minnesota Legislature is 
seeking public comments on 
the possible implementation 
of a major consumer protec-
tion law requiring open dating 
of perishable foods. If passed, 
Minnesota will be one of the 
first US states to require man-
datory open dating on dairy 
and other perishable foods.

Toronto, Canada—Canada’s 
cheese makers “never had it so 
good,” a new report showed, 
with per capita cheese con-
sumption more than dou-
bling in the last 15 years to 13 
pounds per person. Increased 
consumer awareness of follow-
ing a balanced diet has spurred 
this growth, the report said.

25 YEARS AGO
July 24, 1998: Dallas, TX—A 
grand jury indictment this 
week charges 29 individuals 
with conspiracy, mail fraud 
and adulteration of milk prod-
ucts. Local dairy members 
attempted to defraud AMPI, 
selling raw milk that had been 
watered down or sometimes 
mixed with salt. 

Washington—Citing mixed 
reaction from the industry, 
USDA suspended the com-
ment period on a proposed 
pizza cheese specification. Ear-
lier this year, USDA received 
a request to develop a specifi-
cation that would assist in the 
marketing of a cheese currently 
used by pizza manufacturers.

10 YEARS AGO
July 26, 2013: Madison—The 
emergence of several com-
panies in the North Central 
region of the US that are 
successfully marketing grass-
based products suggests that 
the unique features of pasture-
grazed milk can contribute to 
the resurgence of an artisan 
dairy tradition focused on 
high-value, specialty products.

Pipe, WI—LaClare Farms, 
maker of the 2011 US Cham-
pion Cheese Contest winner 
Evalon goat’s milk cheese, 
debuted its new state-of-the-art, 
35,000-square-foot farmstead 
dairy plant here this week. The 
facility features a retail store 
and cafe, along with a milk-
ing parlor and housing for 600 
milking goats.

Dairy Innovation
(Continued from p. 1)

Van Orden’s support for the dairy 
industry and this impactful pro-
gram that is building dairy farm 
and dairy processor entrepreneurs 
in Wisconsin and across the US,” 
said John Umhoefer, executive 
director, Wisconsin Cheese Mak-
ers Association (WCMA).

“The congressman’s support 
for the Dairy Business Innova-
tion Act is crucial as our industry 
faces falling prices and volatile 
markets,” Umhoefer continued. 
“Grants and trainings offered by 
this initiative are creating new 
dairy family businesses and offer-
ing consumers more delicious 
dairy choices.”

“We thank Representative Van 
Orden for his work on the House 
Agriculture Committee to ensure 
the Dairy Business Innovation Ini-
tiatives program can continue to 
grow and thrive,” said Paul Blei-
berg, senior vice president of gov-
ernment relations, National Milk 
Producers Federation (NMPF). 
“This program helps to support 
efforts to drive forward dairy’s long 
history of ingenuity, innovation, 
and cutting-edge advancement.”

“The Midwest Dairy Coalition 
greatly appreciates the leadership 
of Congressman Van Orden in 
introducing the Dairy Business 
Innovation Act of 2023 to expand 
resources for four regional DBIA 
Initiatives,” said Steve Etka, pol-
icy director, Midwest Dairy Coali-

tion. “These regional initiatives 
have been an excellent tool to 
encourage innovation and diver-
sification in the dairy sector, and 
to do so in a way that benefits our 
nation’s dairy farmers.”

“The Dairy Business Innova-
tion Act will help build a stronger 
future for dairy,” said Brody Sta-
pel, president, Edge Dairy Farmer 
Cooperative. “Rep. Van Orden’s 
leadership in introducing this bill 
shows his commitment to dairy 
farmers, and we thank him for  
continuing to champion on their 
behalf.”

“It is essential that we continue 
to prioritize the advancement of 
dairy businesses through initia-
tives that bring innovation, mod-
ernization, and diversification,” 
said Jeff Lyon, general manager, 
FarmFirst Dairy Cooperative. 
“Increasing the funding for grants 
is essential in addressing the per-
sistent challenges faced by the 
dairy industry and to support 
dairy farmers.”

“We have seen the Dairy Busi-
ness Innovation Initiative help 
Wisconsin companies with pro-
cessing infrastructure that is essen-
tial to moving farm milk up the 
value chain and positioning our 
state to be competitive in the US 
and globally,” said Adam Warthe-
sen, senior director of government 
and industry affairs, Organic Val-
ley. “This is good public policy 
that leverages industry resources 
and ensures that dairy continues 
to be an economic engine for our

state and region.”
“We appreciate Congress-

man Van Orden’s support for 
our state’s diverse dairy indus-
try including all size farms by 
investing in dairy processing 
innovation,” said Cindy Leitner, 
president, Wisconsin Dairy Alli-
ance. “Our dairy farmers and pro-
cessors are masters of innovation 
and these advancements should 
be incentivized. We need a robust 
dairy producer-to-processor pipe-
line to bolster one of the most 
important economic engines in 
our state and country.”

“Our farmers need investment 
in the creation of new products 
and to foster the development of 
advanced technologies to meet the 
changing demands of consumers,” 
said Kevin Krentz, president, Wis-
consin Farm Bureau, which “fully 
supports the Dairy Business Inno-
vation Act and the vital support 
it provides” to the dairy industry.

“Innovation and moderniza-
tion leads to a better bottom line 
and less environmental impact 
for farmers and processors,” said 
Kim Bremmer, executive direc-
tor, Venture Dairy Cooperative. 
“For our members consistent 
modernization isn’t an option 
— whether they do it to comply 
with ever-increasing regulation or 
to improve efficiencies to be able 
to survive market volatility. We 
sincerely appreciate Congressman 
Van Orden’s recognition of this 
and his support for investment in 
our dairy economy.”

For more information, visit www.eqspecial.com
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Atanta, GA—Yakult USA, a Japa-
nese probiotic beverage company, 
will build its second US facility 
in Bartow county, GA, invest-

ing an estimated $305 million in 
a new beverage production facil-
ity, Georgia Gov. Brian P. Kemp 
announced recently.

Yakult USA To Build Facility In Georgia 
To Produce Probiotic Beverages

Yakult USA was formed in 
1990, and its first product man-
ufacturing facility in the US, in 
California, was completed in 
2014. The new Georgia location 
is expected to be larger than that 
facility.

“Yakult was created in Japan in 
1935 and has more than 80 years 
of history. Today, the product is 
sold in 40 countries, including 
at major retailers in the United 
States,” commented Yutaka Mis-
umi, President and CEO of Yakult 
USA. 

“The state of Georgia meets our 
business needs in terms of the cli-
mate for our production, the logis-
tics for the product distribution, 
and the positive support from the 
state and the county,” Misumi 
continued. “We believe that the 
new facility will be the main sup-
plier for eastern and central US 
markets. We are pleased that we 
will provide more opportunities 
for our customers in the US with 
the opening of this new location.” 

Yakult USA Inc. is headquar-
tered in Fountain Valley, CA, and 
currently distributes Yakult, one 
of the world’s leading probiotic 
beverages, in the US and Cana-
dian markets. Yakult contains 
water, sugar, nonfat milk, glucose, 
natural flavors and L. paracasei 
strain Shirota.



CHEESE REPORTERJuly 28, 2023 Page 5

MAXIMIZE YOUR
PRODUCTION

COLLATING SYSTEMS
BULK CHEESE

Designed for both 640 

wood or plastic containers

Handles both 40lb. & 60 lb. 

blocks with no tooling change

Single or dual block infeed

Fully automated

Sanitary designSanitary design

Staging and conveying of product

USDA Compliant

Product Features

205 W. Washington St.
Colby, WI 54421

sales@loosmachine.com
www.loosmachine.com

Automation | Engineering | Machining | Fabrication | Process | Installation

855-364-4797

For more information, visit www.loosmachine.com

Global Dairy Trade To Extend Trial Of 
GDT Pulse For Another 12 Months
Auckland, New Zealand—Build-
ing on the achievements of the 
pilot phase, Global Dairy Trade 
(GDT) said it plans to extend the 
trial of GDT Pulse for an addi-
tional 12 months.

The extended pilot phase will 
focus on feedback from bidders 
that requested expanded offerings 
and features. The expansion is 
expected to attract more partici-
pants and further enhance market 
liquidity.

Since its joint launch by GDT 
and Fonterra almost a year ago, 
the pilot version of GDT Pulse 
has sought to expand GDT’s ser-
vice offering for buyers and sellers 
by facilitating more frequent price 
discovery. 

This service offers Fonterra’s 
whole milk powder regular Con-
tract Period 2 for auction in weeks 
when GDT Trading Events (the 

Potential Listeria 
Contamination 
Moves Recall By 
Cooperstown 
Cheese
Milford, NY—Cooperstown 
Cheese Company of Milford, 
NY, is recalling 1,400 pounds of 
cheese purchased, sold or dis-
tributed from June 21, to July 10, 
2023, because it has the potential 
to be contaminated with Listeria 
monocytogenes.

Product was distributed in New 
York state and reached customers 
through farmers markets, restau-
rants and retail stores. In a retail 
store, the product may be repack-
aged and wrapped in cellophane 
or cheese paper or vacuum sealed.
The products are labeled as Jersey 
Girl, Toma Celena and Abbie. 

The products found at farmers 
markets are labeled as Jersey Girl, 
Toma Celena, SK, Jersey Gold, 
Marielle, Jersey Girl with Gar-
lic/Rosemary, Jersey Girl spring 
onion, Bobby’s got the  Blues, 
Toma Torino, Jersey Gold with 
garlic, and Abbie.

Cut and wrapped, the product 
would last roughly two weeks, 
depending on storage, Cooper-
stown Cheese stated.

In restaurants, the products are 
labeled as Jersey Girl and Toma 
Celena. All are labeled with Coo-
perstown Cheese Company labels 
that contain the company contact 
information.

The Listeria was found through 
routine environmental testing by 
the company and during a FDA 
inspection, Cooperstown Cheese 
noted. The company has ceased 
production as it and FDA con-
tinue to investigate the problem.

semi-monthly GDT commodity 
auctions) are not held.

GDT Pulse ensures a stream-
lined auction process with a total 
duration of approximately 10 to 
20 minutes, GDT noted.

In this week’s GDT Pulse Auc-
tion, the average price for whole 
milk powder was $3,000 per met-
ric ton ($1.36 per pound). There 
were 33 participating bidders, 16 
winning bidders, and six rounds. 

The quantity of whole milk 
powder sold on this week’s GDT 
Pulse Auction totaled 946 metric 
tons (2.09 million pounds). The 
auction lasted 10 minutes.

Customer feedback gathered 
after six months of GDT Pulse 
operation indicated strong sup-

port for further reducing the bid-
ding round duration from two 
minutes to one minute, while 
maintaining a 30-second end-of-
round duration. 

This adjustment aimed to opti-
mize the auction experience and 
enhance efficiency for partici-
pants, GDT explained.

To date, the performance of 
GDT Pulse has been encourag-
ing, GDT said. Across the 26 
auctions conducted, a volume of 
25,427 metric tons of whole milk 
powder has been sold, amount-
ing to a cumulative value of 
US$82,825,880. 

The average clearance rate 
(quantity traded divided by maxi-
mum supply offered) for the prod-
ucts offered on GDT Pulse stands 
at 97.8 percent. By comparison, 
on GDT Events in 2022, the aver-
age clearance rate was 95 per-

cent, according to GDT’s annual 
report. 

The auctions have typically 
consisted of an average of eight 
bidding rounds, with a total auc-
tion duration averaging 17 min-
utes. On average, each auction 
has attracted the participation of 
30 bidders, out of which an aver-
age of 15 have emerged as winning 
bidders.

Overall, bidders have expresed 
satisfaction with the current auc-
tion format and timing, reinforc-
ing the positive reception of GDT 
Pulse, GDT said.

The continued success of the 
GDT Pulse pilot could lead to 
significant future developments, 
according to GDT, which is con-
sidering investing in platform 
upgrades to ensure scalability and 
exploring the possibility of offer-
ing more auctions.
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Monroe, WI—For the second year 
running, the Green County Fair 
Cheese Auction broke all previ-
ous records, bringing in a total of 
$93,554.00 – up from last year’s 
record total of $75,847.50

The Grand Champion, a 
9-pound Havarti made by Matt 
Henze of Decatur Dairy, Inc., 
sold for an average of $800.00 per 
pound for a total of $7,200.00.

The auction drew 30 bidders on 
79 pieces of cheese, or a total of 
393.9 pounds.

Decatur Dairy’s Grand Cham-
pion Havarti also earned the high-
est bid per pound and the highest 
lot price, with the winning bid 
from the Bank of Brodhead.  

The Bank of Brodhead was also 
the largest purchaser at this year’s 
auction, followed closely by Wash-
ington Implement Company.

Auction proceeds will sup-
port the United Way, National 
Historic Cheesemaking Center, 
Green County Fair, and other 
cheese- and dairy-related events 
over the next year.

 Buyers of the winning products 
were as followed:

Lot 1: $5,985.00 Total
First place: Luke Buholzer, Klond-
ike Cheese, nine pounds of Buhol-
zer Brothers Dill Havarti was 
purchased by Faith Engineering, 
Inc. for $1,800.00
Second place: Justin Lowery, 
Klondike Cheese, 12 pounds of 
Odyssey Tomato & Basil Feta 
was purchased by Axel Speed 
and International Ingredients for 
$2,520.00
Third place: Brett Riese, Klon-
dike Cheese, nine pounds of 
Buholzer Brothers Dill Havarti 

was purchased by Axel Speed for 
$1,665.00.

Lot 2: $12,009.00 Total
First place: Emmi Roth USA, 10.4 
pounds of Roth 3 Chile Gouda 
Wheel was purchased by Dr. 
David Reeson, Precision Drive & 
Control, Maple Leaf Cheese Store 
and R. Mueller Service & Equip-
ment for $2,314.00
Second: Steve Stettler, Decatur 
Dairy, nine pounds of Pepper 
Havarti was purchased by Faith 
Engineering for $3,195.00
Third place: Zach Hagen, V&V 
Supremo Foods, 10 pounds of 
Jalapeno Flavored Chihuahua 
was purchased by Sugar River 
Cold Storage and Badger State 
Propane, Inc., for $6,500.00

Lot 3: $6,350.00 Total
First place: Steve Stettler, Decatur 
Dairy, three units of Stettler Swiss 
Cheese Spread was purchased by 
the Bank of New Glarus, Sugar 
River Cold Storage and Woodford 
State Bank for $3,750.00
Second place: Pam Castle, Castle’s 
Cheese, Inc., three units of Garlic 
Cheddar Cheese Spread was pur-
chased by Farmer’s Wife Photog-
raphy, Hasse Surveying, and R&S 
Farms for $1,625.00 
Third place: Pam Castle, Castle’s 
Cheese, Inc., three units of Jala-
peno Cheddar Cheese Spread 
was purchased by Beast Buffet, 
Colony Brands, Inc. and A&H 
Incorporated for $975.00

Lot 4: $4,650.00 Total
First place: Chris Roelli, Roelli 
Cheese, 20 pounds of Cellar 
Cured Cheddar Wheel was pur-
chased by R. Mueller Service & 
Equipment, Dairy Connection, 

Green Co. Fair Cheese Auction Raises 
$93,554; Breaks Another Record

Dr. David Reeson and Beast Buf-
fet for $2,850.00
Second place: Brian Knox, Hoard’s 
Dairy Farm, 40 pounds of 5 
Month Guernsey Milk Cheddar 
was purchased by Matthew Hart, 
Hasse Surveying, Dairy Connec-
tion and Woodford State Bank for 
$1,000.00
Third place: Brian Knox, Hoard’s 
Dairy Farm, 40 pounds of 7 
Month Guernsey Milk Ched-
dar was purchased by Hardware 
Hank, Beach’s Auction Service, 
Bank of Brodhead and Interna-
tional Ingredients for $800.00

Lot 5: $15,000.00 Total
First place: Tylan Saglam, Klond-
ike Cheese, 12 pounds of Buholzer 
Brothers Gouda was purchased by 
Precision Drive & Control and 
Alpma for $6,150.00
Second place: Steve Buholzer, 
Klondike Cheese, 12 pounds of 
Buholzer Brothers Gouda was 
purchased by the Bank of New 
Glarus and Wisconsin Bank & 
Trust for $4,200.00
Third place: Adam Buholzer, 
Klondike Cheese, 12 pounds of 
Buholzer Brothers Gouda was 
purchased by Ruchti Stainless, 
Inc. and Axel Speed  for $4,650.00

Lot 6: $13,625.00 Total
First place: Steve Stettler, Deca-
tur Dairy, 10 pounds of Brick was 
purchased by Ruchti Stainless and 
Bank of Brodhead for $5,375.00
Second place: Decatur Cheese-
maker Team, Decatur Dairy, 10 
pounds of Brick was purchased by 
Colony Brands and Washington 
Implement, Co. for $4,750.00
Third place: Matt Henze, Decatur 
Dairy, 10 pounds of Brick was pur-
chased by the Bank of New Glarus 
and Jelle Repair for $3,500.00

Lot 7: $10,875.00 Total
First place: Decatur Cheesemaker 
Team, Decatur Dairy, 10 pounds 
of Muenster was purchased by 
Jelle Repair and R&S Farms for 
$3,875.00
Second place: Steve Stettler, Deca-
tur Dairy, 10 pounds of Muenster 
was purchased by A-1 Electric and 
Ruchti Stainlees for $4,000.00
Third place: Zimmerman Team 2, 
Zimmerman Cheese, 10 pounds of 
Muenster was purchased by Green 
County Ag Chest and Wisconsin 
Bank & Trust for $3,000.00

GRAND CHAMPION:
Lot 8: $16,200 Total

First place winner: Matt Henze, 
Decatur Dairy, nine pounds of 
Havarti was purchased by Bank 
of Brodhead for $7,200.00
Second place winner: Steve Stet-
tler, Decatur Dairy, nine pounds of 
Havarti was purchased by Bartels 
& Co. Tap, LLC, for $2,700.000
Third place winner: Tom Schultz, 
Klondike Cheese, nine pounds of 
Buholzer Brothers Havarti was 
purchased by Washington Imple-
ment Co. for $6,300.00

 Lot 9: $2,550.00 Total
First place winner: W&W Dairy 
Team, 7.5 pounds of Fresco was 
purchased by Jelle Repair, Inter-
national Ingredients and Bartels 
& Co Tap for $300.00
Second place: W&W Dairy Team, 
15 pounds of Fresco was pur-
chased by Jelle Repair, R. Mueller 
Service & Equipment Co., Col-
ony Brands and Ruchti Stainless 
for $500.00
Third place winner: Steven Mid-
dendorf, V&V Supremo Foods, 5 
pounds of Oaxaca was purchased 
by Sugar River Cold Storage for 
$1,750.00

Lot 10: $2,525.00 Total
First place: Steve Stettler, Decatur 
Dairy,10 bags of Fresh Muenster 
Curd was purchased by Colony 
Brands and Washington Imple-
ment for $775.00
Second place: Steve Stettler, Deca-
tur Dairy, 10 bags of Fresh Muen-
ster Curd was purchased by Hasse 
Surveying and Sugar River Cold 
Storage for $775.00
Third place: Matt Henze, Decatur 
Dairy, 10 bags of Fresh Muenster 
Curd was purchased by Hasse 
Surveying and Ruchti Stainless 
for $975.00

Lot 11: $3,785.00 Total
First place: Chris Roelli, Roelli 
Cheese, 16 pounds of Smear 
Ripened Alpine Wheel, was pur-
chased by Dairy Connection, 
Alpma and Beach’s Auction Ser-
vice for $1,760.00
Second place winner: Anna Land-
mark, Landmark Creamery, 
10 pounds of Pecora Nocciola 
Pecorino Style Sheep Cheese was 
purchased by Dairy Connection 
and Maple Leaf Cheese Store for  
for $375.00
Third place: Tom Salzwedel, Klon-
dike Cheese, 12 pounds of Odys-
sey Feta was purchased by Alpma, 
Colony Brands, Inc., Axel Speed 
and Wisconsin Bank & Trust for 
$1,650.00.

“Thanks go to all bidders and 
purchasers who made this auction 
such a success,” said Gail Zeitler,  
executive director for the Foreign 
Type Cheesemakers’ Association, 
contest host. “Foreign Type is 
very proud of their cheese mak-
ers and the excellent cheese they 
produce.”

Monroe’s Alpine Slicing pro-
vided services in cutting and pack-
aging all of the cheese for auction.

We also must thank Dave and  
Rena Koning, Joe Mellem, Dan 
Powers, Julene Elmer and Tammy 
Wirth for conducting an excellent 
auction, Zeitler said. 

 Cheese that was not sold at 
the auction – roughly 400 pounds 
– was donated to the Monroe and 
Green County Food Pantries for 
community distribution. 

Another 100 pounds of cheese 
was donated to the Green County 
Ag Chest for the Dairy Queens, 
Zeitler said.
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FMMO Hearing
(Continued from p. 1)

Starting on Friday, Sept. 1, and 
each Friday following until the 
hearing concludes, beginning at 
noon Eastern time, dairy farmers 
may testify virtually in 15-minute 
time slots. There will be at least 
10 slots for virtual testimony each  
Friday. To testify virtually, dairy 
farmers must pre-register; registra-
tion for Friday time slots will be 
available starting Monday of the 
same week on the hearing website.

A webinar on how to prepare 
to participate in the hearing is also 
available on the hearing website.

Some  Proposals Omitted
USDA sent letters to eight differ-
ent parties explaining why some 
or all of their proposals weren’t 
included in the hearing notice.

The letters noted that Secretary 
of Agriculture Tom Vilsack deter-
mined that the hearing will be 
limited in scope to amendments 
directly impacting the uniform 
pricing formulas of all FMMOs. 
The agency said it received sev-
eral proposals that didn’t relate 
directly to the uniform FMMO 
pricing formulas.

Four proposals submitted by 
the American Farm Bureau Fed-
eration (AFBF) are included in the 
hearing notice. Several AFBF pro-
posals won’t be heard, including:

•Proposals 5 and 6 from AFBF 
seek to adjust Class III and IV 
make allowances and yields using 
a mandatory and audited USDA 
cost and yield survey. USDA 
doesn’t currently have the legal 
authority to conduct such a sur-
vey; therefore, these proposals are 
denied.

•Proposal 7 recommends pro-
viding producers with additional 
market information by creating 
universal milk check transparency 
requirements, including clarifica-
tion of the value of pooled milk. 
As this change doesn’t seek to 
amend the uniform FMMO pric-
ing formulas, the proposal doesn’t 
fall within the scope of the hear-
ing. However, USDA encouraged 
AFBF to explore amendments on 
the subject through the informal 
rulemaking process.

•Proposal 12 seeks to adjust 
make allowances for cooperatives 
and plants that balance the mar-
ket. This proposal would result 
in individual plant-specific make 
allowances and, as such, would 
conflict with the uniform handler 
pricing provisions of the Agricul-
tural Marketing Agreement Act 
(AMAA), USDA said. Therefore, 
this proposal was denied.

•Proposal 13 recommends 
adjusting Class I differentials to 
address seasonal differences in 
supply and demand. This pro-
posal was submitted without a 
developed process for setting 
appropriate seasonal Class I dif-

MULTIPURPOSE CRADLE-TYPE 
MINI COAGULATION VAT
FOR SOFT CHEESES

This type of vat is used for coagulating milk
in the small or medium-scale production of
fresh, soft cheeses, and cheese spreads. 

The multipurpose cradle coagulation 
vat is fitted with the following equipment:

 A specially designed stirrer 
 A harp for crosswise curd cutting
 A harp for lengthwise curd cutting

Gary Bergquist
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ferential levels or how they could 
be determined, and therefore, the 
proposal won’t be heard at this 
time, USDA said.

•Proposal 14 seeks to extend 
the 30-day limit to 45 days for 
nonfat dry milk in the National 
Dairy Price Sales Report. As this 
change doesn’t seek to amend the 
uniform pricing formulas, the pro-
posal won’t be heard at this time. 
AFBF may explore amendments 
on this subject through the infor-
mal rulemaking process, USDA 
noted.

Proposal 2, Option 1 and 2, 
were submitted by Edge Dairy 
Farmer Cooperative and will be 
heard at the hearing. Three Edge 
proposals won’t be heard:

•Proposal 1 recommends pro-
viding producers with additional 
market information by creating 
universal milk check transparency 
requirements, including clarifica-
tion of the value of pooled milk. 

•Proposal 3 seeks to dictate 
the time lag between when a 
make allowance change would be 
announced and when it could be 
implemented due to the impact on 
risk management programs used 
by dairy farmers and processors. 
Since instructions for implemen-
tation of changes aren’t contained 
within the regulations, the pro-
posal wasn’t included in the Hear-
ing Notice.

•Proposal 4 seeks to adjust 
Class III and IV make allowances 
and yields using a mandatory and 
audited USDA cost and yield 
survey. USDA doesn’t currently 
have the legal authority to con-
duct such a survey, so this pro-
posal was denied.

Proposal 1 and 2 were sub-
mitted by the Milk Innovation 
Group (MIG and will be heard at 
the hearing. However, four MIG 
proposals won’t be heard:

•Proposals 3 and 4 seek to 
adopt amendments that would 
provide direct financial incen-
tives to producers for supplying 
Class I plants. These proposals 
don’t seek to amend the uniform 
FMMO pricing formulas, but 
instead seek to redirect part of the 
handler minimum classified milk 
price to those dairy farmers who 
supply the Class I handler, USDA 
stated. Accordingly, these propos-
als don’t fall within the scope of 
the hearing and won’t be heard at 
this time.

•Proposal 5 seeks to increase 
the amount of allowable extended 
shelf-life shrinkage and conse-
quently the amount of milk that 
can be priced at the lowest classi-
fied price for the month. As this 
change doesn’t seek to amend the 
uniform pricing formulas, it won’t 
be heard at this time.

•Proposal 6 seeks to exempt 
organic milk from FMMO pric-
ing and pooling provisions if it is 
priced above the Class I minimum 
price. As this change doesn’t seek 
to amend the uniform FMMO 
pricing formulas, it doesn’t fall 
within the hearing’s scope and 
won’t be heard at this time.

Testimony and evidence will 
be taken on National All-Jer-
sey’s (NAJ) Proposal 1 seeking to 
update milk composition factors 
on a continuing annual basis. 
However, two NAJ proposals 
won’t be heard:

•Proposal 2 seeks to amend the 
four FMMOs that currently use 
skim and butterfat pricing to use 
multiple component pricing to 
price Classes II, III, and IV milk. 
This proposal seeks a regional, 
not national, pricing change, 
USDA noted. As this change 
doesn’t seek to amend the uni-
form FMMO pricing formulas, it 
won’t be heard at this time.

•Proposal 3 seeks to value Class 
I milk on actual pounds of pro-
tein, other solids, and nonfat sol-
ids pooled. As some regions price 
manufacturing milk on a skim 
and butterfat basis, not on a com-
ponent basis, this proposal is pre-
mature for consideration.

Cedar Grove Cheese’s pro-
posal sought to amend the regu-
lations to prohibit cooperatives 
from reblending proceeds to their 
producer members. The legisla-
tion authorizing FMMOs, the 
AMAA, expressly grants co-ops 
the authority to reblend, USDA 
said. No such authority is granted 
for proprietary handers. There-
fore, USDA denied the proposal.

Lamers Dairy’s proposal sought 
to increase the fluid milk sales 
monthly production limit on 
plants exempt from mandatory 
pooling to 3 million pounds. This 
proposal doesn’t seek to amend 
the uniform FMMO pricing for-
mulas. Accordingly, it doesn’t fall 
within the scope of the hearing 
and will not be heard at this time.

Testimony and evidence will 
be taken on a proposal submit-
ted by the California Dairy Cam-
paign to modify the Class III price 
formula to include Mozzarella 
cheese. However, USDA doesn’t 
currently have the legal author-
ity to conduct a mandatory cost 
survey. Congress has to grant 
additional authority for USDA 
to conduct such a mandatory cost 
survey; therefore, this portion of 
the CDC’s proposal is denied.

The Dairy Pricing Associa-
tion’s proposal sought to amend 
the regulations to adopt a nation-
wide supply management pro-
gram. The AMAA doesn’t grant 
USDA the authority to adopt a 
nationwide supply management 
program and, as such, USDA 
denied the proposal.



CHEESE REPORTERPage 8 July 28, 2023

BOB WOLTER has accepted 
a new position as Mergers and 
Acquisitions Advisor at Cor-
nerstone Business Services, Inc.
Located in Green Bay, WI, Cor-
nerstone is a national full ser-
vice mergers and acquisitions 
firm that helps businesses in the 
lower middle market maximize 
the value of their business by 
providing high quality M&A 
service to a limited clientele.

TOM CULLEN has joined Cho-
bani as chief information officer, 
responsible for the design and 
execution of information sys-
tems and technological capabili-
ties. Prior to joining Chobani, 
Cullen held CIO roles with 
companies such as Driscoll’s and 
Peet’s Coffee & Tea.

Golden State Foods (GSF) has 
promoted four senior executives  
at its corporate headquarters in 
Irvine, CA. The company has 
promoted BRIAN DICK to 
president and CEO. Dick was 
promoted to president and chief 
operating officer in June, follow-
ing the death of GSF chairman 
and CEO Mark Wetterau, Sr. 
With 24 years of GSF experi-
ence, Dick will continue to over-
see all global operations for the 
company, including food manu-
facturing, logistics, and admin-
istrative groups. With nearly 20 
years of service at GSF, JOHN 
PAGE has been promoted to 
executive vice president and chief 
administrative officer. In his new 
role, he will continue to lead the 
company’s legal department and 
corporate social responsibility 
initiatives. Page will also become 
responsible for risk management; 
food safety, quality and regula-
tory; environmental health and 
safety; and sustainability. BRAD 
TINGEY, a 10-year GSF veteran, 
has been promoted to corporate 
senior vice president and chief 
financial officer. In his new role, 
Tingey will continue to lead all 
aspects of finance, accounting, 
corporate development, tax and 
treasury. STEPHEN WETTE-
RAU joined GSF in 2009, and 
will expand his responsibilities 
to include IT and technology, in 
addition to interfacing with the 
company’s global enterprises and 
partnering with the GSF Man-
agement Committee. 

BRADY JANZEN will serve a  
one-year interim term on the Edge 
Dairy Farmer Cooperative board 
of directors, succeeding MITCH 
DAVIS, who transitioned to an 
advisory role. BRODY STAPEL
of Double Dutch Dairy in Cedar 
Grove,  WI, was elected  board 
president, and MICHAEL 
CRINION of Ash Grove Dairy,  
Lake Benton, MN, was elected 

vice president. HEIDI FISCHER 
of Fischer-Clark Dairy in Hatley, 
WI, will serve as board secre-
tary, and JAMIE WITCPALEK, 
Pagel’s Ponderosa Dairy in 
Kewaunee, WI, has been elected 
treasurer.  Advisory members 
include JUSTIN PETERSON, 
Creamery Creek Holsteins; 
JOSH MEISSNER of Norm-E-
Lane; JAY STAUFFACHER, 
Highway Dairy, MITCH DAVIS
and dairy economist MARIN 
BOZIC. The cooperative also 
announced the addition of 
CARRIE CARROLL, who will 
serve as director of climate-smart 
as the co-op launches its new 
Partnerships for Climate-Smart 
Commodities program. Carroll 
most recently served as sustain-
ability strategy leader for the 
University of Wisconsin Popu-
lation Health Institute and has 
been with the institute in vari-
ous roles since 2014. She brings 
extensive knowledge in national 
grant administration and man-
agement of partnerships and 
teams. JAMIE FISHER has been 
promoted to senior project man-
ager of climate-smart, responsible 
for the coordination and execu-
tion of all aspects of the project.

Larry Seyferth, 
Long-Time Industry 
Sales And Service 
Rep., Passes Away
Green Bay, WI—Larry Seyferth, 
67, died here July 24. 

From the Idaho Milk Proces-
sors Association to the New 
York State Cheese Manufactur-
ers Association, and all the state 
and regional 
associations 
in Wiscon-
sin, Seyferth 
was a regu-
lar attendee 
of industry 
conferences, 
events, and 
s e m i n a r s 
throughout 
the US.

Seyferth served the cheese 
industry in the sales of cheese 
slicing and processing equipment 
for over four decades, working 
for companies that included 
Johnson Cheese Equipment, 
Johnson/Nelles, Johnson Indus-
tries International, Kelley Supply, 
Stoelting, and Ideal Stainless Sys-
tems. He most recently worked 
for Tetra Pak.

In addition, using his popular-
ity amongst cheese makers and 
industry suppliers alike, Sey-
ferth helped organize the Char-
ity Cheesemakers Golf Outing, 
where proceeds go to Green Bay, 
WI-area hospitals to help the ail-
ing, particularly, children health-
related issues.

PERSONNEL

Larry Seyferth

Boston, MA—Results from a new 
study suggest that most plant-
based milk alternatives don’t 
deliver the same nutrition as 
cow’s milk.

To assess how the nutritional 
content of plant-based milk alter-
natives compares to that of cow’s 
milk, researchers from the Uni-
versity of Minnesota examined 
more than 200 plant-based milk 
alternative products being sold 
in the US in 2023 — many more 
products than were included in 
previous studies. 

Compared to cow’s milk, only 
12 percent of the milk alternative 
products contained comparable 
or greater amounts of all three 
nutrients studied: calcium, vita-
min D, and protein.

Abigail Johnson, assistant pro-
fessor and associate director of the 
University of Minnesota School 
of Public Health Nutrition Coor-
dinating Center, presented the 
findings at NUTRITION 2023, 
the annual flagship meeting of the 
American Society for Nutrition,  
held this week in Boston.

“Our results provide evidence 
that many plant-based milk alter-
natives are not nutritionally 
equivalent to cow’s milk,” John-
son said. “Based on these findings, 
consumers should look for plant-
based milk alternative products 
that list calcium and vitamin D as 
ingredients. They may also want 
to consider adding other sources 
of calcium and vitamin D to their 
diets.”

The University of Minnesota’s 
Nutrition Coordinating Center 
(NCC) maintains a database of 
approximately 19,000 foods for 

assessing dietary intake in human 
research.

“We know from our dietary 
assessments for nutrition studies 
that consumers are choosing more 
plant-based milk alternatives,” 
Johnson said. “This project aimed 
to increase the number of these 
milk alternatives available in the 
Nutrition Coordinating Center’s 
database of foods.”

The study included nutrition 
information from Nutrition Facts 
labels and ingredient information 
for 233 plant-based milk alterna-
tive products from 23 different 
manufacturers. 

For each product, the research-
ers applied a nutrient calculation 
program to estimate full nutrient 
information. They then com-
pared the nutritional content of 
different products within a cate-
gory — for example, almond milk, 
oat milk, and soy milk — to each 
other and to cow’s milk. 

Compared to dairy milk, just 
28 of the plant-based alternatives 
had similar or more calcium, vita-
min D and protein.

Almost two-thirds of the prod-
ucts included in the study were 
made from almonds, oats, or soy. 
The researchers found that 170 of 
the plant-based milk alternatives 
were fortified with both calcium 
and vitamin D and that the level 
of fortification tended to be simi-
lar to dairy milk. 

Specifically, 76 percent of the 
oat-based products, 69 percent 
of soy-based, and 66 percent of 
almond-based alternatives were 
fortified with both calcium and 
vitamin D. The median protein 
content was 2.0 grams of protein 

Only 12% Of Milk Alternatives Found 
Comparable To Milk For Key Nutrients
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Retailer’s Proposed Purchase Of Milk 
Plants In Australia Raises Concerns
Canberra, Australia—The Austra-
lian Competition & Consumer 
Commission (ACCC) has iden-
tified preliminary competition 
concerns about Coles’ proposed 
acquisition of two Saputo milk 
processing plants located in New 
South Wales (NSW) and Victoria, 
in a “Statement of Issues” pub-
lished earlier this month.

A Statement of Issues is not 
a final decision about a pro-
posed acquisition; it outlines the 
ACCC’s preliminary views and 
identifies further lines of inquiry.

Coles is a major supermarket 
chain and one of Australia’s larg-
est grocery and general merchan-
dise retailers, the Statement of 
Issues explained. Coles supplies 
branded and own brand fresh 
milk products at the retail level 
though its supermarkets. Coles is 
the distributor for its own brand 
fresh milk to Coles stores, pro-
duced under arrangements with 
producers including Saputo. 

Coles does not own or operate 
any dairy processing facilities.

In NSW and Victoria, the raw 
milk that Coles acquires from 
dairy farmers is processed through 
Saputo’s processing facilities at 
Laverton and Erskine Park, the 
Statement of Issues noted.

Saputo Dairy Australia is a 
wholly owned subsidiary of Cana-
dian-based dairy company Saputo 
Inc. Saputo is one of the largest 
dairy processors in Australia, with 
10 manufacturing facilities, includ-
ing the Laverton North (Victoria) 
and Erskine Park (NSW) facilities 
that are being acquired by Coles.

Saputo acquired the Laverton 
and Erskine Park facilities as part 
of its 2018 acquisition of Murray 

Goulburn’s assets. According to 
the Statement of Issues, the facili-
ties were purpose built by Mur-
ray Goulburn to process Coles’ 
private label milk with an initial 
contract entered into with Coles 
for a 10-year period.

Coles’ proposed acquisition 
of Saputo’s fresh milk processing 
facilities in Laverton North and 
Erskine Park does not include 
Saputo’s raw milk supply con-
tracts associated with these plants, 
the Statement of Issues noted. 
The contracts Saputo holds with 
NSW and Victorian dairy farmers 
are being retained by Saputo on 
current contractual terms. 

As part of the transac-
tion, Saputo will enter a tolling 
arrangement with Coles, meaning 
that Saputo’s raw milk collected 
in NSW and Victoria will be pro-
cessed by Coles at the plants in 
Laverton and Erskine Park, the 
Statement of Issues explained. 
Saputo will continue to sell its 
branded drinking milk produced 
from raw milk collected in Victo-
ria and NSW.

The Statement of Issues lists 
two issues that may raise concerns 
with the proposed transaction:

•Significant concerns have 
been raised that the acquisi-
tion will remove the longer-term 
incentive for Saputo to continue 
to acquire raw milk in NSW and 
that this will reduce the number 
of buyers dairy farmers are able to 
negotiate with for the sale of their 
raw milk.

The ACCC is concerned that 
the sale of these processing assets 
means that Saputo would no lon-
ger own any raw milk processing 
assets in NSW. Accordingly, in the 

medium term, this creates uncer-
tainty about Saputo’s continued 
acquisition of raw milk in NSW 
and whether it will refocus its 
raw milk acquisition to increase 
throughput in its processing facili-
ties in Victoria.

•The ACCC’s preliminary view 
is that by Coles vertically inte-
grating and taking ownership of 
processing facilities, the proposed 
acquisition may substantially 
lessen competition by enabling 
Coles to foreclose or frustrate 
competitors at various levels of 
the dairy supply chain.

Strong concerns have been 
raised in market feedback that 
the proposed acquisition may sig-
nificantly increase Coles’ bargain-
ing power in its negotiations with 
dairy processors for private label 
milk contracts in other states.

The ACCC’s preliminary view 
is that the proposed acquisition is 
unlikely to result in a substantial 
lessening of competition in the 
acquisition of raw milk in Vic-
toria. The ACCC considers that 
there are a number of alternative 
acquirers of raw milk in Victo-
ria that provide an alternative to 
Coles and Saputo.

“Many industry participants 
have expressed concerns that the 
acquisition will result in Coles 
consolidating its private label milk 
production, which would increase 
its bargaining power in negotia-
tions with dairy processors and 
dairy wholesalers,” commented 
Mick Keogh, deputy ACCC chair. 

The ACCC is inviting submis-
sions from market participants on 
the issues identified in the State-
ment of Issues and on any other 
issue that may be relevant to the 
ACCC’s assessment. 

Submissions should be emailed 
to mergers@accc.gov.au by no later 
than Aug. 3, 2023.
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Ag, Environmental, 
Other Groups 
Launch Campaign 
To Urge Passage Of 
Farm Bill In 2023
Washington—A coalition of 20 
organizations representing agri-
cultural, environmental, forestry, 
wildlife, nutrition and hunger 
advocates have launched the 
“Farm Bill for America’s Families: 
Sustaining Our Future” campaign 
to urge passage of the farm bill 
this year.

Farm Bill for America’s Fami-
lies brings together stakeholders 
who support the farm bill and rec-
ognize its profound impact on the 
well-being of all Americans. The 
campaign seeks to engage consum-
ers, leaders and lawmakers alike 
on the importance of the farm 
bill and highlights five core objec-
tives: food security, job creation, 
conservation, risk management 
and addressing hunger.

The founding members of the 
campaign include: American 
Farm Bureau Federation, National 
Farmers Union, National Council 
of Farmer Cooperatives, National 
Association of State Depart-
ments of Agriculture, Feeding 
America, Environmental Defense 
Fund, American Soybean Asso-
ciation, American Sugar Alli-
ance, Association of Public and 
Land-Grant Universities, Ducks 
Unlimited, Farm Credit Council, 
National Corn Growers Associa-
tion, National Cotton Council, 
National Pork Producers Coun-
cil, The Nature Conservancy, 
US Peanut Federation, and USA 
Rice.

The mission of Farm Bill for 
America’s Families is to protect 
America’s food security, sup-
port future job security, advance 
environmental sustainability and 
ensure farmers are able to con-
tinue stocking America’s pantries.

The farm bill is reauthorized 
every five years. The current farm 
bill expires on Sept. 30, 2023.

The farm bill is the most sig-
nificant piece of legislation that 
affects farmers and ranchers 
across the United States, accord-
ing to Farm Bill for America’s 
Families. 

It plays a critical role in pro-
tecting farmers’ livelihoods and 
making sure Americans have safe, 
nutritious food, including by sup-
porting those facing hunger.

The farm bill funds nutrition 
programs like the Supplemental 
Nutrition Assistance Program 
(SNAP, formerly known as the 
food stamp program), as well 
as programs that support the 
US agricultural sector, such as 
risk management, agricultural 
research and conservation pro-
grams, Farm Bill for America’s 
Families pointed out.
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Third Meeting Of 
Dietary Guidelines 
Advisory Panel Set 
For Sept. 12-13
Washington—The third meeting 
of the 2025 Dietary Guidelines 
Advisory Committee (DGAC) 
will take place Sept. 12-13, the 
US Departments of Agriculture 
(USDA) and Health and Human 
Services (HHS) announced 
recently.

The meeting will be open to the 
public virtually. The public will 
have an opportunity to provide 
oral comments virtually to the 
DGAC on Sept. 12; pre-registra-
tion is required, and the number 
of commenters is limited based on 
the time available. Registration 
for oral comments will open on 
Thursday, Aug. 10, at 10:00 a.m. 
Eastern time.

Requests to preent oral com-
ments can be made by going to 
www.dietaryguidelines.gov and 
clicking the link for “Meeting 
Registration.” For registration to 
be accepted, a written outline or 
a summary of the intended oral 
comment will be required as part 
of the registration process.

At its September meeting, the 
DGAC will provide subcommit-
tee updates, including presenta-
tions by each subcommittee, and 
deliberation by the full committee 
regarding progress made since the 
second public meeting, including 
protocol development, evidence 
review and synthesis, systematic 
review findings, and plans for 
future committee work.

The Dietary Guidelines Advi-
sory Committee is tasked with 
reviewing the current body of 
nutrition science on specific top-
ics and questions and developing 
a scientific report that includes its 
independent, science-based advice 
for HHS and USDA to consider. 
The DGAC’s review, along with 
public comments on its scientific 
report and agency input, will help 
inform HHS and USDA as they 
develop the Dietary Guidelines 
for Americans, 2025-2030.

In January 2023, USDA and 
HHS announced the appointment 
of 20 nationally recognized nutri-
tion and public health experts to 
serve on the 2025 DGAC. The 
committee’s work is solely advi-
sory in nature and time limited. It 
is estimated that the DGAC will 
meet approximately five times 
during the projected period for its 
operation.

A call for written public com-
ment to the DGAC opened on 
Jan. 19, 2023, and will remain 
open throughout the committee’s 
deliberations. 

Written comments may be 
submitted at regulations.gov; 
the docket number is HHS-
OASH-2022-0021-0001.
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New FDA Fees
(Continued from p. 1)

responsible party for a domestic 
facility and an importer who does 
not comply with a recall order to 
cover food recall activities asso-
ciated with such order; and each 
importer subject to a reinspection 
to cover reinspection costs.

The fees announced are effec-
tive on Oct. 1, and will remain 
in effect through Sept. 30, 2024. 
For fiscal 2024, the hourly fee is 
$291 if domestic travel is required, 
up from $281 for fiscal 2023; and 
$312 if foreign travel is required, 
down from $334  for fiscal 2023.

FDA is required to establish 
fees for each of these activities 
based on an estimate of 100 per-
cent of the costs for each activity 
for each year, and these fees must 
be made available solely to pay 
for the costs of each activity for 
which the fee was incurred.

The reinspection fee will be 
assessed for a reinspection to 
determine whether corrective 
actions have been implemented 
and are effective and compliance 
has been achieved to FDA’s satis-
faction at a facility that manufac-
tures, processes, packs, or holds 
food for consumption necessitated 
as a result of a previous inspection 
of this facility, which had a final 
classification of Official Action 
Indicated (OAI) conducted by 
or on behalf ofFDA, when FDA 
determined the noncompliance 
was materially related to the food 
safety requirements of the Food, 
Drug & Cosmetic (FD&C) Act.

The reinspection fee will be 
based on the number of direct 
hours spent on such reinspec-
tions, including time spent con-
ducting the physical surveillance 

and/or compliance reinspection 
at the facility, or whatever com-
ponents of such an inspection are 
deemed necessary, making prepa-
rations and arrangements for the 
reinspection, traveling to and 
from the facility, preparing any 
reports, analyzing any samples or 
examining any labels if required, 
and performing other activities as 
part of an OAI reinspection until 
the facility is again determined to 
be in compliance.

The fee for noncompliance 
with a recall order will be based 
on the number of direct hours 
spent on taking action in response 
to a company’s failure to comply 
with a recall order. 

Types of activities could include 
conducting recall audit checks, 
reviewing periodic status reports, 
analyzing the status reports and 
the results of the audit checks, 
conducting inspections, traveling 
to and from locations, and moni-
toring product disposition.

VQIP, TPP Fees
FDA said the FY 2024 user fee rates 
for importers approved to partici-
pate in the Voluntary Qualified 
Importer Program (VQIP) and 
for accreditation and certification 
bodies interested in participating 
in the Accredited Third-Party 
Certification Program (TPP).

VQIP is a voluntary, fee-based 
program for the expedited review 
and importation of foods from 
importers who achieve a high 
level of control over the safety and 
security of their supply chains. 

The FY 2024 VQIP user fee 
rate will be effective on August 1, 
2023, and supports program bene-
fits from October 1, 2023, through 
September 30, 2024. Currently, the 
agency is not offering an adjusted 
fee for small businesses. 

Those VQIP user fee rates 
for FY 2024 are as follows: $272 
hourly rate without travel; $291 
hourly rate if domestic travel is 
required; and $312 hourly rate if 
foreign travel is required.

Approved VQIP applicants 
must pay the user fee before Oct. 
1, 2023, to begin receiving benefits 
for the 2024 fiscal year. The FY 
2024 VQIP user fee is $14,975.

Accredited Third-Party Certifi-
cation is a voluntary program in 
which FDA recognizes “accredi-
tation bodies” that will have the 
responsibility of accrediting third-
party “certification bodies.” The 
certification bodies can conduct 
food safety audits and issue certi-
fications of foreign food facilities.

These certifications are used 
for two purposes: certifications 
can establish eligibility for partici-
pation in the VQIP, which offers 
expedited review and entry of 
food; and, in rare and specific cir-
cumstances FDA can require that 
an imported product be certified 
to prevent a potentially harmful 
food from entering the US.

The FY 2024 TPP user fee rate 
will be effective on Oct. 1, and will 
remain in effect through Sept. 30, 
2024. Those fees are: $272 hourly 
rate without travel; and $312 
hourly rate if travel is required.

The program assesses applica-
tion fees and annual fees. In fiscal 
2024, the fees that could be col-
lected are the initial application 
fee for accreditation bodies seeking 
recognition, which is $45,440; the 
annual fee for recognized accredi-
tation bodies, which is $2,131; 
the initial application fee for a 
certification body seeking direct 
accreditation from FDA, which is 
$45,440; and the renewal applica-
tion fee for recognized accredita-
tion bodies, which is $27,888.
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USDEC, NMPF, Italian Dairy Group 
Form Alliance To Boost Collaboration
Arlington, VA—The US Dairy 
Export Council (USDEC), 
National Milk Producers Federa-
tion (NMPF) and Italian Dairy 
Association (Assolatte) signed 
an agreement Thursday that 
increases collaboration between 
the three organizations as they 
promote the nutritional benefits 
of dairy products and support 
dairy-friendly policies in interna-
tional forums.

The partnership will be effec-
tive until Dec. 31, 2025, and may 
be renewed by agreement of the 
participants.

The memorandum of under-
standing (MOU) organizes a set of 
objectives centered around ensur-
ing the accurate and exclusive 
labeling of dairy terms for milk 
and dairy products and advocat-
ing for international standards 
and guidelines that recognize the 
contributions of the global dairy 
industry to sustainable food sys-
tems.

Specific objectives of the MOU 
are as follows:

—Collaborate to ensure that 
dairy terms, such as cheese, milk, 
yogurt and butter be reserved 
exclusively for milk and dairy 
products.

—Oppose misleading and 
deceptive labeling of products 
of plant or synthetic origin that 
utilize dairy terms, as this could 
create impressions that such prod-
ucts are equivalent in nutritional 
value to dairy products.

—Support activities and ini-
tiatives that enhance the value 
of dairy products by promoting 
awareness of their nutritional 
characteristics and unique nutri-
tional benefits.

—Engage authorities on nutri-
tion and sustainability policy 
issues (e.g., nutrient profiling, 
front-of-pack nutrition and sus-
tainability labeling, marketing 
restrictions, food taxation, etc.) 
that could mischaracterize or 
devalue the nutritional contribu-
tions of dairy and share informa-
tion on these activities.

—Support effective and aligned 
participation of NMPF, USDEC 
and Assolatte on these topics 
within international organiza-
tions, including all those that 
establish policies that impact the 
agricultural sector.

—Promote alignment and 
outreach in support of common 
policy priorities in international 
forums (for example, Codex, 
FAO, WHO).

—Participate regularly in dis-
cussions and knowledge sharing 
on sustainability, sustainable food 
systems, and other environmen-
tal issues facing dairy producers 
and impacting the trade of dairy 
products.

productivity growth, as well as the 
production of nutritious, safe, and 
accessible foods.

—Promote the essential role of 
trade to achieving more sustain-
able food systems.

—Facilitate the exchange of 
knowledge and collaboration on 
other relevant issues of mutual 
interest between the participants.

The alliance participants expect 
to conduct activities based on 
equality, reciprocity and mutual 
benefit.

“Dairy producers in Italy and 
the United States both have 
incredible opportunities to grow 
and thrive, while also facing simi-
lar challenges that threaten that 
potential,” said Krysta Harden, 
USDEC’s president and CEO. 
“This agreement is an impor-
tant step in growing our voice as 
we continue to call for fair, sci-

ence-based policies that support 
sustainable growth for dairy pro-
ducers and manufacturers around 
the world.”

“Our two countries each have 
a proud tradition of producing 
world-class, sustainable dairy 
products,” commented Jim Mul-
hern, NMPF’s president and 
CEO. “That shared passion will 
fuel this partnership as we work 
to proactively advance positive, 
sound international dairy poli-
cies.”

“This is an ambitious and far-
reaching agreement between two 
giants of the global dairy industry, 
Italy and the United States — a 
cooperation that we hope will 
help to remove potential obstacles 
to the production and marketing 
of milk and dairy products,” said 
Paolo Zanetti, chairman of Asso-
latte.

—Promote the development 
and adoption of science-based 
international standards and 
guidelines that support the trade 
of agricultural products.

—Elevate a focus on food and 
nutrition security in food systems 
discussions and highlight the 
nutritional, social, and economic 
tradeoffs associated with various 
policy changes.

—Advocate the critical impor-
tance of livestock production 
and the major contributions of 
animal-sourced foods and ani-
mal-based products to sustain-
able food systems, particularly 
dairy products.

—Support evidence-based deci-
sions that advance sustainable 
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COMINGEVENTS

IMPA Conference: Aug. 10-11, 
Sun Valley Resort, Sun Valley, ID. 
Visit www.impa.us for more infor-
mation closer to event date.

•
Pack Expo Las Vegas: Sept. 11-13, 
Las Vegas Convention Center, Las 
Vegas, NV. Registration open at 
www.packexpolasvegas.com.

•
ADPI Dairy Ingredients Seminar:
Sept. 25-27, Santa Barbara, CA. 
Registration now open at www.
adpi.org/events.

•
Inaugural Art of Cheese Festi-
val: Sept. 29-Oct. 1, Madison, WI. 
Space is limited. Registration is 
open online at www.wisconsin-
cheese.com.

•
NCCIA Annual Conference:
Oct. 10-12, Best Western/Ram-
kota, Sioux Falls, SD. Visit www.
northcentralcheese.org for more 
information as well as registration 
updates.

•
IDF World Dairy Summit: Oct. 
16-19, Chicago, IL. Visit www.idf-
wds2023.com to register online.

•
Process Expo: Oct. 23-25, McCor-
mick Place, Chicago.  Online reg-
istration is available at www.fpsa.
org/process-expo.

•
NDB, NMPF, UDIA Joint Annual 
Meeting: Oct. 23-26, Orlando, 
FL. Agenda will soon be available 
online at www.nmpf.org.

•
ADPI Dairy Purchasing & Man-
agement Risk Seminar: Nov. 1-2, 
Convene Willis Tower, Chicago. 
For more information, visit www.
adpi.org.

•
Dairy Forum 2024: Jan. 21-24, J.W. 
Marriott Phoenix Desert Ridge, 
Phoenix, AZ. Details posted soon 
at www.idfa.org/dairy-forum.

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

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

PLANNING GUIDE

NCCIA Basic Milk Pasteurization, 
Sanitation Course To Be Aug. 15-16 
St. Paul, MN—Registration is 
open for the Basic Milk Pasteuri-
zation & Dairy Plant Sanitation 
Workshop here Aug. 15-16 at the 
University of Minnesota Food 
Science & Nutrition Building.

The two-day Certified Indus-
try Temporary Pasteurization 
Retesting & Resealing Course is 
presented by the North Central 
Cheese Industries Association 
(NCCIA), in conjunction with 
the Minnesota Department of 
Agriculture Dairy Inspection Pro-
gram, University of Minnesota, 
and Ecolab.

Instruction will be held at 
the Basic Milk Pasteurization & 
Industry Personnel Pasteurizer 
Test Plant, kicking off Tuesday 
morning with a session on the 
history and microbiology of pas-
teurization.

Pasteurizer training will con-
tinue Tuesday afternoon with a 
hands-on lab in the pilot plant. 
Students will learn the inner work-
ings and mechanical processes 

involved in pasteurization, along 
with issues like sanitation, envi-
ronmental monitoring, HTST 
pasteurization and proper record-
ing chart documentation.

The course will continue 
Wednesday morning with a focus 
on basic dairy plant sanitation, 
followed by a review, exam and 
noon adjournment.

Registration for the course 
closes Aug. 8, and is limited to 30 
students. Cost to attend is $200 
for NCCIA members and $250 
for non-members.

A registration link is available 
online at www.northcentralcheese.
org.

Other course collaborations 
between NCCIA and the Univer-
sity of Minnesota include Basics 
of Dairy Plant Sanitation and 
Introductory HACCP, with future 
dates yet to be determined.

For questions, contact NCCIA’s 
Susan Eschbach at (612) 968-1080 
or via email: seschbach.nccia@
gmail.com.

Central WI Cheesemakers & 
Buttermakers Golf Outing Sept. 13
Marshfield, WI—The Central  
Wisconsin Cheesemakers & But-
termakers Association is gearing 
up for its annual golf outing, set 
for Wednesday, Sept. 13 here at 
Holm’s Riveredge Golf Course.

The scramble tournament 
begins with registration at 9:30 
a.m., lunch and a shotgun start 
at 11 a.m. Organizers stated that 
hole prizes will be awarded, fol-
lowed by a reception and banquet 
at 5:30 p.m. 

Cost to attend the event is $135 
per person. For those interested in 
the banquet only, cost is $35.

A number of sponsorship 
opportunities are available, 
including a $140 hole recognition, 
funding for the cookout lunch, 
and cash donations for hole 
prizes.

Registration fees should be  
sent to: CWCBA, Tayt Wue-
thrich, Grassland Dairy, PO Box 
160, Greenwood, WI 54437-0160.

Plant Based World Expo North 
America September 7-8 In New York
New York—Registration for the 
Plant Based World Expo North 
America, set for Sept. 7-8 at the 
Javits Center here, is open online.

The event is designed for food-
service professionals, retailers, 
distributors, buyers, brokers and 
non-profits.

New this year is the Buyer 
Education Theater, giving buyers 
the tools they need to introduce 
plant-based to their stores or res-
taurants, or how to improve their 
current plant-based options. 

Sessions will cover GenZ! The 
Eaters of the Future & What Excited 
Them and Advancing Business 
Through a Diverse Supplier Set.

Other educational sessions 
will look at optimizing taste and 
texture to enhance plant-based 
foods; using cryogenics for plant-
based food processing and freez-
ing; and how mushrooms could 
become the new “center of plate” 
protein. For more details and reg-
istration information, visit plant-
basedworldexpo.com.

Cocina Sabrosa 
Food & Beverage 
Trade Expo Set For 
Sept. 27-28 In Texas
Irving, TX—Created especially 
for the Hispanic grocery and res-
taurant industry, Cocina Sabrosa 
Food & Beverage Trade Expo will 
be held here Sept. 27-28 at the 
Irving Convention Center.

The two-day event showcases 
the highest-quality and most-
authentic products and services 
exclusively to and from the Latin 
foodservice and retail market.

The 2023 Keynote Address will 
be given by Al Carey, former CEO 
of PepsiCo. Carey will offer prac-
tical strategies for cultivating a 
work environment where employ-
ees feel valued, empowered, and 
motivated to succeed for them-
selves and the company.

Attendees will also hear about 
key market trends, experience 
tastings and hands-on service 
demonstration, increase presence 
in one of the fastest-growing cui-
sines in the US, and connect with 
other Latin foodservice and retail 
leaders. 

For registration details and 
complete agenda, visit www.coci-
naexpo.com.

WCMA Will Host 
Young Professionals 
Event At Brewers 
Game Aug. 23
Milwaukee, WI—The Wiscon-
sin Cheese Makers Association’s 
(WCMA) will host a Young Pro-
fessionals outing here Wednesday, 
Aug. 23 at American Family Sta-
dium as the Milwaukee Brewers 
take on the Minnesota Twins.

Registration for this popular 
event is $35. Members may also 
purchase tickets for guests, includ-
ing significant others and friends. 

The deadline to register is Fri-
day, Aug. 11. 

For questions, contact WCMA 
contest director. Kirsten Strohm-
enger via email:  kstrohmenger@
wischeesemakers.org. 

Registration is now available 
online at WisCheeseMakers.org/
Events.
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Equipment for Sale
CHEESEMAKING EQUIPMENT 
FOR SALE: 3- 2002 30,000# Win-
canton Vats • 3- 2016 Relco 3,500# 
Finishing Tables • 2016 Relco Curd 
take out system-Auger, Blower, 
Cyclone Scale / Prepress system • 
20,000# Stoelting Horizontal Vat • 
2018 3,000# Subana Prepress fin-
ishing table • MSA 90 Separator • 
3, 4, and 5 tank CIP Systems. The 
above is the main equipment that 
is for sale but there are numerus 
items left like 40# block forms, 
carts, tables, racks and etc. No 
packaging equipment left. If you 
are interested in any of the items 
or if you are looking for something 
we may have, Please email paulr@
wischeese.com

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

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

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

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

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

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

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

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

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

Real Estate (New Listings)
FOR SALE OR RENT: Cold Storage, 
Dry Storage, and Cutting Facility. 
Located in Green County, WI. Please 
call 608-293-0055 for additional 
information.

FOR SALE: CHEESE OR DAIRY 
PLANT with 200+ dairy cow farm on 
27 acres located in Rushford (South-
east), MN. Versatile property per-
fect for agri-tourism, cheese, dairy, 
meat, and more. Features include 
dairy manufacturing facility, retail 
space, a 162 free sand bed stall barn, 
storage units and more. Property 
also includes 3600+ sq foot home. 
Incredible opportunity awaits! 
Visit: https://matrix.common-
dataplatform.com/matrix/shared/
xQkN3zg1bq/25909CountyRoad102
or call Jennifer Busch at 507-923-
7657

Cheese Moulds, Hoops
CHEESE FORMS, LARGEST   
SELECTION EVER: Includes 
perforated forms! Rectangular 
sizes:  11” x 4’ x 6.5” •  10.5” x 4” 6.5” 
• 10” x 4” x 4” Round sis: 4.75” x 
18” •  7.25” x 5” • 7.25” x 6.75”. Many 
new plastic forms and 20# and 40# 
Wilsons. Contact INTERNATIONAL 
MACHINERY EXCHANGE (IME) 
for your cheese forms and used 
equipment needs at 608-764-5481 
or by emailing sales@imexchange.
com for info.

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.

Consultants
Promote your consulting services here 
and at www.cheesereporter.com. Call 
608-246-8430 for more information 

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

Walls & Ceiling
EXTRUTECH PLASTICS NEW!  
Antimicrobial  POLY BOARD-AM
sanitary panels provide non-
porous, easily cleanable, 
bright white surfaces, perfect 
for incidental food contact 
applications. CFIA and USDA 
accepted, and Class A for smoke 
and flame. Call Extrutech 
Plastics at 888-818-0118, or 
www.epiplastics.com.

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

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

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

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

Western Repack

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

Handling cheese both as a
service and on purchase.

Bring us your special projects

Western Repack, LLC
(801) 388-4861

We Purchase Fines and Downgraded Cheese

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

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

GREAT LAKES 
SEPARATORS, INC.

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

        $139,500

IN 
STOCK

Model MSA 200
Westfalia Separator:

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

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

https://matrix.commondataplatform.com/matrix/shared/xQkN3zg1bq/25909CountyRoad102
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DAIRY PRODUCT SALES

Week Ending July 22 July 15 July 8 July 1
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.4491 1.4124 1.4293• 1.4714 
Sales Volume Pounds
US 11,095,521 13,056,948 10,767,921• 11,677,760

500-Pound Barrel Cheddar Cheese Prices, Sales & Moisture Contest
Weighted Price  Dollars/Pound
US 1.5025 1.5056 1.5695 1.6461 
Adjusted to 38% Moisture 
US 1.4302 1.4327 1.4950 1.5644 
Sales Volume Pounds
US 14,676,786 14,393,701 14,172,180 12,871,488 
Weighted Moisture Content Percent
US  34.84 34.91 34.76

AA Butter
Weighted Price  Dollars/Pound
US 2.5232 2.4431 2.4594 2.4257
Sales Volume             Pounds
US 5,424,172 5,101,877 2,079,831 3,843,372

Extra Grade Dry Whey Prices
Weighted Price  Dollars/Pound
US 0.2544 0.2596• 0.2757 0.2910•
Sales Volume
US 7,859,454 9,402,285 6,100,605 7,115,450•

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.1478 1.1674 1.1797• 1.1533•
Sales Volume  Pounds
US 16,882,711 19,083,291• 13,456,914 16,732,456

July 26, 2023—AMS’ National Dairy Products 
Sales Report. Prices included are provided 
each week by manufacturers. Prices col-
lected are for the (wholesale) point of sale 
for natural, unaged Cheddar; boxes of but-
ter meeting USDA standards; Extra Grade 
edible dry whey; and Extra Grade and USPH 
Grade A nonfortified NFDM.      

•Revised

Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA    (in 1000s of pounds unless indicated)

   Public 
Stocks in All  June 30, 2023 Warehouse
Warehouses as a % of Stocks 

  
June 30 May 31 June 30 June 30 May 31 June 30 

 2022 2023 2023 2022 2023 2023

Butter  330,840 367,868 347,495 105 94 335,120

Cheese
 American  846,750 857,083 853,320 101 100 
 Swiss 24,570 24,329 22,643 92 93 
 Other  634,946 616,408 634,415 100 103 

Total 1,506,266 1,497,820 1,510,378 100 101 1,190,437
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Buttermilk Prices- Since January 2019
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

Date Month  Class Class Dry  Block  
  III  IV Whey NDM Cheese Cheese* Butter*
7-21 July 23 13.81 18.28 26.700 116.000 1.461 1.4920 248.000
7-24 July 23 13.77 18.30 26.500 116.000 1.461 1.4920 248.000
7-25 July 23 13.78 18.30 26.500 116.000 1.461 1.4920 248.000
7-26 July 23 13.78 18.30 26.500 116.000 1.461 1.4910 249.000
7-27 July 23 13.80 18.30 26.550 116.000 1.461 1.4910 249.000

7-21 Aug 23 16.71 18.53 27.000 116.400 1.821 1.7920 253.500
7-24 Aug 23 17.46 18.77 27.500 116.750 1.896 1.8670 258.025
7-25 Aug 23 17.37 18.76 27.175 115.075 1.896 1.8500 259.000
7-26 Aug 23 17.02 18.91 26.850 115.400 1.870 1.8170 266.275
7-27 Aug 23 16.98 19.02 25.250 115.000 1.868 1.8160 267.000
.
7-21 Sept 23 17.67 18.48 29.000 116.000 1.903 1.8470 253.500
7-24 Sept 23 18.42 18.93 30.500 116.325 1.929 1.9490 257.000
7-25 Sept 23 17.93 18.89 30.300 116.025 1.928 1.8890 258.000
7-26 Sept 23 17.58 19.20 29.000 115.725 1.918 1.8580 265.000
7-27 Sept 23 17.35 19.20 27.750 117.100 1.918 1.8450 269.575

7-21 Oct 23 18.22 18.55 31.250 117.500 1.960 1.9250 254.500
7-24 Oct 23 18.97 18.99 32.750 120.500 2.035 2.0000 257.000
7-25 Oct 23 18.39 18.99 32.750 118.800 1.969 1.9300 257.875
7-26 Oct 23 18.06 19.20 31.250 118.750 1.929 1.9000 265.000
7-27 Oct 23 17.97 19.33 30.000 118.300 1.927 1.8870 268.175

7-21 Nov 23 18.47 18.71 32.525 119.600 1.983 1.9250 253.000
7-24 Nov 23 19.22 19.25 34.000 123.200 2.058 2.0150 255.025
7-25 Nov 23 18.61 19.22 34.000 121.200 2.028 1.9480 255.525
7-26 Nov 23 18.42 19.31 33.000 121.000 1.962 1.9330 263.025
7-27 Nov 23 18.48 19.44 32.325 120.775 1.962 1.9280 266.500

7-21 Dec 23 18.38 18.67 33.625 122.000 1.971 1.9400 244.050
7-24 Dec 23 19.05 19.10 34.500 125.375 2.020 1.9910 246.025
7-25 Dec 23 18.40 19.00 34.000 124.300 1.979 1.9500 246.025
7-26 Dec 23 18.24 19.09 34.000 123.250 1.952 1.9080 253.025
7-27 Dec 23 18.27 19.34 34.000 123.250 1.952 1.9060 257.500

7-21 Jan 24 18.25 18.48 33.750 122.500 1.890 1.9190 240.000 
7-24 Jan 24 18.84 18.93 33.800 126.500 1.890 1.9500 242.000
7-25 Jan 24 18.40 18.90 34.100 125.450 1.908 1.9240 242.000
7-26 Jan 24 18.20 18.96 34.100 125.200 1.930 1.8980 249.500
7-27 Jan 24 18.22 19.02 34.100 124.750 1.930 1.9000 249.750

7-21 Feb 24 18.18 18.34 35.000 122.800 1.899 1.9100 237.000
7-24 Feb 24 18.79 18.94 35.000 126.800 1.899 1.9370 240.900
7-25 Feb 24 18.40 18.94 35.000 126.800 1.899 1.9300 240.500
7-26 Feb 24 18.20 19.00 35.000 126.800 1.930 1.9170 244.000
7-27 Feb 24 18.20 19.00 35.000 126.800 1.930 1.9150 246.500

7-21 Mar 24 18.22 18.55 37.500 125.000 1.908 1.9140 235.200
7-24 Mar 24 18.72 18.75 37.500 129.000 1.908 1.9300 240.700
7-25 Mar 24 18.42 18.75 37.500 129.000 1.908 1.9270 240.700
7-26 Mar 24 18.28 18.96 37.500 129.000 1.930 1.9200 242.750
7-27 Mar 24 18.28 19.00 37.500 128.500 1.930 1.9180 246.500

7-21 April 24 18.15 18.47 36.000 126.500 1.910 1.9100 232.000
7-24 April 24 18.62 18.76 36.000 130.500 1.910 1.9350 232.025
7-25 April 24 18.42 18.60 36.000 130.500 1.910 1.9280 232.025
7-26 April 24 18.27 18.98 36.000 130.500 1.910 1.9280 238.025 
7-27 April 24 18.37 19.08 36.000 129.500 1.910 1.9260 238.100

7-21 May 24 18.17 18.65 36.000 127.675 1.913 1.9050 233.000
7-24 May 24 18.55 18.81 36.000 127.675 1.913 1.9230 233.000
7-25 May 24 18.35 18.81 36.000 127.675 1.913 1.9230 234.000
7-26 May 24 18.32 18.81 36.000 127.675 1.913 1.9210 236.000 
7-27 May 24 18.35 19.05 36.000 129.550 1.913 1.9190 236.000

July 27 27,321 5,849 2,795 8,787 1,500 24,046 9,798



CHEESE REPORTERJuly 28, 2023 Page 15

DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - JULY 26
WEST: Western cream is more available 
compared to the other regions in the coun-
try. However, hotter temperatures in the 
northern parts of the West are impacting 
farm milk components and decreasing sur-
plus volumes of cream. Butter production 
is mixed. Industry sources note current 
cream prices are keeping churning eco-
nomical and many are working to increase 
stock ahead of the later year baking season. 
In hotter  parts of the region where cream 
is tighter, manufacturers are focusing bulk 
butter production on unsalted, which also 
has more demand compared to salted bulk 
butter. Domestic  retail demand is steady, 
while food service is stronger. Some stake-
holders indicate more interest compared to 
other recent weeks. Export demand, aside 
from some upticks in interest from Cana-
dian purchasers, is light.

CENTRAL: Butter production has slowed. 
Cream supplies have tightened, and con-
tacts have expressed concern over how the 
forthcoming heat wave will further affect 
cow comfort and milk components in the 
Upper Midwest. Spot loads of cream are 

scarce, and some market participants relay 
that they have not been offered spot cream 
in nearly three weeks. Churns are running 
off of contracted loads of cream, and some 
scheduled downtime is being  reported 
at plants. Butter inventories are trending 
lower, namely as demand from both the 
retail and foodservice sides are strong. Ice 
cream production has tapered off season-
ally, which some contacts have suggested 
would bode well for churns if spot loads of 
cream become available.

NORTHEAST:  Cream supplies continue 
to tighten in the eastern states. Ice cream 
production, which has been drawing upon 
available cream supplies, has slowed as 
spot loads of cream are becoming  rarer. 
Butter plant contacts have relayed that 
contracted loads of cream are keep-
ing churns active. Butter inventories are 
ample, but increased activity on industry 
cash exchanges is beginning to chip away 
at existing stocks. Cold storage space is 
still noted to be tight for the time being. 
Foodservice and retail demands are 
steady.

Total conventional cheese ad numbers increased 36 percent. Shredded cheese in 6- to 
8-ounce packages was the most advertised dairy item. Organic sliced cheese in 6- to 
8-ounce packages was the most advertised organic cheese item, appearing in 24 percent 
fewer ads than last week, with an average advertised price of $5.86, up 42 cents. 

Half-gallons of milk were the most advertised organic dairy product, appearing in 70 per-
cent more retail ads with an average price of $3.90, down 7 cents. Conventional butter in 
one-pound packages appeared in 272 percent more ads this week, with a weighted average 
advertised price of $4.09, down 14 cents from last week. Greek yogurt in 4-6 ounce con-
tainers was the most advertised conventional yogurt item, with an average price of $1.07, 
up 4 cents. The most advertised organic yogurt product was  regular yogurt in 32 ounce 
containers, with an average price of $4.84, down 15 cents.

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

NATIONAL - JULY 21:  Cheese makers in the Northeast say milk volumes are tighten-
ing as hot, humid weather, and heavy rain are having a negative impact on milk production 
and cow comfort. In the Midwest and West, contacts note declining milk production, 
though cheese makers say volumes are available to run steady production schedules. 
Cheese inventories are strong in the Northeast, and contacts in the West say spot loads 
are available to meet current market demands. Cheese availability varies in the Midwest, 
though some cheese makers say they are rapidly selling any extra loads produced. In the 
Northeast, contacts report steady demand from retail and foodservice purchasers. Higher 
restaurant menu prices are, reportedly, deterring some potential customers.

NORTHEAST - JULY 26:  Milk volumes continue to tighten. Plant managers report that 
production has plateaued as milk volumes are seasonally declining. Cold storage space is 
noted to be more readily available than in recent weeks, as cheese demand has increased 
and as inventories have changed hands. Foodservice and retail demands are strong. 

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.0975 - $2.3850 Process 5-lb sliced: $1.6175  -  $2.0975
Muenster:  $2.0850  - $2.4350 Swiss Cuts 10-14 lbs: $3.5400 - $5.8625

MIDWEST AREA - JULY 26:  Milk availability is tightening, following seasonal trends. 
Contacts in the southern reaches of the region are bringing in volumes of milk from the 
upper Midwest. Cheese makers note spot milk volumes are tightening but some plant 
downtime is contributing  to regional availability. Reported spot milk prices range between 
$5 and $3 under Class III. Outside of this reported downtime, cheese makers are operat-
ing strong production schedules. Demand for cheese is strong in the region and contacts 
report spot loads are  moving quickly. Markets have been strengthening in recent weeks.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.1400 - $3.3500 Mozzarella 5-6#: $1.6700  -  $2.7575
Brick 5# Loaf:  $1.8700 - $2.4375 Muenster 5#: $1.8700  - $2.4375
Cheddar 40# Block: $1.5925  - $2.1350 Process 5# Loaf: $1.4950  -  $1.9625
Monterey Jack 10#: $1.8450 - $2.1925 Swiss 6-9# Cuts:  $3.0550  - $3.1575

WEST - JULY 26: Demand for varietal cheeses is stronger than in other recent weeks. 
The CME barrel cheese price closed at $1.7800 and block cheese closed at $1.8625. This 
represented a 31.50 cent increase for barrel cheese and a 27.75 cent block cheese increase 
since last Wednesday. Some industry sources note a combination of smaller current supply 
and increased demand have aided the bullish price movement. Despite summer tempera-
tures prompting seasonal week to week decreases in milk production and some reduced 
component strength, cheese makers relay enough Class III milk supplies are available to 
accommodate strong to steady production schedules. Spot cheese loads are available 
to meet current demand. Export demand is mixed. Stakeholders relay steadier demand 
from Mexican purchasers and more hesitation from Asian purchasers. Cheddar cheese is 
indicated to have more export demand than other cheese varieties by industry sources.
 
Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $1.9600  - $2.2350
Cheddar 10# Cuts : $1.9725 - $2.1725 Process  5# Loaf: $1.6200  -  $1.7750
Cheddar 40# Block: $1.7250  - $2.2150 Swiss 6-9# Cuts: $2.3475 - $3.7775
 
EEX Weekly European Cheese Indices (WECI): Price Per/lb (US Converted)
Variety   Date:   7/26 7/19  Variety Date:   7/26 7/19
Cheddar Curd  $1.93 $1.95 Mild Cheddar $1.96 $1.99
Young Gouda  $1.67 $1.68 Mozzarella $1.64 $1.66

FOREIGN -TYPE CHEESE - JULY 26:  Demand for cheese from retailers in European 
markets is strong, though contacts note mixed to lighter cheese sales to foodservice 
customers. A heat wave has been affecting some European vacation areas, which some 
stakeholders report as having a negative impact on restaurants and foodservice cheese 
consumption. Export demand for cheese is steady. Extreme temperatures are having a 
negative impact on milk production. Cheese makers are utilizing tightening milk supplies 
to run busy schedules as they try to keep pace with current market demands. European 
cheese inventories are tight, and production has been lagging demand in recent weeks.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $1.9550 - 3.4425
Gorgonzola:    $3.6900 - 5.7400 $2.4625 - 3.1800
Parmesan:  0 $2.3450 - 4.4325
Romano :  0 $3.1450 - 5.3000
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg:  $2.9500 - 6.4500 0
Swiss:   $3.5750 - 3.9000  $3.5750 -3.9000

LACTOSE CENTRAL/WEST: Lactose 
sales remain light, though some contacts 
note stronger demand for specific brands 
of lactose or for loads which meet their spe-
cific mesh-size or packaging needs. Market 
participants say there is plenty of lactose 
available on the spot market and suggest 
some spot sellers are offering loads to ani-
mal feed end users at prices near the low 
end of the range to reduce warehouse 
inventories. Lactose production is limited, 
as current prices and market conditions 
have some manufacturers reducing or halt-
ing lactose production.

WPC CENTRAL/WEST: Contacts 
report limited spot market activity forWPC 
34% as domestic and international demand 
remains light. Preferred brands of WPC 
34% are in higher demand and supporting 

the top end of the price range. Spot loads 
of WPC 34% are readily available, though 
loads produced by some brands are some-
what tighter than others. Production of 
WPC 34% is steady to light. Contacts report 
current market conditions have contributed 
to some plant managers’ decision to shift 
production away from WPC 34%.

NORTHEAST DRY WHEY:  Class III 
manufacturing has slowed as seasonal milk 
production has waned. Cheese prices on 
industry cash exchanges have increased as 
demand has picked up. Concerns over stor-
age space for dry whey and other dry prod-
ucts persist. Condensed whey volumes are 
available for drying, and the processing of 
new dry whey supplies is able to match the 
rate at which liquid whey is being produced. 
Demand in the region is quiet. 

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:  
Sour Cream 8 oz: NA
Butter 1 lb: NA
Cream Cheese 8 oz: NA
Cream Cheese 16 oz: NA
Cottage Cheese 16 oz: NA
Cheese shreds 6-8 oz: NA
Cheese 6-8 oz block: $4.71 
Cheese 6-8 oz sliced: $5.86

Yogurt 4-6 oz: $1.33
Yogurt 32 oz: $4.84
Yogurt Greek 4 - 6 oz $1.30
Yogurt Greek 32 oz $6.17
Milk ½ gallon: $3.90
Milk gallon: NA
Ice Cream 14-16 oz NA
Ice Cream 48-64 oz $8.03

RETAIL PRICES - CONVENTIONAL DAIRY - JULY 28
Commodity
Butter 8 oz

Butter 1#

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

US NE SE MID SC SW NW 

3.36 3.16 3.99 NA NA NA NA 

4.09 4.39 3.97 3.05 3.16 4.34 4.09 

2.45 2.21 2.65 2.37 2.35 1.99 2.09 
2.49 2.57 2.50 2.41 2.33 2.59 2.15 
2.63 2.59 3.74 2.61 2.50 2.62 2.24
3.95 3.95 NA NA NA NA NA 
5.28 5.64 NA 4.99 NA NA NA
3.99 3.99 NA NA NA NA NA
6.82 NA NA NA NA NA NA
6.63 NA NA 7.99 5.99 6.51 NA 
2.58 2.89 2.06 3.49 NA 2.23 NA 
3.71 3.91 3.61 3.13 3.54 3.53 NA 
2.46 2.61 NA 1.62 3.15 5.00 2.13 
3.79 3.74 3.27 4.06 3.48 4.11 3.60 
3.93 3.68 4.27 4.03 4.18 3.25 3.59 
2.85 2.57 3.50 NA 2.50 2.67 1.27 
3.45 3.67 NA 2.50 NA 3.01 5.98
1.86 1.86 NA NA 3.29 NA NA
3.23 3.23 NA NA NA NA NA
2.15 2.22 2.08 1.97 2.69 2.11 2.14
3.34 3.31 3.99 2.99 2.99 3.17 2.79
1.07 1.08 1.05 1.16 1.04 1.11 .99
5.46 5.99 5.00 5.48 NA 5.99 4.99
0.64 0.63 NA 0.59 1.04 .59 .59
3.08 2.85 3.75 3.36 2.49 2.39 2.49

 

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

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

07/24/23 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  69,489 87,917
07/01/23 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  76,287 81,088
Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -6,798 6,829
Percent Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -9 8

DRY PRODUCTS - JULY 27
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 CME CASH PRICES - JULY 24 - JULY 28, 2023
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.8300 $1.8625 $2.6125 $1.1500 $0.2600
July 24 (+17½) (+8) (+3) (+3) (+¾)
TUESDAY $1.8300 $1.8625 $2.6125 $1.1525 $0.2600
July 25 (NC) (NC) (NC) (+¼) (NC)
WEDNESDAY $1.7800 $1.8625 $2.6725 $1.1500 $0.2625
July 26 (-5) (NC) (+6) (-¼) (+¼)
THURSDAY $1.7600 $1.8650 $2.6925 $1.1475 $0.2525
July 27 (-2) (+¼) (+2) (-¼) (-1)
FRIDAY $1.7625 $1.9075 $2.6800 $1.1600 $0.2500
July 28 (+¼) (+4¼) (-1¼) (+1¼) (-¼)

Week’s AVG $1.7925 $1.8720 $2.6540 $1.1520 $0.2570
$ Change (+0.2785) (+0.2385) (+0.0945) (+0.0440) (+0.0105)

Last Week’s $1.5140 $1.6335 $2.5595 $1.1080 $0.2465
AVG

2022 AVG $1.9235 $1.9240 $2.9650 $1.6620 $0.4515
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment:  Five cars of blocks were sold Monday, the last at $1.8500; an 
unfilled bid at $1.8625 then set the price. Tuesday’s block market activity was limited 
to an unfilled bid for 1 car at $1.6500, which left the price unchanged. Wednesday’s 
block market activity was limited to an unfilled bid for 1 car at $1.8000, which left the 
price unchanged. No blocks were sold Thursday; the price increased on an unfilled bid 
for 2 cars at $1.8650. Three cars of blocks were sold Friday, the last at $1.9075, which 
set the price. The barrel price jumped Monday on an unfilled bid at $1.8300, dropped 
Wednesday on a sale at $1.7800, declined Thursday on an uncovered offer at $1.7600, 
then rose Friday on an unfilled bid at $1.7625.

Butter Comment: The price rose Monday on a sale at $2.6125, increased Wednesday 
on a sale at $2.6725, climbed Thursday on a sale at $2.6925, then fell Friday on an 
uncovered offer at $2.6800.

Nonfat Dry Milk Comment: The price increased Monday on a sale at $1.1500, rose 
Tuesday on an uncovered offer at $1.1525, declined Wednesday on an uncovered offer 
at $1.1500, fell Thurs on a sale at $1.1475, then increased Friday on a sale at $1.1600.

Dry Whey Comment: The price rose Monday on a sale at 26.0 cents, increased 
Wednesday on an unfilled bid at 26.25 cents, fell Thursday on a sale at 25.25 cents, 
and declined Friday on a sale at 25.0 cents.

WHEY MARKETS - JULY 24 - JULY 28, 2023

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 22.52 20.10 19.82 21.81 21.01 20.50
‘23 19.43 17.78 18.10 18.52 16.11 14.91  

RELEASE DATE - JULY 27, 2023
Animal Feed Whey—Central: Milk Replacer:   .1850 (NC) – .2200 (NC) 

Buttermilk Powder:
 Central & East:   .9200 (NC) – .9900 (NC)   West: .7600 (-4) –.9100 (-4)
 Mostly:   .8400 (NC)  – .9000 (NC)

Casein: Rennet:   4.2500 (NC) – 4.7500 (NC)   Acid: 4.3500 (-15) – 4.9000 (-10)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .1900 (+½) – .2800 (+1)     Mostly: .2300 (+½) – .2700 (+1)
Dry Whey–West (Edible):
 Nonhygroscopic: .2300 (+1)  – .3225 (-1½)  Mostly: .2500 (+1) – .3100 (+1)
Dry Whey—NE:  . 2175 (-1) – .3100 (+¼) 

Lactose—Central and West:
 Edible:   .1200 (NC) – .3600 (NC)    Mostly:  .1400 (+½) – .2500 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.0900 (+2) – 1.1600 (+2)    Mostly: 1.1050 (+½) – 1.1350 (+1½)
 High Heat:   1.1500 (+¼) – 1.2900 (+1)
Nonfat Dry Milk —Western:
 Low/Med Heat: 1.0400 (NC)  – 1.1700 (+2)    Mostly: 1.0700 (+1) – 1.1500 (+1)
 High Heat:  1.1975 (+1¼)  –   1.3500 (NC)

Whey Protein Concentrate—34% Protein:  
 Central & West:  .6500 (NC) – 1.0900 (-1)    Mostly: .6800 (-2) –1.0400 (NC)

Whole Milk:  1.7600 (-4) – 1.9000 (NC)

From Grinders
to Gaskets
Koss has you covered.

kossindustrial.com    |    Green Bay, WI

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

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

For more information, visit www.kossindustrial.com

Washington—The US Depart-
ment of Agriculture (USDA) on 
Monday issued a solicitation 
inviting offers to sell butter and 
yogurt for use in domestic food 
distribution programs.

USDA is specifically seeking to 
procure 41,040 pounds of salted 
print butter, 36/1-pound cartons; 
and 575,748 pounds of high pro-
tein yogurt, including 135,600 
pounds of high protein blueberry 
yogurt, 24/4-ounce cups; 195,240 
pounds of high protein straw-
berry yogurt, 24/4-ounce cups; 
198,792 pounds of high protein 
vanilla yogurt, 24/4-ounce cups; 
and 46,116 pounds of high protein 
vanilla yogurt, 6/32-ounce tubs.

The delivery period for this 
solicitation is Oct. 1 through Dec. 
31, 2023. Bids are due by 1:00 p.m. 
Central time on Monday, Aug. 7.

Also on Monday, USDA issued 
a solicitation inviting offers to sell 
fresh fluid milk for use in domes-
tic food distribution programs. 
Included are purchases to be made 
under the authority of Section 5 
of the Commodity Credit Corpo-
ration (CCC) Charter Act.

Under this solicitation, USDA 
is specifically seeking to procure 
36,000 gallons and 251,100 half 
gallons of 1 percent milk; 118,800 
gallons and 137,700 half gallons of 
2 percent milk; and 18,000 gallons 

and 24,300 half gallons of skim 
milk.

The delivery period for this 
fluid milk is Sept. 1-30, 2023. Bids 
are due by 1:00 p.m. Central time 
on Monday, Aug. 7.

Offers under both of these 
solicitations must be submitted 
electronically via the Web-Based 
Supply Chain Management Sys-
tem (WBSCM). Offers submitted 
by any means other than WBSCM 
will be deemed nonresponsive. 

Offerors are cautioned to bid 
only quantities they can rea-
sonably expect to produce and 
deliver. The solicitation may show 
multiple stops on some line items; 
however, the number of stops will 
be limited to a maximum of three, 
USDA noted. Bidders may sub-
mit different prices for each stop; 
however, a price is required on all 
line items within the lot.

Purchases under both invita-
tions will be made on an f.o.b. 
destination basis to cities on the 
solicitations. Destination quanti-
ties listed on the invitations are 
estimates and subject to adjust-
ments based on offerings, changes 
in recipient needs, market condi-
tions, and program operations.

For more information on sell-
ing dairy and other food products 
to USDA, visit www.ams.usda.
gov/selling-food.

USDA Seeks Yogurt, Butter For Fourth 
Quarter, Fluid Milk For September




