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US Dairy Exports Dropped 19% In 
May; Dairy Imports Declined 3%
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Global Milk Output To Grow 1.5% Per 
Year; Trade To Rise 11% By 2032
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Out Dice
Out Deliver

May Cheese Exports Fell 18%, Cheese Imports 
Increased 8%; Butter Exports Fell, Imports Rose

value of those exports, $168.8 mil-
lion, was down 17 percent.

Cheese exports during the first 
five months of this year totaled 
391.8 million pounds, down 4 
percent from the first five months 
of last year. The value of those 
exports, $929.4 million, was up 5 
percent.

Leading markets for US 
cheese exports during the Jan-
uary-May period, on a volume 
basis, with comparisons to the 
same period in 2022, were: Mex-
ico, 123.0 million pounds, up 15 
percent; South Korea, 42.4 mil-
lion pounds, down 42 percent; 
Japan, 37.5 million pounds, 
down 20 percent; Australia, 33.1 
million pounds, up 27 percent; 
Guatemala, 15.3 million pounds, 
up 57 percent; Canada, 14.8 
million pounds, up 37 percent; 
Chile, 11.4 million pounds, up 
15 percent; Panama, 10.7 million 
pounds, down 18 percent; and 
Dominican Republic, 10.0 mil-
lion pounds, down slightly.

Nonfat dry milk exports during 
May totaled 175.3 million pounds, 
down 1 percent from May 2022. 

• See May Dairy Trade, p. 15

Cheese Production 
Fell 0.2% In May, But 
Cheddar Output 
Increased 4.5%
Washington—US cheese pro-
duction during May totaled 1.20 
billion pounds, down 0.2 per-
cent from May 2022 and the sec-
ond straight cheese production 
decline, USDA’s National Agri-
cultural Statistics Service (NASS) 
reported Thursday.

Cheese production during the 
first five months of 2023 totaled 
5.91 billion pounds, up 0.5 per-
cent, or 30.7 million pounds, from 
the first five months of 2022.

Regional cheese production in 
May, with comparisons to May 
2022, was: Central, 592.0 million 
pounds, up 1.3 percent; West, 
477.6 million pounds, up 0.8 per-
cent; and Atlantic, 133.0 million 
pounds, down 9.5 percent.

May cheese production in 
the states broken out by NASS, 
with comparisons to May 2022, 
was: Wisconsin, 301.8 million 
pounds, up 1.2 percent; Califor-
nia, 216.1 million pounds, up 
1.2 percent; New Mexico, 93.5 
million pounds, up 11.1 percent; 
Idaho, 77.4 million pounds, up 
0.9 percent; Minnesota, 71.3 mil-
lion pounds, up 3.4 percent; New 
York, 63.1 million pounds, down 
19.5 percent; South Dakota, 44.2 
million pounds, down 1.3 per-
cent; Pennsylvania, 40.7 million 
pounds, up 3.3 percent; Iowa, 33.9 
million pounds, down 0.3 percent; 
Ohio, 22.1 million pounds, down 

• See Cheese Output Falls, p. 6

Washington—US dairy exports in 
May were valued at $732.4 mil-
lion, down 19 percent from May 
2022, according to figures released 
Thursday by USDA’s Foreign 
Agricultural Service (FAS).

Dairy exports during the first 
five months of this year were val-
ued at $3.6 billion, down 7 percent 
from the first five months of last 
year.

Leading markets for US dairy 
exports during the January-May 
period, on a value basis, with com-
parisons to the same period last 
year, were: Mexico, $1.02 billion, 
up 12 percent; Canada, $462.5 mil-
lion, up 9 percent; China, $293.2 
million, down 2 percent; Japan, 
$179.3 million, down 16 percent; 
Philippines, $169.8 million, down 
36 percent; Indonesia, $162.5 
million, down 16 percent; South 
Korea, $139.0 million, down 43 
percent; and Australia, $91.4 mil-
lion, up 13 percent.

US dairy imports during May 
were valued at $374.3 million, 
down 3 percent from May 2022. 

That’s just the second time this 
year that the monthly value of 
dairy imports was under $400 mil-
lion; the other time was in Febru-
ary, when imports were valued at 
$398.6 million.

During the first five months of 
2023, dairy imports were valued at 
$2.04 billion, up 18 percent from 
the first five months of 2022.

Leading sources of US dairy 
imports during the January-May 
period, on a value basis, with 
comparisons to the same period in 
2022, were: New Zealand, $307.3 
million, up 3 percent; Ireland, 
$292.7 million, up 38 percent; 
Italy, $201.2 million, down 4 per-
cent; Canada, $155.4 million, up 
31 percent; France, $132.6 million, 
up 8 percent; Mexico, $124.1 mil-
lion, up 34 percent; Netherlands, 
$100.1 million, up 9 percent; Den-
mark, $94.5 million, up 47 per-
cent; and Spain, $73.3 million, up 
52 percent.

Cheese exports during May 
totaled 72.9 million pounds, down 
18 percent from May 2022. The 
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Bipartisan Farm 
Workforce 
Modernization Act 
Reintroduced
Washington—The bipartisan 
Farm Workforce Modernization 
Act, which is aimed at ensuring 
a legal and reliable workforce 
for United States agriculture, 
has been reintroduced in the US 
House.

The legislation, which passed 
the House with bipartisan sup-
port in the 116th and 117th Con-
gresses but wasn’t passed by the 
Senate, was reintroduced by US 
Reps. Dan Newhouse (R-WA), Zoe 
Lofgren (D-CA), David Valadao 
(R-CA), John Duarte (R-CA), 
Mike Simpson (R-ID), Jimmy 
Panetta (D-CA), Salud Carbajal 
(D-CA), Henry Cuellar (D-TX) 
and Jerrold Nadler (D-NY).

• See Ag Workforce Bill, p. 8

Paris, France—World milk pro-
duction (roughly 81 percent cow, 
15 percent buffalo and 4 per-
cent for goat, sheep and camels 
combined) is projected to grow 
at 1.5 percent per annum over 
the next decade, faster than most 
other main agricultural com-
modities, according to a report 
released Thursday by the Food 
and Agriculture Organization 
(FAO) of the United Nations 
and the Organization for Eco-
noic Cooperation and Develop-
ment (OECD).

Over half of the increase in 
total milk production is antici-
pated to come from India and 
Pakistan, which will jointly 
account for over 32 percent 
of world production in 2032, 
according to the report, OECD-
FAO Agricultural Outlook 2023-
2032.

Production in the second 
largest global milk producer, 
the European Union (EU), is 
expected to decline slightly. 

This decline is in response to 
stagnating domestic demand due 
to low population growth and 
declining per capita consump-
tion of fresh dairy products, 
policies targeted to a transition 
to sustainable production, the 
expansion of organic produc-
tion, and pasture-based produc-
tion systems.

The share of fresh dairy prod-
ucts in global consumption is 
expected to increase over the 
coming decade due to stronger 
demand growth in India and Pak-
istan, which in turn is driven by 
income and population growth. 
World per capita consumption of 

• See Global Dairy Outlook, p. 7
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With the exceptions of the sun-
flower oil and sugar, it seems that 
there’s very little farming involved 
in the production of Bored Cow

Past Issues Read this 
week’s issue or past 
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tablet by scanning 
this QR code.

Some Thoughts On Cell-Based ‘Dairy’ Products

D I C K  G R O V E S

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

EDITORIAL COMMENT

As controversy continues to 
swirl around plant-based milk 
and other dairy alternatives, 
there’s a new controversy aris-
ing: cell-based “dairy” products. 
This promises to be another dif-
ficult issue for regulators, mainly 
the US Food and Drug Adminis-
tration, to navigate.

As reported on our front page 
last week, the National Milk 
Producers Federation wants 
FDA to end mislabeling by 
manufacturers of synthetic, cell-
based “dairy” products that are 
in violation of federal standards 
of identity to prevent a repeat of 
the plant-based labeling “fiasco” 
that’s created confusion among 
consumers and regulatory head-
aches at FDA.

The labeling problems these 
synthetic, cell-based products 
raise “are already present — and 
it’s imperative that FDA take 
action now, before this situa-
tion spins out of control,” Jim 
Mulhern, NMPF’s president and 
CEO, noted in a letter to FDA 
Commissioner Robert M. Califf.

The complexity of this issue 
can be illustrated just by looking 
at how cell-based products are 
referred to. NMPF’s letter refers 
to “cell-based foods,” while Per-
fect Day, whose “animal-free 
milk protein” is used in Bored 
Cow’s “milk” products, refers to 
its flagship product as the world’s 
first “precision-fermented pro-
tein.”

Related to this nomenclature 
“battle,” last fall, the Good Food 
Institute APAC and APAC 
Society for Cellular Agricul-
ture joined more than 30 other 
key industry stakeholders to 
announce what they described 
as a first-of-its-kind memoran-
dum of understanding, aligning 
the APAC (Asia-Pacific) region 
on the term “cultivated” as 
the preferred English-language 
descriptor for food products 
grown directly from animal cells.

Signatories of this historic 
agreement include nearly every 

cultivated food startup in Asia 
Pacific, including those dedi-
cated to dairy, meat, seafood, 
and even animal fat.

Also last fall, at an online 
meeting organized by the Food 
and Agriculture Organization of 
the United Nations, in collabo-
ration with the World Health 
Organization, Dr. William Hall-
man from Rutgers University 
presented his work specifically 
conducted on nomenclature 
issues of cell-based fish prod-
ucts. Studies have concluded 
that while some different prefer-
ences exist among different sec-
tors, the term “cell-based food” 
was found to be less confusing, 
conveniently over-arching and 
generally well-accepted by con-
sumers.

How to describe these foods is 
just the beginning of the contro-
versies that will be playing out 
in the months and years ahead 
in the US and around the world. 

In his letter to Califf, NMPF’s 
Mulhern noted that, although 
Bored Cow is described as 
“Animal Free Dairy Milk,” the 
product “is clearly not milk,” as 
prescribed by FDA’s own stan-
dards of identity.

Bored Cow’s product takes 
water and adds what NMPF 
believes to be one unidentified, 
lab-engineered “whey protein,” 
along with “a highly processed 
concoction of food additives, 
preservatives, oil, sugar and sev-
eral added vitamins,” Mulhern 
noted in his letter to FDA. He 
added that it “is baseless, prepos-
terous and absurd” to call the 
resulting product “milk.”

Interestingly, Bored Cow’s 
“milk” is hitting the market at 
the same time there’s heightened 
interest in so-called “ultra-pro-
cessed foods.” Ultra-processed 
foods are not necessarily easy 
to define, but one general rule 
of thumb seems to be that they 
contain more than one ingredi-
ent not commonly found in the 
average consumer’s kitchen.

Bored Cow’s ingredients 
include water, animal-free whey 
protein (from fermentation), sun-
flower oil, sugar, and less than 1 
percent of: vitamin A, vitamin 
B12 (cyanocobalamin), vitamin 
D2, riboflavin, citrus fiber, salt, 
dipotassium phosphate, acacia, 
gellan gum, mixed tocopherols 
(antioxidant), calcium potassium 
phosphate citrate, and natural 
flavor.

If nothing else, Bored Cow has 
a far longer ingredient statement 
than the real milk products with 
which it is competing.

As an aside, we find it rather 
amusing that Bored Cow is 
being launched by a retailer with 
the name Sprouts Farmers Mar-
ket (emphasis added). With the 
exceptions of the sunflower oil 
and sugar, it seems that there’s 
very little farming involved in 
the production of Bored Cow.

It’s worth noting that Bored 
Cow is a relatively simple prod-
uct in the emerging cell-based 
food market. A more complex 
product is what is described as 
the world’s first animal-free, 
dairy Mozzarella. 

This “Mozzarella” comes from 
New Culture, which combines 
fermentation technology and 
food science to replace casein 
with an animal-free version that 
the company produces using 
precision fermentation.

On its website, New Culture 
explains how it makes its cheese: 
“We use traditional cheesemak-
ing techniques that have been 
perfected over thousands of 
years. Beginning with our moz-
zarella, we mix our animal-free 
casein with water, plant-based 
fats, salt, a touch of sugar, vita-
mins, and minerals.”

Hmmm. Depending on its 
nutrient content, this sounds 
like imitation Mozzarella.

FDA has some serious issues 
to deal with  as more and more 
of these “animal-free dairy prod-
ucts” hit the market (or at least 
attempt to hit the market).
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Global Dairy Trade Price Index Falls 
3.3%; All Product Prices Decline
Darigold Completes 
First Product 
Offering: Skim, 
Buttermilk Powders
Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
declined 3.3 percent from the pre-
vious auction, held two weeks ago.

The GDT price index hasn’t 
increased since May. Since then, it 
has declined three times and was 
unchanged once.

In this week’s auction, which 
featured 140 participating bidders 
and 107 winning bidders, prices 
were lower for Cheddar cheese, 
skim milk powder, whole milk 
powder, butter, anhydrous milkfat 
and buttermilk powder. 

Results from this week’s GDT 
auction, with comparisons to the 
previous auction, were as follows:

Cheddar cheese: The average 
winning price was $4,386 per met-
ric ton ($1.99 per pound), down 
3.1 percent. Average winning 
prices were: Contract 2 (Septem-
ber), $4,425 per ton; Contract 3 
(October), $4,412 per ton, down 
2.9 percent; Contract 4 (Novem-
ber), $4,365 per ton, down 2.7 
percent; Contract 5 (December), 
$4,383 per ton, down 3.4 percent; 
and Contract 6 (January 2024), 
$4,292 per ton, down 4.2 percent.

Skim milk powder: The average 
winning price was $2,525 per ton 
($1.15 per pound), down 6.0 per-
cent. Average winning prices were: 
Contract 2, $2,475 per ton, down 
6.4 percent; Contract 3, $2,513 per 
ton, down 8.2 percent; Contract 4, 
$2,554 per ton, down 5.4 percent; 
and Contract 5, $2,612 per ton, 
down 3.9 percent.

Whole milk powder: The aver-
age winning price was $3,149 per 
ton ($1.43 per pound), down 0.4 
percent. Average winning prices 
were: Contract 1 (August), $3,324 
per ton, up 6.9 percent; Contract 
2, $3,132 per ton, down 1.8 per-
cent; Contract 3, $3,125 per ton, 
down 2.6 percent; Contract 4, 
$3,189 per ton, down 0.6 percent; 
and Contract 5, $3,195 per ton, 
down 0.4 percent.

Butter: The average winning 
price was $4,842 per ton ($2.20 per 
pound), down 10.3 percent. Aver-
age winning prices were: Contract 
1, $5,002 per ton, down 7.9 per-
cent; Contract 2, $4,880 per ton, 
down 12.9 percent; Contract 3, 
$4,910 per ton, down 12.2; Con-
tract 4, $4,713 per ton, down 10.6 
percent; Contract 5, $4,738 per 
ton, down 6.2; and Contract 6, 
$4,750 per ton, down 4.5 percent.

Anhydrous milkfat: The aver-
age winning price was $4,579 per 
ton ($2.08 per pound), down 3.4 

products and one buttermilk 
powder product. Darigold had 
announced earlier this year that 
it would start offering skim milk 
powder and possibly other dairy 
products on the GDT auction.

Darigold is looking to leverage 
its proximity to global shipping 
infrastructure and building a new 
production facility to support its 
global growth ambitions. Work-
ing with GDT expands the co-op’s 
reach into new markets and pro-
vides access to more customers, 
making GDT an important stra-
tegic partner in Darigold’s global 
transformation.

“The Darigold brand is beloved 
in the Northwest where our 
farmer-owners are raising cows 
and our teams have been produc-
ing high-quality dairy products 
for more than 100 years,” said Joe 
Coote, Darigold’s CEO. “But the 
growth opportunities in dairy are 
more robust in global markets, 
and our co-op is uniquely posi-

tioned to leverage this opportu-
nity. 

To support its global growth 
goals, Darigold broke ground last 
year on a new, $600 million pro-
duction facility in central Wash-
ington — its third major capital 
investment in as many years — 
to expand production capacity. 
When fully operational, this new 
facility will allow the co-op to 
process an additional 8 million 
pounds of milk per day, creating 
on-farm expansion opportunities 
for its farmer-owners.

As for Global Dairy Trade, its 
three-year strategic plan “includes 
a focus on improving the global 
supply of dairy products,” said 
Eric Hansen, GDT’s CEO. “In 
line with this, we are actively 
looking to attract new sellers from 
all global milk pools to offer our 
bidders more choice and enable 
GDT to publish credible refer-
ence prices for more products and 
across more regions. 

percent. Average winning prices 
were: Contract 1, $4,960 per ton, 
up 6.8 percent; Contract 2, $4,489 
per ton, down 4.2; Contract 3, 
$4,541 per ton, down 4.4 percent; 
Contract 4, $4,592 per ton, down 
5.5 percent; Contract 5, $4,694 per 
ton, down 3.7; and Contract 6, 
$4,755 per ton, down 3.2 percent.

Buttermilk powder: The aver-
age winning price was $2,189 per 
ton (99.3 cents per pound), down 
11.4 percent. Average winning 
prices were: Contract 1, $2,195 per 
ton, down 14.3 percent; Contract 
3, $2,145 per ton, down 12.6 per-
cent; Contract 4, $2,205 per ton, 
down 10.2 percent; and Contract 
5, $2,270 per ton, down 7.5.

On this week’s GDT auction, 
Darigold completed its first prod-
uct offering; the dairy cooperative 
offered two skim milk powder 
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from our 
archives

50 YEARS AGO
July 6, 1973: Pullman, WA—
James Elliott, a Canadian 
microbiologist who pioneered 
the use of statistical analysis 
in flavor research, received the 
Pfizer award for his work in 
the microbiology of Cheddar 
cheese flavor, starter efficiency, 
and role of enzymes in milk 
coagulation. Elliott leads the 
microbiology segment of Can-
ada’s Food Research Institute.

Washington—The Cost of 
Living Council Special Freeze 
Group has called on consum-
ers to help it police the price 
freeze by notifying the IRS of 
suspected violations. Since the 
freeze was announced, more 
than 68,000 inquiries have 
been received by 58 IRS offices.

25 YEARS AGO
July 3, 1998: Fond du Lac, 
WI—Investigators said they 
have “no idea” what caused 
an apparent implosion in an 
evaporator machine at the 
Stella Cheese plant here that 
killed a worker and injured 
another. Machine operator 
David Immel died of chest 
injuries caused by the accident.

Lynn, MA—Suiza Foods has 
purchased West Lynn Cream-
ery here – a processor of milk, 
cultured products, extended 
shelf-life products and ice 
cream – with sales of roughly 
$215 million last year. This 
marks Suiza’s second major 
New England dairy acquisition 
this year, following the acquisi-
tion of Garelick Farms, Frank-
lin, MA, in June 1997.

10 YEARS AGO
July 5, 2013: Wisconsin Dells, 
WI—After 35 years of business 
in one of the country’s biggest 
tourist destination, Market 
Square Cheese recently com-
pleted a seven-month reno-
vation and addition project, 
making it “the largest cheese 
house in Wisconsin.” The fam-
ily-owned store is run by Harry 
and Colleen Isensee.

Washington—In April, US 
dairy exports reached a record 
high of $558.8 million, the first 
time ever that dairy exports 
had topped $500 million in 
a single month. One month 
later, that record was obliter-
ated with May dairy exports 
valued at $628.6 million.

Sustainability in Dairy Processing: A Changing 
Landscape

“I help to feed the world; I make 
world-class products; I care about 
my employees.” These are all 
values shared among the dairy 
processor community I get the 
opportunity to work with, and 
they are essentially for any suc-
cessful organization. 

While these concepts are not 
new, the need for change and 
adaptation in businesses is inevita-
ble. The drivers of change include 
efficiency, emerging opportuni-
ties, new regulations, and most 
significantly, consumer demand. 
In the past five years, consumer 
and generational demands have 
transformed more rapidly than in 
the previous 50 years. 

It is challenging to run a busi-
ness today without directly deal-
ing with or considering terms like 
Environmental, Social, Gover-
nance (ESG) Diversity, Equity and 
Inclusion (DEI) or sustainability, 
which happens to be my favorite.

Meeting Evolving Demands
In this article (Part 1 of 2), I want 
to focus on sustainability through 
the processor lens. While these 
concepts aren’t new, I am for-
tunate to soon experience the 
producer’s viewpoint and under-
stand what’s changed and why. 
From where I stand, the dairy 
industry’s supply chain has made 
significant progress and has even 
more in store in terms of what has 
changed and why. 

To provide some context on 
why sustainability is an issue and 

how it may affect your business 
or your thoughts, the concept 
of greenhouse gas emissions has 
been around for over 25 years 
and originated  from the Kyoto 
Protocol in 1997. This agreement 
established the Greenhouse Gas 
Protocol (GHG), which, although 
it may not have garnered much 
attention back then, has become a 
focal point today. GHG provides 
a standard framework for measur-
ing and managing greenhouse gas 
emissions for the public and pri-
vate sector. 

one of the biggest challenges 
for processors in terms of 
carbon accounting is that 

over 90 percent of the 
greenhouse gas footprint lies 

within the farms, not within 
the processors, transporters 
and retailers involved in the 

value chain.

Fast forward almost 20 years, 
and the Paris Agreement was 
adopted by 196 countries in 2015. 
Its goal is to limit global tempera-
ture increases to 2 degrees Celsius 
above pre-industrial levels, ideally 
only to 1.5 degrees Celsius. The 
consensus on how to get there is 
by adopting a neutral balance of 
greenhouse gas emissions by the 
middle of this century. 

It’s worth noting that methane

Sustainability In Dairy 
Processing: Part 1
A Changing Landscape

TY ROHLOFF
VP Food and Agribusiness
Compeer Financial 
ty.rohloff@compeer.com 
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The IVARSON 640 BLOCK CUTTING SYSTEM is a 
proven workhorse in the cheese conversion & 
packaging industry. Designed specifically for 
feeding todays highest output chunk and slice 
lines, the 640 BCS is engineered with simplicity 
and sanitation in mind. IVARSON’s reputation for 
quality assures you that the equipment is 
constructed with quality materials that stand up 
to the harshest environment, and the equipment 
is back by the best service and guarantee in
the business.

The IVARSON 640 BCS will deliver loaves and bars 
to your slice and chunk lines with consistent 
dimensions and NO TRIM! This means higher 
efficiency, better yield and increased throughput 
for your downstream lines.

T H E  I V A R S O N  6 4 0  B C S

Process a 640 pound block in less than 4 
minutes, controlled for minimum giveaway

Fully automated block reduction

Capable of cutting slabs from 1.4 to 7 inches, 
accurate to 1/32”

Quick changes cutting harps allow for multiple 
formats on the same production run

Additional downstream cutting technology 
available

For more information, visit www.ivarsoninc.com

stays in the atmosphere for 
approximately 12 years, nitrous 
oxide for about 109 years, and car-
bon dioxide emissions have a life-
cycle lasting thousands of years. 
Methane is roughly 28 times more  
potent than carbon dioxide, while 
nitrous oxide is about 273 times 
more potent. 

Moving forward, how have 
these developments impacted 
retail and wholesale partners, 
consumer packaged goods part-
ners, consumer demand and the 
requirements proposed by EPA 
in May? To recap the timeline, 
emissions may or may not have 
been in focus since the Industrial 
Revolution began around 1750. 
Fast forward to 1997 when formal 
action was first taken, followed 
by voluntary action in the early 
2000s and most recently, some 
have been forced to take action. 
That’s accelerated change in a 
very short period. 

Supply Chain Sustainability
What we know is that the industry 
is doing more than ever to miti-
gate the impact to the environ-
ment. On the processing side, we 
have made remarkable progress in 
wastewater treatment, water usage 
and improved energy efficiency. 

However, one of the biggest 
challenges for processors in terms 
of carbon accounting is that over 
90 percent of the greenhouse gas 
footprint lies within the farms, 
not within the processors, trans-
porters and retailers involved in 
the value chain. Processors are 
diligently managing their direct 
impacts while also analyzing, 
suggesting and encouraging their 
supply chain partners to better 
manage their indirect impacts. 

Regarding the achievements 
of the processing industry, a 2021 
study by the US Dairy Steward-
ship Commitment, hosted by the

• See Rohloff, p. 26
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For more information, visit www.vivolac.com
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FDA Answers New Questions, Posts 
More Tools For Food Traceability Rule
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
recently posted new frequently 
asked questions (FAQs) and addi-
tional tools to provide industry 
with more information about the 
Food Traceability Rule.

The final Food Traceabil-
ity Rule, which FDA released 
in November 2022, establishes 
additional recordkeeping require-
ments for persons who manufac-
ture, process, pack, or hold foods 
the agency has designated for 
inclusion on the Food Traceabil-
ity List (FTL).

At the core of the final rule is 
a requirement that persons sub-
ject to the rule who manufacture, 
process, pack, or hold foods on 
the FTL, maintain records con-
taining Key Data Elements (KDEs) 
associated with specific Critical 
Tracking Events (CTEs); and pro-
vide information to FDA within 
24 hours or within some reason-
able time to which the FDA has 
agreed.

The compliance date for all 
persons subject to the Food Trace-
ability Rule is Jan. 20,  2026.

The new FAQs address ques-
tions to help clarify how the rule 
applies to specific situations and 
are largely based on questions 
received during FDA’s regular 
interactions with industry and 

on questions sent via the Techni-
cal Assistance Network, a central 
source of information for ques-
tions related to the Food Safety 
Modernization Act (FSMA) rules, 
programs, and implementation 
strategies.

Several FAQs are cheese-
related. For example, regarding 
what cheeses are covered by the 
FTL, FDA noted that all cheeses 
other than hard cheeses are on 
the FTL and covered by the final 
rule, unless an exemption applies. 
“Hard cheese” includes hard 
cheeses as defined in 21 CFR 
133.150, Colby cheese as defined 
in 21 CFR 133.118, and Cacio-
cavallo Siciliano as defined in 21 
CFR 133.111. 

The FTL specifically notes that 
cheeses that are frozen, shelf stable 
at ambient temperature, or asepti-
cally processed and packaged are 
not on the FTL. Further, FDA 
noted that if a person applies a 
kill step, such as pasteurization, to 
a cheese on the FTL, the person 
is eligible for a partial exemption 
from the food traceability record-
keeping requirements in the rule, 
and anyone who receives the 
cheese after the kill step has been 
applied is eligible for a full exemp-
tion. 

For example, pasteurized pro-
cess and pasteurized prepared 

cheese and cheese products (e.g., 
pasteurized process cheese, pas-
teurized process cheese food, 
pasteurized cheese spread, pas-
teurized blended cheese, pasteur-
ized prepared cheese product), 
as well as processed Mozzarella 
cheese, would be eligible for these 
exemptions. 

Cheeses that are processed 
under the low-acid canned food 
regulations are a separate com-
modity in the risk-ranking model 
for food traceability (RRM-FT) 
used to help develop the FTL and 
are not on the FTL.

Frozen cheese is not on the FTL 
and therefore not covered by the 
final rule, FDA noted.

If a kill step (i.e., lethality pro-
cessing that significantly mini-
mizes pathogens in a food, such 
as high pressure processing) is 
applied to a food on the FTL, and 
a company maintains a record of 
their application of the kill step, 
the requirements of the final rule 
would not apply to the subsequent 
shipping of the food. Further, any 
subsequent receivers of a food to 
which a kill step has been applied 
are not subject to the require-
ments of the final rule. 

In addition, if an FTL food will 
be subjected to a kill step in the 
future (by an entity other than a 
retail food establishment, restau-
rant, or consumer), that food is 
partially exempt from the rule, 
providing the shippers and receiv-
ers of the food enter into written 

agreements stating that the kill 
step will be applied by the receiver 
or a subsequent entity in the sup-
ply chain.

“Flavorings” is a separate com-
modity in the RRM-FT and is not 
on the FTL, so it is not covered by 
the rule, according to FDA. Thus, 
flavorings such as walnut flavor 
extract and almond extract are 
not covered by the rule. However, 
if nut butters such as walnut but-
ter and almond butter are ingre-
dients added to provide the nut 
flavor to another product (such 
as ice cream), the finished product 
would be covered by the rule.

A multi-ingredient food that 
contains peanut butter is there-
fore covered by the rule. However, 
such a multi-ingredient product 
would be exempt from the rule if 
a kill step has been applied.

FDA intends to update the FTL 
approximately every five years, 
subject to available resources.

Along with the FAQs, addi-
tional tools developed to help fur-
ther educate and inform industry 
subject to the Food Traceabil-
ity Rule are accessible from the 
FDA’s traceability website, includ-
ing, among others: eight new sup-
ply chain examples that illustrate 
how the rule is applied in different 
scenarios for different commodi-
ties. One of those scenarios is a 
soft cheese supply chain. 

For more information about 
FDA’s Food Traceability Rule, 
visit www.fda.gov
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Cheese Output Falls
(Continued from p. 1)

1.8 percent; Vermont, 12.7 million 
pounds, down 1.2 percent; Illinois, 
5.9 million pounds, down 0.6 per-
cent; and New Jersey, 4.3 million 
pounds, up 0.8 percent. Cheese 
production in all other states 
totaled 215.5 million pounds, 
down 2.5 percent from May 2022.

American-type cheese produc-
tion totaled 508.9 million pounds, 
up 4.2 percent from May 2022. 
American-type cheese output 
during the January-May period 
totaled 2.44 billion pounds, up 2.8  
from the same period last year.

Production of American-type 
cheese with comparisons to May 
2022, was: Wisconsin, 94.5 mil-
lion pounds, up 5.6 percent; Min-
nesota, 59.7 million pounds, up 
1.6 percent; California, 46.9 mil-
lion pounds, down 7.1 percent; 
Iowa, 18.5 million pounds, up 
0.4 percent; and New York, 12.5 
million pounds, up 3.2 percent. 
American-type cheese output in 
all other states totaled 276.9 mil-
lion pounds, up 6.9 percent from 
a year earlier.

Cheddar cheese production 
totaled 354.9 million pounds, up 
4.5 percent from May 2022. Ched-
dar output during the first five 
months of 2023 totaled 1.72 bil-
lion pounds, up 4.1 percent from 
the first five months of 2022.

Production of other American-
type cheeses during May totaled 
154.0 million pounds, up 3.6 per-
cent from May 2022.

Italian & Other Cheeses
Production of Italian-type cheeses 
during May totaled 485.9 million 
pounds, down 2.2 percent from 
May 2022. Italian cheese output 
during the January-May period 
totaled 2.44 billion pounds, down 
0.6 percent from the same period 
last year.

Production of Italian cheese, 
with comparisons to May 2022, 
was: California, 146.0 million 
pounds, up 5.1 percent; Wiscon-
sin, 139.9 million pounds, down 
0.8 percent; New York, 27.0 mil-
lion pounds, down 17.0 per-
cent; Pennsylvania, 23.8 million 
pounds, down 0.8 percent; Min-
nesota, 11.3 million pounds, up 
13.5 percent; and New Jersey, 1.9 
million pounds, up 1.7 percent.

Mozzarella totaled 381.5 mil-
lion pounds, up 1.0 percent from 
May 2022. Mozz output during 
the first five months totaled 1.92 
billion pounds, up 0.7 percent 
from the first five months of 2022.

Production of other Italian 
cheese varieties, with compari-
sons to May 2022, was: Parme-
san, 41.8 million pounds, up 10.4 
percent; Provolone, 35.0 mil-
lion pounds, down 28.8 percent; 
Ricotta, 16.6 million pounds, 
down 18.2 percent; Romano, 3.8 
million pounds, down 6.8 percent; 
and other Italian types, 7.3 mil-
lion pounds, down 10.1 percent.

May production of other cheese 
varieties, with comparisons to 
May 2022, was:

Swiss cheese: 30.5 million 
pounds, down 0.5 percent.

Cream and Neufchatel: 94.3 
million pounds, down 8.9 percent.

Brick and Muenster: 14.3 mil-
lion pounds, down 10.1 percent.

Hispanic cheese: 31.5 million 
pounds, up 1.0 percent.

Blue and Gorgonzola: 7.3 mil-
lion pounds, down 6.8 percent.

Feta: 12.3 million pounds, up 
2.2 percent.

Gouda: 4.3 million pounds, 
down 23.9 percent.

All other types of cheese: 13.3 
million pounds, up 4.3 percent.

Whey Products Production
May production of dry whey, 
human, totaled 77.3 million 
pounds, up 1.7 percent from May 

2022. Manufacturers’ stocks of 
dry whey, human, at the end of 
May totaled 75.3 million pounds, 
up 5.4 percent from a year earlier 
and 0.6 percent higher than a 
month earlier.

Lactose production, human 
and animal, during May totaled 
94.1 million pounds, down 1.0 per-
cent from May 2022. Manufactur-
ers’ stocks of lactose, human and 
animal, at the end of May totaled 
167.5 million pounds, down 2.4 
percent from a year earlier but up 
0.7 percent from a month earlier.

Production of whey protein 
concentrate, human, during May 
totaled 42.0 million pounds, up 
18.1 percent from May 2022. 
Manufacturers’ stocks of WPC, 
human, at the end of May totaled 
89.2 million pounds, up 30.0 per-
cent from a year earlier and up 0.7 
percent from a month earlier.

May production of whey pro-
tein isolates totaled 9.7 million 
pounds, down 18.3 percent from 
May 2022. Manufacturers’ stocks 
of WPI at the end of May totaled 
23.0 million pounds, up 46.4 per-
cent from a year earlier but down 
10.5 percent from a month earlier.

Butter & Dry Milk Products
May butter production totaled 
194.4 million pounds, up 8.1 
percent from May 2022. Butter 
production during the first five 
months of 2023 totaled 984.9 mil-
lion pounds, up 4.5 percent from 
the first five months of 2022.

Regional butter production in 
May, with comparisons to May 
2022, was: West, 103.0 million 
pounds, up 6.6 percent; Central, 
74.7 million pounds, up 9.7 per-
cent; and Atlantic, 16.7 million 
pounds, up 11.1 percent.

Nonfat dry milk production 
during May totaled 206.2 million 
pounds, up 7.0 percent from May 
2022. NDM output during the 
January-May period totaled 961.7 

million pounds, up 4.6 percent 
from the same period last year.

Manufacturers’ shipments 
of nonfat dry milk during May 
totaled 208.7 million pounds, 
up 20.5 percent from May 2022. 
Manufacturers’ stocks of NDM 
at the end of May totaled 300.1 
million pounds, down 5.4 percent 
from a year earlier and 2.2 percent 
lower than a month earlier.

May production of other dry 
milk products, with comparisons 
to May 2022, was: skim milk pow-
der, 35.4 million pounds, down 
30.3 percent; dry whole milk, 9.4 
million pounds, down 25.7 per-
cent; milk protein concentrate, 
23.5 million pounds, up 5.8 per-
cent; and dry buttermilk, 13.8 mil-
lion pounds, up 15.4 percent.

Yogurt & Other Dairy Products
May production of yogurt, plain 
and flavored, totaled 398.8 mil-
lion pounds, down 0.1 percent 
from May 2022. Yogurt output 
during the first five months of 
2023 totaled 2.0 billion pounds, 
up 3.2 percent from the first five 
months of 2022.

Sour cream production dur-
ing May totaled 126.1 million 
pounds, up 0.3 percent from May 
2022. Sour cream output during 
the January-May period totaled 
609.2 million pounds, down 0.1 
percent from the same period last 
year.

Cream cottage cheese produc-
tion during May totaled 31.6 mil-
lion pounds, up 15.4 percent from 
May 2022. Lowfat cottage cheese 
output during May totaled 27.3 
million pounds, up 13.9 percent 
from a year earlier.

Production of regular, hard ice 
cream during May totaled 63.9 
million gallons, up 2.6 percent 
from May 2022. Lowfat ice cream 
output during May totaled 40.5 
million gallons, down 1.7 percent 
from a year earlier.
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Global Dairy Outlook
(Continued from p. 1)

fresh dairy products is projected to 
increase by 1.0 percent per annum 
over the coming decade, slightly 
faster than over the past 10 years, 
primarily driven by higher per-
capita income growth.

In Europe and North America, 
overall per capita demand for 
fresh dairy products is stable to 
declining but the composition of 
demand has been shifting recently 
towards milkfat such as full-fat 
drinking milk and cream. 

The share of processed dairy 
products, especially cheese, in 
overall consumption of milk sol-
ids is expected to be closely related 
to incomes, with variations due 
to local preferences, dietary con-
straints, and urbanization. The 
largest share of total cheese con-
sumption, the second most con-
sumed dairy product, occurs in 
Europe and North America, 
where per capita consumption is 
expected to continue to increase 
over the projection period. 

Consumption of cheese will 
increase in regions where it has 
not been traditionally part of the 
national diet, the report said. In 
Southeast Asian countries, urban-
isation and income increases have 
resulted in more away-from-home 
eating, including fast food such as 
burgers and pizzas.

Prospects For Dairy Trade
World dairy trade is projected to 
expand over the next decade to 
reach 14.2 million tons in 2032, 
11 percent higher than during the 
base period.

Most of this growth will be met 
by increased exports from the US, 
the EU and New Zealand. These 
three countries are projected to 
jointly account for around 65 
percent of cheese, 70 percent of 
whole milk powder, 70 percent 
of butter, and 80 percent of skim 
milk powder exports in 2032. 

Australia, another exporter, 
has lost market shares although 
it remains a notable exporter of 
cheese and skim milk powder, 
the report noted. In the case of 
whole milk powder, Argentina is 
also an important exporter and 
is projected to account for 5 per-
cent of world exports by 2032. In 
recent years, Belarus has become 
an important dairy exporter, ori-
enting its exports primarily to the 
Russian market due to the Rus-
sian embargo as of 2015 on several 
major dairy exporting countries.

The EU will continue to be the 
main world cheese exporter, fol-
lowed by the US and New Zea-
land, according to the report. The 
United Kingdom, Japan, Russia, 
the EU, and Saudi Arabia are 
projected to be the top five cheese 
importers in 2032. 

New Zealand remains the pri-
mary source for butter and whole 

Imports are spread more widely 
across countries, with the domi-
nant destinations for all dairy 
products being the NENA (Near 
East and North Africa) high-
income countries, Southeast Asia, 
and China, the report explained. 
China is expected to continue 
to be the world’s major dairy 
importer, especially for WMP, 
with imports from China pro-
jected to represent 21 percent of 
global imports in 2032.

While some regions are self-suf-
ficient in dairy, such as India and 
Pakistan, total dairy consumption 
in Africa, Southeast Asian coun-
tries, and the NENA is expected 
to grow faster than production, 
leading to an increase in dairy 
imports. 

As liquid milk is expensive to 
trade (high volume/value ratio), 
this additional demand growth 
is expected to be met with milk 
powders, where water is added for 

final consumption or further pro-
cessing.

Plant-Based, Other Concerns
The role of plant-based replace-
ments for dairy in the fluid milk 
sector has increased in many 
regions, especially in North 
America, Europe and East Asia. 
Available replacements have 
continued to expand beyond the 
more traditional options, branch-
ing into various sources from 
nuts, legumes and other crops. 

Environmental legislation 
could have a strong impact on 
the future development of dairy 
production. GHG emissions from 
dairy activities make up a high 
share of total emissions in some 
countries (e.g. New Zealand and 
Ireland) and more stringent envi-
ronmental policies and initiatives 
could affect the level and nature 
of dairy production to curb such 
emissions.

milk powder on the international 
market, and its market shares are 
projected to be around 40 per-
cent and 60 percent, respectively, 
by 2032. China is the principal 
importer of WMP from New Zea-
land, but trade between the two 
is projected to be less dynamic 
over the projection period. The 
expected growth in domestic milk 
production in China will limit the 
growth in WMP imports.

It is expected that New Zealand 
will diversify and slightly increase 
its production of cheese over the 
outlook period.

The US is expected to be the 
most dynamic large exporter over 
the next decade and expand skim 
milk powder exports especially. 
This would require growth in dry-
ing capacity which is beyond cur-
rent investments. SMP imports 
are disperse globally as it is often 
the easiest dairy product to trade 
for use in food processing.

ALPMA – Customized solutions for dairies

Take advantage of ALPMA’s 
complete product range
We offer our customers and partners unique product 
solutions from a single source by combining technically 
and technologically leading machines from our divisions; 
Process, Cheese Making, Cheese Cutting & Packaging.”

For more infos please contact:
ALPMA USA | 3015 W Vera Ave, Milwaukee | WI 53209
414-351-4253
USAsales@alpma.com

Mould MaterialProcess Technology

Mozzarella Brining Technology Cutting Technology 

Cheese Technology

Packaging Technology 

Semi hard Cheese 

Process Technology
Cheese Technology
Cutting Technology
Packaging Technology

Mozzarella
Semi hard Cheese
Hard Cheese
Hygiene Technology

Visit our website:
www.alpma.com

ALPMA_Customized-solutions_EN_148x210.indd   1 30.11.22   08:31

For more information, visit www.alpma.com
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EAST
Brian Schlatter

brian@fromagex.com
518.751.0508

MIDWEST
Dennis Dewane-Florentino

dennis@fromagex.com
707.791.4751

WEST
Maureen Cunnie

maureen@fromagex.com
707.853.6355

HEAD OFFICE
1 866.437.6624

info@fromagex.com
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Cultures Equipment Moulds Aging room Packaging

NOW IN 

WISCONSIN!

New distribution center 

near Milwaukee 

IMPROVING QUALITY AND EFFICIENCY
WITH THE RIGHT SOLUTIONS

For more information, visit www.fromagex.com

Ag Workforce Bill
(Continued from p. 1)

Title I of the legislation establishes 
a program for agricultural workers 
in the US (and their spouses and 
minor children) to earn legal sta-
tus through continued agricultural 
employment and contribution 
to the US agricultural economy. 
Applicants must show at least 180 
days of agricultural employment 
over the last two years. 

Qualified applicants are pro-
vided five-year renewable agricul-
ture visas. Individuals can renew 
their five-year visas by working at 
least 100 days in agriculture each 
year. Individuals have the oppor-
tunity, but are not required, to 
earn Legal Permanent Resident 
(LPR) status.

Title II of the bill reforms the 
H-2A program to provide more 
flexibility for employers, while 
ensuring critical protections for 
workers. The bill would focus on 
modifications to make the pro-
gram more responsive and user-
friendly for employers.

Title III of the legislation would 
establish a mandatory, nation-
wide E-Verify system for all agri-
cultural employment, serving as 
the last necessary piece to ensure a 
legal workforce for the sector. The 
system would only be made man-
datory for the agricultural sector, 
with a structured phase-in and 
guaranteed due process for autho-
rized workers who are incorrectly 
rejected by the system.

“The top concern for farmers 
and ranchers in central Washing-
ton and across the nation is labor, 
and the problem is only getting 
worse,” Newhouse commented. 
““The Farm Workforce Modern-
ization Act is the solution to cre-
ating a secure, reliable agriculture 
labor program to provide certainty 

to our farmers and ranchers for 
a stable and legal workforce for 
years to come.”

“In the past few years, we’ve 
seen labor shortages contribute to 
high food prices. If it wasn’t obvi-
ous before, the pandemic made 
clear that our country’s agricul-
tural workforce rules are in dire 
need of reform,” Lofgren said. 
“The Farm Workforce Moderniza-
tion Act stabilizes the workforce, 
which will protect the future of 
our farms and our food supply.”

Jim Mulhern, president and 
CEO of the National Milk Pro-
ducers Federation (NMPF), noted 
that agriculture workforce reform 
“has been a top priority for Amer-
ica’s dairy farmers and farmwork-
ers for decades, and NMPF has 
been working for reform measures 
that better serve dairy. 

“The Farm Workforce Mod-
ernization Act takes a significant 
step toward the improvements 
we need, and we applaud Reps. 
Lofgren, Newhouse, and the bill’s 
other cosponsors for their con-
tinued leadership on this difficult 
issue,” Mulhern added. “NMPF 
looks forward to continuing 
to work with these leaders and 
strengthen the legislation as it 
advances.”

“Systems that establish a secure, 
reliable workforce for American 
farmers and ranchers are neces-
sary to our food supply. A flex-
ible, efficient and streamlined visa 
program is a vital part of that, 
as an estimated half of the US 
agricultural workforce is foreign-
born,” said Ted McKinney, CEO 
of the National Association of 
State Departments of Agriculture 
(NASDA).

“NASDA is proud to once 
again support the Farm Work-
force Modernization Act, a bipar-
tisan, comprehensive solution to 

securing our nation’s food supply 
by building a stable and reliable 
workforce,” McKinney contin-
ued.

“This country is in a crisis; if 
we want Americans to be able 
to eat affordable, safe food and 
to be able to feed ourselves inde-
pendently as a nation, rather 
than rely on imports, we need the 
House to pass this newly re-intro-
duced bipartisan Farm Workforce 
Modernization Act and we need 
to Senate to do its part this time,” 
said Rebecca Shi, executive direc-
tor, American Business Immigra-
tion Coalition Action. 

“By making sure we have a legal 
and reliable workforce for the agri-
culture industry, it will provide ag 
producers, their employees, and 
all American consumers the sta-
bility we deserve,” Shi continued.

United Farm Workers (UFW) 
welcomes the reintroduction of 
the Farm Workforce Modern-
ization Act, according to Teresa 
Romero, UFW president.

“Our view is simple: If you 
feed America, you have earned 
the right to stay in America. This 
bill meets that moral imperative 
– delivering farm workers’ most 
urgent priority – as well as meet-
ing many of the needs of agricul-
tural employers,” Romero said. 

“Farm workers proved them-
selves essential during the pan-
demic and continue to put food 
on Americans’ tables every day. 
Legal status for these essential 
immigrant workers is long over-
due and we ask all members of 
Congress to work for its passage,” 
Romero added.

“Many of us have spent tireless 
hours negotiating this bipartisan 
legislation and we commend this 
reintroduction and look forward 
to continuing to work toward a 
viable solution for agriculture,” 

said Dave Puglia, president and 
CEO, Western Growers.

“The current H-2A program’s 
limitation to seasonal employ-
ment leaves many industries 
without the stable workforce 
that is vital to our food supply 
chain,” Valadao said. “The Farm 
Workforce Modernization Act 
is a commonsense solution that 
ensures our farmers have access 
to a legal and reliable workforce 
and streamlines the process for 
the future flow of workers.”

“If it wasn’t obvious 
before, the pandemic made 

clear that our country’s 
agricultural workforce rules 
are in dire need of reform.”

Zoe Lofgren (D-CA)

“Farmers and farmwork-
ers continue to face uncertainty 
due to our country’s broken and 
bureaucratic immigration system. 
By providing an earned path to 
legal status for those willing to 
continue working in agriculture 
as well as a streamlined H-2A visa 
process, we’ll strengthen our com-
munity and promote the endur-
ing farm workforce we need to 
ensure our nation’s food security,” 
Panetta said.

“For anyone who doubts the 
importance of this issue, speak 
with the farmers and ranchers 
who feed and clothe our nation 
— labor is often their number one 
concern,” Simpson said. “It is time 
for Congress to address this criti-
cal issue, and I am proud to join 
with my colleagues once again in 
introducing the Farm Workforce 
Modernization Act, which will do 
just that.”

“California’s farming com-
munities have dealt with worker 
shortages for years, a problem 
that got worse during the COVID-
19 pandemic. These workers feed 
Americans and deserve a path 
to legal residency,” Costa com-
mented.

“The Farm Workforce Modern-
ization Act helps the Central Val-
ley by protecting our workforce, 
ensuring the future of our farms, 
and streamlining our visa pro-
cess,” Duarte said.

“By providing earned legal sta-
tus for existing farmworkers and 
modernizing the guest worker 
program, this groundbreaking, 
bipartisan bill is a major step in 
reforming our immigration system 
and providing long-term industry 
stability,” Carbajal said.

“The Farm Workforce Modern-
ization Act is vital legislation that 
provides much-needed security to 
farmworkers and their employers, 
ensuring a stable workforce under 
fair and safe conditions,” Nadler 
said.
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Diets Emphazing Mainly Whole-Fat 
Dairy Linked To Better Health
Slphia Antipolis, France—Unpro-
cessed red meat and whole grains 
can be included or left out of a 
healthy diet, according to a study 
conducted in 80 countries across 
all inhabited continents and pub-
lished this week in the European 
Heart Journal, a journal of the 
European Society of Cardiology 
(ESC).

Diets emphasising fruit, veg-
etables, dairy (mainly whole-fat), 
nuts, legumes and fish were linked 
with a lower risk of cardiovascu-
lar disease (CVD) and premature 
death in all world regions. The 
addition of unprocessed red meat 
or whole grains had little impact 
on outcomes.

“Lowfat foods have taken cen-
ter stage with the public, food 
industry and policymakers, with 
nutrition labels focused on reduc-
ing fat and saturated fat,” com-
mented study author Dr. Andrew 
Mente of the Population Health 
Research Institute, McMaster 
University, Hamilton, Ontario, 
Canada. 

“Our findings suggest that the 
priority should be increasing pro-
tective foods such as nuts (often 
avoided as too energy dense), fish 
and dairy, rather than restricting 
dairy (especially whole-fat) to very 
low amounts,” Mente continued. 
“Our results show that up to two 
servings a day of dairy, mainly 
whole-fat, can be included in a 
healthy diet. 

“This is in keeping with mod-
ern nutrition science showing that 
dairy, particularly whole-fat, may 
protect against high blood pres-
sure and metabolic syndrome,” 
Mente added.

The study examined the rela-
tionships between a new diet 
score and health outcomes in a 
global population. A healthy diet 
score was created based on six 
foods that have each been linked 
with longevity. 

The PURE diet included two 
to three servings of fruit per day, 
two to three servings of vegetables 
per day, three to four servings of 
legumes per week, seven servings 
of nuts per week, two to three 
servings of fish per week, and 14 
servings of dairy products (mainly 
whole fat but not including butter 
or whipped cream) per week. 

“Participants in the top 50 
percent of the population – an 
achievable level – on each of the 
six food components attained 
the maximum diet score of six,” 
Mente noted.

Associations of the score with 
mortality, myocardial infarction, 
stroke and total CVD (including 
fatal CVD and non-fatal myocar-
dial infarction, stroke and heart 
failure) were tested in the PURE 
study, which included 147,642 

low-income countries,” Mente 
said. “The connection between 
the PURE diet and health out-
comes was found in generally 
healthy people, patients with 
CVD, patients with diabetes, and 
across economies.”

“The associations were stron-
gest in areas with the poorest 
quality diet, including South Asia, 
China and Africa, where calorie 
intake was low and dominated by 
refined carbohydrates,” said Prof. 
Salim Yusuf, senior author and 
principal investigator of PURE. 
“This suggests that a large pro-
portion of deaths and CVD in 
adults around the world may be 
due to undernutrition, that is, low 
intakes of energy and protective 
foods, rather than overnutrition.”

“The new results in PURE, in 
combination with prior reports, 

call for a re-evaluation of unre-
lenting guidelines to avoid whole-
fat dairy products,” Dr. Dariush 
Mozaffarian of the Friedman 
School of Nutrition Science and 
Policy at Tufts University said.

“Investigations such as the one 
by Mente and colleagues remind 
us of the continuing and devas-
tating rise in diet-related chronic 
diseases globally, and of the power 
of protective foods to help address 
these burdens,” Mozaffarian con-
tinued. “It is time for national 
nutrition guidelines, private sec-
tor innovations, government tax 
policy and agricultural incentives, 
food procurement policies, label-
ling and other regulatory priori-
ties, and food-based healthcare 
interventions to catch up to the 
science. Millions of lives depend 
on it.”

people from the general popula-
tion in 21 countries.

The average diet score was 2.95. 
During a median follow-up of 9.3 
years, there were 15,707 deaths 
and 40,764 cardiovascular events. 
Compared with the least healthy 
diet (score of 1 or less), the healthi-
est diet (score of 5 or more) was 
linked with a 30 percent lower risk 
of death, 18 percent lower likeli-
hood of CVD, 14 percent lower 
risk of myocardial infarction and 
19 percent lower risk of stroke. 

“This was by far the most 
diverse study of nutrition and 
health outcomes in the world and 
the only one with sufficient repre-
sentation from high-, middle- and 
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Middleton, WI—The Interna-
tional Dairy-Deli-Bakery Associa-
tion (IDDBA) recently hosted a 
webinar on how the dairy indus-
try can boost workplace efficiency  
and create meaningful messaging 
through the use of ChatGPT.

Shawn Daly, director of student 
global experience and professor of 
marketing and international busi-
ness at Niagara University, led a 
record number of virtual attend-
ees through the basics using Chat-
GPT to streamline workflow and 
drive communication.

Consider Chat-
GPT as your own 
personal Cliffs-
Notes, Daly said. 
It’s a large, sophis-
ticated guessing 
machine; that’s 

what it’s doing; it’s guessing the 
next word.   

“I’ll have a spreadsheet in front 
of me, and I’ll ask the Chatbot 
to please write a summary of my 
spreadsheet; out it comes,” Daly 
said.  “If you need particular kinds 
of programs, the machine will 
write 50 or 100 lines of code for 
you almost instantly.”  

“If I need something, or don’t 
understand some part of some-
thing, it’s my go-to,” he said. “The 
more that you use it in a day, the 
more  you use it in your life, and 
the more you will discover other 
applications.” 

It’s also important to know 
that ChatGPT is half-owned by 
Microsoft Corporation, and it’s 
working through all Microsoft 
products, Daly noted. 

If you’re going to learn just one 
AI tool, this is it, he continued. 
Using and learning about what 

ChatGPT can do will keep you 
busy.

“My recommendation is to start 
by having conversations with the 
machine,” he said. “It’s designed 
to talk and have human conver-
sations. Take advantage of that.”

A good way to begin is brain-
storming, Daly said. Chat GPT is 
a tremendous brainstorming tool.

“It will give you feedback on 
the feasibility of an idea, and 
ultimately, an idea of an essay, a 
report, a PowerPoint, or pretty 
much anything you need with 
words in it,” Daly said.  

“Start by asking a question,” he 
continued. “I must do this three 
times a week; just sit down and 
ask about a certain question or 
subject.” 

Using the standard version of 
ChatGPT 3.5, Daly selected three 
subjects: sales, promotion, and 
rural cooperative.

The example I want to use is 
‘I’m a brand manager for an ice 
cream company, and we have...
sales among our operative retail-
ers,’ he said. ‘Tell me how we 
might address this issue.’    

“I also talk a lot about cura-
tion.  What’s in and what’s out 
with curation, he continued. Try 
to help the machine a bit, because 
it spits out a lot of things.

Based on your intuition and 
other things you know about the 
situation, you may say “Tell me 
more about point of sale,” he said.  

“One thing you must do is give 
it some context, some sense of 
direction. That way you can start 
to narrow your focus from among 
the multitude of answers and vari-
able choices that ChatGPT pro-
vides,” Daly said.

Dairy Should ‘Lean Into’ ChatGPT 
Technology; Will Soon Be Everywhere

When users refine their direc-
tion, it will design the entire point 
of sale, including social media 
posts, he said.

“Ask probing questions and 
know your limitations,” Daly said. 
“For example, what about time 
limitations, or staff limitations? 
It will keep giving you answers 
and ideas and approaches, as you 
pepper the Chatbot with more 
context and knowledge about the 
situation.”  

Users should also give it feed-
back – why you like certain things 
the machine has suggested, he 
said. You may have to go back and 
redirect, the same way you would 
having a conversation with a per-
son.

“You may have heard of prompt 
engineering – here’s  the formula 
to get what you like – how long, 
what format, who is the audience, 
what is your purpose and then the 
tone,” Daly said.  

Tell the machine to please sum-
marize your report in 250 words, 
using the formula  specific to my 
example of an ice cream company, 
and point of sale, he said.  

“The machine included many 
suggestions, and while it’s not a 
finished product, it produced a 
beautiful first draft report.”

Then you need to address tone, 
voice and style for a second draft, 
Daly said.  

“Do you want this in the first 
or second person?  If the machine 
is ghost writing for you, you need 
it in the first person,” he said.  
“The machine has a sort of ano-
dyne voice; a slow sound, so the 
most important thing is to tell 
the machine how you want it to 
sound.” 

“Is it a formal situation? Do 
you need empathy or enthusiasm? 
Maybe you want the machine 
to sound like a college student, 
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or male or female, or a regional 
voice.”  

“You can tell the machine to 
talk with a demographic voice; 
this could be your social media 
voice, or it could be the voice of 
your company,” he said.

After you begin with brain-
storming, users can move to a 
slightly more advanced technique 
– telling the machine about rela-
tionships. This can be used for 
putting together resumes and 
cover letters, creating a mission 
statement for a company, or hav-
ing the machine write a grant 
application. It can also write a 
response to the proposal.

“Any time you can specify the 
relationship between various sets 
of information, the machine can 
then provide different outcomes,” 
Daly said.

“The machine can be your 
own professional assistant. You 
train the machine; you train the 
model,” he said. 

You upload one set of infor-
mation, upload another set of 
information, and then have the 
machine write a power point pre-
sentation, cover letter, report, 
agenda, document – whatever you 
need or want, Daly continued.

The machine also does data 
analysis.  

“Now, it wasn’t designed to be 
an analytical expert, and it gets 
better every few months. Enter 
spreadsheet data, and then just 
talk to the machine  about what’s 
going on.  It will come up with 
some interesting and surprising 
correlations and conclusions,” he 
said.

For more sophisticated  add-
ons, the apps of Plug In and Play-
ground let users created visuals 
and other futuristic applications.

However, the machine is not 
perfect, Daly stressed. 

“Chatbots let you do all sorts of 
things.  In hundreds of hours of 
usage, maybe the machines made 
a mistake or two,” he said. “There 
can be errors of omission, and you 
have to be prepared to catch it.”

Regarding ownership, anything 
you upload to the machine is part 
of Chatbot history.  I suggest you 
consider the confidentiality of the 
material as to whether or not it 
is sensitive and confidential, Daly 
said.  If it’s sensitive, then it’s prob-
ably not a good idea to upload it.

The landscape of AI continues 
to evolve, and anything that’s sen-
sitive or emotional remains sacro-
sanct – at least for the time being.

“I’m also sensing that people 
want hand-crafted material, so 
maybe you need to balance effi-
ciency with empathy and individ-
uality in your product,” Daly said.

In closing, ChatGPT will be in 
every office suite, and eventually 
the thing will run by itself with 
thousands of iterations, he con-
tinued. The next ChatGPT comes 
out in a few months, and “what’s 
coming is like science fiction.”
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Milk Viewed As Critical To Nutritional 
Adequacy, Despite Environment Concerns
Philadelphia, PA—While the dairy 
industry’s environmental impact 
research is currently focused on 
greenhouse gas mitigation strat-
egies that do not compromise 
animal health and production, 
many discussions maintain that 
a radical transformation, involv-
ing reducing animal-based foods 
and increasing plant-based foods, 
is needed in US agriculture pro-
duction systems in order to meet 
climate goals.

A group of researchers from 
Virginia Tech’s School of Ani-
mal Sciences is working to under-
stand the trade-offs of this kind of 
transformation. Their new study, 
in the Journal of Dairy Science®, 
sets out to understand the dairy 
industry’s holistic impact, quan-
tifying the contribution of dairy 
milk to human nutrition, along 
with associations with agricultural 
greenhouse gas emissions and 
water use.

“Global-scale assessments of 
the trade-offs associated with 
dairy production are required to 
better grasp the role of dairy in 
feeding the globe,”said the study’s 
lead investigator, Robin R. White, 
Ph.D.

White’s team noticed that previ-
ous investigations of the environ-
mental footprint of dairy systems 
have incompletely reported on 
dairy’s contribution of critical 
vitamins and minerals to human 
health and have often presented 
outputs in terms of milk weight or 
energy/protein content only.

“We were interested in using 
network analysis methods to 
better understand the trade-offs 
between nutrition and environ-
mental impact in the existing 
food systems, globally,” White 
explained.

White and co-author Claire B. 
Gleason, Ph.D., started with data 
collected by the UN Food and 
Agriculture Organization (FAO), 
which allowed them to evaluate 
data at country and continent 
levels, and to quantify global sup-
plies of different foods as well as 
the environmental impacts of 
these systems. 

The data were then leveraged to 
better consider global-scale contri-
butions of fluid milk to human 
nutrition (especially calcium) and 
the environmental impacts of 
food production, specifically emis-
sions and water use. Foods were 
considered in their preprocessed 
forms only, and fluid milk from 
each dairy species was included. 

Total food supply was calcu-
lated using a simplified defini-
tion accounting for loss, waste, 
trade, and animal feed. These 
figures were then used as a refer-
ence supply of food that could be 
consumed by humans, factoring 

important vitamins and minerals, 
such as protein, riboflavin, vita-
min B12, and phosphorus, while 
requiring relatively low energy.

“Indeed, milk is one of the only 
low-energy sources of calcium 
available for human consump-
tion, and our results suggest that 
35 percent of the calcium avail-
able for human consumption 
globally is obtained from milk,” 
White commented.

Calcium is among the most 
inadequately consumed essential 
micronutrients in the world for 
all countries, regardless of income 
level, researchers noted.

White and Gleason pointed out 
that there are several limitations 
to the analysis and that more 
research is needed.

“There are two general types 
of food systems research. This 

type considers the structure of 
the existing food system and how 
interventions in that system might 
support objectives like improved 
sustainability or reduced emis-
sions,” they explained. 

“Although this approach is 
grounded in our knowledge of bio-
logical and physical constraints 
on agriculture, it can preclude 
identification of outside-the-box 
solutions and is best viewed in 
complement with the broader 
body of research,” they added.

Considering these limitations, 
improving global milk availabil-
ity, including coordinating dis-
tribution of milk among supply 
chains, may be important priori-
ties for enhancing availability 
of critical nutrients within food 
systems worldwide, the study 
stated.

in nutrient requirements based on 
age and gender.

To understand how milk and 
meat products are associated 
with agricultural environmental 
impacts, supplies were also cor-
related with greenhouse emis-
sions and blue water withdrawal 
for watering crops and livestock, 
using individual country data.

Taken together, the data dem-
onstrate how uniquely critical 
milk is within the global agro-
ecosystem and to nutritional 
adequacy of foods produced from 
that system. Although there are 
environmental trade-offs asso-
ciated with milk production, it 
provides an essential source of 
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Emmi Divests German Dairy Company, 
Boosts Dessert Network In Italy
Lucerne, Switzerland—The Emmi 
Group has divested the Glaserne 
Molkerei, a German-based com-
pany specializing in the produc-
tion of regional organic dairy 
products,  to Mutares, with head-
quarters in Munich.

Mutares has a track record of 
putting companies back on the 
road to success, both operation-
ally and strategically, thus creating 
attractive prospects for employ-
ees, trading partners, consumers 
and suppliers alike, according to 
the Emmi Group.

The transaction is consistent 
with Emmi’s ongoing portfolio 
transformation and focus on prof-
itable strategic markets and niches 
such as specialty cheeses, ready-
to-drink coffee, premium chilled 
desserts and plant-based dairy 
alternatives. 

The Glaserne Molkerei gener-
ated sales of around 100 million 
euros with over 120 employees in 
2022.

“The new ownership structure 
creates sustainable future pros-
pects for the Glaserne Molkerei 
with its high-quality range of 
organic dairy products and 
enables Emmi to continue to 
implement its strategy of focus”, 

said Ricarda Demarmels, CEO of 
the Emmi Group.

Completion of the sale is sub-
ject to approval by the responsible 
competition authorities. 

The parties announced that 
they have agreed not to disclose 
the purchase price.

Meanwhile, The Emmi Group 
is strengthening its business with 
innovative Italian dessert spe-
cialties and further expanding its 
strategic pillar of chilled premium 
desserts. 

To this end, it has optimized 
the production and logistics pro-
cesses between the two subsid-
iaries Emmi Dessert Italia and 
Pasticceria Quadrifoglio. 

Emmi has also increased pro-
duction capacity and set up an 
innovation center for high-quality 
dessert specialties. The expanded, 
state-of-the-art production facil-
ity in Campogalliano is a show-
case in terms of energy efficiency 
and supports Emmi on its path 
to achieving its target of net zero 
emissions by 2050, the company 
stated.

“As part of our ongoing port-
folio transformation, this invest-
ment strengthens our innovative 
power and competitiveness in 

what is for us a strategically 
important niche of high-quality, 
Italian dessert specialties such as 
Tiramisu or Sorbissimo, which are 
created by our creative ‘Pasticcere’ 
with a great deal of pleasure and 
passion for their craft,” Demarm-
els said.

The chilled premium desserts 
business has grown steadily in 
recent years, the Emmi Group 
noted. 

With an optimized production 
and logistics structure, synergies 
can be harnessed between the two 
Italian companies and at the same 
time the focus can be placed more 
on their core business and their 
respective strengths.

Emmi Dessert Italia focuses on 
chilled premium desserts from 
Rachelli and Bontà Divina in 
retail. Pasticceria Quadrifoglio, 
on the other hand, develops inno-
vative creations for the catering 
industry that require a lot of flex-
ibility and craftsmanship, Emmi 
said. 

To this end, Emmi has 
expanded production capacities 
at the existing site in Campogal-
liano, in particular by setting up 
an innovation center. 

The innovative strength from 
the competence center will be mul-
tiplied throughout Emmi’s dessert 
network.

The expanded production facil-
ity geared to net zero is a showcase 
in terms of energy efficiency, the 
Emmi Group said. 

The process heat needed to 
produce dessert specialties is gen-
erated by a heat pump that is 
powered by electricity from the 
company’s own photovoltaic sys-
tem or purchased green electricity, 
the company said. In this process, 
a large part of the waste heat can 
be reused.

New Zealand Cheese 
Exports Reached 
$3.0 Billion In 12 
Months to May 2023
Wellington, New Zealand—New 
Zealand’s cheese epoxrts increased 
$763 million (35 percent) in the 12 
months to May 2023, compared 
with the previous year, reaching 
$3.0 billion, according to figures 
recently released by Stats NZ.

Over the same period, cheese 
quantities exported rose 6.9 per-
cent, and the average price per 
kilogram rose 26 percent.

“Cheese has become an even 
more valuable export for New 
Zealand over the last year, reflect-
ing the higher prices that are 
being experienced globally,” inter-
national trade manager Al Allen 
said.

Cheddar cheese make up 43 per-
cent of the total cheese exported 
by New Zealand, or $1.3 billion, 
and was the top category of cheese 
exported in the year to May 2023. 
Fresh cheese (mainly Mozzarella 
and Cream cheese) made up 18 
percent ($528 million) and grated 
or powdered cheese made up 15 
percent ($456 million) of the total.

There was $784 million worth 
exported to China, accounting for 
26 percent of total cheese exports 
on a value basis. Japan ($530 mil-
lion or 18 percent) and Australia 
($336 milion or 11 percent) made 
up the leading destinations.

Cheddar was New Zealand’s 
top cheese export to Japan ($249 
million), Australia $211 million), 
and South Korea ($151 million) 
in the 12 months to May 2023. 
China was fresh cheese ($264 mil-
lion) followed by grated or pow-
dered cheese ($238 million).
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Pacific Northwest Order To Continue 
Revised Shipping Percentage Of 15%
Bothell, WA—Lisa K. Wyatt, mar-
ket administrator for the Pacific 
Northwest federal milk marketing 
order, has approved a request to 
reduce the percentage of a cooper-
ative association’s producer milk 
that must be delivered to pool dis-
tributing plants to qualify its man-
ufacturing plant for pool status.

The minimum shipping per-
centage applicable pursuant to 
this revision is 15 percent. The 
effective date is July 1, 2023.

The Pacific Northwest order 
states that a specified percentage 
of producer milk must be deliv-
ered to pool distributing plants 
during either the current month 
or, on average, the immediately 
preceding 12-month period end-
ing with the current month to 
qualify a cooperative’s plant.

The purpose of this standard 
is to assure an adequate supply of 
milk for fluid consumption while 
enabling the continued pooling 
of producer milk that currently 
is pooled without the need for 
uneconomic movements of milk, 
whichwould result in disorderly 
marketing, Wyatt explained. To 
accomplish this goal, the order 
has to reflect the needs and nature 
of the market.

This action is a continuation of 
a request made in May 2019 and 
granted in June 2019, effective 
from July 1, 2019, through June 
30, 2020. 

At that time, Dairy Farmers of 
America (DFA) asked the mar-
ket administrator to review the 
request annually. 

As a result, each subsequent 
year a request for comments was 
issued and a continued revision 
was granted through June 30, 
2021, 2022 and 2023.

The proposal was origi-
nally requested by Cooperative 
Regions of Organic Producer 
Pools (CROPP), a handler regu-
lated under the Pacific Northwest 
order. 

CROPP requested the decrease 
of the percentage of producer 
milk that a cooperative associa-
tion must ship to pool distributing 
plants to qualify its manufactur-
ing plant for pool status from 20 
percent to 15 percent. 

CROPP’s request also stated 
that with Class I sales dropping, 
the handler has “struggled to 
meet this requirement without 
changing routes and moving milk 
around.”

On May 17, the Pacific North-
west market administrator’s office 
notified the order’s handlers of 
a proposed continuation of the 
reduction in shipping percent-
ages for manufacturing plants 
and invited the submission of 
comments, data or views on the 
request by June 23, 2023.

uneconomical movements of milk 
that would have to be made to 
maintain the pool status of pro-
ducers who have historically sup-
plied the market and to prevent 
disorderly marketing in the Pacific 
Northwest order, Wyatt noted.

Therefore, continuing the 
reduction in the shipping stan-
dard is reasonable and necessary 
to ensure that such producers’ 
milk will not have to be moved 
in an uneconomic and inefficient 
manner, Wyatt stated. 

In addition, the reduction in 
the shipping standard will serve 
to ensure orderly marketing con-
ditions that may otherwise be 
eroded if the shipping standard is 
not lowered, Wyatt added.

Based on the comment 
received and analysis of avail-

able information and data, it was 
determined that until such time 
as marketing conditions warrant 
further review, the percentage of 
producer milk that a coopera-
tive association must deliver to 
pool distributing plants during 
the current month or, on aver-
age, the immediately preceding 
12-month period ending with the 
current month, are revised to the 
following schedule: January to 
December, 15 percent

As provided in section 1124.7(g) 
of the Pacific Northwest order, 
the market administrator may 
review the need for any further 
adjustment on the market admin-
istrator’s own initiative or at the 
request of interested parties.

For more information, visit 
www.fmmaseattle.com.

One written comment was 
received. Northwest Dairy Asso-
ciation (NDA) submitted a com-
ment in favor of continuing the 
reduced shipping percentages. 
NDA recommended a review of 
market conditions next year. 

In addition, the market admin-
istrator’s office performed an 
analysis of the current and pro-
jected Pacific Northwest market-
ing conditions.

Current market conditions 
continue to indicate that absent a 
reduction in shipping standards, 
the pool status of manufactur-
ing plants in the order may not 
be maintained without costly and 

Striving to provide
a greater choice of
cheese flavor?

Flavor Wheel™ cultures: 
the flexible way to 
differentiate your cheese
When it comes to creating signature cheese, we all know it starts with a taste.
The question is: which way do you - and your customers - want to go? From sweet and
buttery flavors to savory, roasted and mature notes, our Flavor Wheel™ cultures help
you meet ever-evolving consumer tastes in hard and semi-hard cheese and get your
product to market faster. So why not take it for a spin?

info.food@dsm.com

Flavor Wheel™ cultures: 
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Over $4 Million In Grants Awarded By 
Pacific Coast Coalition-DBII
Fresno, CA—Over $4 million in 
grant funding has been awarded 
to almost 30 dairy companies in 
four states by the Pacific Coast 
Coalition (PCC) Dairy Business 
Innovation Initiative (DBII), 
hosted by California State Uni-
versity, Fresno.

Awardees span four states and 
will receive between $1,500 and $1 
million for innovation and sus-
tainability-related investments, 
including equipment and training.

Grant awardees are as follows:
California: Alexandre Fam-

ily Creamery, Crescent City; 
Foggy Bottoms Boys, Ferndale; 
Drake Family Farms, Ontario; 
Leo Leo Gelato, Paso Robles; 
OutWest, Willows; Rocky Oaks 
Goat Creamery, Clovis; Rumi-
ano Cheese, Willows; Stepladder 
Creamery, Cambria; Valley Ford 
Cheese & Creamery, Valley Ford; 
and WonderCow, Madera.

New Mexico: Hamblin Dairy, 
La Plata.

Oregon: Creamline Farms, 
Milton-Freewater; Crushpad 
Creamery, Grants Pass; Dreamie’s 
Creamery, Dallas; Fraga Farm-
stead Creamery, Gales Creek; Lady 
Lane Farm, Mulino; PNW Water 
Buffalo Project, Milton-Freewater; 
Rising Sun Dairy, Turner; Ruby 
Jewel Company, Portland; TMK 
Creamery, Canby; and Truly Keto 
Portland.

Washington: Andersen Dairy, 
Battle Ground; Columbia Com-
munity Creamery, Chewelah; 
Lost Peacock Creamery, Olympia; 
Mount Rainier Creamery, Enum-
claw; Oliver Family Creamery, 
Zillah; Portland Creamery, Van-
couver; and Steensma Creamery, 
Lynden.

“We are proud to offer this 
funding as a direct response to the 
needs of those in the dairy arena,” 
commented Dr. Carmen Licon, 
PCC-DBII director, associate 
director for Fresno State’s Insti-
tute for Food and Agriculture, 
and assistant professor of food 
science and nutrition at Fresno 
State. “Not only will these busi-
nesses improve their processes 
and products, but the West Coast 
region will have a stronger dairy 
presence.”

“We are proud to offer 
this funding as a direct 
response to the needs 
of those in the dairy 

arena. Not only will these 
businesses improve their 
processes and products, 

but the West Coast region 
will have a stronger dairy 

presence.”

Dr. Carmen Licon,               
PCC-DBII director

According to Dr. Susan Pheas-
ant, director of the Institute for 
Food and Agriculture and PCC-
DBII “Cowkeeper”, projects range 
from time-saving equipment to 
expand product lines to creating 
marketing and business strategies 
for new products and agritourism 
efforts. Funded requests fit into 
two categories: equipment and 
training.

Equipment will: Improve the 
consistency of product size and 
pack; automate repetitive tasks to 
free up human time for innova-

tive product development; allow 
production quantities to be scaled 
up, expanding market opportuni-
ties; and transform product pack-
aging that will increase shelf life, 
consistency of product weight 
and/or package functionality.

Technical assistance and train-
ing will: enhance quality, consis-
tency, and innovation of products, 
such as feasibility design stud-
ies, shelf life studies, and sensory 
evaluations; guide the creation of 
business plans and promotional 
campaigns specific to a new prod-
uct as well as online strategies 
(website and social media); help 
develop curriculum for university 
interns, FFA high school students, 
and 4-H youth; and educate and 
expand agritourism and career 
opportunities, including a scaf-
folded approach to educating 
about where food comes from.

The Pacific Coast Coalition-
Dairy Business Innovation Initia-
tive is funded through USDA’s 
Agricultural Marketing Service 
(AMS) and hosted by California 
State University, Fresno in collab-
oration with Cal Poly Humboldt, 
Cal Poly San Luis Obispo, Chap-
man University, Chico State, Ore-
gon State University, University 
of California Davis, Washington 
State University, and the Califor-
nia Dairy Innovation Center. 

The PCC-DBII provides tar-
geted resources and funding to 
dairy farmers and businesses 
across six Western states — Ari-
zona, California, Nevada, New 
Mexico, Oregon, and Washington 
— and is supported by collabora-
tive partners and subaward grant 
funding which will make more 
than $11.4 million available to 
regional dairy businesses for inno-
vation-related investments.

For more information, visit 
www.dairypcc.net/.

NE-DBIC Now 
Accepting Dairy 
Packaging 
Innovation Grant 
Applications
Montpelier, VT—The Northeast 
Dairy Business Innovation Cen-
ter (NC-DBIC) is now accepting 
applications for the Dairy Pack-
aging Innovation Grant program, 
which will provide grants to proj-
ects that reduce environmental 
impacts of dairy product and sup-
ply chain packaging and increase 
marketability of dairy products.

This grant builds on the 2022 
grant round of the same name. 
Several projects awarded through 
the previous round targeted criti-
cal research and development 
needed to implement plastic film 
changeover, lightweighting of 
packaging components, and con-
sumer education.

Dairy processors, dairy producer 
associations and businesses/orga-
nizations in manufacturing, dairy 
supply chain, or institutions sec-
tors that partner with dairy pro-
cessors are invited to apply. 

Grants are available to appli-
cants in all Northeast states: New 
York, Pennsylvania, Vermont, 
Connecticut, Delaware, Maine, 
Massachusetts, Maryland, New 
Hampshire, New Jersey and 
Rhode Island.

A total of $1 million is available 
under this grant program. The 
minimum grant award is $75,000, 
while the maximum award is 
$350,000. A 25 percent match 
commitment is required.

Project approaches should 
address at least one of the follow-
ing funding priority areas:

•Projects that reduce packag-
ing in the transportation of dairy 
products through distribution 
channels.

•Transition away from packag-
ing that is inherently non-recycla-
ble.

•Utilizing dairy waste byprod-
ucts in packaging solutions for 
human food or for other purposes.

•Projects that center collabo-
rations which increase consumer 
buy-in and adoption of practices 
that reduce packaging entering the 
waste stream.

•Optimization of marketing/
labeling/messaging for existing 
recycled, recyclable, reusable, 
and/or compostable packaging.

•Packaging that increases shelf 
life.

•Projects that engage quali-
fied professional services and/or 
institutions with significant back-
ground in the proposed topic.

The pre-application deadline is 
Aug. 24. 

For more information, contact 
Kathryn Donovan, at kathryn.
donovan@vermont.gov; phone (802) 
585-4571.

Yogurt-type dairy specialties

Ripened cheeses, blue cheeses

Sliced and grated cheeses

Sour cream

Fresh cheesesPlant-based analogs

NEW

LALCULT® Protect MC1
Our new bioprotective 
solution helps control 

mold and yeast growth 
in dairy products

SURFACE, RIPENING AND 
BIOPROTECTIVE CULTURES

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

MADE IN FRANCE

LEARN MORE NOW!

For more information, visit https://specialty-cultures.lallemand.com/lalcult-protect-mc1/
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May Dairy Trade
(Continued from p. 1)

Nonfat dry milk exports during 
the January-May period was 783.9 
million pounds, down slightly 
from the same period last year.

Dry whey exports during May 
totaled 35.3 million pounds, down 
2 percent from May 2022. During 
the first five months of 2023, dry 
whey exports totaled 181.3 mil-
lion pounds, up 3 percent from 
the first five months of 2022.

May exports of whey protein 
concentrate totaled 27.6 million 
pounds, down 21 percent from 
May 2022. WPC exports during 
the January-May period totaled 
131.1 million pounds, down 12 
percent from a year earlier.

Lactose exports during May 
totaled 91.6 million pounds, down 
5 percent from May 2022. Lac-
tose exports during the first five 
months of this year totaled 430.1 
million pounds, up 9 percent from 
the first five months of last year.

Butter exports during May 
totaled 6.3 million pounds, down 
30 percent from May 2022. Dur-
ing the January-May period, but-
ter exports totaled 34.6 million 
pounds, down 32 percent from 
the same period last year.

May exports of ice cream 
totaled 13.9 million pounds, down 
13 percent from May 2022. Ice 
cream exports during the first five 
months of 2023 totaled 65.7 mil-
ion pounds, down 7 percent from 
the first five months of 2022.

Yogurt exports totaled 3.3 mil-
lion pounds, down 10 percent 
from May 2022. During the Jan-
uary-May period, yogurt exports 
totaled 17.9 million pounds, up 2 
percent from a year earlier.

Cheese Import Volume, Value Up
During May, US cheese imports 
totaled 35.8 million pounds, up 
8 percent from May 2022. The 
value of those imports, $145.1 mil-
lion, was up 23 percent.

Cheese imports during the first 
five months totaled 159.2 million 
pounds, up 2 percent from the 
first five months of last year. The 
value of those imports, $649.3 mil-
lion, was up 11 percent.

Leading sources of US cheese 
imports during the January-May 
period, on a volume basis, with 
comparisons to the same period 
in 2022, were:

Italy: 31.1 million pounds, 
down 9 percent.

France: 16.0 million pounds, 
down 12 percent.

Netherlands: 13.9 million 
pounds, up 14 percent.

Spain: 12.4 million pounds, up 
59 percent.

Nicaragua: 8.1 million pounds, 
up 44 percent.

Ireland: 7.7 million pounds, 
down 2 percent.

United Kingdom: 6.7 million 
pounds, down 1 percent.

pounds, up 36 percent from a year 
earlier.

Casein imports during May 
totaled 1.7 million pounds, 
down 84 percent from May 2022. 
Casein imports during the first 
five months of 2023 totaled 35.4 
million pounds, down 25 percent 
from the first five months of 2022.

Imports of caseinates was 4.4 
million pounds, down  15 per-
cent from May 2022. Imports of 
caseinates during the January-May 
period totaled 31.0 million pounds, 
up 55 percent from a year earlier.

Imports of Chapter 4 milk 
protein concentrates totaled 2.6 
million pounds, down 69 per-
cent from May 2022. Imports of 
Chapter 4 MPCs during the first 
five months of 2023 totaled 33.2 
million pounds, down 14 percent 
from the first five months of 2022.

May imports of Chapter 35 
MPCs totaled 3.3 million pounds, 

Switzerland: 6.6 million pounds, 
down 10 percent.

Canada: 6.3 million pounds, up 
35 percent.

Germany: 5.7 million pounds, 
up 18 percent.

Mexico: 5.5 million pounds, 
down 6 percent.

Greece: 5.2 million pounds, 
down 4 percent.

Butter Imports Increase
US imports of butter and other 
milkfat-containing products 
was14.9 million pounds, up 5 
percent from May 2022. Butter 
imports was 10.8 million pounds, 
up 4 percent from May 2022.

Imports of butter and other 
milkfat-containing products 
during the January-May period 
totaled 71.7 million pounds, up 
29 percent from the same period 
last year. Butter imports during 
this period totaled 52.1 million 

EXQUISITE 
IS OUR 
STANDARD.
Trusted by 500+ cheese and dairy 
plants worldwide.

kochseparation.com | relco.net

HORIZON® II VAT   l   SVC COTTAGE CHEESE VAT   l   CHEESE BELT   l   TRU-FINISH™ CURD TABLE 
TRU-BLOCK™ BLOCKFORMER   l   OPTISET 4.1 COAGULATION DETECTION SYSTEM

For more information, visit www.relco.net

up 11 percent from May 2022. 
During the January-May period, 
imports of Chapter 35 MPCs 
totaled 19.6 million pounds, up 
26 percent from the same period 
last year.
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New Product Section
New Dairy Products, Packaging, Promotions

Challenge Butter Teams With Lawry’s For 
New Butter-Based, Seasoned Snack Spread
California’s Challenge Butter 
and Lawry’s have partnered to cre-
ate a new butter-based, seasoned 
“Snack Spread” now available at 
retailers nationwide.

Challenge Butter Snack Spreads 
are packaged in 6.5-ounce  tubs 
and feature  a combination of 
freshly-churned Challenge Butter 

and the iconic Lawry’s signature 
blend of salt, herbs and spices.   
Consumers can easily spread, top 
and drizzle the new product on 
their favorite foods.

Challenge Butter Snack Spreads 
are hitting shelves at Walmart, 
Albertsons, Meijer, HEB, and Ral-
ey’s, among others, alongside a 
new dessert flavor: Lemon. These 
new flavors join Chocolate, Vanilla 
Fudge, Salted Caramel as well as 
Everything and Garlic Parmesan 
with Herbs. For more information 
on Crystal Farms, visit www.chal-
lengedairy.com.

Hiland Dairy Shake & 
Squeeze Sour Cream 
Easier To Use, Keeps 
Product Fresher
Hiland Dairy has designed a new 
squeezable package for its sour 
cream with a flip-top cap that 
keeps the bottle upright, using less 
refrigerator space.

By minimizing the amount of 
air exposure, the design also helps 
to maintain the product’s fresh-
ness.  Hiland’s sour cream can be 
squeezed 
from the 
p a c k a g e 
w i t h o u t 
utens i l s , 
ideal for 
t o p p i n g 
potatoes, 
tacos and 
o t h e r 
d i s h e s .  
The bot-
tle, which 
is recyclable, is more practical 
than the previous flexible pouches, 
which tended to tip over on store 
shelves or refrigerators. Visit www.
hilanddairy.com.

Hood Launches New 
Line Of Single-Serve 
Cottage Cheese
New England brand Hood has 
launched a new line of single-serve 
Cottage Cheese Medleys for con-
venient and healthy snacking.

The line currently includes three 
flavor options: Pineapple with 
Honey Roasted Almonds; Straw-
berry with Graham Crackers and 
Chocolate Chips; and Blueberry 
with Crunchy Oat Granola.

The company’s first foray into 
Cottage Cheese with mix-ins gives 
consumers the opportunity to 
“flip, stir and go.”  

For more information,  visit 
www.Hood.com

These flavors he four new fla-
vors join the original Hudsonville 
Little Debbie ice cream line that 
launched in February 2022 exclu-
sively at Walmart. Original flavors 
include Cosmic Brownie, Honey 
Buns, Nutty Bars, Oatmeal Creme 
Pies, Strawberry Shortcake Rolls, 
Swiss Rolls and Zebra Cakes.

The Michigan-based ice cream 
company also announced the 
introduction of its new line of nov-

Hudsonville Ice Cream and Little 
Debbie have added four new fla-
vors to their year-round line of 

snack cake ice 
cream described 
as “nostalgia in a 
pint.”

The new fla-
vors include Star 
Crunch, Unicorn 
Cakes ,  Fudge 

Rounds, and Birthday Cake.

Hudsonville Expands Little Debbie Ice Cream 
Collection; Launches New Novelty Bar Line elty bars in three flavors: Salted 

Caramel, Strawberry Shortcake and 
Vanilla Milk Chocolate, packaged 
four to a box.

The release of Hudsonville Ice 
Cream’s Novelty Bars follows the 
recent launch of the company’s 
“Go to Town” marketing cam-
paign, designed to communicate 
the brand’s accessibility at national 
retail partners and wide assort-
ment of flavors. 

For more details and the chance 
to win free ice cream for a year as 
part of a special introductory pro-
motion, visit www.hudsonvillei-
cecream.com.

Iced Coffee Whey 
Powder From Ascent 
Protein For Summer
Sports nutrition company Ascent 
Protein will offer a limited release 
Iced Coffee flavor of its whey pro-
tein powder for summer. 

Ascent’s Iced Coffee with Pro-
tein contains 20 grams of whey 
protein per serving. It mixes easily 
with water, and a half-scoop offers 
50 milligrams of caffeine and 10 
grams of protein. 

Ascent’s Iced Coffee with Pro-
tein can be purchased online at 
www.ascentprotein.com.
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Vilsack Urged To Publish Reports To 
Congress On Dairy, Fluid Milk Programs

During this same period, more 
than 6,000 dairy operations went 
out of business, and remain-
ing dairy farmers continued to 
face economic hardship and an 
unprecedented farm stress crisis.

“With this in mind, we strongly 
believe the dairy checkoff pro-
gram must undergo careful and 
routine analysis and inspection, 
as required by federal law,” the let-
ter said. “

The Opportunities for Fair-
ness in Farming (OFF) Act was 
first introduced in the 115th Con-
gress, “and here we are in the 
118th Congress still working for 
transparency and accountability 
to reform the USDA’s commodity 
checkoff programs,” said Debo-
rah Mills, chairwoman of the 
National Dairy Producers Orga-
nization. 

Washington—The National 
Dairy Producers Organiza-
tion and Farm Action recently 
requested that US Secretary of 
Agriculture Tom Vilsack publish 
the annual reports to Congress 
on the National Dairy Promo-
tion and Research Program and 
the National Fluid Milk Proces-
sor Promotion Program for the 
years 2020, 2021, and 2022.

“The same legislation that 
authorizes the dairy checkoff pro-
gram also requires USDA to report 
annually to Congress ‘describing 
activities conducted, accounting 
for the receipt and disbursement 
of all funds, and including an 
independent analysis of the effec-

tiveness of the program’,” NDPO 
and Farm Action noted in a letter 
to Vilsack.

“Our review of USDA pub-
lic sources indicates USDA has 
failed to submit such reports since 
2019, denying dairy farmers access 
to years of critical insight into the 
efficacy of the checkoff programs 
they are required to pay into,” the 
letter continued.

Since USDA’s last annual 
report to Congress, which cov-
ered the 2019 calendar year, the 
National Dairy Promotion and 
Research Program has collected 
nearly $1 billion in mandatory 
checkoff fees from dairy farmers, 
the letter stated. 

CDFA Accepting 
Pre-Proposals For 
Livestock Methane 
Emission Reduction 
Research Program
Sacramento, CA—The California 
Department of Food and Agricul-
ture (CDFA) is accepting pre-pro-
posals for the new 2023 Livestock 
Enteric Methane Emission Reduc-
tion Research Program (LEMER-
RP) through Monday, Aug. 7.

Enteric methane emissions are 
greenhouse gases (GHGs) pro-
duced by fermentation in the 
stomachs of ruminant animals 
such as cattle, goats, or sheep that 
are exhaled or belched by the ani-
mal. In 2020, dairy and livestock 
enteric methane emissions were 
responsible for approximately 
11 million metric tons of carbon 
dioxide equivalent emissions per 
year, representing 35 percent of 
the agriculture and forestry sec-
tor’s GHGs, according to the 
CDFA.

The California Budget Act of 
2022 provided $10 million to fund 
demonstration trials evaluating 
additives and dietary modifica-
tions that have the potential to 
reduce enteric methane emissions 
in the dairy and livestock sectors. 
Funded studies will further pro-
vide insight into feed additives’ 
implications on animals and the 
environment.

“This research funding presents 
an opportunity for animal agri-
culture and the livestock sector 
to put forth solutions to ensure a 
sustainable future for the benefit 
of the livestock industry and all 
Californians,” said Marit Arana, 
chair of CDFA’s Feed Inspection 
Advisory Board and a nutritionist 
at A.L. Gilbert Company, a feed 
concern.

The 2023 LEMER-RP will 
award competitive grants to uni-
versities (with or without a private 
partnership), non-profit research 
organizations, and California 
Native American Tribes. 

Applicants whose pre-propos-
als are selected through a review 
process will be invited to develop 
a full proposal for submission in 
early September. Full proposals 
will be due at the beginning of 
November.

To view the RFP or for more 
information about the pre-pro-
posal process, eligibilities, impact 
areas, requirements, and the 
application assistance workshop, 
please visit the website at www.
cdfa.ca.gov/oefi/enteric.

LEMER-RP is part of Califor-
nia Climate Investments (CCI), a 
statewide program that puts bil-
lions of cap-and-trade dollars to 
work reducing GHG emssions, 
strengthening the economy, and 
improving public health.
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The Kelley Advantage

Integrated
Solutions

  

With a team of experienced engineers, 
Kelley Supply provides labor-saving, 
integrated, automated solutions to go with
our diverse product portfolio!

www.kelleysupply.com
1-800-782-8573

Bag Inserters Carton Sealers Automatic
Stretchwrappers

Case Erectors

More Competition In Canada’s 
Grocery Industry Backed By Bureau
Gatineau, Quebec—A report pub-
lished late last month by the Com-
petition Bureau recommends that 
all levels of Canadian government 
act to increase competition in the 
grocery industry.

The report highlights the find-
ings of the Retail Grocery Mar-
ket Study that the Competition 
Bureau launched last October. It 
examines the state of competition 
in the grocery industry and identi-
fies barriers to increasing competi-
tion. 

It also explores the potential 
for independent grocers, inter-
national grocers, and emerging 
business models to deliver more 
competition, innovation, and 
choice to Canadians.

When the Bureau launched the 
study, it asked Canadians to share 
what they thought about the cur-
rent state of grocery competition 
in Canada. More than 500 Cana-
dians answered the call. Follow-
ing are some of the ideas that the 
Bureau heard:

Canada needs more grocery 
competition. The Bureau agrees 
that Canada needs more grocery 
competition.

Large grocers should be broken 
up. A lot of Canadians argued 
that Canada’s largest grocers are 
too big. The Canadian govern-
ment is currently considering how 

the country’s competition laws 
can be updated to better protect 
and promote competition.

Grocery prices should be regu-
lated. Grocers are allowed to 
charge the price the market can 
bear. Even in a competitive mar-
ket, prices will often increase 
when products are in a period of 
short supply, the Bureau noted.

Big grocers shouldn’t be allowed 
to buy smaller competitors. The 
Competition Act only allows the 
Bureau to stop a merger when it 
can prove,in court, that a deal is 
likely to significantly harm com-
petition.

The government should stop 
big grocers from colluding with 
one another. Collusion happens 
when competitors agree to work 
together in a way that can harm 
competition. However, it is not 
illegal when competitors indepen-
dently take similar actions, with-
out colluding or communicating 
with one another.

Supply management raises gro-
cery prices and should be abol-
ished. Some studies have suggested 
that supply management, which 
affects a number of grocery staples 
including milk, results in higher 
prices. 

Although supply management 
policies were introduced in the 
1960s to deal with issues such as 

price instability in the agricultural 
sector, they control the quantity 
of products available for sale as 
well as the prices at which they 
are sold, the Bureau stated. Where 
such supply limits exist, “we can 
expect that prices for these prod-
ucts will continue to be higher 
than they would otherwise be in 
a free market.”

The government should encour-
age international grocers to enter 
Canada. The study found that the 
entry of international and dis-
count grocers could be one way to 
help lower grocery costs for Cana-
dians.

“Shrinkflation” should be 
banned. Shrinkflation is a term 
used to describe when manufac-
turers reduce the amount of a 
product in a package, but keep 
the price basically the same. A lot 
of Canadians expressed concerns 
about this practice, but shrinkfla-
tion, in and of itself, is not illegal, 
the Bureau noted.

The report makes four recom-
mendations to governments to 
meaningfully improve competi-
tion in the grocery industry:

•Canada needs a grocery inno-
vation strategy aimed at support-
ing the emergence of new types of 
grocery businesses and expanding 
consumer choice. Governments 
at the federal, provincial, and 
territorial levels should consider 
working together to develop a 
Grocery Innovation Strategy 
aimed at supporting the emer-

gence of new types of grocery busi-
nesses, whether online businesses 
or other industry disruptors.

•Federal, provincial and terri-
torial support for the Canadian 
grocery industry should encour-
age the growth of independent 
grocers and the entry of interna-
tional grocers. Grants and incen-
tive programs should be directed 
towards independents, not the 
grocery giants. Also, governments 
should do all that they can to 
attract international grocers to 
Canada, including the easing of 
any barriers that make industry 
entry challenging.

•Provincial and territorial gov-
ernments should consider intro-
ducing accessible and harmonized 
unit pricing requirements. Compe-
tition works best when consumers 
know where to get the best deals. 
But right now, consumers have to 
compare many different products 
and package sizes to choose what 
is best for them.

•Provincial and territorial gov-
ernments should take measures to  
limit property controls in the gro-
cery industry, which could include 
banning their use. 

The conclusion that the Retail 
Council of Canada drew from the 
report is “something of a paradox: 
more competition could result in 
lower prices, but foreign grocers 
aren’t raising their hands to enter 
our market because Canadian 
grocers already compete fiercely 
on price.”
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NY Dairy Promo Order Seeks Research, 
Promotion Project Applications

ucts produced in the US and 
exported to other countries.

•Participation in national pro-
grams influencing increased con-
sumption of dairy products.

•Create target marketing to 
promote the consumption of NYS 
milk and dairy products to Gen Z 
(people aged 10 to 23 years old).

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

•Conduct research projects 
that create new products and/or 
enhance the safety, quality, and 
sensory attributes to expand the 
demand for New York dairy prod-
ucts and dairy ingredients.

•Develop a study identifying 
opportunities to the vitality of the 
dairy industry that can be used to 
educate consumers ensuring the 
growth of dairy processing.

The DPO Advisory Board 
advises the New York State 
Department of Agriculture and 
Markets commissioner on the 
disposition of approximately $16 
million a year in funds collected 
from milk producers under the 
producer-approved New York 
Dairy Promotion Order.

Albany, NY—The New York 
State Dairy Promotion Order 
(DPO) Advisory Board has issued 
a Request for Applications for 
dairy and research promotion 
projects.

The invitation solicits proposals 
for projects that market, promote, 
and research New York-produced 
fluid milk and dairy products with 
the goal of expanding the types 
of dairy products available and 
increasing consumer demand for 
and consumption of New York 
dairy products.

Eligible applicants include non-
profit entities, research institu-
tions, and private businesses that 
are not affiliated with the DPO 
Advisory Board. Project applica-
tions may not promote a specific 
brand or trade name.

To be considered, applications 
should be submitted to the New 
York State Department of Agri-
culture and Markets on or before 
Aug. 20. Applications can be 
found on the department’s web-
site at https://agriculture.ny.gov/
dairy/dairy-promotion-order.

The DPO Advisory Board met 
last month to discuss its priorities 
and goals for 2024. The Board 
identified goals to guide its work, 
including:

•Increase the consumption of 
dairy products by youth.

•Promote the uniqueness of, 
and increased sales of, New York 
milk, dairy products and/or ingre-
dients throughout the entire food 
supply chain through various dis-
tribution channels and partner-
ships, including but not limited to 
e-commerce, curb-side sales, etc.

•Proactively improve the image 
of dairy products and/or dairy 
producers’ farming practices 
among consumers, thus improv-
ing the acceptance and consump-
tion of New York dairy products.

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

•Increase the sales and con-
sumption of milk and dairy prod-

Free Flow XF is the patented cheese anti-caking technology that eliminates gas
flushing. Now there is no need for nitrogen gas, equipment or maintenance. And NO
CO2 required. That means XF simplifies production, significantly reduces costs, cuts

down on dusting and increases uptime in your plant.

No other anti-caking technology can match
Free Flow XF!

TRY XF
The sustainable & economical alternative to CO2 Gas Flushing.

Free Flow   XF is covered by one or
more  issued patents.
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(800) 758-4080 www.alliedblending.com All rights reserved.
2022 Allied Blending, LP.

For more information, visit www.alliedblending.com

Honor Foods 
Acquires Sunny 
Morning Foods
Philadelphia, PA—Honor Foods, 
the Burris Logistics foodservice 
redistribution company, has pur-
chased Sunny Morning Foods, a 
Fort lauderdale, FL-based food-
service redistributor with dairy 
expertise.

The transaction closed on Fri-
day, June 23, 2023.

Sunny Morning Foods strength-
ens the portfolio of Honor Foods 
and broadens its position as a 
preferred foodservice redistribu-
tor in the Mid-Atlantic, New Eng-
land, and now Southeast regions, 
Honor Foods noted. 

The addition of Sunny Morn-
ing Foods Foods is Honor Foods’ 
third dairy redistributor acquisi-
tion since Burris acquired Honor 
in 2007.

This, coupled with brand pres-
ence and protein expertise from 
RW Zant in Los Angeles, CA, 
puts Honor Foods on the path of 
national redistribution capability, 
Honor Foods added.

“This acquisition is another 
step towards fulfilling our long-
standing strategy: to build upon 
our dairy expertise as a way to 
provide competitive differentia-
tion within the foodservice redis-
tribution channel while satisfying 
customers’ product needs,” said 
Walt Tullis, president of Honor 
Foods.

“Sunny Morning Foods has an 
extensive offering of dairy prod-
ucts, including butter, cheese, and 
creams, under their own propri-
etary brands in addition to many 
highly regarded national brands,” 
Tullis continued. “Further, Sunny 
Morning has established a repu-
tatin for superior customer service 
throughout the Florida market-
place, and we are excited to intro-
duce the broader Honor Foods 
portfolio to their customers.”

“We are proud to welcome 
Sunny Morning Foods into the 
Burris Logistics family,” said Don-
nie Burris, CEO and president of 
Burris Logistics. “As Honor Foods 
expands into the Southeast, it is 
important that we acquire a brand 
with similar quality, customer ser-
vice, and distribution capability 
as Honor Foods has in the Mid-
Atlantic.

“Beginning in 1988, Dale Volk-
ert and Ken Carlson have built 
and operated a wonderful family 
business,” Donnie Burris added. 
“This makes Sunny Morning 
a tremendous cultural fit, and 
we look forward to carrying on 
the Sunny Morning heritage for 
many years to come.”

Honor Foods was founded in 
1949 as a redistributor of center-
of-the-plate foods, and has grown 
since then to carry more than 
3,000 in-stock items.
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Non-Sterile Single Sampler

NOW Available

Sales@QualiTru.com  |  651-501-2337  |  QualiTru.com

Call Today to 
Learn More or 

Visit Our Website 
at QualiTru.com!

TruDraw Single Sampler Benefits

• Virtually eliminates the risk of 
external contaminant exposure, 
ensuring sampling accuracy.

• Our tamper-evident cap helps 
ensure a controlled chain of 
custody at the start of the process. 

• Improves operation effi  ciency
by reducing the need to transfer 
samples and minimizing waste.

Our TruDraw Non-Sterile Single 
Sampler reduces operation 
expenses by providing a 
cost-eff ective single sample 
option when an aseptic sample is 
not required. Just like our original 
TruDraw Sterile, the TruDraw 
Non-Sterile single sampler still 
meets PMO requirements for farm, 
milk hauler and pre-pasteurization 
sample collection. 

Improve 
operation
Efficiency

For more information, visit www.QualiTru.com

Nestle, Washington Dairy Farm 
Partner To Reduce GHG Emissions
Hoboken, NJ—Nestle Health Sci-
ence is collaborating with Royal 
Dairy farm in Washington state to 
help reduce greenhouse gas (GHG) 
emissions through climate-smart 
farming practices.

Together, Royal Dairy and 
Nestle Health Science are aligned 
on four key areas of environmen-
tally-focused innovation — cow 
feed, manure management, renew-
able energy, and regenerative 
agriculture — to show how dairy 
milk can be a sustainable source 
of nutrition.

To help bring this sustainable 
source of nutrition to families, 
Royal Dairy is joining Nestle 
Health Science’s family of dairy 

suppliers for Carnation Breakfast 
Essentials® nutritional powder 
drink mix, which is available at 
national retailers. 

Depending on the variety, Car-
nation Breakfast Essentials drink 
powders contain nonfat milk, lac-
tose, and/or whey protein isolate.

Austin Allred and his family 
purchased Royal in 2016, which 
started its path to sustainability. 
The Allred family is on a path to 
incorporate even more practices 
that are sustainable and centered 
around their land and animals.

“It has always been Royal 
Dairy’s mission to produce food 
sustainably so we can take care 
of our land, our cows, and our 

families for years to come,” Aus-
tin Allred said. “My family and I 
are thrilled to partner with Nestlé 
Health Science and its brand Car-
nation Breakfast Essentials to 
advance our sustainability prac-
tices further and bring climate 
smart dairy to consumers through-
out the country. 

“We look forward to exploring 
new ways we can bring sustain-
able dairy products to more fami-
lies,” Allred added.

“Dairy farmers are experts who 
know their land and what will 
work on their farms best, but high 
costs and technological barriers 
mean many farmers need support 
transitioning to practices that can 
reduce greenhouse gas emissions,” 
said Christiane Baker, director of 
sustainability US, Nestle Health 
Science. 

“Royal Dairy is pioneering 
a comprehensive regenerative 
approach to dairy that helps 
reduce our carbon footprint while 
also supporting a more sustain-
able food system for all,” Baker 
continued. “We’re proud to help 
Royal Dairy implement additional 
sustainable solutions that can bet-
ter their business and the planet, 
and we look forward to exploring 
ways to expand this initiative in 
the future.”

The Nestle Health Science and 
Royal Dairy collaboration is a 
part of the Dairy Scale for Good 
pilot, which aims to demonstrate 
practices and technologies that 
are sustainable, feasible, and eco-
nomically viable on a commercial 
dairy farm.

This pilot is a key pillar of the 
US Dairy Net Zero Initiative, 
which advances research, on-farm 
pilots and new market develop-
ment, as an essential first phase 
to make sustainability practices 
more accessible and affordable 
to farms of all sizes and acceler-
ate progress toward the industry’s 
2050 environmental goals.

“The industry collaboration 
behind the Net Zero Initiative 
means we are focused on find-
ing and scaling solutions that 
work,” said Karen Scanlon, EVP 
of environmental stewardship, 
Innovation Center for US Dairy. 
“Through the extraordinary part-
nership with Royal Dairy and 
Carnation Breakfast Essentials, 
we will learn how food industry 
partners work together to lower 
barriers for greater emission 
reductions. 

“What’s more, we will broadly 
share lessons on how to support 
continuous progress while offer-
ing a nutritious and sustainable 
dairy choice for families,” Scanlon 
added.

“We believe in helping fami-
lies start their day off right with a 
nutrient-packed drink while hav-
ing the environment’s best inter-
est at heart,” said Mohini Joshi, 
vice president, Nestlé Health Sci-
ence US. “That’s why we’re work-
ing directly with dairy farms, like 
Royal Dairy, in our supply chain 
to help accelerate farmers’ ability 
to reduce greenhouse gas emis-
sions. This brings all of us closer 
to a climate smart future for dairy: 
a future where the taste you love 
can create good for generations.”

Nestle is working across its 
businesses and brands to help 
create a more sustainable future, 
a stronger and more responsible 
society, and a thriving economy. 

Nestle Health Science said it 
is making progress on reducing 
greenhouse gas emissions, sourc-
ing ingredients that have sig-
nificant nutritional value with 
minimal environmental impact, 
reducing virgin plastic use, and 
striving to make all packaging 
recyclable.
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OUR DAIRY SOLUTIONS
• Mozzarella
• Fresh Cheese
• Hard Cheese
• Ricotta
• Yogurt

YOUR PATH TO
EXCELLENCE.

Della Toffola USA 
manufactures dairy
processing equipment
for the processing of mature
and fresh cheeses, yogurt, 
and other milk  products. 

• Presses
• Vats
• Salters
• Pasteurizers
• Heat Exchangers
• Homogenizers
• Rotators/Invertors

Brine Tanks •
CIP Systems •

Curd Drainers •
Portioners •

Mixers •
Tanks •

Much more •

Gary Bergquist
Gary.bergquist@dellatoffola.us
920-946-7886 
www.dellatoffola.us

OUR DAIRY SOLUTIONS

EXCELLENCE.

For more information, visit www.dellatoffola.us

Deadline For WDE Championship    
Dairy Product Contest Is July 21
Madison— Entry forms and fees 
for the 2023 World Dairy Expo 
(WDE) Championship Dairy 
Product Contest must be received 
by Friday, July 21.

Hosted by the Wisconsin Dairy 
Products Association (WDPA), all 
companies entering products must 
send forms and fees to:  Wisconsin 
Dairy Products Association, 8383 
Greenway Blvd., Suite 130, Mid-
dleton, WI, 53562. A $65 entry fee 
is required for each product.

Last year’s contest drew over 
1,550 entries from companies in 
North America and Europe. This 
year’s installment will be even 
larger, featuring 97 classes. 

Judging for this year’s contest,  
will take place here Aug. 22-24. 
Judging day for cheese and butter 
entries will be Aug. 22. 

Yogurt, Cottage cheese, fluid 
milk, dairy-based dips, whipping 
cream and other Grade A prod-
ucts will be judged on the follow-
ing day. Ice cream, sherbet, gelato, 
whey products, nonfat dry milk 
and creative/innovative technol-
ogies will be judged on Aug. 24.

All cheese, butter, yogurt, 
sour cream, Cottage cheese, sour 
cream-based dips, buttermilk, 
whipping cream and fluid milk 
entries must be shipped to arrive 
at Lineage Logistics in McFarland, 
WI, between Aug. 14-18, and over-
night shipping is recommended. 

Specific Rules For Each Category 
This year’s cheese category fea-
tures 36 separate classes. Each 
entry must be in its original form 
as hooped, and cheeses cannot be 
cut or sampled with a trier, minus 
a few exceptions – 40-pound 
blocks cut from 640-pound blocks 
will be allowed; Swiss cheese may 
have one trier hole; and cheeses 
cut during manufacturing such as 
Feta in  brine will be allowed.

Each cheese entry must consist 
of at least 10 pounds of product, 
and each cream cheese entry must  
weigh at least one pound.

There are four classes in the 
butter category this year, includ-
ing a Flavored Butter class. All 
entries must contain at least 80 
percent milkfat, and must weigh 
at least 10 pounds.

For fluid milk, this year’s con-
test features 13 classes, including 
an open class for Dairy Based 
Creamers. Each entry must con-
sist of a minimum of two half-gal-
lons, and only 2 percent milk is 
allowed in the White Milk class. 
Any fat level is acceptable in the 
Cultured Milk class.

In the whipping cream category, 
each entry must equal a minimum 
of two quarts with no aerosol con-
tainers. Entries must also contain 
a minimum of 30 percent milkfat, 
and the category does not include 
pre-whipped cream.

one gallon and comply with fed-
eral compositional standards. 

Each whey entry must be 
shipped accordingly. Only flavor 
and color will be judged, and all 
whey entries will be evaluated uti-
lizing uniform concentration and 
source of water.

The nonfat dry milk category 
has one class and each entry must 
weigh at least a half-pound. 

Finally, the creative and inno-
vative technologies category is an  
open category for highlighting cre-
ative uses of dairy products. 

All three days of judging will 
be held at the Madison College 
Culinary Arts School. 

This judging site will allow 
students and chef-trainees the 
opportunity to observe and inter-
act with contest judges. Similar to 
past years, WDPA will be donat-

ing the non-winning entries to the 
school for classroom training and 
education.

After judging is concluded, all 
winners will be notified. Winning 
entries will then be auctioned off 
on Tuesday, Oct. 3 at the World 
Dairy Expo in Madison, WI. A 
portion of auction proceeds will 
be used to fund scholarships 
awarded to students pursuing 
careers in the dairy industry, as 
well as sponsorship of the Colle-
giate Dairy Products Evaluation 
Contest.

If a company did not receive 
an entry form, or would like more 
information, contact WDPA at 
(608) 836-3336 or via email: info@
wdpa.net. 

Online registration and full 
contest details is available at
www.wdpa.net.

The yogurt category has nine 
classes this year, and each entry 
must consist of at least 64 ounces 
of product. There are no restric-
tions on the fat level for entries, 
and any type of sweetener source 
is allowed.

The Cottage cheese category 
has three classes, with any curd 
size acceptable. The dairy-based 
dips category will include six 
classes, and each sour cream or 
sour cream-based dip entry must 
consist of a minimum of two 
16-ounce containers.

For the ice cream, sherbet, fro-
zen yogurt and gelato category, 
the contest will have 18 separate 
classes. Each entry must be at least 
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Winners Of IDF 
Pavel Jelen Early 
Career Scientist 
Prize Selected
Brussels, Belgium— Davor 
Daniloski earned first prize 
honors from the International 
Dairy Federation (IDF) for his 
research in the dairy science 
and technology field.

Winners of its IDF Profes-
sor Pavel Jelen Early Career 
Scientist Prize were announced 
Thursday, with Daniloski tak-
ing first place for his research 
on the impact of casein pheno-
type on the structure-function 
relationship of milk and dairy 
products.

Grace Lewis, the second-
place winner, has made 
remarkable advancements in 
optimizing the formation of 
casein micelle nanoparticles 
using high-pressure homogeni-
zation and processing aids.

Third place winner Gun-
vantsinh Rathod has intro-
duced a novel approach using 
fibrillated whey proteins to 
enhance the functionality of 
milk protein concentrate and 
nonfat dry milk.

Applications were evaluated 
by a distinguished panel of 
judges comprising experts from 
various disciplines related to 
dairy science and technology. 

Each winner will receive an 
award acknowledging their 
achievements. Daniloski will 
also be granted an honorarium 
of $435. Lewis and Rathod 
will each receive a printed 
certificate recognizing their 
achievements, along with an 
honorarium of $215 each.

All three winners will be 
invited to the IDF World Dairy 
Summit Oct. 16-19 in Chicago, 
and will have the opportu-
nity to present their work as a 
poster and as a short oral pre-
sentation.

Winners will also have the 
opportunity to meet Professor 
Pavel Jelen in person at the 
IDF World Dairy Summit.

BRYCE CHAMBERS has 
joined Dairy West as director 
of industry relations. Cham-
bers brings with him a wealth 
of knowledge and expertise of 
dairy through his prior work 
with Dairy Farmers of America 
(DFA) and has ties to farmers 
and processors in Idaho and 
Utah. BYRON PFORDTE 
also joined Dairy West as vice 
president, integrated commu-
nications. 

RECOGNITION

PERSONNEL

TRUSTED SOLUTIONS
Since the 1800s, Kusel has been manufacturing high quality cheese 
making equipment that’s built to last. �at’s why large-scale industry 
leaders and smaller artisanal makers trust us time and again. With an 
established line of equipment, and our experienced team at your 
service, you can count on Kusel.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

For more information, visit www.KuselEquipment.com

Stainless
Steel
Evaporators

 

Caloris Engineering and
Seitz Stainless are your 
one-stop shop for the 
engineering, design and 
fabrication of stainless steel 
eevaporators and other food 
processing equipment.

Learn more at
caloris.com and
seitzstainless.com

Custom
Solutions

Contact us if you are 
in need of new processing

equipment for your
facility.

410-822-6900
problem.solved@caloris.com

For more information, visit www.caloris.com

Consumers Believe ‘Low Fat’ On Label 
Also Means Less Sugar, Study Finds
Halle and Wittenberg, Germany—
The “low fat” claim on food labels 
can do manufacturers and con-
sumers more harm than good, 
according to a new study by Mar-
tin Luther University Halle-Wit-
tenberg (MLU).

When manufacturers advertise 
their products as being low in fat, 
many consumers assume that they 
also contain less sugar, the study 
found. 

However, the sugar content 
of many lowfat products differs 
little from that of other products. 
Many of the study respondents 
felt deceived by this and said they 
would be less inclined to buy these 
products.

The study was published in the 
journal Food Quality and Prefer-
ence.

Researchers conducted three 
experiments to investigate how 
the information on yogurt pack-
aging influences perception and 
purchasing behavior. 

A total of 760 people from the 
US took part in the online experi-
ments. They were asked to rate cal-
orie content, sugar content and fat 
content on a scale of one to seven. 
They were also asked whether they 
would buy the product. 

“We wanted to find out whether 
information about a reduced fat 
content changed the overall per-
ception of a product,” said the 

study leader and economist Dr. 
Steffen Jahn from MLU.

The results showed that almost 
all of the respondents correctly 
estimated the lower calorie con-
tent of the lowfat yogurt. They 
also believed that the yogurt con-
tained less sugar than the yogurt 
that wasn’t labeled low fat. 

“Our study shows 
that consumers can 
feel deceived by a 

product because, even 
though ‘low fat’ claims 
by manufacturers are 

technically true, a part of 
the truth is concealed.”

Steffen Jahn,               
Martin Luther University 

Halle-Wittenberg

Some of the respondents were 
shown the lowfat product with 
the actual nutritional informa-
tion printed on the front. This 
group did correct their opinion 
on the sugar content, but their 
willingness to buy decreased, even 
though the lowfat yogurt con-
tained fewer calories. Another 
group was shown lowfat products 
without the “low fat” label and 
their purchase intention did not 
change.

“Our study shows that consum-
ers can feel deceived by a prod-
uct because, even though ‘low fat’ 
claims by manufacturers are tech-
nically true, a part of the truth is 
concealed,” Jahn said. 

Manufacturers should rethink 
this practice if they want to retain 
their customers in the long run, 
Jahn added. One option is to place 
the nutritional values directly on 
the front of the products.
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Wisconsin’s Biennial Budget Boosts 
Dairy Processor Grant Program Funds
WI Initiative For Ag 
Exports To Receive  
$1 Million Per Year
Madison—Wisconsin Gov. Tony 
Evers on Wednesday enacted the 
state’s 2023-25 biennial budget, 
which includes several invest-
ments to support Wisconsin agri-
culture in general and the dairy 
industry specifically.

The budget invests an addi-
tional $100,000 in each budget 
year to increase the available fund-
ing for the Dairy Processor Grant 
program to $500,000 per year. 
This program provides grants up 
to $50,000 to foster innovation, 
improve profitability, and sustain 
the long-term viability of Wiscon-
sin’s dairy processing facilities.

Since the Dairy Processor 
grant program began in 2014, the 
Wisconsin Department of Agri-
culture, Trade and Consumer 
Protection (DATCP) has received 
almost 200 dairy processor grant 
proposals requesting more than 
$7.8 million. DATCP has funded 
over 100 of those proposals total-
ing more than $2 million.

The budget also provides 
$1 million in each year to help 
build Wisconsin’s agricultural 
brand in international markets 
and increase agricultural exports 
through the Wisconsin Initiative 
for Agricultural Exports (WIAE) 
program. This initiative aims 
to boost exports of dairy, meat, 
crop, and other agricultural prod-
ucts by 25 percent by June 2026 
and allows the DATCP to have 
flexibility to respond and react to 
changing market conditions.

The WIAE boosts the DATCP’s 
International Agribusiness Cen-
ter and funds industry-run grant 
programs, including one admin-
istered by the Wisconsin Cheese 
Makers Association (WCMA) 
which provides export education 
and helps dairy processors engage 
in key international trade shows 
and marketing campaigns.

“Consumers worldwide know 
and trust the high quality, safety, 
and nutrition of US dairy prod-
ucts, especially Wisconsin cheese. 
This continued investment in the 
Wisconsin Initiative for Agricul-
tural Exports will help dairy pro-
cessors build on that outstanding 
reputation overseas, ultimately 
bringing home the benefits to our 
state’s dairy farmers,” said Kim 
Heiman, WCMA treasurer and 
president of Nasonville Dairy in 
Marshfield.  

“We appreciate the ongoing 
support of Governor Evers and 
members of the Wisconsin state 
legislature in that effort,” he said.

The WCMA noted that the 
newly signed budget also provides 
$7.8 million per year to support 

bridges in rural communities, the 
WCMA noted.

“This strategic funding will 
benefit our industry and our state 
well beyond this biennium. We’re 
pleased to see Governor Evers and 
state legislators work together to 
invest in programs and resources 
that help dairy processors attract 
and retain top talent and grow 
their operations,” said Rebekah 
Sweeney, WCMA senior director 
of programs and policy.

The budget signed by Evers this 
week had received final approval 
last week by the state legislature.

The legislature “proves the state 
legislature recognizes the roles our 
farm families play in our local, 
regional and state economies,” 
said Lee Kinnard, president, Dairy 
Business Association. 

“From big ticket items like the 
$150 million to fix farm roads, 

to more targeted initiatives like 
meat and dairy processor grants 
and funding for the state’s Ag in 
the Classroom program, this was 
a good budget for farmers,” said 
Kevin Krentz, president of the 
Wisconsin Farm Bureau Federa-
tion. 

“We greatly appreciate the 
support we’ve received from the 
state legislature and Gov. Evers 
throughout the budget process 
and look forward to continuing 
to work together to successfully 
implement these programs for 
Wisconsin farmers and rural fami-
lies,” added Krentz, a dairy farmer 
from Berlin, WI. “This funding 
will go a long way in helping pro-
grams and initiatives that support 
what our members do every day: 
feed families in their communi-
ties, across the state and around 
the globe.”

the Dairy Innovation Hub, which 
harnesses cutting-edge research 
and development at three Uni-
versity of Wisconsin campuses, 
including UW-Madison, UW-
River Falls and UW-Platteville.

“Our sincere thanks go to Gov-
ernor Evers and legislative leaders 
for their steadfast, bipartisan sup-
port of Wisconsin’s dairy indus-
try,” said John Umhoefer, WCMA 
executive director. “Their willing-
ness to listen to dairy processors’ 
voices and invest in this $46 bil-
lion economic engine helps ensure 
a bright future for all those in the 
dairy supply chain, from farm to 
consumer.”

The budget also includes $150 
million to repair aging roads and 
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  Welds polished on front,
cleaned on back

  T-304 or T-316 Stainless
Construction

  Constructed on 3/16” or 1/4” 
thick plate

  Fabricated with Tri-Clamp, Bevel Seat
or John Perry ferrules

  1 1/2” formed lip on all four sides
or with side tabs

  3” long butt weld tube or 
fitting on back
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Superior Solutions

FLOW PLATES
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AWI Manufacturing to 
provide high quality 
flow plates 
when you need them.

We fabricate per your design. 

  

You can count on 

For more information, visit www.awimfg.com For more information, visit www.qualtechgroup.com

Allied Blending To 
Expand Plant In 
Keokuk, IA
Keokuk, IA—Allied Blending has 
announced an extensive expan-
sion project at its Keokuk, IA, 
facility beginning in August 2023.

The expansion project will 
increase the size of the produc-
tion plant by 50,000 square feet. 
The new space will significantly 
increase plant capacity and create 
considerable gains in efficiency, 
Allied Blending noted. 

121 Royal Road - Keokuk, IA 52632  -  Tel 319-524-4080  -  Fax 319-524-4092  -  Info@AlliedBlending.com

FOR IMMEDIATE RELEASE

CONTACT INFORMATION
Name: Elizabeth Reynolds
Title: Marketing Specialist
Email:Elizabeth.reynolds@alliedblending.com
Address: 121 Royal Road
Keokuk, Iowa, 52632

RELEASE DATE
June 29, 2023

ALLIED BLENDING MANUFACTURING PLANT EXPANSION 

KEOKUK, IOWA

Allied Blending is pleased to announce an extensive expansion project at their Keokuk, Iowa 
facility beginning in August 2023. The project will increase the size of the production plant by 
50,000 sq. feet. The new space will significantly increase plant capacity and create considerable
gains in efficiency. The expansion is a great opportunity for the local workforce and provides 
long-term stable growth for regional employment. Carl A. Nelson & Company of Burlington, 
Iowa, is building the project, which is slated to be operational Q2 2024. 

Allied Blending is a national leader in the production of functional blends for the food industry. 
The Keokuk Iowa plant produces cheese anti-caking systems, plant-based products, tortilla 
blends and concentrates, and other specialized food ingredients that provide superior 
functionality for food manufacturers.

CEO Frederic Schulders, who is responsible for pioneering this undertaking says, “The expansion 
is an investment into the local industrial fabric and exemplifies our faith in Keokuk’s potential. 
Allied Blending has been and will always be dedicated to supporting the local community and 
adding income to the local economy.”

###
. 

The expansion is a great oppor-
tunity for the local workforce and 
provides long-term stable growth 
for regional employment, the com-
pany added.

Allied Blending is a national 
leader in the production of func-
tional blends for the food indus-
try. The company’s Keokuk plant 
produces cheese anti-caking sys-
tems, plant-based products, torti-
lla blends and concentrates, and 
other specialized food ingredients 
for food manufacturers.

“The expansion is an invest-
ment into the local industrial fab-
ric and exemplifies our faith in 
Keokuk’s potential,” commented 
Frederic Schulders, CEO of Allied 
Blending, who is responsible for 
pioneering this undertaking.

“Allied Blending has been and 
will always be dedicated to sup-
porting the local community and 
adding income to the local econ-
omy,” Schulders added.

Carl A. Nelson & Company 
is building the project, which is 
slated to be operational in the sec-
ond quarter of 2024.

For more details, visit www.
alliedblending.com.

Chaska, MN, and Oakdale, MN—
Bentley Instruments, a manufac-
turer of analytical and automation 
solutions for milk and dairy 
analysis laboratories, recently 
announced a new distribution 
agreement with QualiTru Sam-
pling Systems, a leader in aseptic 
and representative sampling.

The distribution agreement is 
for select countries and does not 
include the United States.

This strategic collaboration 
will combine Bentley’s analytical 
systems with QualiTru’s sampling 
technologies, providing dairy 
industry professionals with a com-
prehensive, integrated, and opti-
mized solution for quality control, 
from unloading to finished prod-
ucts, the announcement stated.

Founded in 1983, QualiTru 
Sampling Systems (formerly 

known as QMI) is recognized as 
a pioneer in aseptic and repre-
sentative sampling. Over the past 
four decades, QualiTru has been 
assisting the dairy and liquid food 
industries in producing safe and 
high-quality products through 
innovative, user-friendly, versa-
tile, and cost-effective sampling 
technologies in over 30 countries 
worldwide.

Founded in 1982, Bentley 
Instruments offers solutions such 
as DairySpec FT and BactoCount 
IBCM 3.0. The DairySpec FT is a 
Fourier Transform Mid-Infrared 
analyzer (FT-MIR) for the deter-
mination of the physicochemical 
composition of milk and dairy 
products (up to 64 parameters 
simultaneously). The BactoCount 
IBCM 3.0 enables real-time mul-
tiplex analysis of total flora and 

Bentley Instruments Announces  
Distribution Agreement With QualiTru

somatic cells in raw milk, ensuring 
the optimal qualification of milk 
hygienic quality before unloading.

This collaboration between 
Bentley Instruments’ analyzers 
and QualiTru’s sampling tech-
nologies strengthens both compa-
nies’ leadership positions in the 
dairy technology field, providing 
the dairy industry with a complete 
and high-performing solution for 
their operations, the announce-
ment added.

“We know test results are only 
as accurate as their samples and 
that being able to trust those 
results is vital in the dairy indus-
try. QualiTru Sampling Systems 
is excited to partner with Bentley 
Instruments to provide the dairy 
industry with a comprehensive 
and optimal solution to maintain 
critical hygiene standards and pro-
duce safe, high-quality products 
for consumers,” said Ian Davis, 
CEO at QualiTru Sampling Sys-
tems.

Quality Custom 
Distribution 
Expands Operations 
In Southwest US
Irvine, CA—Frisco, TX-based 
Quality Custom Distribution 
(QCD), a Golden State Foods 
(GSF) company, has expanded 
operations in the Southwest US 
market with two relocations to 
larger distribution centers in Albu-
querque, NM, and Las Vegas, as 
well as a new facility opening this 
summer in San Antonio, TX.

Servicing nearly 7,500 customer 
stores in almost every state, the 
QCD network will soon encom-
pass 25 total distribution centers, 
making 35,000 last-mile deliveries 

weekly to four leading quick ser-
vice restaurant brands.

Beginning in late August, 
QCD’s new 116,000-square-foot 
San Antonio distribution center 
will support more than 250 cus-
tomer stores in Texas, in addition 
to 100 stores already serviced for 
another QSR customer by the 
company’s existing 85,000-square-
foot facility in the same market. A 
workforce of more than 150 San 
Antonio associates across the two 
distribution facilities will encom-
pass commercial truck drivers, 
warehouse associates, customer 
service, and human resources.

Last October, QCD Las Vegas 
relocated to a larger 98,000-square-
foot Nevada distribution facility 
and now services 150 customer 
stores with last-mile deliveries. 

And QCD’s Albuquerque dis-
tribution center relocated to a 
larger 63,000-square-foot facility 
to accommodate its operation to 
service 100 regional foodservice 
customer stores across the states 
of New Mexico, Colorado, and 
Texas.

“As our customers continue 
to thrive and expand in key US 
markets like the Southwest most 
recently, the QCD team stra-
tegically supports the growing 
last-mile delivery needs of these 
leading foodservice brands,” said 
Ryan Hammer, QCD president 
and GSF corporate senior vice 
president. 

Since its start in 2006, QCD 
has grown from just one route, 
one format and a few stores in the 
Northwest to serving thousands 
of locations across the US. 

For more information, visit 
www.qualitycustomdistribution.com.
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Label Date, Not Phrasing, Prompts 
50% Of Consumers To Discard Milk
Columbus, OH—Up to half of 
consumers may decide to pour 
perfectly good milk down the 
drain based solely on their glance 
at the date label on the carton, a 
new study suggests.

Ohio State University research-
ers using eye-tracking technology 
found that 50 percent of study 
participants declared their intent 
to throw away milk based on the 
date stamped on the container, 
without ever even looking at the 
label phrasing in front of the date.

Each participant saw one of 
three phrasing options: “Sell by,” 
“Best if used by” or “Use by” a 
given date, as well as containers 
with no label at all.

“We asked them if they intended 
to discard it, and if they said yes, 
it didn’t matter which phrase was 
there,” said senior study author 
Brian Roe, professor of agricul-
tural, environment and develop-
ment economics at Ohio State.

“As soon as we changed the 
printed date, that was a huge 
mover of whether or not they 
would discard or not. So we docu-
mented both where their eyes were 
and what they said was going to 
happen,” Roe continued. “And in 
both cases, it’s all about the date, 
and the phrase is second fiddle.”

Policymakers and industry 
leaders are working toward set-
tling on a universal two-phrase 
system, one when quality, but not 
safety, is the concern, and a sec-
ond phrase for items where safety 
may be a concern, Roe said. 

For example, at the national 
level, the recently introduced, 
bipartisan Food Date Labeling 
Act would establish a system 
under which “BEST If Used By” 
communicates to consumers that 
the quality of the food product 
may begin to deteriorate after 
the date, and “USE By” commu-
nicates the end of the estimated 
period of shelf life, after which the 
product should not be consumed.

“If you’re going to have an edu-
cation campaign, it helps to have 
a set of phrases out there that peo-
ple can cling to — but in the end, 
so few actually look at the phrase. 
They look at the date,” Roe said. 
“The date signifies a point after 
which you can expect quality to 
degrade. If you can get firms to 
push that date further out, then 
people are going to be willing to 
use the milk, or whatever it is, for 
a few more days, and waste a lot 
less food.”

The Ohio State study was 
published recently in the journal 
Waste Management.

Food is wasted throughout the 
production process, but most of 
it happens at the consumer level: 
Consumer waste accounts for 
more than 48 percent of surplus 
food, according to ReFED.

cal samples had been poured from 
corresponding containers that 
appeared in the images.

Data from eye-tracking tech-
nology showed that, overall, par-
ticipants spent more time fixing 
their eyes on the date compared 
to the phrase, looked at the date 
more frequently and laid their 
eyes on the date 44 percent faster 
than on the phrase.

When participants did glance 
at the phrase, the type of phrase 
had no significant effect on how 
long they fixed their eyes on the 
words.

Though the quality of the milk 
affected participants’ intent to 
throw it away — with souring 
milk having about a third higher 
discard probability than fresher 
milk — the quality factor did not 
influence what participants spent 
the most time looking at on the 
label.

“The milk was intentionally 
made to smell a bit sour, and 
it didn’t really fundamentally 
change the fact that people really 
focus on the date,” Roe said.

The finding aligned with previ-
ous studies led by Roe in which 
the intention to throw away food 
was driven by the label date and 
not the phrase.

“But we were a bit surprised 
that over half of the viewing ses-
sions featured no attention on the 
phrase whatsoever,” he said. “The 
date is more salient; you have to 
reference it against the calen-
dar. It’s more actionable than 
the phrase is. For policy reasons, 
it’s still important to narrow the 
phrases down to two choices. But 
that’s only the beginning; there 
needs to be a broader conversa-
tion about pushing those date 
horizons back to help minimize 
food waste,” Roe added.

Researchers chose milk because 
it is widely consumed and repre-
sents about 12 percent of all food 
wasted by US consumers.

Each of the 68 study partici-
pants viewed two flights of milk 
samples. The first featured images 
of eight half-empty milk contain-
ers with the same phrasing preced-
ing a variety of dates that ranged 
from six days after to a week 
before the study day, presented 
alongside two physical samples 
each of fresh milk or poor-quality 
milk that the research team had 
allowed to go slightly sour. 

The second featured unlabeled 
containers alongside samples of 
good- or poor-quality milk.

In each presentation, number-
ing labels implied that the physi-

Contact us to learn how Select Custom Solutions can custom 
formulate to meet your exact application and label needs

SelectCustomSolutions.com  •  info@select-cs.com  •  (800) 359-2345
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QualiTru Sampling Systems 
Celebrates 40th Year With Industry

Oakdale, MN—Industry mem-
bers, family and well-wishers 
gathered here last month to cel-
ebrate the 40th anniversary of 
QualiTru Sampling Systems.

Previously known as QMI, 
QualiTru has been a leader in 
the science of aseptic liquid sam-
pling since 1983.

The sampling systems have 
many applications along raw 
milk’s journey to finished prod-
uct. QualiTru’s products are 
used to verify and validate prod-
uct quality, good manufacturing 
practices, and process control 
across the entire supply chain.

The company recently dou-
bled the size of its Oakdale, MN, 
headquarters and warehouse to 
effectively and efficiently serve 
the thousands of dairy farms, 
haulers and food processing 
plants around the world that are 
wrestling with the demands of 
the rapidly evolving food and 
dairy production environment.

Founder and owner Darrell 
Bigalke stepped down from day-
to-day responsibilities in 2019. In 
his stead, the company hired Ian 
Davis as CEO. 

“I’m genuinely honored to 
stand with you today as we cel-
ebrate our 40th anniversary 
of QualiTru,” Davis said. “I’m 
incredibly grateful that you‘ve 
all take the time to share this day 
with us.”

I’d especially like to express 
sheer gratitude to our founder, 
Darrell Bigalke, who had the 
vision and courage to start this 
company 40 years ago, Davis 
said. A passion for food safety 
and quality coupled with a great 
‘Minnesota farm” work ethic 
and perseverance is the reason 
why we’re all here together.

“But there’s a lot more to Dar-
rell than someone who created 
a company that survived 40 
years and outlasted the Walk-
man,” Davis said. “I’ve been a 

long time in business, and build-
ing relationships outside of busi-
ness, and I can honestly say that 
Darrell is one of the most kind, 
gentle and considerate people 
I’ve met over the course of my 
life,” Davis said.

“To Darrell, for the founder 
that you are – and more impor-
tantly, the human being that you 
are and the inspiration that you 
provide us – those that are for-
ever grateful to grace the doors 
of QualiTru every day – thank 
you,” he continued.

To our customers, my sincere 
appreciation all as well, Davis 
said. Your trust and support 
in us means everything. I’ve 
worked in a lot of industries, and 
had a lot of customers in differ-
ent industries over the course of 
my career, “but dairy’s a really 
special place.”

“It’s wonderful for me to get 
up every day knowing that we’re 
providing a product and service 
to an incredibly important indus-
try, and an incredibly important 
part of America, with incredibly 
great people in it,” he said.

“I assure you that we’ll all 
show up at QualiTru every day 
and work hard for earning your 
business and preserving the trust 
that you’ve put in us over these 
past 40 years,” Davis continued.

“To our industry partners and 
our suppliers, your collaboration 
allows us to keep food safety and 
food quality – the passions of 
Darrell – at the forefront of the 
industry every day,” he said. 

For all of our suppliers here, 
you make the great products 
that get used in dairy plants and 
farms and hauler trucks in thou-
sands of places every day, Davis 
said. Finally to our board and 
employees, you’re the backbone 
of our company. My hat’s off to 
all of you, and thank you for car-
ing about our customers, about 
QualiTru and about each other.

QualiTru Executive Team, from left: Laura Bordeaux, controller; Anne Bigalke, vice president 
of strategic development; Barbara Grayes, vice president of sales; Ian Davis, CEO; and Scott 
Larson, vice president of operations and supply chain.

USDA News
A New Product that is officially accepted*

for use in Dairy Plants inspected by the
United States Department of Agriculture (USDA)

under the Dairy Plant Survey Program.
*USDA Project Number 13377

TC Strainer Barrier          TC Elastomer Gasket       TC Strainer Gasket

No perforations
in this area

Elastomer ID

The Strainer Barrier can be, but is not limited to, Stainless Steel Grade 304, 304L, 316 and 316L and is 
bonded to an elastomer to form a Strainer Gasket. The Strainer Barrier consists of a circular disk with a 

plurality of perforations of various diameters** in a specific pattern that are completely within a specific sized
circle that is concentric to the OD of the disk. The circle diameter is less than that of the ID of the elastomer 
gasket portion so there can be no chance of the elastomer migrating into any particular perforation during

the molding process which would create crevices. In addition, there are a plurality of specific sized holes in a 
radial pattern between the OD of the disk and the cylindrical ID of the elastomer gasket. In the molding 

process, the elastomer will fill in these holes from both sides yielding a much more secure adhesion between
the strainer disk and the elastomer gasket portion. **The holes could also be oblong, rectangular or square in
various dimensions. Fluoropolymer is also available, e.g. PTFE, Strainer Barrier/Gasket and any other 3-A 

Strainer  Barrier/Gasket Material. TC = Tri-Clover®, formerly Tri-Clamp®, Style shown. BSI, DIN & ISO Styles
are also available.

Product Materials are compliant with the following applicable 3-A Sanitary Standards:
• 42-02 In-Line Strainers for Milk and Milk Products.  • 63-03 Sanitary Fittings.
• 18-03 Multiple Use Rubber and Rubber-Like Materials. 
• 20-17, currently 20-27, Multiple-Use Plastic Materials.
Product Materials are also compliant with the following applicable Standards:
• ASTM A240/A240M, Stainless Steel AISI 300 Series.
• US FDA 21CFR177.2600, Rubber Articles Intended for Repeated Use.
• US FDA 21CFR177.1550, Fluoropolymers For Use as Basic Components of Single and Repeated Use.
• USP Class VI Tests, 2004: USP 27, NF 22, 2004, <88> Biological Reactivity, In Vivo.
• USP MEM Elution Cytotoxicity, 2004: USP 27, NF 22, 2004, <87> Biological Reactivity, In Vitro.
• EU 1935/2004(3)EC, Food Contact Regulations.  • EU 2011/65/EC, ReCast of EU 2002/95/EC RoHS Directive

Patent Pending: B1527.101.101, August 17, 2016
Licenses issued by the Provisional Patent Holder 
for the manufacturing, marketing and sale of the 
Strainer Barrier and Strainer Gasket to:

G-M-I, Inc.®
4822 East 355th Street, Willoughby, Ohio 44094-4634 USA

Fon/Fax: 440-953-8811/-9631   
Email: gmiinc@msn.com  •   Url: www.gmigaskets.com
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For more information, visit www.gmigaskets.com
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Innovation Center for US Dairy, 
highlights the following:

•US dairy processors were net 
positive for water, returning more 
than they withdrew from munici-
pal and other sources by making 
use of the water present in milk.

•More than 95 percent of waste 
from reporting processors was 
recovered, redirected and put to 
beneficial use instead of being 
sent to landfills. 

•The US dairy community 
provided 1.538 billion servings 
of fresh milk and dairy foods in 
2020 to food banks in the Feeding 
America network, representing a 
33 percent increase over 2019.

•The US dairy industry sup-
ported 3.3 million jobs in the US 
and contributed $752.93 billion in 
total economic impact.

The path to a more sustain-
able system is undoubtedly a part-
nership between processors, the 
supply chain and the dairies that 
produce this vital source of nutri-
tion. The question we should be 
asking ourselves is who is driving 
the demand for sustainability and, 
more importantly, what’s next? 

Change often comes at a cost, 
and it is crucial to determine who 
bears that cost. While there may 

be some subsidizing, consumer-
driven or a regulatory change, 
hesitate to directly charge con-
sumers to accommodate sustain-
ability efforts. 

One of my final and most sig-
nificant points is understanding 
the “why” behind your commit-
ment to sustainability. A recent 
study by Bain & Company polled 
600 client executives representing 
oil and gas, power utility, chemi-
cal, mining and agribusiness 
industries. Nearly 78 percent of 
respondents identified customer 
unwillingness to pay higher prices 
as the greatest obstacle to decar-
bonization.

What’s Next?
There are three reasons for change: 
I want to, I have to or I am paid 
to. Naturally, our business deci-
sions are primarily driven by eco-
nomic factors. The industry made 
significant progress in becoming 
the best environmental steward it 
can be to date. 

As we consider the next steps, 
each of us finds ourselves at dif-
ferent stages. 

The question remains: why 
will you make the next change 
and who will pay for it? I eagerly 
look forward to discussing the 
producer side in my next article 
to showcase their evolution and 
what lies ahead for them. TR
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Your Business Creates 
Unique Challenges...
We Provide Solutions

EZ Whey Belts
Draining & Matting

Carousel
Vacuum Press

Throughout the world, DR Tech’s dairy processing equipment has been used by a host of
different businesses - from large to small - each with different needs.

With years of technical expertise, DR Tech works closely with you to engineer solutions;
designing and building customers needs in accordance with their supplied specifications. 

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

DR Tech  - equipment, process flow, installation and fabrication services

 Conveyors
 EZ Whey Draining and Matting Belts
 Cheese Dicers
 Carousel Vacuum Presses
 Form Washing Solutions

 Automated Brine Systems
 Waterless Mozzarella Cheese Cookers
 Rotator Line Systems
 Hard & Semi-Hard Pre-Presses
 Stainless Steel Tanks

See us at
Booth #837

Automated
Brine System

For more information, visit www.drtechinc.com

New York State Launches Workforce 
Development Resource Guide
Albany, NY—Richard A. Ball, 
New York state’s agriculture com-
missioner, announced that the 
Department of Agriculture and 
Markets has launched a work-
force development resource guide 
to help connect young people and 
those interested in a career in the 
dairy industry.

The Dairy Think Tank was cre-
ated at the advice of the Milk Mar-
keting Advisory Council to bring 
together leaders in the industry, 
including representatives from the 
Department of Agriculture and 
Markets, Department of Labor, 
and Empire State Development, 
to discuss the challenges facing 
the industry’s future. 

The Dairy Think Tank iden-
tified workforce development as 
one of its top priorities, along with 
government partnership, brand-
ing and marketing, and industry 
support. As part of these efforts, 
the Dairy Think Tank created a 
central resource guide — the Cat-
alog of New York State Workforce 
Development Pipelines for the Dairy 
Industry — containing informa-
tion about dairy-related work-
force development programs, 
career opportunities, and funding 
streams available within the state. 

This resource provides dairy 
farms and dairy processing plants 
with programs and opportuni-
ties to better connect with and 

train future employees, including 
school-based programs that intro-
duce youth to the dairy industry. 
The catalog can also be used by 
job seekers to help identify the 
career pathways that are available 
for those who are skilled or those 
who have no prior agricultural or 
food manufacturing training.

Also, the Dairy Think Tank 
partnered with the New York 
Department of Labor to create a 
series of videos highlighting “Cool 
Jobs in Dairy,” which showcase 
the wide range of fulfilling career 
opportunities in the New York 
dairy industry, including produc-
tion, processing, and distribution. 

The Department of Agriculture 
and Markets has also launched 
a Dairy Career Page, which pro-
vides information about working 
in the dairy industry.

Vermont Organic 
Dairy Farmers Can 
Now Apply For  
Relief Funding
Montpelier,  VT—Vermont 
organic dairy farmers are being 
encouraged to apply for relief 
funding through the Vermont 
Agency of Agriculture, Food and 
Markets (VAAFM).

This grant funding is designed 
to mitigate the extreme organic 
market challenges in 2022, includ-
ing high feed and input costs. 

A total of $6.9 million was 
made available in the Vermont 
state budget, which began on July 
1, 2023.

Eligible dairy farmers who 
apply will receive a single pay-
ment of $5 per hundredweight of 
organic milk produced in 2022. 
The VAAFM is responsible for 
the application process and distri-
bution of funds.

To qualify for this funding, 
dairy farmers, at the time of appli-
cation, must be currently ship-
ping milk to a buyer (organic or 
conventional) and/or producing 
and processing their own organic 
milk; or identified as a producer 
who is “on-hold” with the Dairy 
Section at VAAFM and has main-
tained their cooperative member-
ship and will be shipping milk at 
the time of application and any 
related grant payment.

All qualifying applications will 
be processed in the order they are 
received. VAAFM staff will be 
verifying information submitted 
for this program with established 
records. All documents must be 
correct and complete before pay-
ment can be issued. This includes 
receipt of a farm’s 2022 produc-
tion information, a W-9, and a 
submitted application.

Once the VAAFM determines 
that applications are administra-
tively complete, they will be pro-
cessed for payment in their order 
of receipt. VAAFM staff will be 
cross-checking application infor-
mation with the agency’s records 
and verifying the production 
information with the production 
document provided by the appli-
cant.

VAAFM said it plans to com-
plete application processing and 
payments in real time, so correctly 
completed applications will gener-
ate faster payments than applica-
tions that require correction.

The application period for this 
relief program closes at noon, 
Friday, Oct. 20, 2023.  Any unal-
located funds will be diverted to 
other programs on Dec. 31, 2023.

More information about this 
program can be found on the 
VAAFM website, at https://
agriculture.vermont.gov/administra-
tion/vermont-organic-dairy-relief-
program.
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COMINGEVENTS

WDPA Dairy Symposium: July 
10-11, Landmark Resort, Door 
County, WI. Visit www.wdpa.net 
for updates and registration.

•
IAFP 2023: July 16-19. Toronto, 
Ontario. Visit www.foodprotec-
tion.org for more information.

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

•
ACS Conference: July 18-21, Des 
Moines, IA. Updates and online 
registration available at www.
cheesesociety.org.

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

•
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.

•
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 
and for more information.

•
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.

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

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

PLANNING GUIDE

SGX-NZX Global Seminar Will Look At  
Sustainability, Food Security Divide
Singapore—A speaker lineup for 
the 10th annual SGX-NZX Global 
Dairy Seminar was announced 
this week, with industry experts 
weighing in on topics like demand  
for dairy alternatives, consumer 
trends and drivers of the global 
dairy supply.

The conference will be held 
here Sept. 18-20 at the SGX Audi-
torium. Dairy industry members 
from around the world will meet 
to discuss the latest market devel-
opments with international stake-
holders across Asia, Oceania, 
Europe and the Americas.

For this year’s seminar, SGX 
Commodities, The New Zealand 
Exchange (NZX) and Global 
Dairy Trade (GDT) have collabo-
rated to make a more impactful 
event, with the GDT Regional 
Conference taking place on the 
afternoon of Sept. 18 before the 
2023 SGX-NZX Global Dairy 
Seminar. 

Attendees will be invited to an 
evening reception on Sept. 18 and 
a formal dinner the following eve-
ning.

Educational sessions will high-
light issues like the global supply 

landscape; disconnect between 
sustainability goals and food secu-
rity; changing dynamics of global 
dairy demand; drivers of global 
dairy supply and outlook for 
exporting regions; de-globalization 
and the effects on commodities; 
dairy alternatives – disruption, 
innovation and opportunities for 
agriculture; and consumer food 
trends in dairy, seminar organiz-
ers said.

More details on agenda, 
speaker list and registration will 
be available in the coming weeks 
at www.sgx.com.

Check out all available opportunities! Contact
Jim Cisler at 608-835-7705  https://dairyassets.weebly.com/m--a.html

Jim Cisler

Dairy Realtor & Consultant

   jimcisler7@gmail.com

      608-835-7705

For Your Merger & Acquisition
Needs
For Your Merger & Acquisition
Needs

Operating Cheese Businesses Recently SOLD:
 Taylor Cheese - Weyauwega, WI
 Harmony Dairy Products - Edgar, WI
 Hidden Springs Creamery - Westby, WI
 K&K Cheese - Cashton, WI

For more information, visit https://dairyassets.weebly.com/m--a.html

Ames, IA—Iowa State University 
Extension & Outreach will host 
a free webinar Wednesday, July 12 
on recent legislation regarding the 
sale of raw milk. 

Entitled Raw Milk for Human 
Consumption: Issues to Consider,  
the three-hour webinar will begin 
at 6 p.m. CST. The webinar was 
created for dairy producers and 
potential producers interested in 
the new rules surrounding raw 
milk sales in Iowa, webinar hosts 
reported.

Attendees will learn about new 
rules and regulations, as well as 
how to manage raw milk risk and 
best practices for sample collec-
tion of raw milk.

Participants will also have the 
opportunity to ask questions 
directly to instructors. 

Presenters include legislation 
sponsor Sen. Jason Schultz (R-IA); 
Kitt Tovar, staff attorney and 
manager of the ISU’s Beginning 
Farmer Center,  on liability issues 
for producers; and ISU veterinar-
ian Pat Gorden, discussing best 
practices for sample collection 
under the new rules.

The webinar speaker lineup 
also includes ISU food science 
and human nutrition professor 
Stephanie Clark on the role  of 
sanitation in producing raw milk; 
Mark McAfee, MaAfee Farms & 
Organic Pastures, on how his farm 

Free Webinar Will Answer Queries     
On Iowa’s New Raw Milk Legislation

handles raw milk; and Iowa State 
University dairy specialists Larry 
Tranel and Fred Hall on their top 
three issues in managing a 10-cow 
dairy.

“There’s been quite a bit of 
uncertainty and questions sur-
rounding these new rules,” said 
ISU dairy specialist Gail Carpen-
ter said. 

“Our goal is to provide produc-
ers with the most current infor-
mation so that they can make 
informed decisions in light of this 
legislation,” Carpenter continued.

Interested producers and poten-
tial producers are encouraged to 
attend the free webinar by pre-
registering at least one hour prior 
to the program at www.go.iastate.
edu/SIHLB6.

For questions, contact Gail 
Carpenter at (712) 737-4230.
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Equipment for Sale
ARTISAN CHEESE EQUIPMENT 
FOR SALE: • 300 gallon batch 
pasteurizer • 300 gallon Stoelting 
cheese vat •50 gallon cheese vat 
with agitation • 200 gallon COP 
wash tank • 500 gallon brine tank 
with racks •  800,000 BTU Latner 
steam boiler • PLUS MORE! Email 
for complete list, descriptions and 
prices. cheeseman.dl@gmail.
com; 320-434-0177. 

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.

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.

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 Wanted
WANTED TO BUY: Truck Mount 
Farm Pick-up Tank for milk. 3,000 
to 4,000 gallons. Call Alex Llanes at 
(209) 857-1912 or email: allanesw@
icloud.com

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.

Cheese Triers
ANTIQUE, RARE, SPECIALTY 
CHEESE TRIERS: Cheese trier 
collection for sale. Over 60 
antique, rare, specialty and newer 
triers available. Please contact me 
at normmatte@icloud.com for 
pricing, options, and photos.

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

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.

Auctions, Events

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.

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.

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

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.

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.

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.

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.

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

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

www.genmac.com

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

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

Jeffrey J. Counsell
Co-Founder & Designated Managing Broker

M: +1 312 589 8844
jeff.counsell@globalfoodproperties.com

Adam Ratajski
Market Driver
M: +1 630 217 2323
adam.ratajski@globalfoodproperties.com

AVAILABLE FOR LEASE

Plover, WI

DAIRY PRODUCTION
AND COOLER SPACE

• Recent $12M investment in dairy
    build-out / capabilities
• “Box in a box” IMP production space 
    with positive pressure and interstitial 
    space
• Impeccable condition, conforming to 
    most rigorous third-party audits
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Title _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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DAIRY PRODUCT SALES

Week Ending July 1 June 24 June 17 June 10
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.4714 1.4964 1.5291 1.5694• 
Sales Volume Pounds
US 11,677,760 11,208,995 12,209,961 13,278,246

500-Pound Barrel Cheddar Cheese Prices, Sales & Moisture Contest
Weighted Price  Dollars/Pound
US 1.6461 1.6711 1.6587 1.6030 
Adjusted to 38% Moisture 
US 1.5644 1.5871 1.5792 1.5274 
Sales Volume Pounds
US 12,871,488 13,231,344 14,553,426 14,130,138 
Weighted Moisture Content Percent
US 34.76 34.72 34.88 34.93

AA Butter
Weighted Price  Dollars/Pound
US 2.4248 2.4148• 2.4347 2.4758
Sales Volume             Pounds
US 3,843,372 3,162,968 2,987,042 3,272,347

Extra Grade Dry Whey Prices
Weighted Price  Dollars/Pound
US 0.2892 0.3109 0.3196 0.3246
Sales Volume
US 6,989,234 6,872,528 7,859,924 7,249,295

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.1535 1.1761• 1.1726• 1.1697
Sales Volume  Pounds
US 16,438,203 14,273,544• 17,670,868• 18,715,150 
     
     

July 6, 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
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Protein Price
Federal Milk Order 
Component Prices

2023, 2022, 2021
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Lactose Prices Since 20191
High/Low Range (Central & West: Mostly)

Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘‘17 .9318 .9905 .9681 .9425 .9138 .9013 .8919 .8486 .8231 .8063 .7757 .7490
‘18 .7268 .7211 .6960 .7027 .7502 .7949 .8092 .8144 .8437 .8658 .8817 .8851
‘19 .8929 .8995 .9025 .9025 .9074 .9244 .9297 .9444 .9465 .9530 .9597 .9854
‘20 1.0017 1.0140 1.0148 1.0027 .9590 .9356 .8945 .8591 .8500 .8810 .9124 .9255
‘21 .9693 1.0134 1.0487 1.0977 1.1328 1.1513 1.1551 1.1548 1.1450 1.1540 1.2149 1.3174 
‘22 1.4378 1.5904 1.7102 1.7920 1.8160 1.8269 1.8313 1.8118 1.8052 1.8085 1.8073 1.7478
‘23 1.6671 1.4846 1.3440 1.2238 1.0989 .9482

AVERAGE MONTHLY WPC MOSTLY PRICES: USDA
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40-Pound 
Block Avg

CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

Date Month  Class Class Dry  Block  
  III  IV Whey NDM Cheese Cheese* Butter*
6-30 July 23 14.18 17.98 28.125 115.400 1.468 1.5200 242.500
7-3 July 23 14.15 17.98 28.100 115.400 1.468 1.5170 243.000
7-4 July 23 — — — — — — —
7-5 July 23 14.01 17.98 28.100 115.025 1.460 1.5060 243.000
7-6 July 23 13.97 18.05 28.000 115.025 1.457 1.5000 243.050

6-30 Aug 23 14.86 17.66 27.200 113.000 1.631 1.6030 239.000
7-3 Aug 23 14.80 17.66 26.150 113.025 1.631 1.5930 239.700
7-4 Aug 23 — — — — — — —
7-5 Aug 23 14.46 17.66 26.250 111.775 1.607 1.5690 240.000
7-6 Aug 23 14.37 17.70 26.000 112.000 1.599 1.5560 241.500
.
6-30 Sept 23 16.02 17.57 27.000 111.850 1.740 1.7190 240.200
7-3 Sept 23 15.88 17.60 27.000 111.850 1.740 1.7060 241.950
7-4 Sept 23 — — — — — — —
7-5 Sept 23 15.80 17.43 26.550 108.300 1.740 1.6980 241.500
7-6 Sept 23 15.61 17.43 26.525 108.500 1.715 1.6870 241.750

6-30 Oct 23 16.92 17.85 28.525 113.025 1.840 1.8070 242.500
7-3 Oct 23 16.80 17.74 27.750 112.725 1.840 1.8030 242.500
7-4 Oct 23 — — — — — — —
7-5 Oct 23 16.76 17.64 27.750 109.300 1.837 1.7950 242.500
7-6 Oct 23 16.60 17.62 27.750 109.000 1.814 1.7760 242.500

6-30 Nov 23 17.54 18.14 29.800 115.500 1.898 1.8620 244.750
7-3 Nov 23 17.45 18.14 29.800 115.200 1.898 1.8560 244.750
7-4 Nov 23 — — — — — — —
7-5 Nov 23 17.70 17.71 29.800 111.500 1.890 1.8530 244.750
7-6 Nov 23 17.35 17.71 29.000 111.800 1.880 1.8460 244.000

6-30 Dec 23 17.65 18.17 30.500 118.300 1.912 1.8740 241.500
7-3 Dec 23 17.52 18.17 30.500 117.925 1.912 1.8700 241.500
7-4 Dec 23 — — — — — — —
7-5 Dec 23 17.49 17.83 30.500 114.000 1.912 1.8610 240.050
7-6 Dec 23 17.45 17.83 30.500 114.300 1.891 1.8570 240.050

6-30 Jan 24 17.73 18.17 33.500 120.500 1.915 1.8700 233.750 
7-3 Jan 24 17.66 18.17 33.500 120.175 1.915 1.8700 234.775
7-4 Jan 24 — — — — — — —
7-5 Jan 24 17.59 17.92 33.500 116.750 1.906 1.8680 234.825
7-6 Jan 24 17.55 17.86 32.400 116.750 1.895 1.8600 235.500

6-30 Feb 24 17.75 18.30 37.250 123.250 1.913 1.8790 234.000
7-3 Feb 24 17.75 18.30 37.250 122.025 1.913 1.8790 234.000
7-4 Feb 24 — — — — — — —
7-5 Feb 24 17.60 18.10 37.250 119.000 1.913 1.8760 234.000
7-6 Feb 24 17.62 18.01 37.250 119.000 1.901 1.8660 234.000

6-30 Mar 24 17.84 18.54 40.000 125.500 1.911 1.8760 233.500
7-3 Mar 24 17.75 18.54 40.000 124.500 1.911 1.8760 233.500
7-4 Mar 24 — — — — — — —
7-5 Mar 24 17.61 18.23 40.000 121.750 1.911 1.8800 233.500
7-6 Mar 24 17.61 18.16 40.000 121.750 1.910 1.8750 233.500

6-30 April 24 17.80 18.35 38.875 128.000 1.917 1.8800 232.000
7-3 April 24 17.80 18.35 38.875 127.000 1.917 1.8800 232.000
7-4 April 24 — — — — — — —
7-5 April 24 17.61 18.35 38.875 124.500 1.917 1.8800 232.000 
7-6 April 24 17.61 18.35 38.875 124.500 1.910 1.8750 232.000

6-30 May 24 17.80 18.40 38.875 128.600 1.923 1.8830 231.500
7-3 May 24 17.80 18.40 38.875 128.600 1.923 1.8910 231.500
7-4 May 24 — — — — — — —
7-5 May 24 17.80 18.35 38.875 126.500 1.923 1.8810 231.350 
7-6 May 24 17.79 18.35 38.875 126.500 1.920 1.8800 231.350

July 6 25,853 5,244 2,567 8,034 1,064 22,414 8,691
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WHOLESALE BUTTER MARKETS - JULY 5
WEST: Cream is available. However, in 
some southern areas of the region cream 
availability is tighter with sustained hotter 
temperatures making farm level milk out-
put less productive. Some stakeholders are 
optimistic warmer weather will move cream 
demand from ice cream makers closer to 
this time last year levels in coming weeks. 
Butter manufacturers are running busy 
schedules. Retail and foodservice demand 
is steady, with the current summer holiday 
giving a lean towards the strong end of the 
spectrum. Demand from commercial bulk 
buyers is steady to lighter. Loads are avail-
able to accommodate current demand for
salted and unsalted butter. Grade AA but-
ter on the CME had less bullish movement 
compared to the previous week. 
 
CENTRAL: Butter plant managers say 
cream was available, but not necessarily 
overflowing during the  holiday week. They 
reported cream multiples at similar lev-
els to previous weeks. Cream tankers are 
expected to start moving into the south/
southwestern areas, though, as milk han-

dlers say there is a notable tightness i that 
area of the country where temperatures 
are reaching 100+ degrees. This could 
continue to seasonally tighten supplies in 
a very short time-frame. Butter demand is 
moderate but meeting seasonal expecta-
tions for regional butter contacts. Retail 
demand needs are being met with steadily 
available supplies, but expectations vary 
for near-term demand. All said, butter 
market tones are holding steadily  firm.

NORTHEAST: Cream supplies remain 
steady in the East. Market contacts have 
shared that strong ice cream production 
has drawn down cream supplies some-
what, but that cream is still available. But-
ter plant managers report that churning 
schedules remain active. Some contacts 
have shared that they are opting to sell 
spot loads of cream on the spot market 
as strong Class II manufacturing has kept 
cream prices strong. Butter inventories 
remain strong. Foodservice demand is 
unchanged. Retail demand is seasonally 
steady.

Total conventional ads declined by 12 percent, and total organic ads declined by 41 
percent.  Despite appearing in 19 percent fewer ads, ice cream in 48- to 64-ounce 
containers remained the most advertised conventional dairy product with a price of
$3.59. Organic ice cream in 48- to 64-ounce containers appeared in 172 percent 
more ads with an average price of $7.99, representing a $4.40 organic premium.
 
The number of conventional cheese ads increased by 1 percent this week, but 
organic cheese ads fell by 76 percent. Conventional sliced cheese in 6- to 8-ounce 
packages was the most advertised cheese item with an average price of $2.44. The 
average price for organic 6- to 8-ounce sliced cheese was $5.34, with an organic 
premium of $2.90. Total ads for conventional yogurt increased by 29 percent this 
week, while total organic ads grew by 543 percent. 

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

NORTHEAST - JULY 5: Milk volumes are steady in the Northeast. There are still reports 
of milk being discarded, though there are still ample amounts clearing into Class III produc-
tion. Contacts have shared that cheese production is seasonally steady. Retail demand is 
strong as grilling  season is underway. Foodservice demand is steady. Cheese plant manag-
ers have shared that cheese inventories remain strong, and that storage space is becoming 
a cause for concern.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $1.7975 - $2.0850 Process 5-lb sliced: $1.4875  -  $1.9675
Muenster:  $1.7850 - $2.1350 Swiss 10-14 lb cuts: $3.5400 -  $5.8625

MIDWEST AREA - JULY 5: Cheese market tones continue to face mounting pressure. 
Despite a bump on the CME for  block prices, market prices for both barrels and blocks 
remain in the $1.30s. Last year during the holiday week, CME prices were above $2 for both 
varieties. Midwestern contacts’ note that there’s plenty of milk, but cheese makers note 
that heat is beginning to play a part with component levels. Additionally, processors in the 
South and Southwestern states of the US continue to suggest heat has really crimped milk 
output, which could push some handlers to move milk from the Central and Midwestern 
states southbound. Currently, though, cheese producers in the Upper Midwest say milk 
is still available, particularly due to the holiday week. Production is less steady with the 
holiday, but expectations are that cheese processing will resume steadiness this week into 
next week. Cheese inventories are still noted as balanced, regionally.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $1.8400 - $3.0500 Mozzarella 5-6#: $1.3700 - $2.4575
Brick 5# Loaf:  $1.5700 - $2.1375 Muenster 5#: $1.5700 - $2.1375
Cheddar 40# Block: $1.2925 - $1.8350 Process 5# Loaf: $1.3650 - $1.8325
Monterey Jack 10#: $1.5450 - $1.8925 Swiss 6-9# Cuts: $3.0550 - $3.1575

WEST - JULY 5:   Demand from foodservice is steady in the West for varietal cheeses. 
Demand from retail avenues is steady to lighter for varietal cheeses. Some industry sources 
note Cottage cheese and Cream cheese interest as on more solid ground and sizable 
increases in sales. Although frozen pizza sales are seasonally strong, stakeholders relay 
demand is less compared to last  summer and Mozzarella cheese sales are being impacted 
negatively. Loads are available to accommodate current barrel and block cheese demand. 
Ample Class III milk volumes are available for strong to steady cheese manufacturing. 
Export demand is steady to lighter with quieter activity from Asian purchasers. Sentiments 
that current prices at the CME are not translating to greater competitiveness amongst 
international markets is relayed by some stakeholders.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#:  $1.6600 - $1.9350
Cheddar 10# Cuts : $1.6725 - $1.8725 Process  5# Loaf: $1.4900 -  $1.6450
Cheddar 40# Block: $1.4250 - $1.9150 Swiss 6-9# Cuts: $2.3475 - $3.7775
 
EEX Weekly European Cheese Indices (WECI): Price Per/lb (US Converted)
Variety   Date:   7/5 6/28  Variety Date:   7/5 6/28
Cheddar Curd  $1.94 $1.95 Mild Cheddar $1.99 $2.00
Young Gouda  $1.73 $1.74 Mozzarella $1.70 $1.70

FOREIGN -TYPE CHEESE - JULY 5: Summer weather is contributing to declining 
seasonal milk output in Europe, though industry sources indicate production is higher than 
it was this time a year ago. Milk volumes are becoming less available, though European 
cheese makers report operating busy production schedules. Retail demand for cheese is 
steady to higher, as some European grocery store shoppers have responded positively to 
recent retail cheese ads. Strong demand is present from foodservice customers. Contacts 
report warm weather and strong demand in summer vacation destinations are contributing 
to increased restaurant cheese sales. Industry sources indicate strong demand for cheese 
in Europe is outpacing production and cheese inventories are tightening.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $1.6550 - 3.1425
Gorgonzola:    $3.6900 - 5.7400 $2.1625 - 2.8800
Parmesan (Italy):  0 $2.0425 - 4.1325
Romano (Cows Milk):  0 $2.8450 - 5.0000
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $3.5750 - 3.9000
Swiss Cuts Finnish:  $2.6700- 2.9300 0

LACTOSE CENTRAL/WEST:  The bot-
toms of the lactose price range and mostly 
price series held steady, while the tops of 
both moved lower. Contacts report shifting 
from Q2 to Q3 contracts with the start of 
July and say this shift contributed to down-
ward movement at the top of the lactose  
price range. Stakeholders report securing 
some Q3 contract orders for lactose into 
this week. Spot demand for lactose is light. 

WPC CENTRAL/WEST: Contacts 
report light spot activity. Preferred brands 
of WPC 34% are in higher demand than WPC 
34% that is interchangeable with other pro-
teins, though stakeholders say overall spot 
demand is lackluster. Spot purchasers are 
limiting orders to loads of WPC 34% which 
meet their  immediate needs. Inventories 
of WPC 34% are available for purchasing. 
Some manufacturers are shifting produc-
tion schedules away from WPC 34%, due to 
current market conditions.

CASEIN: Market activity was quiet during 
the holiday week. Interest remains steady, 
but importers are aware of a growth in 
stocks for both varieties of casein. Euro-
pean milk output is starting to edge  lower, 
as South American milk output has yet to 
pick up notably for the season. Processing 
has been more active in recent months and 
domestic end users are aware of this.
     
NDM EAST:  Demand in the East is quiet, 
as end users are more apt to purchase a 
spot  load for near-term needs than buy a 
larger volume of NDM to store. End users 
who can utilize alternative dairy powders 
are finding a value in higher protein concen-
trate markets, such as WPC 34% and WPC 
80%. The condensed skim markets, though, 
are one potentially bullish note in  what has 
been somewhat bearish overall tones.  Heat 
is beginning to bring down  overall milk out-
put, and, therefore, condensed skim milk 
availability has been lighter in recent weeks.

ORGANIC DAIRY - RETAIL OVERVIEW
National Weighted Retail Avg Price:  
Cream Cheese 8 oz: NA
Butter 8 oz: NA
Butter 1 lb: $4.99
Cottage Cheese 16 oz: NA
Cheese 6-8 oz sliced: $5.34
Cheese 6-8 oz shreds: $3.99
Cheese 6-8 oz block: $4.29 
Cheese 2 lb block: NA

Yogurt 4-6 oz: $1.35
Yogurt 32 oz: NA
Yogurt Greek 32 oz $4.38
Flavored Milk ½ gallon: NA
Milk ½ gallon: $4.43
Milk gallon: NA
Ice Cream 14-16 oz $4.23
Ice Cream 48-64 oz $7.99

RETAIL PRICES - CONVENTIONAL DAIRY - JULY 7
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 4-6 oz
Yogurt (Greek) 32 oz
Yogurt 32 oz 

US NE SE MID SC SW NW 

2.50 NA 2.50 NA NA NA NA 

3.97 3.52 4.74 3.85 3.99 2.99 4.65 

2.70 2.23 3.06 2.37 2.68 2.92 2.46 
2.46 2.23 2.51 2.43 2.40 2.65 2.46 
2.44 2.39 2.38 2.49 2.42 3.79 2.46
3.56 NA 3.87 3.05 2.99 3.33 4.19 
3.36 2.99 3.70 3.02 2.99 NA 4.47
2.99 NA NA NA 2.99 NA NA
8.57 5.99 9.99 8.99 6.49 NA NA
7.46 5.99 6.36 8.99 6.49 7.38 9.99 
2.31 2.53 2.39 2.41 NA 1.49 2.19 
2.56 3.99 2.48 2.36 2.54 2.49 3.00 
2.60 2.74 2.50 2.55 1.49 NA 3.99 
3.49 3.75 3.37 3.19 3.28 3.52 3.50 
3.59 3.41 3.67 3.34 4.36 3.47 3.73 
2.01 NA NA 3.00 NA 1.97 1.54 
3.28 3.48 NA 2.50 3.49 3.38 2.47
2.56 NA NA 3.00 NA 1.97 NA
2.48 NA NA NA 2.50 NA 2.47
2.10 2.17 2.11 2.31 2.00 1.49 NA
2.44 NA 2.29 2.38 2.41 3.23 2.99
1.09 1.11 1.20 1.25 1.09 0.94 0.87
0.62 0.68 0.49 0.58 0.90 1.25 0.59
4.66 3.49 4.65 NA NA NA 5.00
2.47 2.85 1.99 NA 2.29 2.61 2.79

 

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

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

07/03/23 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  76,287 81,089
07/01/23 . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  76,287 81,088
Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 1
Percent Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  0 0

DRY PRODUCTS - JULY 6
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HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - JULY 3 - JULY 7, 2023
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.3225 $1.3925 $2.4675 $1.1175 $0.2400
July 3 (-2¼) (+5¾) (+2¾) (NC) (NC)
TUESDAY No No No No No
July 4 Trading Trading Trading Trading Trading
WEDNESDAY $1.3425 $1.3525 $2.4650 $1.1100 $0.2400
July 5 (+2) (-4) (-¼) (-¾) (NC)
THURSDAY $1.3575 $1.3625 $2.4775 $1.1075 $0.2300
July 6 (+1½) (+1) (+1¼) (-¼) (-1)
FRIDAY $1.3800 $1.3925 $2.4800 $1.0875 $0.2275
July 7 (+2¼) (+3) (+¼) (-2) (-¼)

Week’s AVG $1.3506 $1.3750 $2.4725 $1.1056 $0.2344
$ Change (-0.0329) (+0.0415) (+0.565) (-0.0139) (-0.0121)

Last Week’s $1.3835 $1.3335 $2.4160 $1.1195 $0.2465
AVG

2022 AVG $2.17563 $2.09125 $2.9475 $1.74688 $0.4925
Same Week

MARKET OPINION - CHEESE REPORTER

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘08 1.8774 1.9560 1.7980 1.8010 2.0708 2.0562 1.8890 1.6983 1.8517 1.8025 1.6975 1.5295
‘09 1.0832 1.1993 1.2738 1.1506 1.0763 1.0884 1.1349 1.3271 1.3035 1.4499 1.4825 1.4520
‘10 1.4684 1.4182 1.2782 1.3854 1.4195 1.3647 1.5161 1.6006 1.7114 1.7120 1.4520 1.3751
‘11 1.4876 1.8680 1.8049 1.5756 1.6902 2.0483 2.1124 1.9571 1.7010 1.7192 1.8963 1.5839 
‘12 1.5358 1.4823 1.5152 1.4524 1.4701 1.5871 1.6826 1.7889 1.8780 2.0240 1.8388 1.6634 
‘13 1.6388 1.5880 1.5920 1.7124 1.7251 1.7184 1.6919 1.7425 1.7688 1.7714 1.7833 1.8651
‘14 2.1727 2.1757 2.2790 2.1842 1.9985 1.9856 1.9970 2.1961 2.3663 2.0782 1.9326 1.5305
‘15 1.4995 1.4849 1.5290 1.6135 1.6250 1.6690 1.6313 1.6689 1.5840 1.6072 1.5305 1.4628
‘16 1.4842 1.4573 1.4530 1.4231 1.3529 1.5301 1.7363 1.8110 1.5415 1.5295 1.7424 1.6132
‘17 1.5573 1.6230 1.4072 1.4307 1.4806 1.3972 1.4396 1.5993 1.5691 1.6970 1.6656 1.5426
‘18 1.3345 1.4096 1.5071 1.4721 1.5870 1.4145 1.3707 1.5835 1.4503 1.3152 1.3100 1.2829
‘19 1.2379 1.3867 1.4910 1.5925 1.6278 1.6258 1.7343 1.7081 1.7463 2.0224 2.2554 1.8410
‘20 1.5721 1.5470 1.4399 1.0690 1.5980 2.3376 2.4080 1.4937 1.6401 2.2213 1.8437 1.4609
‘21 1.5141 1.4442 1.4811 1.7119 1.6923 1.5639 1.4774 1.4158 1.5319 1.8008 1.5375 1.6548
‘22 1.8204 1.9038 2.0774 2.3489 2.3567 2.2077 2.0581 1.8741 2.0690 2.1285 1.9454 1.8395
‘23 1.6803 1.5761 1.8175 1.5921 1.5073 1.5037 

Cheese Comment: Three cars of blocks were sold Monday, the last at $1.3925, 
which set the price. Two cars of blocks were sold Wednesday at $1.3525, which 
set the price. Five cars of blocks were sold Thursday, the last at $1.3625, which set 
the price. Two cars of blocks were sold Friday at $1.3900; an unfilled bid for 1 car at 
$1.3925 then set the price. The barrel price dropped Monday on a sale at $1.3225, 
increased Wednesday on a sale at $1.3425, rose Thursday on a sale at $1.3575 (a total 
of 35 cars of barrels were sold Thursday), and increased Friday on a sale at $1.3800. A 
total of 93 carloads of Barrels were traded this week at the CME.

Butter Comment: The price increased Monday on a sale at $2.4675, declined 
Wednesday on a sale at $2.4650, rose Thursday on a sale at $2.4775, and increased 
Friday on a sale at $2.4800.

Nonfat Dry Milk Comment: The price fell Wednesday on an uncovered offer at 
$1.1100, declined Thursday on a sale at $1.1075, and fell Friday on a sale at $1.0875.

Dry Whey Comment: The price fell Thursday on a sale at 23.0 cents, and declined 
Friday on a sale at 22.75 cents.day on a sale at 23.25 cents, then rose Friday on a sale 
at 24.0 cents. There were 42 carloads of dry whey sold on the CME this week.

WHEY MARKETS - JULY 3 - JULY 7, 2023
RELEASE DATE - JULY 6, 2023
Animal Feed Whey—Central: Milk Replacer:   .2000 (NC) – .2300 (NC) 

Buttermilk Powder:
 Central & East:   .9200 (NC) – 1.0000 (NC)   West: .8400 (NC) –.9900 (NC)
 Mostly:   .8900 (-1) – .9500 (NC)

Casein: Rennet:   4.2500 (NC) – 4.7500 (NC)   Acid: 4.5000 (NC) – 5.0000 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .2400 (NC) – .3000 (-1)     Mostly: .2500 (NC) – .2700 (-2¾)
Dry Whey–West (Edible):
 Nonhygroscopic: .2475 (+1¼) – .3700 (-¾)  Mostly: .2700 (+¼) – .3300 (-½)
Dry Whey—NE:  . 2450 (-4½) – .3400 (-¾) 

Lactose—Central and West:
 Edible:   .1350 (NC) – .3600 (-12)    Mostly:  .1400 (NC) – .2700 (-1)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.1100 (-2) – 1.1700 (-2)    Mostly: 1.1300 (-1) – 1.1500 (-2)
 High Heat:   1.1675 (-1¼) – 1.2800 (-2)
Nonfat Dry Milk —Western:
 Low/Med Heat: 1.0800 (-1)  – 1.1750 (-1)    Mostly: 1.0900 (-1) – 1.1600 (-1)
 High Heat:  1.2100 (-3½) – 1.3700 (NC)

Whey Protein Concentrate—34% Protein:  
 Central & West:  .7000 (NC) – 1.1300 (NC)    Mostly: .7200 (NC) –1.0700 (-1)

Whole Milk:  1.8000 (-10) – 1.9500 (-5)
Visit www.cheesereporter.com for historical dairy, cheese, butter, & whey prices

For more information, visit www.urschel.com
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Rome, Italy—The UN Food and 
Agriculture Organization (FAO) 
Dairy Price Index averaged 116.8 
points in June, down 1.0 points 
(0.8 percent) from May and 33.4 
points (22.2 percent) below its cor-
responding value a year ago.

At 116.8, the FAO Dairy 
Price Index is at its lowest point 
since August 2021, when it was 
116.2. The Dairy Price Index had 
reached a recent high of 150.2 in 
June 2022, but has declined every 
month since then, with the excep-
tion of December 2022, when 
it increased less than one point 
from the previous month.

The June decline in the Dairy 
Price Index was again led by 
lower international cheese prices, 
reflecting ample export availabili-
ties, especially in Western Europe, 
where milk production tracked 
seasonally higher, while retail 
sales were somewhat subdued. 
Meanwhile, whole milk powder 
prices fell slightly on lower import 
purchases by North Asian buyers 
and increased supplies, especially 
from New Zealand. 

By contrast, world butter 
prices rose in June, driven by 
active demand for spot supplies, 

mainly from the Middle East, and 
increased internal retail sales in 
Western Europe. 

Skim milk powder (SMP) prices 
increased slightly on higher 
import purchases to meet short-
term needs amid concerns over 
supplies in the months ahead 
during the seasonally declining 
production phase in Western 
Europe.

The Food and Agriculture 
Organization Dairy Price Index 
is computed using eight price 
quotations of four dairy prod-
ucts (cheese, butter, skim milk 
powder and whole milk powder) 
from two representative markets. 
Within each dairy product, prices 
are weighted by the trade shares 
of their respective markets, while 
the dairy products are weighted 
by their average export shares for 
2014-16.

The overall Food and Agri-
culture Organization Food Price 
Index averaged 122.3 points in 
June, down 1.7 points (1.4 per-
cent) from May, continuing the 
downward trend and averaging 
as much as 37.4 points (23.4 per-
cent) below the peak it reached in 
March 2022.

FAO Dairy Price Index Dropped 0.8%  
In June; Cheese Leads Decline




