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USDA Reduces Milk Production 
Forecast, Raises Price Forecasts
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Progress Reported In National Effort 
To Develop Freight Data Portal

Cheese Production 
Rose 2.8% In Jan.; 
Cheddar Declined 
2.7%; Butter Output 
Dropped 6.9%
Washington—US cheese produc-
tion during January totaled 1.17 
billion pounds, up 2.8 percent from 
January 2021, USDA’s National 
Agricultural Statistics Service 
(NASS) reported last Friday.

Regional cheese production in 
January, with comparisons to Janu-
ary 2021, was as follows: Central, 
569.8 million pounds, up 6.6 per-
cent; West, 463.2 million pounds, 
down 1.1 percent; and Atlantic, 
134.7 million pounds, up 1.5 per-
cent.

January cheese production in 
the states broken out by NASS, 
with comparisons to January 2021, 
was: Wisconsin, 291.9 million

• See Cheese Output Up, p. 6

Washington—Efforts to develop 
international standards for the 
sharing and use of digital informa-
tion throughout the supply chain 
took a significant step forward 
at a recent joint meeting of the 
Supply Chain Optimization and 
Resilience (SCORe) Coalition 
and global standards organization 
ASTM International in Long 
Beach, CA, the groups reported.

A group of public and pri-
vate stakeholders — including 
John  D. Porcari, port envoy to 
the Biden administration’s Sup-
ply Chains Disruptions Task 
Force; Carl Bentzel, Federal 
Maritime Commission (FMC) 
commissioner; the US Depart-
ment of Commerce; MARAD 
(the US Maritime Administra-
tion); senior leadership of the 
ports of Long Beach and Los 
Angeles; and representatives of 

beneficial cargo owners, truckers, 
retailers, convenience stores and 
equipment manufacturers; supply 
chain transportation, logistics, 
and engineering providers, and 
others — agreed that there was a 
strong market and governmental 
need for performance-based and 
technology-neutral international 
standards for the exchange and 
use of digital information in the 
supply chain.

Such standards would serve 
as building blocks for a National 
Freight Data Portal that would 
enable global supply chain data 
exchange, relieving port and sup-
ply chain congestion and improv-
ing trade competitiveness. In a 
recently released assessement, 
the US Department of Transpor-
tation recommended creation of 

• See Freight Data Portal, p. 14
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Cheese Prices Projected To Average Above 
$2.00 Per Pound; Butter Price To Average $2.57

milk, $1.7400 per pound, up 7.5 
cents from last month’s forecast 
and up 47.1 cents from 2021; and 
dry whey, 71.0 cents per pound, 
up one-half cent from last month’s 
forecast and up 13.56 cents from 
2021.

With those higher product 
prices, both the Class III and the 
Class IV price forecasts are raised. 
USDA is now projecting that the 
2022 Class III price will aver-
age $21.65 per hundredweight, 
up $1.35 per hundred from last 
month’s forecast and up $4.57 
from 2021; and the Class IV price 
will average $23.70 per hundred, 
up $1.40 from last month’s forecast 
and up $7.61 from 2021.

USDA’s forecast for the all milk 
price is also increased, to $25.05 
per hundred, up $1.50 from last 
month’s forecast and up $6.36 from 
2021.

This month’s 2021/22 US 
corn supply and use outlook is for 
increased food, seed, and industrial 
use, larger exports, and smaller 
stocks relative to last month. Corn 
used for ethanol is raised 25 mil-
lion bushels to 5.35 billion, based

• See Higher Prices, p. 11

Washington—The US Depart-
ment of Agriculture (USDA), in its 
monthly supply-demand estimates 
released Wednesday, reduced its 
2022 milk production forecsat and 
raised all of its dairy product and 
milk price forecasts.

The agency noted that Russia’s 
recent military invasion of  Ukraine 
“significantly increased the uncer-
tainty of agricultural supply and 
demand conditions in the region 
and globally.” The supply-demand 
report released Wednesday repre-
sents an initial assessment of the 
short-term impacts as a result of 
this action.

USDA lowered its milk produc-
tion forecast from last month by 
1.2 billion pounds, to 226.0 bil-
lion pounds, due to lower dairy 
cow numbers and slower growth in 
milk per cow. At that level, 2022 
milk production would be down 
300 million pounds from 2021’s 
record output.

The fat basis dairy import fore-
cast is lowered from last month on 
lower expected imports of cheese 

and butterfat products, while fat 
basis exports are reduced on lower 
shipments of whole milk powder 
and whey.

On a skim-solids basis, the 
import forecast is raised, primarily 
as higher imports of milk proteins 
more than offset weaker cheese 
imports. 

The skim-solids-basis export 
forecast is reduced on weaker 
expected sales of whey products 
and skim milk powders.

Price forecasts for cheese, but-
ter, nonfat dry milk, and dry whey 
are all raised from last month on 
current prices, lower expected pro-
duction, and continued demand 
strength.

USDA’s new dairy product price 
forecasts, with comparisons to last 
month’s forecasts and 2021 price 
averages, are as follows: cheese, 
$2.03 per pound, up 13 cents 
from last month’s forecast and up 
35.45 cents from 2021; butter, 
$2.575 per pound, up 18.5 cents 
from last month’s forecast and up 
84.25 cents from 2021; nonfat dry 

FDA To Continue 
Enforcement 
Discretion On Five 
FSMA Final Rules
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
today issued guidance on its intent 
not to enforce certain provisions 
of five rules that implement the 
Food Safety Modernization Act 
(FSMA).

As FDA begins implementation 
of these rules, the agency said it 
has received questions and com-
ments from stakeholders regarding 
specific provisions. In certain situ-
ations, FDA has determined it is 
appropriate to take time to con-
sider options, including rulemak-
ing, to address concerns raised by 
stakeholders.

As it works on solutions, FDA 
said it does not intend to enforce 
these provisions as they currently 
apply to entities or activities 
addressed in the guidance.

The enforcement discretion 
policies announced today by FDA 
are specific to provisions in the 
following rules: Current Good 
Manufacturing Practice and Haz-
ard Analysis and Risk-Based Pre-
ventive Controls for Human Food; 
Current Good Manufacturing 
Practice and Hazard Analysis and 
Risk-Based Preventive Controls 
for Animal Food; Foreign Supplier 
Verification Program (FSVP); Pro-
duce Safety; and Intentional Adul-
teration (IA).

In many instances, the guidance 
released today by FDA builds upon 
previously announced enforcement 

• See FSMA Enforcement, p. 8
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Wisconsin is alone in posting 
milk production increases every 
year since 2005.
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Consistent Milk Production Growth: Wisconsin Stands Alone
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EDITORIAL COMMENT

Folks who have been following 
milk production trends at the state 
level since at least the 1990s might 
find the following tidbit somewhat 
surprising: Among the top 10 milk-
producing states, Wisconsin stands 
alone when it comes to consistent 
growth in milk production over 
the past 15-plus years.

Why might this be so hard to 
believe for industry veterans? 
Because for many years, Wiscon-
sin’s milk production was stagnant 
to declining. 

This was, in fact, the case start-
ing in 1989, and running for a 
number of years. Wisconsin in 
1988 set a new milk production 
record of 25.0 billion pounds, and 
didn’t break that record until 2009.

Between those years, Wiscon-
sin’s milk production declined 
nine times, including drops of 1.0 
billion pounds or more in 1989, 
1993, and 2001. And the last of 
those declines came in 2004, when 
output of 22.085 billion pounds 
was down 181 million pounds 
from 2003 — and down 2.9 billion 
pounds from 1988’s record output.

After falling in 2004, Wiscon-
sin’s milk production started to 
increase — and hasn’t stopped 
since. In 2009, it finally topped 
25.0 billion pounds, breaking the 
1988 record, and kept rising, hit-
ting 30 billion pounds for the first 
time in 2016 and then reaching 31 
billion pounds for the first time in 
2021, at 31.7 billion pounds.

During that period of unin-
terrupted growth, Wisconsin 
“matched” the three billion-pound 
declines of the 1989-2003 period 
with three increases of more than 
1 billion pounds; those increases 
occurred in 2012, 2015 and 2016.

Wisconsin’s record of milk 
production increases since 2005 
raises a couple of questions. First, 
has Wisconsin’s milk production 
ever posted this many consecutive 
increases?

The answer to that question is 
no, with an asterisk. Using milk 
production figures from USDA’s 
National Agricultural Statistics 

Service dating back to 1924, Wis-
consin has never before posted 17 
consecutive increases in milk pro-
duction. 

The closest the state came to 
the current streak was from 1973 to 
1983, when the state’s milk output 
increased, uninterrupted by any 
declines, from 18.4 billion pounds 
to 23.8 billion pounds, before fall-
ing to 23.5 billion pounds in 1984 
(no doubt due in part to USDA’s 
Milk Diversion Program, which 
ran for all of 1984 and the first 
quarter of 1985 and paid dairy 
farmers to reduce their milk pro-
duction from a base).

So, why the asterisk? As noted, 
the NASS statistics date back to 
1924, when Wisconsin’s milk pro-
duction already totaled 10.13 bil-
lion pounds. Obviously, Wisconsin 
posted numerous consecutive years 
of production increases between 
1848, when it became a state, and 
1924, but those statistics aren’t 
readily available and, even if they 
were, might not be as reliable as 
more “modern” statistics.

The second question raised by 
Wisconsin’s record of milk produc-
tion increases since 2005 is: How 
does this compare to the other 
nine of the top 10 milk-producing 
states? And the answer is: Wiscon-
sin is alone in posting milk pro-
duction increases every year since 
2005. What follows is a look at 
how milk production in each of 
those nine states has fared since 
2005.

California, of course, is famil-
iar with consecutive milk produc-
tion increases. After dropping from 
11.97 billion pounds in 1977 to 
11.86 billion pounds in 1978, Cali-
fornia’s milk production increased 
every year through 2008, when it 
reached 41.2 billion pounds. But 
it has actually declined five times 
since then, most recently in 2017, 
which was the last time the state’s 
milk output was under 40 billion 
pounds.

Milk production in Idaho 
increased from 10.16 billion 
pounds in 2005 to a record 16.4 

billion pounds in 2021, and the 
state moved up from fifth to third 
nationally in milk production. But 
Idaho’s milk production declined 
twice during that period: in 2009, 
and again in 2017.

Texas has moved from ninth to 
fourth nationally in milk produc-
tion since 2005, but did experience 
two declines during the period, in 
2009 and again in 2015. 

Over the 2005-2021 period, 
New York fell from third to fifth in 
milk production, due in part to the 
fact that it posted three produc-
tion declines during the period: in 
2006, 2009 and in 2018.

Michigan has moved up from 
eighth to sixth in national milk 
production between 2005 and 
2021, and recorded just one pro-
duction decline during the period, 
in 2018.

Minnesota fell from sixth to 
seventh in milk production dur-
ing the 2005-21 period, and posted 
two declines during the period, in 
2011 and again in 2014.

The three states rounding out 
the top 10 are the easiest, as far as 
tracking down when they recorded 
milk production declines since 
2005, because all three posted 
production declines in 2021. For 
Pennsylvania, last year’s decline 
was the eighth since 2005, which 
helps explain why the state’s 2021 
milk production of 10.1 billion 
pounds was almost 400 million 
pounds below its 2005 level.

New Mexico’s 2021 milk pro-
duction drop was actually the 
state’s ninth decline since 2005, 
although the state’s output last 
year was 853 million pounds higher 
than in 2005. And Washington’s 
2021 milk production decline was 
its fourth since 2005, although 
the state’s production in 2021 was 
almost 900 million pounds higher 
than in 2005.

Wisconsin’s string of milk pro-
duction increases in 2005 is not 
only impressive compared to other 
states in the top 10, but also com-
pared to its own production per-
formance from 1989 through 2004.
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Canada Launches $292.5 Million Fund 
To Support Dairy, Other Processors
Ottawa, Ontario—Canadian 
government officials on Wednes-
day announced the launch of the 
$292.5 million Supply Manage-
ment Processing Investment Fund 
to help processors of supply-man-
aged commodities, including milk, 
increase their competitiveness and 
resilience in the face of evolving 
markets.

The Supply Management Pro-
cessing Investment Fund is part of 
the Canadian government’s com-
mitment to support processors in 
these sectors to address the impacts 
of international trade agreements.

Through the program, proces-
sors of supply-managed commodi-
ties, including dairy processors, will 
have access to funding to improve 
their productivity and efficiency 
through investments in new auto-
mated equipment and technology.

The fund leverages private 
investment in processing plants to 
accelerate adoption of automation 
to lower processing costs, address 
labor shortages, and enhance prod-
uct quality.

Launching this week, the two-
step application process includes 
first submitting a Project Summary 
Form, which will help to deter-
mine a project’s eligibility and 
alignment with program criteria 
and priorities. Those successful at 
this stage will be invited to submit 
a full application. 

Applications will be accepted 
on a continuous basis until funding 
has been fully committed or other-
wise announced by the program. 
Projects from small- and medium-
sized enterprises (SMEs) will be 
prioritized. 

Agriculture and Agri-Food 
Canada (AAFC) may contribute 
up to 50 percent of the project cost 
for SMEs and up to 25 percent for 
large organizations of 500 employ-
ees or more.

The Supply Management Pro-
cessing Investment Fund will focus 
on projects that increase automa-
tion in processing facilities, such 
as automation or robotization of 
an existing production process; 
improvement to an already exist-
ing automated or robotic process; 
development of a new produc-
tion line; or implementation or 
improvement of an integrated 
management software.

In addition, projects may also 
include activities that will provide 
additional benefits, such as:
 Improving environmental 

sustainability, such as: equipment 
to reduce water and energy con-
sumption; and equipment required 
to treat wastewater resulting from 
an increase in production.
 Responding to consumer 

demand concerning food safety 
and animal welfare, such as: pack-
aging that increases shelf life; and 

processing equipment to reduce/
control pathogen load.

“Dairy processors welcome the 
announcement of the Supply Man-
agement Processing Investment 
Fund, which will support the addi-
tional investments and innova-
tions necessary for Canada’s dairy 
processing sector to transition to 
new market realities resulting from 
additional market access conces-
sions granted in trade agreements 
with Europe and Trans-Pacific 
countries,” said Michael Barrett, 
chair, Dairy Processors Association 
of Canada.

“By supporting investments in 
processing plants, the Fund will 
help boost the competitiveness, 
productivity and long-term sus-

tainability of the Canadian dairy 
industry,” Barrett added.

“Our government strongly sup-
ports supply-managed sectors and, 
as promised, we are rolling out 
various programs to compensate 
producers and processors who have 
lost market share further to trade 
agreements,” said Marie-Claude 
Bibeau, Canada’s minister of agri-
culture and agri-food. “Today, 
we are announcing the terms of 
support for dairy, poultry and egg 
processors to promote investment 
in their operations and thereby 
improve their competitiveness and 
resilience.”

With the launch of the Sup-
ply Management Processing 
Investment Fund, the govern-
ment of Canada is providing criti-
cal investments to accelerate the 
adoption of new automated equip-
ment and technology for proces-

sors to improve their productivity 
and efficiency, and in turn increase 
their competitiveness and resil-
ience,” said Francis Drouin, Par-
liamentary Secretary to Bibeau.

Wednesday’s announcement 
brings the total amount commit-
ted to compensate and support 
supply-managed sectors impacted 
by the Canada-European Union 
Comprehensive Economic and 
Trade Agreement (CETA) and 
the Comprehensive and Progres-
sive Agreement for Trans-Pacific 
Partnership (CPTPP) to over 
$3 billion. This includes, among 
other things and in addition to the 
new Fund announced Wednesday: 
$1.75 billion through the Dairy 
Direct Payment Program; $250 
million through the Dairy Farm 
Investment Program; and $100 
million through the Dairy Process-
ing Investment Fund.

We supply all types of replacement membranes from major manufacturers, 
direct from our US warehouse in Champlin, Minnesota, to your membrane 
filtration system:
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from our 
archives

50 YEARS AGO
March 10, 1972: Chicago—
The board of directors of Beatrice 
Foods Company has elected Wil-
liam Karnes board chairman and 
CEO. Don Grantham has been 
tapped as president and chief 
operating officer, and Paul Kes-
sler, Jr., will serve as executive 
vice president and chief admin-
istrative officer.

Kansas City, KS—Dairy lead-
ers from Iowa, Kansas, Missouri 
and Nebraska recently organized 
the Midland United Dairy Indus-
try Association (MUDIA) as a 
regional unit of the United Dairy 
Industry Association. Al Hagen, 
who has served the Iowa State 
Dairy Association for 18 years, 
has been named executive vice 
president of the new group.

25 YEARS AGO
March 14, 1997: Modesto, 
CA—California’s cheese produc-
tion passed the one billion pound 
mark for the first time last year. 
California cheese production in 
1996 hit a record 1.047 billion 
pounds, a 7.7 percent increase 
from 1995. Mozzarella took the 
lion’s share of overall output with 
47.5 percent.

Davenport, IA—Carl Zurborg, 
CEO of Swiss Valley Farms, has 
been honored as recipient of this 
year’s National Award for Agri-
culture Achievement by the 
National Agri-Marketing Asso-
ciation. Zurborg has served as 
manager and CEO of Swiss Val-
ley Farms for 37 years.

10 YEARS AGO
March 9, 2012: Sacramento, 
CA—A coalition of seven Cali-
fornia dairy producer organiza-
tions petitioned the California 
Department of Food & Agricul-
ture to hold a hearing to alter the 
current sliding scale approach for 
dry whey in the Class 4b pricing 
formula. Western United Dairy-
men also petitioned CDFA to 
hold a public hearing to modify 
the whey factor in the Class 4b 
pricing formula.

Chateaugay, NY—Tom Herbick 
has joined Agri-Mark as plant 
manager of the company’s facility 
here, succeeding Ron Davis, who 
will retire later this year. Herbick 
began his cheese industry career 
at Stella Cheese in Ogdensburg, 
NY. He most recently served as 
plant manager at Saputo Cheese 
in Green Bay, WI.
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An out-of-whack value for “other 
solids” in milk; a new report updat-
ing the cost of producing dairy 
products — the rationale is build-
ing to reform milk pricing in fed-
eral milk marketing orders.

The other solids value in the 
milk price paid by cheese manu-
facturers is back in the spotlight 
after 15 years. Rising prices for dry 
whey have pushed the other solids 
portion of the Class III milk price 
to $2.99 per hundredweight in Jan-
uary and $3.41 in February, levels 
not seen since the spring of 2007. 

Upper Midwest cheese manu-
facturers told WCMA in recent 
weeks that revenue from the sale 
of skimmed wet whey or skimmed, 
ultrafiltered wet whey is not suffi-
cient to cover this order-mandated 
value for other solids. These mea-
sured words are not exactly the 
same words they used to state this 
fact. 

As noted in this space last 
month, Wisconsin Cheese Mak-
ers Association has gathered dairy 
manufacturer members to review 
classified pricing and pooling in 
federal orders to recommend fixes 
for this creaking, 80-year-old sys-
tem for pricing and marketing 
fresh milk. The use of dry whey 
prices (gathered weekly by USDA) 
to set a value for the other solids in 
fresh milk has been patently unfair 
to most cheese manufacturers since 
orders were updated with compo-

nent pricing in January 2000.
Why? Because most cheese 

manufacturers don’t produce dry 
whey. They must pay dairy farm-
ers the value of dry whey, but they 
don’t make dry whey.

It’s noteworthy that the most 
recent USDA survey of dry whey 
prices — leading to a near record-
high value for other solids in milk 
— gathered data on dry whey prices 
from only 14 businesses. There are 
hundreds of cheese manufacturing 
businesses in the US, but clearly 
not many sites produce dry whey.

Alongside this flaw in valu-
ing other solids in milk, USDA 
introduced another problematic 
element in milk pricing with its 
January 2000 reforms: make allow-
ances — the dairy processor’s share 
of the value of dairy products. 
Make allowances are a necessity 
in pricing formulas that base the 
value of milk on the full price of 
finished dairy foods. But since their 
introduction, make allowances 
have been updated only once in 
22 years. During that generation 
of time, the cost of labor, energy, 
stainless steel, packaging, ingre-
dients — basically everything — 
has risen, while make allowances 
remain frozen at values updated in 
2008. 

Today, the opportunity is here to 
bring these aging make allowances 
up to date, and initiate a slew of 
other milk price reforms.  In mid-

February, USDA released a cost of 
processing study led by Dr. Mark 
Stephenson at the University of 
Wisconsin. The study can play a 
key role in developing updated 
make allowances for Cheddar 
cheese, butter, whey and nonfat 
dry milk used in federal milk pric-
ing formulas. 

Stephenson found 10 Ched-
dar cheese plants willing to par-
ticipate in this cost study. Fourteen 
butter plants participated as well 
as 29 nonfat dry milk plants and 
eight dry whey plants. Together, 
this included eight plants from the 
Northeast US, 25 from the Mid-
west and 24 in Western states.

The cost of processing study 
included categories for processing 
labor, utilities, packaging, general 
and administrative and other non-
labor and non-utility processing 
costs. Expenses related to sales and 
marketing — which vary widely 
among dairy products — were 
excluded. 

Return on investment (ROI) is 
the final element in each process-
ing cost calculation in the study. 
Participants were asked to provide 
their market value of assets. A rate 
for the ROI was pegged at Moody’s 
Baa corporate bond index over the 
last three years: 4.62 percent.

The study produced an aver-
age cost of processing for low-cost 
plants and an average cost of pro-
cessing for high-cost plants. For 
Cheddar, low-cost plants pegged 
total costs at $0.1454 per pound 
and high-cost plants at $0.3792, 
and the all-plants average was 
$0.2476 per pound. The current 
federal order make allowance for 
cheddar, set in 2008, is $0.2003 per 
pound. The study notes that high-
cost plants spend more than 2x on 
the cost of labor, indicating less

• See Umhoefer, p. 8
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Dairy CPI Rose 1.6% In Feb.; Retail 
Cheddar, Whole Milk Prices Increase
Washington—The Consumer 
Price Index (CPI) for dairy and 
related products was 242.4 in 
February (1982-84=100), up 1.6 
percent from January, 5.2 percent 
higher than in February 2021,  and 
a new record high, the US Bureau 
of Labor Statistics (BLS) reported 
Thursday.

That’s the 
fourth time in 
the last five 
months that 
the dairy CPI 
has reached 
a new record 
high. February 
also marked 
the first time 
ever that the 
dairy  CPI 
topped 240.

F e b r u -
ary’s CPI for 
all items was 
283.7, up 0.9 
percent from 
January and 
7.9 percent higher than in Febru-
ary 2021. The 12-month increase 
has been steadily rising and is now 
the largest since the period end-
ing January 1982, according to the 
BLS.

The CPI for food in February 
was 292.8, up 1.0 percent from 
January and 7.9 percent higher 
than in February 2021. That’s the 
largest 12-month increase in the 
food CPI since the period ending 
July 1981. February’s CPI for food 
at home was 274.6, up 1.4 per-
cent from January and 8.6 percent 
higher than in February 2021.

down almost 92 cents from Febru-
ary 2021.

West: $5.87 per pound, up 
almost 34 cents from January and 
up almost 55 cents from February 
2021.

The average retail price for 
a pound of American processed 
cheese in February was $3.98, up 
more than three cents from Janu-
ary but down more than 18 cents 
from February 2021.

Whole Milk Price Sets Record
February’s CPI for whole milk was 
a record-high 241.4, up 1.8 per-
cent from January and 12.4 per-
cent higher than in February 2021. 
That’s the second straight month 
in which the whole milk CPI set a 
new record.

The CPI for “milk” was 165.9 in 
February (December 1997=100), 
up 2.6 percent from January and 
11.2 percent higher than in Febru-
ary 2021. February’s CPI for milk 
other than whole was 170.0, up 2.9 
percent from January and up 10.4 
percent from February 2021.

The average retail price for a 
gallon of whole milk in February 
was $3.88, up almost nine cents 
from January and up almost 51 
cents from February 2021. That 
broke the previous record average 
retail whole milk price of $3.86 per 
gallon, which was set in November 
2014.

Average retail whole milk prices 
in the three major regions reported 

The CPI for cheese and related 
products was a record-high 247.9, 
up 1.2 percent from January and 
1.9 percent higher than in Febru-
ary 2021. That’s the second straight 
month in which the cheese CPI 
reached a new record high.

In February, the average retail 
price for 
a pound 
of natu-
ral Ched-
dar cheese 
was $5.45, 
up more 
than 13 
cents from 
January but 
down more 
than 15 
cents from 
F e b r u a r y 
2021. The 
a v e r a g e 
retail Ched-
dar price 
hasn’t been 
above $5.50 

per pound since March 2021, when 
it was $5.68 per pound.

Average retail Cheddar prices in 
the four major regions in February, 
with comparisons to a month ear-
lier and a year earlier, were:

Northeast: $5.86 per pound, 
down slightly from January and 
down more than 37 cents from 
February 2021.

Midwest: $5.17 per pound, up 
more than eight cents from Janu-
ary but down almost four cents 
from February 2021.

South: $5.04 per pound, up 
seven cents from January but 

by the BLS (prices aren’t available 
for the Midwest) in February, with 
comparisons to a month earlier 
and a year earlier, were:

Northeast: $4.31 per gallon, up 
almost 16 cents from January and 
up almost 38 cents from February 
2021.

South: $3.74 per gallon, up 
more than four cents from January 
and up almost 45 cents from Febru-
ary 2021.

West: $4.11 per gallon, up 13 
cents from January and up more 
than 66 cents from February 2021.

Butter CPI Sets New Record
February’s CPI for butter was 
262.5, up 2.8 percent from Janu-
ary and 5.5 percent higher than in 
February 2021. 

That’s a new record high for the 
butter CPI; the previous record, 
256.7, was set in October 2014.

February’s CPI for ice cream and 
related products was a record-high 
240.4, up 1.3 percent from Janu-
ary and 3.3 percent higher than in 
February 2021. 

The average retail price for a 
half-gallon of regular ice cream in 
February was $5.05, up more than 
five cents from January and up 
more than 11 cents from February 
2021.

February’s CPI for other dairy 
and related products was 160.4 
(December 1997=100), up 1.1 per-
cent from January and 4.2 percent 
higher than in February 2021.
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Former Plant-Based 
Brand Coconut Bliss 
Launches Frozen 
Dairy Desserts
Eugene, OR—Cosmic Bliss, for-
merly a strictly organic, plant-
based brand known as Coconut 
Bliss, has not only changed its 
name but is also expanding its 
offerings to include organic, grass-
fed frozen dairy desserts.

Made with 100 percent organic, 
sustainably sourced grass-fed 
milk, the new line features seven 
14-ounce pints available in flavors 
including Twisted Cookie Dough, 
Peanut Butter Blitz, Hazelnut 
Fudge Crunch, Strawberry Lemon 
Shortbread, Banana Caramel 
Flambe, Vanilla Bean Nirvana, 
and Chocolate Euphoria.

Cosmic Bliss products are avail-
able at Sprouts, Wegmans, Ere-
whon Stores, and Natural Grocers 
retailers nationwide, with the new 
grass-fed dairy line rolling out 
nationwide in March 2022.

“While many companies are 
engineering manmade and syn-
thetic plant-based solutions, we 
looked to nature and farms and 
sought to make wholesome, sus-
tainable practices more acces-
sible to consumers looking for a 
clean label, organic and sustain-
able option,” said Jason H. Karp, 
founder and chief executive offi-
cer, HumanCo. 

“As an organic, vegan leader 
with Coconut Bliss over the last 
15 years, we remain deeply com-
mitted to our plant-based portfolio 
and our loyal vegan customers, and 
with this new launch, we believe 
we can dramatically accelerate our 
impact by serving the 97 percent 
of consumers, that are currently 
dairy-loving ice cream fans, with 
a better option,” Karp continued. 

“Inclusivity is one of our com-
pany’s values, and we believe there 
is no one-size-fits-all approach to 
healthy and sustainable eating. to 
market that meets people where 
they are while combating the 
growing health and climate crisis,” 
Karp added.
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Cheese Output Up
(Continued from p. 1)

pounds, up 2.8 percent; Califor-
nia, 194.6 million pounds, down 
7.4 percent; Idaho, 87.1 million 
pounds, down 0.8 percent; New 
Mexico, 84.1 million pounds, up 
0.4 percent; New York, 67.8 mil-
lion pounds, down 0.2 percent; 
Minnesota, 65.8 million pounds, 
up 1.5 percent; South Dakota, 
43.4 million pounds, up 3.0 per-
cent; Pennsylvania, 39.3 million 
pounds, up 7.6; Iowa, 33.4 mil-
lion pounds, up 10.2 percent; 
Ohio, 23 million pounds, up 10.5 
percent; Oregon, 20.1 million 
pounds, down 1.5 percent; Ver-
mont, 12.6 million pounds, down 
4.0 percent; Illinois, 6.2 million 
pounds, up 38.5 percent; and 
New Jersey, 5.2 million pounds, 
down 1.1 percent. 

Cheese production in all other 
states during January totaled 193.2 
million pounds, up 17.7 percent 
from January 2021.

American-type cheese produc-
tion during January totaled 479.6 
million pounds, up 1.1 percent 
from January 2021. 

Production, with comparisons 
to January 2021, was: Wisconsin, 
94 million pounds, up 0.7 percent; 
Minnesota, 53.8 million pounds, 
up 1.0 percent; Idaho, 53.0 million 
pounds, down 1.1 percent; Oregon, 
20.0 million pounds, down 1.6 per-
cent; Iowa, 17.1 million pounds, 
down 10.9 percent; and New York, 
13.5 million pounds, up 1.2 per-
cent.

Cheddar cheese production dur-
ing January totaled 337.4 million 
pounds, down 2.7 percent from 
January 2021, while production 
of other American-type cheeses 

totaled 142.2 million pounds, up 
11.6 percent from January 2021.

Italian & Other Cheeses
Production of Italian-type cheese 
totaled 489.1 million pounds, up 
1.7 percent from January 2021. 
Production with comparisons to 
January 2021, was: Wisconsin, 
138.9 million pounds, up 2.6 per-
cent; California, 122.1 million 
pounds, down 11.9; New York, 
31.7 million pounds, up 3.3 per-
cent; Idaho, 29.7 million pounds, 
up 2.5 percent; Pennsylvania, 26.3 
million pounds, up 8.8 percent; 
Minnesota, 11.7 million pounds, 
up 2.8 percent; and New Jersey, 2.8 
million pounds, down 3.9 percent.

Mozzarella production totaled 
379.1 million pounds, up 1.1 
percent from January 2021. Pro-
duction of other Italian cheese vari-
eties, with comparisons to January 
2021, was: Parmesan, 47.0 million 
pounds, up 14.8 percent; Provo-
lone, 26.9 million pounds, down 
14.0; Ricotta, 22.4 million pounds, 
down 0.9 percent; Romano, 5.7 
million pounds, up 13.4 percent; 
and other Italian types, 8.1 million 
pounds, up 28.6 percent.

January production of other 
cheese varieties, with comparisons 
to January 2021, was:

Swiss cheese: 31.0 million 
pounds, up 19.2 percent.

Cream and Neufchatel: 86.2 
million pounds, up 9.8 percent.

Brick and Muenster: 16.5 mil-
lion pounds, down 1.2 percent.

Hispanic cheese: 26.1 million 
pounds, down 4.8 percent.

Blue and Gorgonzola: 8.1 mil-
lion pounds, up 51.7 percent.

Feta: 9.6 million pounds, down 
13.8 percent.

Gouda: 6.0 million pounds, up 
14.4 percent.

All other types of cheese: 15.6 
million pounds, up 22.8 percent.

Whey Products Output
January production of dry whey, 
human, totaled 77.8 million 
pounds, down 6.2 percent from 
January 2021. Manufacturers’ 
stocks of dry whey, human, at the 
end of January totaled 55.5 million 
pounds, down 16.8 percent from a 
year earlier and 1.6 percent lower 
than a month earlier.

Lactose production, human and 
animal, during January totaled 
100.5 million pounds, up 7.2 per-
cent from January 2021. Manu-
facturers’ stocks of lactose, human 
and animal, at the end of Janu-
ary totaled 167 million pounds, 
up 30.3 percent from a year ear-
lier and 4.9 percent higher than a 
month earlier.

Production of whey protein con-
centrate, human, during January 
totaled 45.8 million pounds, up 6.5 
percent from January 2021. Manu-
facturers’ stocks of WPC, human, 
at the end of January totaled 67.8 
million pounds, up 7.7 percent 
from a year earlier and 0.9 percent 
higher than a month earlier.

Production of whey protein iso-
lates totaled 11.6 million pounds, 
up 9.5 percent from January 2021. 
Manufacturers’ stocks of WPIs at 
the end of January totaled 13.5 
million pounds, down 3.8 percent 
from a year earlier and 2.1 percent 
lower than a month earlier.

Butter And Dry Milk Products
January butter production totaled 
195.2 million pounds, down 
6.9 percent from January 2021. 
Regional butter production in Jan-
uary, with comparisons to January 
2021, was: West, 101.6 million 
pounds, down 5.3 percent; Cen-

tral, 75.4 million pounds, down 9.3 
percent; and Atlantic, 18.2 million 
pounds, down 5.5 percent.

Nonfat dry milk production 
during January totaled 170.7 mil-
lion pounds, down 13.8 percent 
from January 2021. Manufacturers’ 
shipments of NDM during Janu-
ary totaled 152.6 million pounds, 
down 7.9 percent from January 
2021. Manufacturers’ stocks of 
NDM at the end of January totaled 
261.3 million pounds, down 14.3 
percent from a year earlier but up 
3.6 percent from a month earlier.

Production of other dry milk 
products during January, with com-
parisons to January 2021, was: skim 
milk powder, 43.4 million pounds, 
up 20.6 percent; dry whole milk, 
14.3 million pounds, up 30.9 per-
cent; milk protein concentrate, 
21.7 million pounds, up 4.1 per-
cent; and dry buttermilk, 12.4 mil-
lion pounds, down 18.8 percent.

Yogurt And Other Dairy Products
January production of yogurt, plain 
and flavored, totaled 374.9 million 
pounds, down 2.8 percent from 
January 2021. Sour cream produc-
tion during January totaled 124.0 
million pounds, up 7.6 percent 
from a year earlier.

Cream cottage cheese produc-
tion during January totaled 27.7 
million pounds, up 4.2 percent 
from January 2021. 

Lowfat cottage cheese output 
during January totaled 24.8 mil-
lion pounds, up 1.6 percent from 
January 2021.

Production of regular ice cream 
during January totaled 53.1 million 
gallons, down 6.9 percent from 
January 2021. Lowfat ice cream 
production during January totaled 
28.4 million gallons, down 7.5 per-
cent from a year earlier.
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Whitehall Specialties 
Is Now Officially 
Ornua Ingredients 
North America
Whitehall, WI—Whitehall Spe-
cialties Inc. (WSI) is now officially 
named Ornua Ingredients North 
America (OINA), completing an 
integration first announced last 
October.

OINA custom formulates and 
manufactures a complete line of 
functional and nutritional cheese-
based ingredient solutions for food 
manufacturing and foodservice 
customers across the US, Canada, 
Central and South America. The 
company has two production facil-
ities, in Hilbert, WI, and Byron, 
MN.

Whitehall Specialties con-
tributes its expertise in the 
development, application and 
manufacturing of a range of cus-
tomized processed, analogue and 
plant-based cheese products in a 
wide array of configurations and 
varieties. The company also has 
long-standing relationships with 
food manufacturing, retail, and 
foodservice customers.

WSI’s four production and ware-
housing facilities, two in White-
hall, one in Hillsboro, WI, and 
one in Slippery Rock, PA, will now 
operate under the Ornua name.

“Whitehall’s expertise, product 
lines and strong industry relation-
ships make it an excellent fit for 
OINA,” said Rick Pedersen, OINA 
president. “This acquisition creates 
a larger global player in the cheese 
industry.

“We expect to see a strong 
growth trajectory as we capitalize 
on our shared technical expertise 
and innovation. With our mar-
ket share and scale of operations 
increased, OINA has the added 
capacity and flexibility to support 
our existing and new customers’ 
growth plans in new and ambitious 
ways,” Pedersen continued.

Ornua, formerly known as the 
Irish Dairy Board, is a dairy coop-
erative which sells dairy products 
on behalf of its members, Ireland’s 
dairy processors and, in turn, Irish 
dairy farmers. Headquartered in 
Dublin, Ornua is Ireland’s largest 
purchaser of Irish dairy products, 
exporting to 110 countries world-
wide.

Ornua is structured across two 
divisions, Ornua Foods and Ornua 
Ingredients. Ornua Ingredients is 
responsible for the procurement of 
Irish and non-Irish dairy products 
and for the sale of dairy ingredients 
to food manufacturing and foodser-
vice customers around the world. 
Ornua Foods is responsible for the 
marketing and sales of Ornua’s 
consumer brands, including Ker-
rygold, Dubliner, Pilgrims Choice, 
Kerrygold Advantage, Forto, and 
BEO.

Arlington, VA—High on the 
National Milk Producers Federa-
tion’s (NMPF) list of priorities for 
2022 is leading discussions on 
updating the federal milk market-
ing order system.

NMPF is taking a deliber-
ate approach toward meaningful 
modernization, crafting consen-
sus among all sizes and regions, 
according to Jim Mulhern, NMPF’s 
president and CEO.

“We may take the rest of this 
year to get this all done and get 
it right,” Mulhern commented. “If 
we can keep a spirit of collabora-
tion going throughout the process, 
we’re going to end up in a very 
good place.

“I’m confident that we’ll have a 
national federal order hearing pro-
posal that reflects the consensus of 
our membership and reflects the 
needs of dairy producers across the 
country,” Mulhern added.

Since last fall, NMPF’s eco-
nomic policy committee has been 
conducting analysis and engaging 
with dairy farmers on the federal 
order system.

NMPF this week held its first in-
person board meeting since March 
2020. The two-day meeting pro-
vided an opportunity both to look 
back on dairy’s resilience and look 
forward to building a better future 
for dairy farmers, said board chair-
man Randy Mooney, a dairy farmer 

Leading Talks On Updating Federal 
Orders High On NMPF’s List Of Priorities

from Rogersville, MO, in remarks 
to the board.

NMPF’s board discussed the 
response of dairy to the humanitar-
ian crisis in Ukraine and potential 
resulting volatility in agricultural 
markets. The board unanimously 
adopted a resolution calling on 
policymakers “to immediately take 
the steps necessary to facilitate 
increased domestic energy produc-
tion of all forms” to avoid agricul-
tural supply disruptions at a time of 
already high and rising input costs.

Other topics at the board meet-
ing ranged from sustainability to 
supply chains.

New directors welcomed to 
NMPF’s board included Rob Byrne, 
Dairy Farmers of America; Chris 
Sukalski and Andy Mason, Land 
O’Lakes; and Frank Doll, Prairie 
Farms.

For more information, visit www.agropur.com/us



CHEESE REPORTERPage 8 March 11, 2022

Umhoefer
Continued from p. 4

automation in these generally 
smaller operations.

Butter manufacturers in lower 
cost plants averaged a cost of 
processing at $0.1151 per pound 
while higher cost operations aver-
aged $0.2289. Together, all butter 
plants in the survey faced a cost of 
processing of $0.1411 per pound. 
The current federal order make 
allowance for butter, set in 2008, 
is $0.1715.

Alongside this flaw in 
valuing other solids in 

milk, USDA introduced 
another problematic 

element in milk pricing 
with its January 2000 

reforms: make allowances 
— the dairy processor’s 

share of the value of 
dairy products. Make 

allowances are a necessity 
in pricing formulas that 

base the value of milk on 
the full price of finished 
dairy foods. But since 

their introduction, make 
allowances have been 

updated only once in 22 
years. 

Dry whey is produced for 
$0.1895 by lower costs plants in 
the study and higher cost plants 
averaged $0.3502 per pound. The 
average for all plants in the sur-
vey was $0.2650 per pound. The 
current federal order make allow-
ance for dry whey, set in 2008, is 
$0.1991 per pound.

Nonfat dry milk was produced 
for $0.2128 by low-cost plants in 
the survey while higher cost plants 
averaged $0.4323 per pound. Over-
all, the plants averaged $0.2933 
per pound to make a pound of non-
fat dry milk.  The current federal 
order make allowance, set in 2008, 
is $0.1678 per pound. 

This data will be years old before 
USDA replaces today’s tired make 
allowances. But newer data is bet-
ter than old, and as the industry 
contemplates reform, ideas such 
as regularly scheduled surveys to 
replace make allowances, or on-
going monthly updaters using 
government labor or energy data, 
could be proposed. 

The rationale for practical 
repairs to federal order pricing 
is clear, and has been for some 
time. JU

John Umhoefer has served as exec-
utive director of the Wisconsin Cheese 
Makers Association since 1992. You 
can phone John at (608) 286-1001 or 
e-mail John Umhoefer at jumhoefer@
wischeesemakers.org
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FSMA Enforcement
(Continued from p. 1)

policies. In Nov. 6, 2019, FDA 
announced it would continue an 
enforcement discretion policy 
described in a 2017 guidance for 
certain FSMA supply-chain pro-
gram requirements applicable to 
receiving facilities that are contract 
manufacturers of human and animal 
foods, while the agency considered 
issues relating to supplier verifica-
tion and approval challenges.

This new guidance formally 
extends the enforcement discre-
tion policy. While FDA considers 
these issues, it does not intend to 
enforce certain supply-chain pro-
gram requirements for food manu-
factured for the brand owner by 
a contract manufacturer/processor.

Until its deliberations are com-
plete, FDA does not intend to take 
enforcement action under the fol-
lowing circumstances: a brand 
owner conducts supplier approval 
activities, the co-manufacturer 
describes these activities in its 
food safety plan, and the co-man-
ufacturer conducts any necessary 
supplier approval activities not 
conducted by the brand owner.

FDA does not intend to take 
enforcement action when a brand 
owner evaluates supplier perfor-
mance as part of approving a sup-
plier, the co-manufacturer’s food 
safety plan states that the brand 
owner will consider supplier per-
formance before a supplier is 
approved, and the co-manufac-
turer conducts any other necessary 
supplier approval activities.

However, FDA said its usual 
enforcement policies apply with 
respect to the requirements that 
a co-manufacturer follow written 
procedures for receiving raw mate-
rials and other ingredients, and 
document use of the procedures.

Also until its deliberations are 
complete, FDA said it does not 
intend to take enforcement action 
under the following circumstances: 
a brand owner determines and/
or conducts supplier verification 
activities for its co-manufacturer, 
the co-manufacturer describes 
these activities in its food safety 
plan, and the co-manufacturer 
conducts any necessary supplier 
verification activities not con-
ducted by the brand owner.

For example, FDA does not 
intend to take enforcement action 
when an audit is determined to be 
the appropriate supplier verifica-
tion activity but a co-manufacturer 
does not independently obtain a 
supplier audit or review the conclu-
sions of a supplier audit obtained 
and reviewed by the brand owner, 
the co-manufacturer’s food safety 
plan states that the brand owner 
will obtain and review audits of the 
supplier, and the co-manufacturer 
conducts any other necessary sup-
plier verification activities.

For co-manufacturers under this 
policy that are also FSVP import-
ers, FDA intends to enforce the 
importer identification require-
ments per its usual policies. For 
each line entry of food product 
offered for importation into the 
US, the importer must provide its 
name, email address, and unique 
facility identifier recognized as 
acceptable by FDA electronically 
when filing entry with US Cus-
toms and Border Protection.

FDA’s intentional adulteration 
regulation requires covered facili-
ties to identify significant vulner-
abilities and implement mitigation 
strategies, including mitigation 
strategy management compo-
nents and related activities, such 
as reanalysis, to establish a proac-
tive and systematic food defense 
program to protect food from 

intentional adulteration intended 
to cause wide-scale public health 
harm.

The intentional adulteration 
rule requires reanalysis of the food 
defense plan (FDP) in certain cir-
cumstances, including whenever a 
mitigation strategy, a combination 
of mitigation strategies, or the FDP 
as a whole is not properly imple-
mented. 

Improper implementation 
of mitigation strategies is also 
addressed by taking food defense 
corrective actions. Specifically, 
covered entities are required to 
establish and implement written 
food defense corrective actions 
procedures that must be taken if 
mitigation strategies are not prop-
erly implemented.

In light of the requirement to 
take corrective actions to address 
an implementation failure, in 
certain circumstances, FDA does 
not intend to enforce the require-
ment for a reanalysis of all or part 
of the FDP. Specifically, FDA does 
not intend to enforce the require-
ment for reanalysis when improper 
implementation of a mitigation 
strategy or combination of mitiga-
tion strategies is addressed through 
implementation of corrective 
actions procedures that correct the 
problem and reduce the likelihood 
of recurrence.

FDA’s new guidance establishes 
an enforcement discretion policy 
for a receiving facility or FSVP 
importer when they are verifying 
their supplier’s compliance with 
PC Human Food, PC Animal 
Food, or Produce Safety Require-
ments covered by an enforcement 
policy. FDA will not expect a 
receiving facility or FSVP importer 
to verify its supplier’s compliance 
with requirements that are subject 
to enforcement discretion for the 
supplier.
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FDA Issues Final Guidance On Timely 
Initiation Of Voluntary Recalls
Silver Spring, MD—The US Food 
and Drug Administration (FDA) 
has released a final guidance for 
industry and FDA staff that pro-
vides guidance on the timely 
initiation of voluntary recalls of 
FDA-regulated products.

The guidance discusses what 
preparations firms in a distribution 
chain, including manufacturers 
and distributors, should consider 
making to establish recall initia-
tion procedures; to ensure timely 
identification of, and response to, 
product problems that might lead 
to a recall; and to promptly issue 
recall communications and press 
releases or other public notices.

The guidance also discusses 
preparations firms in the distribu-
tion chain should consider mak-
ing to ensure timely responses to 
a recall communicatin. And it dis-
cusses how FDA assists firms with 
carrying out their recall responsi-
bilities to protect the public health.

FDA’s voluntary recall guidance 
applies to voluntary recalls of prod-
ucts subject to FDA’s jurisdiction, 
including any food intended for 
human or animal use. 

This guidance finalizes the draft  
on the initiation of voluntary 
recalls that was issued in April of 

2019. FDA considered comments 
received on the draft guidance as 
the guidance was finalized.

FDA noted that guidance docu-
ments do not establish legally 
enforceable responsibilities; rather, 
guidance describes the agency’s 
thinking on a topic and should be 
viewed only as recommendations, 
unless specific statutory or regula-
tory requirements are cited.

It is “critical” for companies in 
a product distribution chain to be 
“recall ready,” the guidance stated.  
FDA recommends that a firm 
make the following preparations 
as appropriate and applicable to its 
operations in advance of when a 
recall may be needed:

General preparation: identify 
appropriate personnel; train per-
sonnel on their responsibilities; 
establish a recall communica-
tions plan; identify any reporting 
requirements for distributed prod-
ucts; use adequate product coding; 
and maintain distribution records.

Recommended procedures for 
initiating a recall and perform-
ing actions related to initiating a 
recall: In addition to general prep-
arations, FDA recommends that 
firms consider preparing, main-
taining, and documenting written 

procedures for initiating a recall 
and performing actions related to 
initiating a recall.

A company’s written procedures 
for initiating a recall and perform-
ing actions related to initiating a 
recall should assign responsibility 
and describe the steps to perform 
all actions as appropriate to the 
firm or facility, such as: ceasing dis-
tribution, shipment, and/or sales 
of affected product(s); developing 
a recall strategy; notifying direct 
accounts about the product being 
recalled, including what should be 
done with respect to the recalled 
product; and, when appropriate, 
notifying the public about a prod-
uct that presents a health hazard.

As far as what a firm should do if 
there is an indication of a problem 
with a distributed product, while 
compliance with requirements is 
necessary, the guidance recom-
mends that firms: identify the 
problem; investigate the problem; 
make decisions and take action; 
and consult with FDA.

A firm should initiate a volun-
tary recall by promptly notifying 
each of its affected direct accounts 
about the recall, and by issuing a 
press release or other public notice, 
if appropriate. FDA considers the 
date of a firm’s first communica-
tion about a recall, either to its 
direct accounts or to the public, 
to constitute the date of initiation.

Also, a recalling firm should 
clearly identify the level in the 
distribution chain to which the 
recall is to extend and should pro-
vide instructions to direct accounts 
to extend the recall to their own 
direct accounts if the product could 
have been further distributed. 

As appropriate, a recipient of a 
recall communication, i.e., a noti-
fied direct account or consignee, 
should implement its own recall 
initiation procedures to extend 
the recall promptly to its direct 
accounts that may have received 
the affected product, in accordance 
with the instructions received from 
the recalling firm.

The guidance noted that FDA 
is committed to working coop-
eratively with a recalling firm 
whenever possible to facilitate the 
orderly and prompt removal of, or 
correction to, a violative product 
in the marketplace, particularly 
when the product presents a dan-
ger to public health. 

FDA recall coordinators orga-
nized by product type, such as a 
food, and located throughout the 
US, act as agency points-of-con-
tact for recalling firms and offer 
assistance. Recall coordinators pro-
vide a recalling firm with informa-
tion about the recall process and 
are available to work closely with 
the firm throughout the course of 
the recall.

For more information, visit www.chr-hansen.com
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Applications For 
NDB Scholarships 
Due May 6; 11 
Available
Rosemont, IL—Applications 
are now being accepted for col-
lege scholarships awarded by the  
National Dairy Promotion and  
Research Board (NDB).

Eleven scholarships worth 
$2,500 each will be awarded, 
along with NDB’s $3,500 James 
H. Loper Jr. Memorial Scholar-
ship for one outstanding recipi-
ent. 

Scholarships are awarded 
based on academic achievement, 
an interest in a career in a dairy-
related discipline, and demon-
strated leadership, initiative and 
integrity.

Undergraduate students in 
their sophomore through senior 
year for the 2022-2023 academic 
school year and majoring in one 
of the following fields are eli-
gible: communications/public 
relations, journalism, marketing, 
business, economics, nutrition, 
food science and agriculture 
education. 

Candidates must complete 
an application form, submit an 
official transcript of all college 
courses, and write a short state-
ment describing their career 
aspirations, dairy-related activi-
ties and work experiences, NDB 
announced.

Completed applications must 
be received no later than May 6.

Applications can be found 
online at www.usdairy.com/about-
us/dmi/scholarship. Questions 
about the program can be submit-
ted to: ndbscholarships@dairy.org.

FABRIZIO JORGE has been 
tapped as CEO of Beston Global 
Food Company, effective April 
1, 2022.  Interim CEO DARREN 
FLEW will continue as CEO until 
that time. Jorge joins Beston with 
25 years of global experience in 
the food and beverage industry 
– particularly in dairy products 
– across Latin America, Europe, 
Africa, the Middle East, Asia, 
Australia and New Zealand. Fab-
rizio kicked off career with Nestlé 
in Brazil in 1997, eventually serv-
ing several executive positions, 
including as regional supply 
director with responsibility for 
Nestle’s dairy and nutraceuti-
cals portfolio, based in Bangkok, 
Thailand. Jorge joined Fonterra 
Cooperative Limited in 2009. 

JENNIFER HAYES has been 
selected as chairperson of the 
Canadian Dairy Commission 
(CDC) for a four-year term. 
Hayes was first appointed to the 
CDC in January 2017 as commis-
sioner, holding the position for 
four years. She also has extensive 
governance experience, obtained 
through her active participation 
with the L’Union des Producteurs 
Agricoles defending interests in 
dairy and ag development.

SEBASTIAN DATES has been 
tapped as communications man-
ager for the International Dairy 
Federation (IDF), responsible for 
public relation strategies, digital 
services and social media. With 
over 20 years of public affairs and 
advocacy management experi-
ence, Dates has worked with 
several prominent dairy organiza-
tions, including the Panamerican 
Dairy Federation.

PERSONNEL

Madison—The Wisconsin 
Cheese Makers Association 
(WCMA), host of last week’s 
2022 World Championship 
Cheese Contest, is honoring 
Enda Howley and George (Glen-
nette) Stettler for their outstand-
ing contributions to the event.

“The tireless efforts of our 
judges and volunteers are key to 
the success of our Championship 
Cheese Contests,” said Kirsten 
Strohmenger, WCMA events 
manager. 

The Aschebrock Award, 
named for Contest Chief Judge 
Emeritus Bob Ashebrock, was 
presented to Enda Howley, a 
World Championship Cheese 
Contest Judge since 2006 appre-
ciated for his comprehensive 
cheese knowledge and thorough 
evaluations. Howley works as a 
master cheese grader for Kerry-
gold in Ireland, first selected for 
this key role via a company-wide 
sensory panel “taste-off” in 2001.

“Cheesemaking takes pas-
sion, skill, and dedication, and 
nowhere is that more clear than 
at the World Championship 
Cheese Contest,” Howley said. 
“It’s a pleasure to devote my time 
to the Contest, and a true honor 
to receive this award.”

The Eggebrecht Award, named

for Contest Committee Chair-
man and “B-Team” founder Brian 
Eggebrecht of Welcome Dairy, 
was presented to George Stettler, 
who has served in an adminis-
trative role with the Contest for 
decades, helping to tabulate and 
finalize results alongside WCMA 
staff. She is recognized not only 
for her dedication but also for 
her enthusiasm for excellence in 
cheesemaking.

“I’m so grateful to receive this 
honor,” Stettler said. “I always 
look forward to the Contest, 
not just for the excitement of 
the judging process, but also to 
reconnect with great friends in 
the industry. It’s a unique oppor-
tunity that I’m proud to support.”

Stettler co-owns and operates 
Decatur Dairy in Brodhead, WI, 
alongside her husband, Steve 
Stettler, and daughters Shaya 
Guilbault and Sierra Stettler.

Contest leaders on Wednes-
day also honored the life and 
work of the late Craig Linz, who 
worked as customer and category 
manager, Cheese & Whey, for 
Tetra Pak, Inc., based in Minne-
sota. Linz was a long-time active 
WCMA member, contributing 
his time and talents to the board 
of directors and the supplier and 
recognition committees.

WCMA Recognizes Stettler, Howley 
For Cheese Contest Contributions

The Wisconsin Cheese Makers Association (WCMA) recognized Enda Howley (left) and 
Glennette (George) Stettler for contributions to the World Championship Cheese Contest 
the association hosts biennually. Also in the photo is John Umhoefer of the WCMA.
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Higher Prices
(Continued from p. 1)

on data through January from 
USDA’s “Grain Crushings and 
Co-Products Production” report 
and weekly ethanol production 
data as reported by the US Energy 
Information Administration for 
February. Corn exports are raised 
75 million bushels to 2.5 billion, 
reflecting expectations of sharply 
lower exports from Ukraine.

The projected season-average 
farm price for corn is raised 20 
cents to $5.65 per bushel.

Zippy Duvall, president of the 
American Farm Bureau Federation 
(AFBF), this week asked President 
Biden to take the necessary steps 
to address high energy costs, not-
ing that, over the past 15 months, 
oil prices have increased by 130 
percent and gas prices are “inching 
closer to record levels. As Russia’s 
harmful actions in Ukraine con-
tinue, and further sanctions are 
imposed against Russia, oil prices 
will likely continue to rise, creat-
ing even higher consumer costs 
and threatening US energy and 
economic recovery.”

Farm Bureau supports removing 
barriers to US energy production, 
including drilling and extraction of 
our energy resources, Duvall said. 
The use of domestically produced 
fuels, including biofuels, “has 
reduced our country’s dependence 
on foreign crude oil, increased farm 
incomes and provided good-paying 
jobs in rural America.

“Expanding the volume of 
American-made ethanol in the US 
fuel supply can help alleviate some 
of these issues, as ethanol is cur-
rently priced 70-80 cents per gal-
lon lower than gasoline,” Duvall’s 
said. “And by displacing imported 
petroleum, increased biofuel use 
and domestic energy production 
will enhance US security and inde-
pendence while supporting Ameri-
ca’s farmers and rural economies.”

Last Friday, Farm Bureau and five 
other organizations — National 
Farmers Union, National Corn 
Growers Association, National 
Sorghum Producers, Growth 
Energy, and the Renewable Fuels 
Association — asked Biden to 
“take a simple action that can pro-
vide immediate relief at the pump 
while simultaneously reducing car-
bon emissions from the transpora-
tion sector.” 

Specifically, they requested that 
the administration use its author-
ity to authorize the year-round sale 
of gasoline blended with up to 15 
percent ethanol (E15) in response 
to surging oil prices and expected 
fuel supply disruptions caused by 
Russia’s invasion of Ukraine.

Bipartisan legislation was intro-
duced in the US Senate this week 
that would, among other things, 
make E15 available year-round 
and establish an E15 tax credit and 
extend the tax credit for biodiesel.

Rising Farm Milk Prices Failing To 
Induce Greater Milk Output: Rabobank
W a s h i n g t o n — Unfavo rab l e 
weather in the Southern Hemi-
sphere, high and rising production 
costs, and lingering disruptions 
from the coronavirus pandemic 
will lead to a year-on-year decline 
in milk production in the first 
half of 2022 in the Big 7 export-
ing regions, against the first half of 
2021’s high comparable, according 
to the latest report from Rabobank.

Positive year-on-year produc-
tion growth, versus a low compa-
rable, is anticipated in 2022’s third 
quarter, which will carry through 
to year-end, Rabobank said.

Farmgate milk prices have 
increased significantly across the 
major export regions, the report 
noted. And potential further 
upside in milk prices remains, as 
the recent strength in global dairy 
commodity prices has yet to be 
transferred to farmgate milk prices.

Rising milk prices are failing 
to induce greater production, the 
report noted. Poor forage quality 
is negatively impacting milk yields 
in the US and EU, and milk pro-
ducers around the world are facing 
higher corn and soybean prices for 
the next two years.

With feed costs flying north, 
there is little hope for meaning-
ful relief through 2023. Drought 
is sharply reducing South Ameri-
ca’s soybean and corn production. 
High input costs and uncertainty 
about agrichemical supply are put-
ting downward pressure on yields 
and acreage expectations. The 
situation is further exacerbated by 
the Russia-Ukraine conflict.

In response to the supply-side 
shortfall, dairy exports will slow 
this year, the report said. Most 
regions have eased pandemic-

related measures, leading to an 
ever-tightening domestic market 
despite the brief disruptions from 
the Omicron variant at the begin-
ning of the year.

Further, China’s import require-
ment is expected to trend much 
lower in 2022 due to ample domes-
tic stocks and continued produc-
tion growth.

“Based on Rabobank’s supply 
and demand forecasts, exports 
in liquid milk equivalents are 
expected to decline year-on-year 
through 2022, a duration not pre-
viously experienced,” said Sandy 
Chen, dairy senior analyist at 
Rabobank. In the absence of sup-
ply growth and government-held 
stocks, Rabobank continues to see 
the potential for market upside 
during the first half of 2022, even 
with the expectation that China 
will remain on the sidelines.

Rabobank listed several things 
to watch in the second half of 2022. 
Among them: northwest Europe is 
facing a structural decline in milk 
supply. Lower 2021 annual milk 
production in Germany, France, 
and the Netherlands reflects, in 
part, the anticipation of the more 
significant regulatory authority of 
the EU’s Common Agricultural 
Policy and heightened individual 
country oversight (environmental 
in the Netherlands and animal 
welfare in Germany).

The magnitude and buying 
pattern of Chinese dairy imports 
is expected to change this year. 
Rabobank expects China’s import 
requirement to trend lower in 2022 
due to ample domestic stocks and 
continued production growth. 

The quota for zero-tariff milk 
powder from New Zealand (under 
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the free trade agreement) applica-
ble to 2023 was fully drawn down 
at the beginning of 2022, the report 
noted. As such, Chinese buyers 
will not have to rush to buy prod-
ucts during late in the third quarter 
and early in the fourth quarter in 
order to time the arrivals at the 
beginning of the new year, as has 
been the case in previous years.

In the area of milkfat, Indonesian 
export restrictions and a Malaysian 
harvest hampered by flooding and 
labor shortages are sending Malay-
sia’s palm oil inventory toward 
historical lows, the report noted. 
India’s duty revisions for palm oil 
imports inject new demand in a 
tight market. Strength in palm oil 
prices provides underlying market 
support for butterfat prices and 
limits the availability of lower-cost 
vegetable fat-filled milk powders as 
a substitute for whole milk powder.

The Russia-Ukraine conflict 
escalates an already high-cost situ-
ation, the report said. Russia’s inva-
sion of Ukraine presents significant 
upside price risks for energy, fertil-
izer, and agricultural commodities, 
which will have a spillover impact 
on feed costs, feed availability, and 
ultimately on dairy commodity 
prices and farmgate milk prices.

Russia supplies about 40 per-
cent of Europe’s natural gas, the 
report said. Together, Russia and 
Ukraine account for 28 percent of 
global wheat exports, 18 percent 
of corn, and 30 percent of barley. 
The global commodity markets are 
already tight as other regions battle 
drought, rising fertilizer costs, and 
falling yields and acreage.

It hasn’t happened, but if China 
were to support Russia, it would 
risk exposure to sanctions, which, 
in turn, could apply to 25 percent 
of global dairy product (volume) 
demand, based on China’s 2021 
imports of various dairy products.
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Guelph, Ontario—The University 
of Guelph has officially launched 
its new Master of Dairy Technol-
ogy Management (MDTM) pro-
gram designed to prepare future 
dairy leaders to navigate a chang-
ing and challenging climate.

The “100 percent remote” cur-
riculum was created in partnership 
with Guelph University and the 
Canadian Dairy Commission.

“While there is a growing dairy 
analog sector, emerging process 
technologies, ongoing diversi-
fication of dairy products, and 
customer demands for improved 

sustainability and animal welfare 
are evidence that the future of the 
dairy industry will not be business 
as usual,” CDC reported. 

The new program, delivered 
jointly by Guelph University’s 
department of food science and the 
Department of Food, Agricultural 
and Resource Economic (FARE), 
will prepare dairy industry leaders 
to guide development and applica-
tion of technologies to meet the 
complex challenges of the industry 
in the 21st century. 

Funded by the CDC, the new 
program blends several critical 

U. Of Guelph Creates Dairy Technology 
Management Graduate Program 

competencies needed to advance 
dairy industry professionals glob-
ally –  dairy science and technol-
ogy; management of operations, 
food safety systems and quality 
assurance; technology assessment, 
and business management.  

Program applicants will be 
expected to have completed an 
undergraduate degree program or 
equivalent with background rele-
vant to new Master of Dairy Tech-
nology Management core courses.

“The dairy industry in 2050 will 
look different than it does today,” 
the Canadian Dairy Commission 
reported. “Despite development 
of analogs and imitations, there 
will be new opportunities for dairy 
products, including a much greater 

array of natural health-promoting 
dairy ingredients, and we’re just 
beginning to appreciate the diver-
sity of ethnic dairy foods.” 

“Dairy cows will graze on sus-
tainable farms and dairy processing 
will be water and carbon neutral. 
To manage these technologi-
cal changes, the MDTM aims to 
equip leaders including operation 
and production managers, CEOs, 
entrepreneurs, and regulators,” 
CDC continued.

Registration for fall 2022 closes 
May 31, 2022.

For more information on the 
new program, visit www.uoguelph.
ca/foodscience/future-students/
future-graduate-students/master-
dairy-technology-management-mdtm.

WI Agribusinesses 
Can Apply For 
International Market 
Access Grants; 
Deadline Is Apr. 1
Madison—The Wisconsin Depart-
ment of Agriculture, Trade and 
Consumer Protection (DATCP), 
in collaboration with the Wis-
consin Economic Development 
Corporation (WEDC), is inviting 
Wisconsin agribusinesses to apply 
for International Market Access 
Grants (IMAG) through Apr. 1, 
2022.

Coordinated by WEDC, IMAGs 
provide funding to support a com-
pany’s specific export development 
and deployment strategy. 

The new Wisconsin Initiative 
for Agricultural Exports (WIAE) 
expands WEDC’s existing IMAG 
program by designating funds 
solely for agribusinesses.

Applicants must be an estab-
lished agribusiness that is new to 
exporting or expanding into new 
markets, operating in Wisconsin 
for at least one year, and manufac-
turing, processing, assembling, or 
distributing a product that has the 
potential to be exported.

Companies that have not com-

pleted ExporTech™ training can 
receive IMAG funding up to three 
times with a maximum of  $10,000 
per grant. ExportTech graduates 
can receive IMAG funding up 
to six times with a maximum of 
$25,000 per grant. 

Matching funds are required 
at 30 percent of the grant award. 
Eligible project expenses include 
costs associated with trade shows 
and ventures, marketing, promo-
tions, consulting services, and 
export education.

Application materials can be 
requested by contacting Katie 
Ujdak, WEDC global trade and 
investment grants specialist, at 

katie.ujdak@wedc.org; or (608) 
210-6773. For information on the 
IMAG program, visit https://wedc.
org/programs-and-resources/global-
business-development-program/.

The DATCP is accepting appli-
cations for new export expansion 
grants through Mar. 18, 2022. 
These grantss, which are funded 
through the WIAE, aim to acceler-
ate the growth of Wisconsin dairy, 
meat, and crop product exports. 

Information and application 
materials are available on the 
DATCP website, at datcp.wi.gov. 
For details, contact grants special-
ist Ryan Dunn, at ryand.dunn@
wisconsin.gov; or (608) 590-7239.
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New York City’s Mayor Urged Not To 
Eliminate Flavored Milk In Schools
Washington—Nine members of 
the US House of Representatives 
from the state of New York this 
week “strongly” urged New York 
City Mayor Eric Adams to con-
tinue offering children the choice 
of flavored milk every day in New 
York City schools.

The letter was sent in response 
to recent proposals to remove fla-
vored milk from New York City 
schools. House members who 
signed the letter included US 
Reps. Antonio Delgado, Grace 
Meng and Sean Patrick Maloney, 
all Democrats; and Elise Stefanik, 
John Katko, Chris Jacobs, Lee 
Zeldin, Tom Reed, and Claudia 
Tenney, all Republicans.

“Over two-thirds of milk served 
in school is flavored, which rep-
resents an essential way that kids 
get the nutrients they need for 
healthy growth and development,” 
the letter noted. “Research finds 
that children who drink flavored 
milk consume more nutrients of 
concern like calcium, vitamin D, 
and potassium compared to non-
flavored milk drinkers.”

Studies have shown that reduc-
ing or eliminating the availability 
of flavored milk in schools has led 
to overall reduced milk consump-
tion and increased food waste, 
the letter continued. A study of 
Oregon schools by Cornell Uni-
versity found total daily milk sales 
declined by 9.9 percent when fla-
vored milk was removed from the 
cafeteria and was associated with 
6.8 percent fewer students eating 
lunch.

When flavored milk was 
returned to the Los Angeles Uni-
fied School District after a five-year 

ban, there was a 78 percent reduc-
tion in milk waste, and an increase 
in the number of school lunches 
served, the letter said. Studies have 
also shown that flavored milk con-
sumption is not associated with 
weight gain or even a higher total 
daily sugar intake in children.

The House members who signed 
the letter to Adams said they are 
“committed to supporting the dairy 
farmers, producers, and agriculture 
partners across New York, while 
also ensuring that children in NYC 
schools have access to critical, 
life-enhancing nutrients. Unfortu-
nately, for many NYC families, the 
meals children receive in schools 
are their only source of many rec-
ommended nutrients.”

Members of Congress from 
New York and across the US sup-
port expanded access to flavored 
milk in schools, the letter pointed 
out. The bipartisan School Milk 
Nutrition Act and Whole Milk 
for Healthy Kids Act would both 
expand flavored milk options 
in school lunchrooms and have 
received support from members of 
the New York congressional del-
egation on both sides of the aisle.

“I am deeply concerned by 
attempts to ban flavored milk 
from New York city schools,” Del-
gado said. “This would limit access 
to the life-enhancing nutrients 
within milk and negatively impact 
our dairy farmers, producers, and 
agriculture partners across New 
York.”

The letter to Adams drew sup-
port from the National Milk Pro-
ducers Federation (NMPF) and 
the International Dairy Foods 
Association (IDFA).

Dry, Cold and 
Frozen Storage

Modesto
California

Wendell & Buhl
Idaho

Cedar Grove, Oostburg, Waldo, Plymouth & Schofield 
Wisconsin

We support all of your needs from full-service dock-to-dock solu�ons,
railcar cross-docking, to freezer, dry and refrigerated storage.

920-668-6016 
info@cedargrovewarehouse.com    www.cedargrovewarehouse.com

Cedar Grove
       Warehouse, Inc.

 CME Cer�fied Loca�ons
 Cross-Docking Rail/Container
 Experts in Rail Transporta�on

 Family-owned providing superior service

For more information, visit www.cedargrovewarehouse.com

From Grinders
to Gaskets
Koss has you covered.

kossindustrial.com    |    Green Bay, WI

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

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

For more information, visit www.kossindustrial.com

“Kids need access to milk for 
that benefit to be realized,” said 
Jim Mulhern, NMPF’s president 
and CEO. “Lowfat flavored milk 
is fully consistent with the federal 
government’s Dietary Guidelines 
for Americans, and it provides stu-
dents one of the most complete 
nutrient packages around.

“We thank Congressman Del-
gado for leading this strong mes-
sage to the mayor of New York, 
and we thank all New York 
lawmakers who are stepping 
up to protect the flavored milk 
option and the key role it plays 
in ensuring students have access 
to highly nutritious options they 
will choose to consume,” Mul-
hern continued.

“Rather than try to limit school 
milk options for kids, Mayor Adams 
and other policymakers should fol-
low the lead of parents, physicians 
and dietitians, and school meals 
professionals who widely support 
making milk central to school 
meals,” said Michael Dykes, IDFA’s 
president and CEO.  

“Offering lowfat flavored milk 
increases school meal participa-
tion, leads to children consuming 
more nutrients of public health 
concern, and reduces food waste,” 
Dykes added. 

A recent national tracking poll 
conducted by Morning Consult 
commissioned by IDFA found that 
eight in 10 New York City and US 
voters support offering lowfat fla-
vored milk in school meals. 

Nestle To Invest  
$675 Million In New 
Beverage Facility In 
Glendale, AZ
Arlington, VA—Nestle USA on 
Wednesday announced plans to 
build a new, $675 million bever-
age facility in Glendale, AZ.

The plant will produce creamers 
for Nestle’s portfolio, including the 
Coffee mate, Coffee mate natural 
bliss, and Starbucks brands, with 
the ability to expand to additional 
beverages in the future.

“Beverages play an increas-
ingly important role in the lives 
of consumers, a trend that’s been 
accelerated by the pandemic and is 
expected to continue to grow,” said 
Daniel Jhung, president of bever-
age, Nestle USA. 

Over the past two years, Nestle 
in the US has invested almost $3 
billion to enhance its manufactur-
ing footprint and in-house capa-
bilities, from new facilities and 
expansions to operational changes 
that help meet its sustainability 
targets.

The new Glendale facility is set 
to open in 2024, joining Nestle 
USA’s network of 14 existing food 
and beverage facilities across the 
US. The plant will be 630,000 
square feet and will sit on 143.6 
net acres of land in Glendale. Nes-
tle said it will bring more than 350 
jobs to the community.
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Freight Data Portal
(Continued from p. 1)

such a portal, noting the impor-
tance of greater standardization 
and interoperability of data for 
improving end-to-end visibility 
and increasing effective through-
put capacity of the supply chain.

“The growth of global con-
tainer shipping exploded in the 
1960s after public and private 
sector stakeholders came together 
through a consensus standards 
process to develop standardized 
container sizes,” said Jeff Weiss, 
a partner at Steptoe & Johnson 
LLP in Washington, DC, and 
chief counsel to the SCORe 
Coalition. 

“Today we have reached a sec-
ond pivot point, in which we 
have agreed to come together in a 
public-private partnership to stan-
dardize the exchange and use of 
digital information in the supply 
chain,” Weiss continued. “In time, 
we believe this step will unleash a 
new wave of innovation that will 
radically improve supply chain effi-
ciency, agility, and resilience.”

International standards devel-
oped at ASTM can underpin a 
National Freight Data Portal, 
while also having relevance and 
applicability for global supply 
chains. Based on the results of this 
event, a meeting will be called to 
officially organize the committee 
and recommend to the ASTM 
board the establishment of a new 
technical committee to develop 
these standards.

“We are very excited to be part 
of this important effort to help 
address this global challenge,” said 
Len Morrissey, director of global 
business development and strategy 
for ASTM International. “Bringing 
together all of the diverse stake-
holders that comprise the global 

supply chain to address the issues 
that we discussed is a complex 
undertaking but one that plays to 
ASTM’s strengths as a neutral con-
sensus builder.”

“The US dairy industry is cen-
tral to our nation’s economic and 
food security. Companies through-
out the dairy supply chain have 
countless stories about having to 
track down misplaced containers 
or determine the status of goods 
when a vessel unloads in an unex-
pected location,” said Becky Ras-
dall, vice president of trade policy 
and international affairs at the 
International Dairy Foods Asso-
ciation (IDFA), a member of the 
SCORe Coalition. 

“The work of the SCORe coali-
tion will be critical in not only cor-
recting those issues on behalf of 
our members but also strategically 
building a future supply chain that 
can withstand unusual disruptions 
like the pandemic or other global 
events with greater resilience,” 
Rasdall added. 

“The visibility, situational 
awareness and connectivity 
enabled through a national freight 
data portal and secure, third-party 
exchange stands to fundamentally 
transform supply chains and dra-
matically strengthen US supply 
chain competitiveness and resil-
iency,” said Thomas Madrecki, 
vice president of supply chain and 
logistics at the Consumer Brands 
Association, another member of 
the SCORe Coalition. 

“This represents an unprec-
edented opportunity for the pri-
vate sector and government to 
collaborate, develop world-leading 
standards and embark on a new 
era of supply chain performance,” 
Madrecki continued.

“Coordination of everyone 
throughout the supply chain needs 
to catch up with 21st century tech-

nology,” said Lyle Beckwith, senior 
vice president government rela-
tions for the National Association 
of Convenience Stores. 

“One of the biggest challenges 
facing the movement of goods 
through our nation’s ports is the 
lack of standardized data and trans-
parency among stakeholders that 
would allow for better forecasting, 
planning and operations,” said 
Jonathan Gold, vice president for 
supply chain and customs policy 
at the National Retail Federa-
tion. “There is a great need for all 
stakeholders to communicate with 
each other to properly plan for the 
safe and efficient movement of 
cargo. A private-sector, voluntary, 
national freight portal would help 
stakeholders plan accordingly.”

“Retailers, as major users of the 
global supply chain, are ready to 
see end-to-end visibility and data 
sharing developed and imple-
mented,” said Michael Hanson, 
senior executive vice president, 
public affairs at the Retail Industry 
Leaders Association (RILA). 

“For three decades, Stress has 
been helping food and beverage 
producers and distributors reduce 
supply chain costs and carbon 
footprint, as well as improve safety 
and security,” noted Clint Haynes, 
vice president of Stress Engineer-
ing Services (Mason, OH). “The 
Portal is the missing piece, not just 
to address the congestion at ports 
but to have a positive impact from 
the moment containers are filled 
to when they are unloaded, wher-
ever that may be.”

“I’m very pleased with indus-
try’s willingness to partner, share 
data, and develop new information 
that will help the goods movement 
chain operate more efficiently,” 
Porcari said. “I encourage the 
private sector to continue mov-
ing toward consensus around data 

sharing needs. Industry can con-
currently advance data standards 
work while working closely with 
the Department of Transportation 
and Federal Meritime Commis-
sion.”

“One of the biggest 
challenges facing the 
movement of goods 

through our nation’s ports 
is the lack of standardized 

data and transparency 
among stakeholders that 

would allow for better 
forecasting, planning and 

operations.” 

—Jonathan Gold,      
National Retail Federation.

“Nationwide port data inter-
connectivity is essential for our 
nation’s competitiveness in global 
trade and continued economic 
recovery after COVID-19,” said 
Gene Seroka, executive direc-
tor of the Port of Los Angeles. 
“Uniform standards will enable 
nationwide and global informa-
tion sharing, empowering cargo 
owners to make informed deci-
sions and better execute their 
supply chains.”

“One way our industry can rise 
to meet future supply chain chal-
lenges and the economic disrup-
tions they cause is if we join to 
collaborate on innovative digital 
solutions,” said Mario Cordero, 
executive director of the Port of 
Long Beach. “Our customers and 
their customers are ready for a new 
era of data visibility that maximizes 
efficiency and minimizes delay in 
goods movement.”

The Port of Los Angeles and Port 
of Long Beach are the two largest 
container ports in the nation, first 
and second respectively, and com-
bined are the ninth-largest port 
complex in the world.

The SCORe Coalition repre-
sents some of the largest beneficial 
cargo owners in the US, including 
with respect to retail, consumer 
brands, health care and safety 
equipment and supplies, conve-
nience stores, and dairy foods — 
the two largest US container ports, 
and leaders in supply chain trans-
portation and logistics, digitiza-
tion, and engineering. 

The Coalition has been advo-
cating with the White House, the 
US Departments of Agriculture, 
Commerce, and Transportation, 
the Federal Maritime Commis-
sion, the Surface Transportation 
Board, and other agencies on the 
importance of leveraging digital 
tools and international standards 
to enhance supply chain transpar-
ency, efficiency, resilience, agility, 
and competitiveness, in particular 
through deployment of a national 
freight data portal.

Automated Brine System

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

Boost Your Brine 
Efficiency

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

Boost Your Brine 

 Automated vat Identity via brine cage 
    tracking. (VAT Identity and Integrity)
 Achieve salt percentages and core temps 
    in as little as 6-7 hours.
 Above ground system that can be integrated 
    with any plant foot print.

 Cheese loading and unloading based on first in - first out

For more information, visit www.drtechinc.com
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Improve Yield, Appearance and Pro�tability of
Your Cheese Shreds

• Free Flow® anti-caking agents can be applied at higher
application rates to improve yield and pro�tability.

• A smart substitute for cellulose, Free Flow® can be applied 
at over twice the rate and remain signi�cantly less visible.

• Low airborne dust ensures safer working conditions, less 
equipment wear-and-tear and better package seal integrity.

• Free Flow® delivers excellent �owability for maximum line 
speeds, while preventing clumping.

• Free Flow® can be customized to co-deliver antimycotics and
oxygen scavenger systems to assure ongoing �avor and 
freshness.

3% Cellulose

at over twice the rate and remain signi�cantly less visible.

• Low airborne dust ensures safer working conditions, less 
equipment wear-and-tear and better package seal integrity.

• Free Flow
speeds, while preventing clumping.

• Free Flow
oxygen scavenger systems to assure ongoing �avor and 
freshness.

3% Cellulose

3% Free Flow® 1031 

3% Cellulose

3% Free Flow® 1031 

Reduce Your Costs with Free Flow®

Free Flow® looks better 
than cellulose at twice 
the application rate.

Free Flow® is nearly 
invisible at 3%.

At two to three times your current application rate, Free Flow®

anti-caking agents can reduce your costs dramatically.

For more information about Free Flow® and our complete line 
of anti-caking solutions, contact us today.

©2018 Allied Blending LP All rights reserved.1-800-758-4080 • www.alliedblending.com

Improve Yield, Appearance and Pro�tability ofReduce Your Costs with Free Flow®

For more information, visit www.alliedblending.com

Organic Valley 
Launches Effort 
To Save Northeast 
Organic Dairy Farms
La Farge, WI—Organic Valley 
on Tueday announced an effort 
to save small organic dairy farms 
in the Northeast following news 
last year that Horizon Organic and 
Maple Hill Creamery would be ter-
minating contracts with more than 
130 family farms.

Organic Valley, a farmer-owned 
cooperative, is offering 80 North-
east organic family farms a market 
for their milk through a letter of 
intent. While those 80 families 
decide, 10 Northeast organic fam-
ily farms have already been offered 
membership.

“With the help of consumers 
and customers across the country, 
we are helping solve the crisis of 
disappearing small family farms,” 
said Bob Kirchoff, Organic Valley’s 
CEO. “We are creating the food 
system we all want — one that 
regenerates soil, cares for animals, 
nourishes people, and strengthens 
communities.”

“This is a significant devel-
opment, and we are grateful to 
Organic Valley for stepping up to 
offer this option to family farms 
in Vermont,” said Anson Tebbetts, 
Vermont’s secretary of agriculture.

After the unexpected announce-
ment by Horizon last year, the Ver-
mont Agency of Agriculture, Food 
and Markets formed a task force, 
working with farmers, processors, 
and partners to find a solution to 
the loss of Horizon’s market.

“Today’s action by Organic Val-
ley is the outcome that we hoped 
for when we created the task force” 
Tebbetts said. “Now we must build 
upon this development and make 
sure we continue to secure a long-
term market for farmers.”

“This is outstanding and wel-
come news for Maine’s organic 
dairy farmers, many of whom have 
been worried sick about what 
comes next after Horizon pulled 
the rug out from underneath them 
last year,” said Maine Gov. Janet 
Mills. “My administration will 
continue working with our agricul-
tural community, the legislature, 
and Maine’s congressional delega-
tion to support our dairy farmers, 
build up their in-state processing 
capacity, and make sure they have 
the tools they need to succeed for 
years to come.”

“The news last August that 
Horizon planned to terminate its 
contracts with 89 New England 
dairies, including 14 in Maine, pre-
sented a devastating situation for 
these farms,” said Amanda Beal, 
commissioner of the Maine Depart-
ment of Agriculture, Conservation 
and Forestry. “This announcement 
from Organic Valley today is wel-
come news indeed.”

Madison—US cheese companies 
are working to help alleviate the 
growing humanitarian crisis in 
Ukraine through cheese sales and 
subsequent donations.

One Wisconsin company with 
family ties to Ukraine will dedicate 
all cheese sales to refugees and the 
Ukrainian military.

Wakker Cheese, LLC, of 
Kewaunee, WI, announced it will 
dedicate 100 percent of its cheese 
sales to help Ukrainians in need.

The Dutch-Ukrainian artisan 
cheese company reported that all 
funds will be sent to volunteers in 
Eastern Europe, actively purchas-
ing critical supplies and directly 
delivering them to those in imme-
diately.

Wakker Cheese will also donate 
funds from other food sales through 
its retail store, including Dutch 
chocolates and other gourmet food 
items. 

Proceeds will be donated for 
sleeping bags, first aid kits and 
other relief supplies for people in 
Ukraine, said operations manager 
Sergii Aleksieiev.

Cheese is available for purchase 
online at www.wakkercheese.
com and on-site at the company’s 
Kewaukee retail store. To contact 
Wakker, call (920) 388-6500.

“Even small contributions 
can help,” the company said. “In 
exchange for your generosity, you 
will receive the finest Wisconsin 
cheese.” 

Wakker Cheese will also post 
every receipt at on its Facebook 
page “to let you know how your 
contributions save lives.”

Jasper Hill Farm of Greensboro 
Bend, VT, has recently assembled 
a new “Feed Your Friends” cheese 
collection with the intent of feed-
ing community both locally and 
abroad. 

Cheese Companies Donate Funds From 
Cheese Sales To Ukrainian Refugees

Jasper Hill’s $125 collection of 
its award-winning Willoughby and 
Harbison varieties – which typi-
cally sells for $225 – essentially 
contains four free wheels of cheese. 
Orders over $99 also include free 
shipping.

“We’re offering it at an incred-
ible price so that you can help 
us support a cause: every collec-
tion includes a donation to World 
Central Kitchen (WCK) to aid in 
its humanitarian efforts abroad to 
feed refugees in Eastern Europe,” 
the company reported.

Founded in 2010, WCK is first 
to the front lines, providing meals 
in response to humanitarian, cli-
mate, and community crises while 
working to build resilient food sys-
tems with locally led solutions. 

WCK has served more than 
60 million fresh meals to people 
impacted by natural disasters and 
other crises around the world. 

Jasper Hills’ new “Feed Your 
Friends” collection is available for 
purchase online at www.jasper-
hillfarm.com.
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Oregon Dairy Industries Annual 
Convention: April 12-13, Salem 
Convention Center, Salem, OR. 
Visit www.oregondairy.org.

•
Cheese Expo: April 12-14, Wis-
consin Center, Milwaukee, WI.  
Visit www.cheeseexpo.org for 
updates and online registration.

•
ADPI/ABI Joint Annual Meeing: 
April 24-26, Hyatt Regency Down-
town, Chicago.Visit www.adpi.org.

•
International Dairy Deli Bakery 
Association (IDDBA) Meeting & 
Expo: June 5-7, Atlanta, GA. Visit 
www.iddba.org for details.

•
Summer Fancy Food Show: 
June 12-14, Javits Center, New 
York. Visit www.specialtyfood.
com.

•
ADSA 2022 Annual Meeting: 
June 19-22, Kansas City, MO. 
Check www.adsa.org for updates 
and registration details.

•
IFT Annual Meeting & Expo:
July 10-13,  Hybrid Virtual and 
In-Person Event, Chicago. Visit 
www.iftevent.org for updates.

•
WDPA Dairy Symposium: July 
11-12, Landmark Resort, Door 
County, WI. Visit www.wdpa.net 
for upcoming details.

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

•
Idaho Milk Processors Associa-
tion Annual Meeting: Aug. 11-12, 
Sun Valley, ID. Details available 
soon at www.impa.us.

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

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

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

PLANNING GUIDE
Guelph, Ontario—The Univer-
sity of Guelph will host two vir-
tual cheesemaking workshops in 
the coming weeks.

Guelph’s Introduction to Chee-
semaking Technology course will 
begin April 11 and runs through 
May 2. This is the first course in 
Guelph University’s Cheesemak-
ing Certificate program, but can 
also be taken as a stand-alone 
workshop.  

Students will learn the scientific 
and technological principles of 
cheesemaking through annotated 
and voice-over slide presentations, 
videos, and oral discussions.  

Students will classify cheese 
varieties according to techno-
logical families, and each partici-
pant will receive a cheesemaking 
kit with sufficient tools to make 
cheese in their kitchen.

Once completed, students 
should be able to review cheese-
making procedures, understand 
their technological bases, and 
adapt them for manufacture in 
their own facilities.  

Specifically, participants will 
have a working knowledge of 
cheese milk formulation; be able 
to discuss culture selection and 

applications for various cheeses; 
understand the principles of milk 
coagulation and selection and use 
of coagulants; and be able to per-
form basic cheese yield calcula-
tions.

They should also be able to clas-
sify cheeses based on basic manu-
facturing technologies, and discuss 
cheese quality using a cheese grad-
ing template. 

The 28-hour course will be held  
every Tuesday from 11 a.m. to 1 
p.m. Cost to participate is $1,250 
per student. Registration closes 
March 27. 

Glengarry Cheese Maker To Lead 
Lactic Acid Cheese Master Class
Guelph will also host a three-day 
master class on how to make rip-
ened lactic acid cheeses, namely 
Figaro (a variation of Chaource) 
and Epoisses. 

The in-person workshop will 
take place June 21-23 on campus. 
Remote instruction is also avail-
able June 21-22.

Artisan cheese maker Marga-
ret Peters-Morris of Glengarry 
Fine Cheeses will lead the class. 
Roughly 30 percent of instruction 
will consist of classroom lectures, 

Guelph To Host Online Cheesemaking 
Workshop, In-Person Lactic Acid Class

and the remainder will be hands-
on cheesemaking in the pilot plant.

Practical knowledge gained 
through the course can be applied 
to create or improve the produc-
tion of several soft ripened cheeses, 
and will help cheese makers under-
stand the principles of surface rip-
ening. 

Peters-Morris will discuss classi-
fication, sensory profiles, and each 
manufacturing step from culture 
selection and milk preparation 
to ripening. She will specifically 
cover the classification, origins, 
history,  and sensory properties of 
soft, surface-ripened lactic acid 
cheeses.

Students will learn about milk 
handling and preparation for 
cheesemaking, including cultures, 
coagulants, manufacturing steps, 
ripening, composition, yield, pack-
aging and grading. 

In the pilot plant, Peters-Morris 
will demonstrate manufacturing 
procedures for Valencay, Figaro, 
Epoisses and Camembert cheeses, 
organizers stated.

The tuition is $1,500 per stu-
dent. For more information, visit 
foodscience.ca and search for 
“Cheese Maker Certificate.”

Registration Open For Cal Poly Artisan 
Cheese Course; Dairy Courses Planned
San Luis Obispo, CA— Cal Poly’s 
Dairy Innovation Institute here 
has opened online registration for 
its popular Farmstead & Artisan 
Cheesemaking Short Course.

The introductory artisanal chee-
semaking short course will take 
place here April 27-28 on campus. 
Designed for anyone planning on 
starting a small cheese business, or 
for those wanting to find out more 
about the latest technologies, this 
four-day classroom and hands-on 
course will focus on the technology 
of manufacturing different types of 
cheeses.

Students will learn about the  
fundamentals of cheesemaking; 
basic chemistry, microbiology and 
other scientific concepts; milk 
composition and quality; and unit 
operations in conversion of milk 
to cheese.

Instructors will also cover equip-
ment, plant layout, and sanitation 
considerations in cheesemaking, 
along with regulatory and business 

insights, and modifications in basic 
cheese manufacture to make other 
cheese varieties. Cost is $475 per 
person and $375 per student, and 
registration is available online.

Ice Cream Tech Course June 28-29
Cal Poly’s two-day Ice Cream Tech-
nology Course is set for June 28-29, 
also on campus. It will cover the 
science and technology of frozen 
dessert manufacturing, including 
ingredients, processing, and qual-
ity aspects. 

Instructors will cover basic 
chemistry and microbiology; milk 
composition and quality; ice cream 
processing/freezing; production 
planning, equipment and logistics; 
and mix formulations for all frozen 
desserts. 

Cal Poly’s Dairy Processing 
Operations Workshop is sched-
uled for Sept. 13-14, 2022. More 
information is available on the 
Cal Poly website: dairy.calpoly.edu/
short-course-symposia.

WDPA Golf Outing    
Returns To Northern 
Bay Course May 11
Arkdale, WI—The Wiscon-
sin Dairy Products Association 
(WDPA) will hold its annual golf 
outing here Wednesday, May 11 at 
the Northern Bay Golf Course.

Over 220 golfers participated 
in last year’s WDPA golf outing at 
Northern Bay. 

Scramble tournament festivities 
begin with a 10 a.m. shotgun start, 
followed with lunch, social hour, 
dinner and awards.

Cost to participate is $210 for 
WDPA members and $290 for 
non-members. The complete golf 
package includes 18 holes of golf, 
carts, lunch, dinner, cheese recep-
tion, refreshments and prizes. 

Registration forms will be mailed 
to WDPA members this week. The 
registration deadline is Wednesday, 
April 27. A number of sponsor-
ships are also available.

For more information, visit 
www.wdpa.net or contact WDPA 
at (608) 836-3336.
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Equipment for Sale

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

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

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

Equipment for Sale

Equipment for Sale

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

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

Equipment Wanted

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

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 GLS, at 
marleymachine2008@gmail.com
or call 920-676-8287.

Gaskets

Cheese Moulds, Hoops

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

Conversion Services

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

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.

Real Estate

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

►  Impact provides enough vibration to   
      remove powder deposits

►  Maintains product flow by dislodging            
      blockages

►  Special mount and short duration  
      pulses limit fatigue on metal skins

Evaporator Dryer Technologies, Inc.  
www.evapdryertech.com

Removes Powder Deposits 

while maintaining the integrity 
of your powder processing 
equipment.

PNEUMATIC HAMMER

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

Warehousing & Storage

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

Cheese & Dairy Products

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

Promotion & Placement

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

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.

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.

Gasket Material
for the

Dairy Industry

TC Strainer Gasket

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

www.gmigaskets.com

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

*USDA Project 
Number 13377

Your Source For New & Used Dairy Processing Equipment

Ullmer’s Dairy Equipment & Fabrication

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

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

Custom Fabrication & Welding
Cheese Solutions

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

Contact Justin

717-355-2949
or justin@lancastercheese.com

LANCASTER



CHEESE REPORTERPage 18 March 11, 2022

DAIRY PRODUCT SALES

Week Ending Mar. 5 Feb. 26 Feb. 19 Feb. 12
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.9841 1.9397 1.8846• 1.8796 
Sales Volume 
US 12,334,870 12,927,444 12,760,255• 12,575,271

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

Weighted Price  Dollars/Pound  
US 2.0634 2.0179• 1.9650 1.9385 
Adjusted to 38% Moisture  
US 1.9645 1.9241• 1.8776 1.8526 
Sales Volume  Pounds
US 13,945,728 13,434,805• 12,225,363 13,304,031 
Weighted Moisture Content Percent
US 34.88 34.98• 35.11 35.12

AA Butter
Weighted Price  Dollars/Pound
US 2.6887 2.7075 2.6889 2.6031
Sales Volume                                     Pounds
US 4,594,688 4,339,846 4713,336 4,378,293

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.8014 0.7943• 0.7912• 0.7790
Sales Volume
US 5,232,164 4,389,016• 5,568,527• 5,397,519

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.7817 1.7680• 1.7421 1.7224 
Sales Volume  Pounds
US 22,271,426 20,659,995• 22,070,631 20,390,953 
     
     
     

March 8, 2022—AMS’ National Dairy 
Products Sales Report. Prices included 
are provided each week by manufactur-
ers. Prices collected are for the (wholesale) 
point of sale for natural, unaged Cheddar; 
boxes of butter meeting USDA standards; 
Extra Grade edible dry whey; and Extra 
Grade and USPH Grade A nonfortified 
NFDM.      •Revised

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘15 .3210 .2870 .2472 .2370 .2354 .2170 .1995 .1912 .1893 .1850 .1851 .1914
‘16 .2061 .2166 .2280 .2408 .2551 .2616 .2769 .2948 .3208 .3416 .3525 .3633
‘17 .3718 .3750 .3826 .4038 .4100 .3998 .3745 .3435 .2958 .2633 .2417 .2208
‘18 .2146 .2159 .2200 .2333 .2573 .2796 .3099 .3254 .3363 .3475 .3510 .3580
‘19 .3700 .3639 .3650 .3525 .3339 .3150 .3085 .2973 .2919 .2809 .2884 .2900
‘20 .2979 .3043 .3107 .3467 .4018 .4618 .5170 .5136 .5056 .5002 .4751 .4333 
‘21 .4089 .4145 .4309 .4495 .4500 .4518 .45584 .4534 .4414 .4245 .4129 .4050
‘22 .4050 .4050

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Federal Milk Order Component Prices

2020, 2021, 2022

$1.45

$1.55

$1.65

$1.75

$1.85

$1.95

$2.05

$2.15

$2.25

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

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*

3-4 Mar 21 22.55 24.74 79.750 180.800 2.092 2.0560 269.000 
3-7 Mar 21 22.61 24.74 79.500 180.800 2.092 2.0690 269.000
3-8 Mar 21 22.69 24.80 79.500 180.800 2.092 2.0770 271.000
3-9 Mar 21 22.54 24.80 79.500 180.425 2.092 2.0630 271.000
3-10 Mar 21 22.42 24.80 79.500 180.000 2.085 2.0540 271.000

3-4 April 21 23.68 25.19 78.500 185.900 2.160 2.1850 271.500
3-7 April 21 23.97 25.18 78.700 184.075 2.179 2.2100 272.250
3-8 April 21 24.55 25.18 78.900 183.500 2.254 2.2720 272.200
3-9 April 21 24.26 25.18 78.750 182.550 2.254 2.2490 275.500
3-10 April 21 23.89 25.14 78.750 183.000 2.240 2.2140 273.000

3-4 May 22 23.62 25.25 76.225 186.750 2.176 2.1970 269.475
3-7 May 22 24.10 25.12 76.500 185.000 2.209 2.2400 270.500
3-8 May 22 24.65 25.24 76.625 184.025 2.268 2.3050 274.525
3-9 May 22 24.25 25.18 76.000 183.025 2.268 2.2650 274.000
3-10 May 22 23.88 25.05 75.250 183.500 2.250 2.2370 269.775

3-4 June 22 23.44 25.00 73.000 186.000 2.200 2.2270 264.525
3-7 June 22 23.91 25.12 73.000 184.275 2.210 2.2300 266.050
3-8 June 22 24.43 25.13 74.975 184.000 2.285 2.2820 271.025
3-9 June 22 24.20 25.00 73.750 183.150 2.285 2.2700 268.500
3-10 June 22 23.83 24.93 73.750 183.000 2.285 2.2380 265.000

3-4 July 22 23.35 24.70 69.725 184.050 2.194 2.2050 262.500
3-7 July 22 23.69 24.70 69.725 183.000 2.235 2.2280 263.025
3-8 July 22 24.15 24.80 71.075 182.650 2.259 2.2650 268.000
3-9 July 22 23.85 24.62 71.500 182.275 2.259 2.2470 265.975
3-10 July 22 23.50 24.63 71.500 182.500 2.259 2.2360 263.525

3-4 Aug 22 23.18 24.41 68.500 184.000 2.190 2.1900 261.175
3-7 Aug 22 23.49 24.41 68.500 182.450 2.222 2.2060 261.525
3-8 Aug 22 23.74 24.55 70.750 181.625 2.233 2.2430 266.025
3-9 Aug 22 23.32 24.50 71.000 182.000 2.233 2.2130 262.050
3-10 Aug 22 23.21 24.50 71.000 182.500 2.233 2.2000 263.000

3-4 Sept 22 22.80 24.17 68.000 181.000 2.193 2.1750 260.025
3-7 Sept 22 23.05 24.17 68.000 181.000 2.210 2.1920 260.500
3-8 Sept 22 23.45 24.21 68.275 180.075 2.229 2.2250 265.000
3-9 Sept 22 23.10 24.30 69.000 180.575 2.229 2.1960 263.750
3-10 Sept. 22 23.05 24.30 69.000 181.000 2.229 2.1970 261.250

3-4 Oct 22 22.40 23.75 65.500 179.175 2.166 2.1570 256.050
3-7 Oct 22 22.60 23.75 65.475 178.975 2.185 2.1740 256.500
3-8 Oct 22 23.02 23.95 65.475 178.475 2.211 2.2000 261.250
3-9 Oct 22 22.61 23.90 66.275 179.000 2.211 2.1850 260.725
3-10 Oct 22 22.84 23.93 66.275 179.500 2.211 2.1850 259.000

3-4 Nov 22 21.90 23.50 62.500 177.000 2.125 2.1250 250.250
3-7 Nov 22 22.10 23.50 62.500 177.000 2.147 2.1560 250.650
3-8 Nov 22 22.52 23.60 62.500 176.775 2.176 2.1710 253.525
3-9 Nov 22 22.20 23.55 63.500 178.000 2.176 2.1450 253.000
3-10 Nov 22 22.39 23.54 63.500 178.500 2.176 2.1460 253.000

3-4 Dec 22 21.49 22.89 61.500 173.450 2.075 2.0800 244.000
3-7 Dec 22 21.63 22.89 61.500 174.000 2.101 2.1050 244.000
3-8 Dec 22 22.00 23.00 61.500 174.250 2.115 2.1150 247.000
3-9 Dec 22 21.65 22.95 62.000 175.500 2.115 2.1000 249.000
3-10 Dec 22 21.80 23.05 62.000 176.500 2.115 2.1220 248.750

3-4 Jan 23 20.60 21.60 59.525 172.000 2.023 2.0350 232.875
3-7 Jan 23 20.80 21.60 59.525 172.000 2.050 2.0500 234.000
3-8 Jan 23 21.13 21.60 59.525 172.000 2.065 2.0650 235.000
3-9 Jan 23 21.09 21.90 59.525 173.000 2.065 2.0650 237.000
3-10 Jan 23 21.10 22.00 59.525 173.500 2.071 2.0990 237.000 

Interest -          31,136 14,491 2,450 9,403 1,512 16,032 11,088 
March 10
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL: Cream is available to butter 
makers for now. In the East, where cream 
multiples are higher, some manufacturers are 
selling surplus cream. Across the US, butter 
production is generally steady to more active. 
Plant managers are working to expand tight 
inventories ahead of spring holiday demand. 
Some industry contacts are predicting short 
butter availability later this summer and fall.

WEST: Cream demand is steady to higher.
Cream inventories are available, but tighten-
ing in the region as butter and ice cream 
makers are ramping up production. Foodser-
vice butter demand is trending higher. Retail 
demand is also increasing, as some grocers 
are purchasing more loads in preparation for 
upcoming spring holidays. Contacts report 
that export demand for butter is strong. Stake-
holders say that higher international prices 
and tight butter inventories are contributing to 
higher market prices. 

CENTRAL: Butter producers continue 
to report accessible cream from within the 
region and from the West. Contacts relay 
there are multiple factors as to their near 
term expectations on cream availability. 
Seasonal milk yield increases will likely push 
extra cream onto the spot market, but spring 

holiday-focused processing of dips, whips, 
cream cheese, and other staples could keep 
cream availability in check, if not tighten it, 
altogether. Churning is busy. Some butter 
makers say they are in somewhat good 
shape regarding their fall inventories, but 
others are not relaying those same conclu-
sions. Plant staffing shortages remain a 
clear hurdle in filling production capacities, 
but employment numbers vary from one 
plant to the next. As fuel prices are quickly 
increasing, butter plant managers (and oth-
ers)  say hauling costs will add another bar-
ricade to smooth-running operations.

NORTHEAST: Production activity 
remains mixed, fairly busy to reduced, at but-
ter churning operations. Cream sales continue 
to be strong, prompting butter manufactur-
ers to trade in-house butterfat, while others 
are staunch on building inventory volume for 
future sales. Print butter sales are steady, but 
packaging issues are causing order delays. 
Foodservice orders improved a bit this week, 
but continues to fall short of manufacturers’ 
expected sales, due to the overall impact of 
the pandemic. Cash markets for East region 
bulk butter are scarce to none. As the sea-
sonal holiday draws nearer, butter sales typi-
cally move higher in the domestic market. 

NATIONAL - MARCH 4:  Cheese markets are moving in a bullish fashion on continually 
steady demand and balanced cheese supplies. Milk remains steadily available for produc-
tion, but trucker and labor shortages continue to keep full production on plant managers’ wish 
lists. A number of cheese makers say they are more willing to use contracted or internally 
sourced milk supplies in lieu of spots, as milk prices continue to increase. 

NORTHEAST - MARCH 9: Sufficient volumes of milk are clearing to Class III to support 
busy cheesemaking schedules in the Northeast. Some operations are running at, or near, 
capacity. Regional cheese inventories are abundant, but healthy interest from domestic and 
international markets is helping to keep supplies from accumulating too rapidly. Grocers 
continue to place sturdy cheese orders on strong customer demand. Foodservice sales are 
trending higher overall, but contacts say there is some variation across the sector. Some 
locations have been more eager to eat out, while other cities are experiencing a slower 
rebound in dine-in traffic. Additionally, some full-service restaurants continue to offer reduced 
menu selections and/or  hours of operation due to staffing and/or supply chain shortages.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.5175 - $2.8050 Process 5-lb sliced: $2.0450 - $2.5250
Muenster:  $2.5050 - $2.8550 Swiss Cuts 10-14 lbs: $3.5150 - $5.8375

MIDWEST AREA - MARCH 9:  Milk availability within the region is mixed. Location 
has played a big part in recent months regarding milk access, and not necessarily regarding 
plants’ proximities to dairy farms. Milk handlers and cheese plant managers are working 
together to move some milk loads, at discounts, into active plants, while others continue to 
undergo planned and/or unplanned maintenance downtime. A growing number of cheese 
plant managers are opting to use internally sourced milk unless spot milk loads are sub-
Class, as Class III milk prices are $20+/cwt. Cheese sales continue steady to busier. Cheese 
makers have mixed expectations. Some think the bullish market push will slow interests, 
while others say buyers are actively trying to stay ahead of further price increases. 

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.7025 - $3.7700 Mozzarella 5-6#: $2.2325 - $3.1775
Brick 5# Loaf:  $2.4325 - $2.8575 Muenster 5# Loaf: $2.4325 - $2.8575
Cheddar 40# Block: $2.1550 - $2.5550 Process 5# Loaf: $2.0300 - $2.3900
Monterey Jack 10# $2.4075 - $2.6125 Grade A Swiss 6-9#:  $3.0300 - $3.1475
       
WEST - MARCH 9:  Cheese markets have continued along their recent bullish trend in 
the West. Contacts report that loosening COVID restrictions and improving weather are lead-
ing to more foodservice sales, while steady demand for cheese is present in retail markets. 
International demand for cheese is strong; contacts report that export purchasers are looking 
for loads to fill their second and third quarter needs. Cheese sellers relay that US prices 
remain competitive compared to loads produced in other countries. Port congestion is caus-
ing delays to loads of cheese intended for export. Spot inventories of cheese are available. 

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.3800 - $2.6550
Cheddar 10# Cuts : $2.3925 - $2.5925 Process  5# Loaf: $2.0475 - $2.3025
Cheddar 40# Block: $2.1450 - $2.6350 Swiss 6-9# Cuts: $3.3225 - $3.7525

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

Variety   Date:   3/9 3/2  Variety Date:   3/9 3/2
Cheddar Curd  $2.48 $2.48 Mild Cheddar $2.48 $2.46
Young Gouda  $2.24 $2.23 Mozzarella $2.22 $2.19
 
FOREIGN -TYPE CHEESE - MARCH 9: It’s become increasingly difficult to obtain 
cheese additives and packaging materials. This compounds the factor of less milk than 
plants can handle thus, keeping cheese stocks tight. Cheese from Western Europe remains 
far less available than factory capacity could provide absent these obstacles. This tightness 
is expected to continue. Costs are becoming more unpredictable. The large numbers of 
refugees from Ukraine remain an unknown in terms of demand for cheese to feed them. 
All the uncertainty is now causing higher price demands to be enforced in new contract 
negotiations. Some manufacturers are also enforcing surcharges. Higher prices are ahead.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3750 - 3.8625
Gorgonzola:    $3.6900 - 5.7400 $2.8825 - 3.6000
Parmesan (Italy):  0 $3.7625 - 5.8525
Romano (Cows Milk):  0 $3.5650 - 5.7200
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  0 0
Swiss Cuts Switzerland:  0 $3.5500 - 3.8750
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - MARCH 10
NDM - CENTRAL: Midweek spot trading 
of low/medium heat NDM picked up after a 
slow start to week 10. Domestic demand 
remains stable, while some contacts are 
saying export movements are hitting snags, 
namely costlier hauling/shipping. Regarding 
NDM hauling, it does not look like the situa-
tion will improve anytime soon, as fuel prices 
continue their relatively rapid shift higher. 
Some end users who can interchange are 
still opting for WPC 34%; as those prices 
edge higher weekly, though, their options 
are becoming increasingly limited. Con-
densed skim outlooks remain similar. Loads 
are accessible, but hauling and processing it 
is growing more costly and difficult. 

NDM - WEST: Demand for low/medium 
heat NDM is mixed. Contacts report that 
domestic demand is unchanged, though 
international demand is declining. Export 

loads going to Mexico have slowed, as some 
sellers note that purchasers there are buying
discounted loads of skim milk powder. Stake-
holders say that port congestion has delayed 
some loads of SMP intended for overseas 
markets and that sellers are accepting lower
 prices to reduce warehouse inventories. 
Spot purchasers say that inventories are 
available in the region. Low/medium heat 
NDM production is steady, but below capac-
ity. High heat NDM production is limited.

NDM - EAST: Trading was slower last 
week and remained similar this week. Manu-
facturers say demand is still there, but labor 
shortness and increasing costs of packag-
ing materials and general production costs 
are increasing, therefore availability remains 
limited.  Contacts say block volume trades of 
recent weeks, specifically within the region, 
are few and far between. 

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

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

03/07/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  43,202 89,786
03/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  41,079 89,465
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  2,123 321
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  5 0

ORGANIC DAIRY - RETAIL OVERVIEW 

Total conventional ads increased by 17 percent, while total organic ads grew by 84 percent. 
Ice cream in 48- to 64-ounce containers was the most advertised conventional dairy product 
this week. Meanwhile, the most advertised  organic dairy product was milk in half-gallon 
containers. 

Conventional cheese ads grew by 2 percent this week, while no organic cheese ads were 
present. Cheese in 8-ounce shred packaging was the most advertised cheese item with an 
average price of $2.39, down by 5 cents from last week.
 
Total organic milk ads grew by 184 percent this week, while total conventional milk ads 
increased by 26 percent. Organic ads for half-gallon milk grew by 157 percent, and had 
an average advertised price of $4.15. Ads for conventional milk in half-gallon containers 
increased by 61 percent, and the weighted average advertised price fell to $1.27 this week. 
Conventional Greek yogurt in 4- to 6-ounce containers, the most advertised yogurt item, 
appeared in 37 percent more ads this week with average advertised price of $1.01. 

National Weighted Retail Avg Price:  
Butter 1 lb: NA
Ice Cream 48-64 oz: NA
Cheese 8 oz block: NA
Cottage Cheese 16 oz: NA
Yogurt 4-6 oz: $0.79
Yogurt 32 oz: $2.77

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $6.99
UHT Milk 8 oz: NA
Milk ½ gallon: $4.15
Milk gallon: $6.09
Sour Cream 16 oz: NA
Cream Cheese 8 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - MARCH 11

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

4.06 4.24 3.99 3.67 2.99 3.68 4.19 

2.42 2.33 2.30 2.94 2.36 2.40 2.50 

3.70 2.94 3.99 NA 3.75 4.98 3.68 

6.10 3.99 6.66 4.99 4.99 6.41 5.99

2.39 2.29 2.50 2.45 2.56 2.50 2.23

3.87 4.58 3.50 NA 3.99 4.44 2.77 

2.12 2.42 2.07 NA 2.00 1.96 NA

2.32 2.21 3.00 NA 2.42 1.48 NA 

2.03 2.50 2.50 2.00 NA 1.73 1.61

2.84 NA NA NA NA 2.89 2.69 

3.32 3.16 3.84 3.15 2.64 3.36 3.22

1.27 2.50 .87 .87 .87 1.51 1.58 

3.49 3.16 NA NA 3.18 3.35 3.04 

1.89 1.90 2.01 2.49 2.00 1.57 1.83 

1.01 1.01 1.02 1.05 .96 .98 1.00 

4.56 4.50 5.17 3.99 NA 4.31 4.32

.55 .54 .51 .62 .68 .51 .53

2.52 2.35 2.91 NA NA 2.07 2.72 

 

 

WHOLESALE BUTTER MARKETS - MARCH 9



CHEESE REPORTERPage 20 March 11, 2022

HISTORICAL MONTHLY AVG BARREL PRICES

 CME CASH PRICES - MARCH 7 - 11, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.0275 $2.1625 $2.7225 $1.8625 $0.7575
March 7 (+5¾) (+1¼) (+3¾) (-1) (NC)

TUESDAY $2.0700 $2.2225 $2.7650 $1.8550 $0.7575
March 8 (+4¼) (+6) (+4¼) (-¾) (NC)

WEDNESDAY $2.0850 $2.2325 $2.7775 $1.8450 $0.7575
March 9 (+1½) (+1) (+1¼) (-1) (NC)

THURSDAY $2.0700 $2.2325 $2.6925 $1.8375 $0.7575
March 10 (-1½) (NC) (-8½) (-¾) (NC)

FRIDAY $2.0100 $2.1900 $2.7100 $1.8400 $0.7575
March 11 (-6) (-4¼) (+1¾) (+¼) (+¼)

Week’s AVG $ $2.0525 $2.2080 $2.7335 $1.8480 $0.7575
Change (+0.1065) (+0.1425) (+0.0565) (-0.0185) (+0.0045)

Last Week’s $1.9460 $2.0655 $2.6770 $1.8665 $0.7530
AVG

2021 AVG $1.5220 $1.7635 $1.7005 $1.1715 $0.5935
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

Cheese Comment:Three cars of blocks were sold Monday, the last at $2.1625, 
which set the price. Three cars of blocks were sold Tuesday, the last at $2.2225, 
which set the price. No blocks were sold Wednesday; the price increased on an 
unfilled bid for 1 car at $2.2325. Thursday’s block market activity was limited to an 
uncovered offer of 1 car at $2.2400, which left the price unchanged. On Friday, the 
block price declined on an uncovered offer of 3 cars at $2.1900. The barrel price 
increased Monday on a sale at $2.0275, rose Tuesday on a sale at $2.0700, climbed 
Wednesday on a sale at $2.0850, declined Thursday on an uncovered offer at 
$2.0700, and dropped Friday on a sale at $2.0100.

Butter Comment: The price rose Monday on a sale at $2.7225, increased Tuesday 
on a sale at $2.7650, rose Wednesday on a sale at $2.7775, dropped Thursday on 
a sale at $2.6925, then rose Friday on an unfilled bid at $2.710.

Nonfat Dry Milk Comment: The price fell Monday on a sale at $1.8625, declined 
Tuesday on a sale at $1.8550, dropped Wednesday on an uncovered offer at 
$1.8450, fell Thursday on a sale at $1.8375, then rose Friday on a sale at $1.8400.

Dry Whey Comment: The price was unchanged all week at 75.75 cents.

WHEY MARKETS - MARCH 7 - 11, 2022
RELEASE DATE - MARCH 10, 2022

Animal Feed Whey—Central: Milk Replacer:   .6500 (NC) – .7000 (NC) 

Buttermilk Powder:
 Central & East:   1.7500 (+5½) – 1.8500 (+5) West: 1.7000 (+2) – 1.7800 (NC)
 Mostly:   1.7100 (+1) – 1.7600 (NC)

Casein: Rennet:   5.0000 (+9) – 5.2000 (+7¾)  Acid: 6.3000 (+35) – 6.7000 (+70)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .7000 (NC) – .8400 (+2)     Mostly: .7650 (NC) – .8000 (NC)

Dry Whey–West (Edible):
Nonhygroscopic: .7025 (-3) – .8450 (+¼)  Mostly: .7500 (-1½) – .7900 (-1)

Dry Whey—NorthEast:  .7575 (-1¾) – .8425 (-1) 

Lactose—Central and West:
 Edible:   .3200 (NC) – .5300 (NC)    Mostly:  .3600 (NC) – .4500 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.8600 (NC) – 1.9400 (-2)   Mostly: 1.8900 (-1) – 1.9300 (NC)
 High Heat:  2.0000 (+1) – 2.0500 (NC) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.8175 (+½)  – 1.9350 (NC)   Mostly: 1.8200 (-4) – 1.8600 (-3)
 High Heat:  1.9650 (+¼) – 2.0850 (NC)

Whey Protein Concentrate—34% Protein:  
 Central & West:  1.6000 (-1) – 1.8650 (+5)   Mostly: 1.6500 (+1) –1.7500 (+1)

Whole Milk—National:  2.1000 (NC) – 2.4200 (NC)

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

Integrated 
Separation Solutions

for the Dairy Industry

Your partner for efficient and sustainable membrane 
filtration,evaporation, drying, powder handling & 

packaging, and cheesemaking technology.

visit  kochseparation.com • relco.net

follow us

For more information, visit www.relco.net

Washington—The USDA last Fri-
day announced that it is disburs-
ing funds to handlers to provide 
financial assistance to the dairy 
industry through the pandemic 
Market Volatility Assistance Pro-
gram (PMVAP).

After receiving the payments, 
handlers have 30 days to make 
payments to their eligible dairy 
farmer suppliers. Handlers began 
payments to farmers in January. 
Over 60 percent of the agreements 
were processed and paid in January 
and February, and the remainder 
will be paid in March.

Under the PMVAP, payments 
will reimburse qualified dairy farm-
ers on an annual production of up 
to 5 million pounds of milk, for 80 
percent of revenue losses for fluid 
milk sales from July 2020 through 
December 2020. The payment 
rate will vary by region based on 
the actual losses on pooled milk 
related to price volatility.

USDA is making payments 
through agreements with indepen-
dent handlers and cooperatives. 
Throughout last fall and winter, 
handlers have been working with 
the agency to gather and submit 
data needed to calculate and dis-
tribute PMVAP monies to eligible 
dairy farmers. 

Program details can be found at  
ams.usda.gov/pmvap.

USDA is disbursing payments 
under the Dairy Donation Program 
(DDP), which authorized the 2021 
Consolidated Appropriations Act 
to provide $400 million in funding 
to facilitate dairy product dona-
tions and reduce food waste.

Under the DDP, eligible dairy 
organizations can partner with 
nonprofit feeding organizations 
that distribute food to individuals 
and families in need. Those part-
nerships may apply for and receive 
reimbursements to cover some 
expenses related to eligible dairy 
product donations.

Entities previously enrolled with 
the Milk Donation Reimburse-
ment Program are elgible to receive 
a supplemental payment on dona-
tions made since 2020, that equals 
the difference between the DDP 
and MDRP payment rates. Sup-
plemental payments to qualifying 
handlers have already been made.

The program accepts applica-
tions on a rolling basis and pro-
cesses claims on a quarterly basis. 
Quarterly reporting on program 
participation and funds disbursed 
will begin next month. For more 
information, visit www.ams.usda.
gov/ddp.

USDA Disbursing Funds To Handlers Through 
Dairy Donation, Pandemic Aid Programs




