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US Dairy Groups Detail Barriers 
Hampering US Dairy Exports
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Trade Policies Of Canada, EU, China, Other 
Markets Criticized By IDFA, NMPF, USDEC

Bipartisan, Bicameral Bill Calls For 
National Food, Nutrition Conference

policies are resulting in low TRQ 
fill rates, even by the category of 
TRQ applicants that would have 
been most likely to have reason 
to import dairy from the US from 
a business perspective. Canadian 
TRQ data reports fill rates as low 
as 0 percent of the quantity alleg-
edly offered and on average, US 
exporters were only able to fill 51 
percent of quotas for the first year 
of USMCA TRQs.

NMPF and USDEC “strongly 
welcomed USTR’s initiation of a 
dispute settlement panel in May to 
address Canada’s failure to imple-
ment dairy TRQ allocations that 
meet its USMCA obligations,” the 
organizations said. “Canada’s TRQ 
administration procedures must be 
reformed to fully comply with their 
USMCA commitments.”

Also, NMPF and USDEC are 
concerned that Canada “has cho-
sen not to levy penalties for insuf-
ficient filling of the dairy TRQs.”

NMPF and USDEC also urged 
tye USTR to work with inter-
agency partners to closely monitor 
Canada’s implementation of other 

• See Trade Barriers, p. 6

Italy’s Granarolo 
Acquires US-Based 
Calabro Cheese
Bologna, Italy—Granarolo S.p.A.  
this week announced the acqui-
sition of 100 percent of Calabro 
Cheese Corp., East Haven, CT, 
which produces and markets fresh 
cheeses, in particular Ricotta, 
Mozzarella and Burrata, as well as 
other cheese products.

Last year, Calabro Cheese 
Corp.’s consolidated turnover 
amounted to approximately $25 
million, a result in line with previ-
ous years, despite the effects of the 
COVID-19 pandemic, Granarolo 
reported.

Calabro Cheese was founded 
in 1953 as a distributor of Italian 
dairy products by Joseph Calabro 
and his father, Salvatore. It boasts 
a modern production facility of 
about 54,000 square feet and a dis-

• See Calabro Acquired, p. 11

USDA Asked About 
Support For Dairy 
Farmers Who Have 
Experienced PFAS 
Contamination
Washington—US Sen. Susan 
Collins (R-ME) this week asked 
US Secretary of Agriculture Tom 
Vilsack for an update about the 
actions that the US Department 
of Agriculture (USDA) intends to 
take to support farmers who have 
experienced PFAS contamina-
tion.

Last week, the Biden admin-
istration announced accelerated 
efforts to protect consumers from 
per- and polyfluoralkyl substances 
(PFAS), and as part of this gov-
ernment-wide approach, the US 
Environmental Protection Agency 
(EPA) launched ts PFAS Road-
map. However, EPA’s Roadmap 
does not incorporate coordina-
tion with USDA or assistance to 
farmers who have been affected 
by PFAS contamination, Collins 
noted in a letter to Vilsack.

In 2016, a dairy farmer in Arun-
del, ME, discovered that the milk 
produced by his cows was tainted 
by PFAS contamination, Collins 
explained in her letter. The milk 
from this farm “contained some of 
the highest levels ever reported for 
a PFAS contaminant, and PFAS 
were also found at raised levels in 
both the drinking water on the 
farm and in a nearby public water 
supply well.”

This problem is being discov-
ered at additional dairy farms 
across Maine, Collins said. Last 

• See PFAS Support, p. 8

Washington—Foreign trade bar-
riers to US dairy exports were 
detailed in comments submitted to 
the Office of the US Trade Rep-
resentative (USTR) this week by 
three US dairy organizations.

In mid-September, the USTR 
had invited comments to assist it 
and the Trade Policy Staff Com-
mittee in identifying significant 
barriers to US exports of foods and 
services for inclusion in the annual 
National Trade Estimate Report 
on Foreign Trade Barriers (NTE 
Report). The deadline for submit-
ting comments was Tuesday, Oct. 
26, 2021.

The US Dairy Export Council 
(USDEC) and National Milk Pro-
ducers Federation (NMPF) sub-
mitted joint comments, while the 
International Dairy Foods Associa-
tion (IDFA) submitted comments 
separately.

“Canada has a long history of 
sustained efforts to undermine 
access to its market and impair the 
value of trade concessions granted 
prior dairy agreements,” USDEC 

and NMPF noted. Provisions of 
the US-Mexico-Canada Agree-
ment (USMCA) are intended to 
make headway into this “tightly 
restricted market.”

Even after implementing 
changes to its tariff-rate quota 
(TRQ) administration in order to 
be ready for USMCA entry into 
force, Canada “has maintained 
restrictive conditions for TRQ 
allocation that are inconsistent 
with the conditions outlined in 
USMCA, and which limit cer-
tain US dairy exports,” IDFA said. 
Canada’s eligibility and allocation 
calculation conditions limit access 
to the “Cheese of All Types” TRQ 
to just 15 percent for distribu-
tors and allocating 85 percent to 
processors, conditions which are 
not included in USMCA com-
mitments and which contradict 
additional USMCA commitments 
that require parties not to “limit 
access to an allocation to proces-
sors” unless otherwise agreed.

IDFA said its members are 
reporting that these Canadian 

$1.25

$1.35

$1.45

$1.55

$1.65

$1.75

$1.85

$1.95

$2.05

$2.15

$2.25

2011 2013 2015 2017 2019 2021

Average Oct Barrel Price
CME since 2011

Washington—Bipartisan legisla-
tion introduced in both the Sen-
ate and House this week would 
convene a national White House 
conference on food, nutrition, 
hunger, and health.

The first such conference 
occurred more than 50 years 
ago, culminiating in the creation 
and expansion of programs such 
as the Supplemental Nutrition 
Assistance Program (SNAP), 
the Special Supplemental Nutri-
tion Program for Women, Infants 
and Children (WIC), and the 
national school breakfast and 
luch programs, the legislation’s 
sponsors noted.

The bill noted that, among 
other things, more than 38 mil-
lion people live in households 
that face hunger insecurity; 
“hyper-consolidation” in the food 
industry has led to a “dramatic 

decline” in the farmer’s share of 
the food dollar, fewer choices for 
consumers, and economic inse-
curity for rural communities; and 
that better food and nutrition can 
save the US billions of dollars in 
healthcare costs.

According to the legisla-
tion, the purposes of the White 
House conference would include, 
among other things: to identify 
the impacts of the coronavirus 
pandemic on the state of food 
and nutrition insecurity; to iden-
tify areas of weakness within the 
US food system; to explore the 
impact of racial, urban, rural, and 
geographic disparities on hunger 
and food and nutrition insecu-
rity; to identify viable solutions 
for ending hunger in the US by 
2030, reducing by half the level of 

• See Food Conference, p. 7
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The Dietary Guidelines for 
Americans provides advice on 
what to eat and drink to meet 
nutrient needs, promote health, 
and prevent disease. It’s basically 
advice that consumers are free 
to follow or ignore, and it’s safe 
to say a significant percentage of 
them do the latter.

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

Dietary Advice On Lowfat Dairy Becoming Increasingly Outdated

D I C K  G R O V E S

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

EDITORIAL COMMENT

It’s been less than a year since the 
federal government released the 
Dietary Guidelines for Americans, 
2020-2025, but already some of the 
advice on dairy intake — specifi-
cally, intake of saturated fat should 
be limited to less than 10 percent 
of calories per day, and strategies to 
lower saturated fat intake should 
include choosing lower-fat forms 
of dairy products, such as lower-fat 
cheese  — is feeling outdated. 

In fact, the federal govern-
ment’s wrong-headed advice on 
saturated fat predates the federal 
government’s Dietary Guidelines 
for Americans. Back in 1977, 
after years of discussion, scientific 
review, and debate, the US Sen-
ate Select Committee on Nutri-
tion and Human Needs released 
Dietary Goals for the United States, 
which recommended, among other 
things, to reduce saturated fat con-
sumption to account for about 10 
percent of total energy intake.

Three years later, the US Depart-
ments of Agriculture and Health 
and Human Services (when it was 
still the Department of Health, 
Education and Welfare) released 
the first edition of the Dietary 
Guidelines for Americans, and sure 
enough, the advice continued to 
be to avoid too much saturated fat, 
as well as total fat and dietary cho-
lesterol.

Granted, there has been some 
progress since that 1980 advice. 
Specifically, the latest guidance 
advises that consumers limit intake 
of foods and beverages higher in 
added sugars, saturated fat and 
sodium, but doesn’t specifically 
single out dietary cholesterol as a 
villain. 

Still, there is a long way to go 
before the Dietary Guidelines actu-
ally reflect the latest research on 
saturated fat in general and milkfat 
in particular. Some recent research 
helps illustrate how out-of-touch 
the federal government still is on 
this topic.

For example, as we reported just 
last week, a new study from Aus-
tralia’s Edith Cowan University 

found that whole-fat milk is just as 
good for children as low-fat milk. 
The research suggests that current 
public health advice recommend-
ing children over the age of two 
consume low-fat dairy products 
may need to be revised.

This week’s edition includes a 
story about a series in the jour-
nal Nutrients, entitled “Towards 
Better Dietary Guidelines: New 
Approaches Based on Recent Sci-
ence.” One of the papers published 
in this series is a review of satu-
rated fats.

The headline of the Nutrients
paper is as follows: “Dietary Satu-
rated Fats and Health: Are the US 
Guidelines Evidence-Based?” 

And the paper’s conclusion is 
that multiple reviews of the evi-
dence have demonstrated that a 
recommendation to limit con-
sumption of saturated fats to no 
more than 10 percent of total calo-
ries “is not supported by rigorous 
scientific studies,” and that neither 
this guideline, nor that for replac-
ing saturated fats with polyunsatu-
rated fats, “considers the central 
issue of the health effects of differ-
ing food sources of these fats.”

The paper criticizes, among 
other things, the process of devel-
oping the 2020 DGA. It noted 
that, for the 2020 DGA process, 
USDA excluded from consider-
ation all systematic reviews con-
ducted outside the agency. Thus, 
the approximately 20 review 
papers on saturated fats mentioned 
in the Nutrients paper which were 
published during the last decade by 
“external” scientists were excluded 
from consideration.

Outside experts attempted to 
introduce this evidence via written 
comments to USDA, pointing out 
the “dramatic shift in thinking” 
on saturated fats in the scientific 
community, a shift that implied 
the science on this topic can no 
longer be considered “settled.” The 
2020 Dietary Guidelines Advisory 
Committee briefly discussed these 
comments in one public meeting, 
but “did not acknowledge the sig-

nificant scientific disagreements 
on this topic in its final report,” 
the paper pointed out.

One frustrating aspect of this 
paper’s conclusion is that, since 
the Dietary Guidelines for Ameri-
cans are issued every five years, it 
could be another four years or so 
before this issue is addressed again 
by the federal government.

Why does this matter for the 
dairy industry? The Dietary Guide-
lines for Americans provides advice 
on what to eat and drink to meet 
nutrient needs, promote health, 
and prevent disease. It’s basically 
advice that consumers are free to 
follow or ignore, and it’s safe to say 
a significant percentage of them do 
the latter.

But, as the federal government 
itself points out, people who work 
in federal agencies, public health, 
healthcare, education, and busi-
ness all rely on the Dietary Guide-
lines when providing information 
on diet and health to the general 
public. The Dietary Guidelines 
are used by these professionals to, 
among other things: form the basis 
of federal nutrition policy and pro-
grams; support nutrition education 
efforts; and guide local, state, and 
national health promotion and 
disease prevention initiatives.

So while many if not most con-
sumers ignore the Dietary Guide-
lines’ recommendations, tens of 
millions of consumers still are 
impacted by those recommenda-
tions in various ways.

On a positive note, it’s safe to 
say that, between now and when 
the next edition of the Dietary 
Guidelines is released, we’ll see 
additional studies concluding that 
saturated fats, including milkfat, 
aren’t the dietary villain they have 
been portrayed as. And these stud-
ies will certainly be positive news 
for the dairy industry.

But until the folks who write the 
Dietary Guidelines for Americans 
take notice and update their advice 
accordingly, all this pro-milkfat 
evidence will represent nothing 
more than a hollow victory.
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New Organization 
Aims To Educate Ag 
Leaders, Workers On 
Value Of Ag Trade
Washington—Leaders from sev-
eral food and agriculture asso-
ciations this week announced the 
formation of the Agriculture Trade 
Education Council (ATEC), a non-
profit that aims to be a resource for 
education on the value of agricul-
tural trade policies, practices, and 
structures.

ATEC’s board of directors 
includes individuals with decades 
of experience educating farmers, 
policymakers and businesses about 
how the international trading sys-
tem works. The ATEC will facili-
tate education on trade policy on 
a variety of topics in an effort to 
grow support for and engagement 
in a rules-based trading system.

“As US agricultural stakehold-
ers continue to rely increasingly on 
trade, it is important to understand 
how trade works, how the policies 
established impact US agriculture, 
and how to engage in trade,” said 
Becky Rasdall, an ATEC board 
member and vice president of trade 
policy and international affairs 
at the International Dairy Foods 
Association (ATEC).

USDA Seeks String Cheese, Butter; 
Issues New Master Solicitation
Washington—The USDA is 
inviting offers to sell a total of 
1,058,400 pounds of low moisture 
part skim Mozzarella String cheese 
for delivery during the first three 
months of 2022.

The String cheese acquired 
under this solicitation will be used 
in the National School Lunch 
Program, The Emergency Food 
Assistance Program (TEFAP) and 
other federal food and nutrition 
assistance programs.

Bids are due by 1:00 p.m. Cen-
tral time on Friday, Nov. 5, 2021. 
Offers must be submitted elec-
tronically via the Web-Based Sup-
ply Chain Management System 
(WBSCM).

USDA is also inviting offers 
to sell a total of 123,120 pounds 
of salted print butter, 36/1-pound 
cartons, for delivery from Jan. 1 
to Mar. 15, 2022. Offers are due at 
9:00 a.m. Central time on Nov. 17.

Offers under this solicitation 
must also be submitted electroni-
cally via the WBSCM.

In other USDA commodity pro-
curement developments, USDA’s 
Agricultural Marketing Service 
(AMS) released a revised “Master 
Solicitation for Commodity Pro-
curement – Domestic Programs 
(MSCP-D),” for domestic food 
distribution program purchases.

The Master Solicitation is used 
by Agricultural Marketing Ser-

tural commodities and the prod-
ucts thereof (USDA Foods) for 
distribution through domestic food 
distribution programs. Specifica-
tions and program requirements 
are further defined in the appropri-
ate commodity specification and/
or supplement.

The Master Solicitation is 
updated as necessary to incor-
porate changes in the Federal 
Acquisition Regulation (FAR), 
Agricultural Acquisition Regula-
tions (AGAR), and AMS policies 
and procedures.  Bidders should 
not assume that a copy of the 
Master Solicitation, once down-
loaded for a particular invitation 
for bids (IFB), will be applicable 
for subsequent IFBs.

Awards will be made follow-
ing the principles in the FAR and 
Agricultural Acquisition Regu-

lations. The IFB will specify the 
commodity; delivery periods; des-
tinations; quantities; the closing 
time for receipt of bids; acceptance 
date; and any solicitation provi-
sions and contract clauses appli-
cable to the proposed procurement 
which are in addition to, or differ-
ent from, those contained in the 
Master Solicitation.

Offerors are advised to carefully 
read the Master Solicitation, and 
applicable invitation for bids, and 
the applicable commodity specifi-
cation/requirements and/or supple-
ment. 

To submit bids, a company must 
be approved by the contracting 
officer as meeting vendor qualifi-
cation requirements.

For more information about 
selling food to USDA, visit www.
ams.usda.gov/selling-food.

vice to provide contract clauses 
and solicitation provisions appli-
cable to the solicitation of bids 
and award of contracts for vari-
ous commodities, including dairy 
products, for use in domestic food 
distribution programs, such as the 
National School Lunch Program, 
Commodity Supplemental Food 
Program, Food Distribution Pro-
gram on Indian Reservations, and 
The Emergency Food Assistance 
Program. 

The Master Solicitation also 
provides general guidance to 
potential bidders and/or offerors. 

USDA will periodically issue 
solicitations under the Master 
Solicitation to purchase agricul-

http://www.devilledigital.net
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50 YEARS AGO
Oct. 29 , 1971: Madison—
There has been buzz about 
“organic” foods for years, but 
some say the marketing poten-
tial for these products has never 
been higher. While some retail-
ers still consider “organic” foods 
as a passing fancy, there’s little 
doubt that there’s a considerable 
amount of this type of food being 
purchased by consumers.

Green Bay, WI—Officers of the 
Northeastern Wisconsin Cheese-
makers & Buttermakers Associa-
tion were elected here this week 
at the organization’s 44th annual 
meeting. They include Leo 
Krohn, Luxemburg, president; 
Harry Laack, DePere, vice presi-
dent; W.B. Schroeder, Seymour, 
secretary; and Harvey Ullmer, 
Seymour, treasurer.

25 YEARS AGO
Nov. 1, 1996: Oak Brook, 
IL—Four new members have 
joined the Dairy Council of 
Wisconsin. They include Myron 
McKinley, representing USDA’s 
federal milk marketing order pro-
gram; Donnie Engel and Connie 
Seefelt, representing the Wis-
consin Milk Marketing Board; 
and John Shakal, representing 
AMPI North Central region. 

Pleasant Prairie, WI—The first 
books of the Wisconsin Mas-
ter Cheese Maker Library were 
delivered to participating cheese 
makers this week, said program 
coordinator and CDR cheese 
research specialist Jim Path. 
Tetra Pak Cheese Systems here 
donated over $4,000 worth of 
books to the program.

10 YEARS AGO
Oct. 28, 2011: Brookings, 
SD—A great sense of pride and 
accomplishment set the tone 
for the dedication of South 
Dakota State University’s newly 
renovated Alfred Dairy Science 
Hall and the new Davis Dairy 
Plant here. Standing in front of 
the monument that many said 
couldn’t be built, Jon Davis of 
Davisco Foods, whose company 
spearheaded fund-raising for the 
building, said “Told you so.”

Methuen, MA—Richard Stam-
mer has been named the new 
CEO of Agri-Mark, effective 
Nov. 1. He succeeds Paul John-
ston, who has been with Agri-
Mark for 47 years, the last 35 
serving as CEO.

The Do’s and Don’ts 
of Dairy Industry 
Cybersecurity
JEN PINO-GALLAGHER,
Director of Food & Agribusiness Practice
M3 Insurance
jen.pinogallagher@m3ins.com

What do milk and cybersecurity 
have in common? They are both 
essential to a dairy operation.

Being that we are just wrap-
ping up Cybersecurity Awareness 
Month, and in light of the con-
stant reports of ransomware attacks 
hitting businesses, cybersecurity 
has been on my mind. Curiosity 
drove me to revisit the most recent 
edition of the PMO – Pasteur-
ized Milk Ordinance. I was curi-
ous to see if the PMO, in any way, 
addresses cybersecurity. 

One of the few references to 
computer systems that I found in 
the document is this statement, 
“for public health controls, the 
public health computer program 
shall and can be made error 
free”. 

The authors of the PMO, origi-
nally written in 1924, could never 
have contemplated the modern-
day dependency that dairy plants 
would have on computer sys-
tems, information technology, 
and operational technology. They 
also couldn’t have anticipated 
the potential risk to a dairy plant 
should a malicious attack occur 
against the dairy plant’s computer 
programs.

Earlier this month, the Wiscon-
sin Cheese Makers Association 
– recognizing the importance of 
cyber security to a dairy’s ability to 
operate – selected cybersecurity as 
the topic for their October educa-
tional webinar.

My colleague Emily Selck and 
I were invited to share tips on the 
cyber risk landscape for dairy pro-
cessors and tools dairy processors 
can access to mitigate the impact 
of a cyberattack.

A few key points that are appli-
cable to dairy operations of all sizes 
are:

Don’t Assume You’re Not a Target
Every dairy processor is at risk. 
The threat has become so preva-
lent that, in early September, the 
FBI issued a Private Industry Noti-
fication focused on the food and 

agribusiness sectors regarding cyber 
threats and ransomware. 

The notice stated: “Ransom-
ware may impact businesses across 
the sector, from small farms to 
large producers, processors and 
manufacturers, and markets and 
restaurants. Cyber criminal threat 
actors exploit network vulnerabili-
ties to exfiltrate data and encrypt 
systems in a sector that is increas-
ingly reliant on smart technolo-
gies, industrial control systems, 
and internet-based automation 
systems.”

Do: Create a Cyber Incident
Response Plan
If your plant receives a third-party 
audit and certification, then cre-
ating a Crisis Management Plan 
should be nothing new. In fact, it 
is often a requirement to receive 
certification. Consider utilizing a 
cyber breach as the crisis you are 
managing against during your next 
annual audit. If you need help creat-
ing a cyber incident response plan, 
multiple resources exist including 
your insurance broker/agent, gov-
ernment cybersecurity offices, or 
the national Institute of Standards 
and Technology (NIST).

Do Make Cybersecurity 
Everyone’s Job
According to the FBI’s Internet 
Cyber Crimes report, Business 
Email Compromise (BEC) and 
phishing scams were some of the 
costliest and most reported crimes 
in the past year. Phishing is a type 
of scam where criminals imperson-
ate legitimate organizations via 
email or text message. 

According to the FBI, “[BEC…] 
is frequently carried out when a 
subject compromises legitimate 
business email accounts through 
social engineering or computer 
intrusion techniques to conduct 
unauthorized transfers of funds.”

Employees are often the weakest 
link in any cybersecurity program, 
and email is one of the most vul-
nerable access points for an orga-

nization. To minimize the risk to 
your operation, help employees 
spot malicious emails by creating 
a robust training program for every 
single employee who uses email.

Some basic advice from the FBI 
that can be reinforced through 
an employee training program 
include:
 Carefully examine the email 

address, URL, and spelling used in 
any correspondence. Scammers use 
slight differences to trick your eye 
and gain your trust.
 Be careful what you down-

load. Never open an email attach-
ment from someone you don’t 
know and be wary of email attach-
ments forwarded to you.

Your training program should 
also include tips on developing 
strong passwords that are complex 
and not duplicates of passwords 
used elsewhere. 

Do Install Multifactor 
Authentication
According to a Microsoft study, 
installing multifactor authentica-
tion can block over 99.9 percent of 
account compromise attacks. Mul-
tifactor Authentication (MFA) is 
a means of providing access with 
two pieces of evidence to confirm 
your identity. This can come in a 
few different forms – something 
you know, something you have, 
or something you are. Presenting 
a debit card and PIN at the ATM 
is one example. This security mea-
sure goes beyond strong passwords 
and affords those who are logging 
in additional protection of their 
data or financial assets.

Why is MFA important?
If passwords become compromised, 
criminals are able to access these 
systems using automated cyber 
attempts. Simply put, business 
email compromise has become 
easier than ever. 

How will this Prevent 
Cyber Intrusions?
Executives consider cyber risk one 
of their greatest concerns, as the 
idea of access to critical informa-
tion could cause a crisis of mas-
sive proportion as seen in the 
agricultural cooperatives that were 
recently breached. Business email 
compromise can create a host 
of issues when there is access to 
email systems belonging to finance 
or executives. A simple addition 
of MFA can prevent attacks stem-
ming from stolen passwords and is 
easy to implement across an orga-
nization.

When you make a list of the 
processes that are essential to your 
business, does cybersecurity make 
the top 5? It should. 

Dairy processors are being tar-
geted by cybercriminals at a grow-
ing rate. Dairy leaders - use the tips 
above to take the first steps toward 
locking down your systems and 
protecting your organization from 
cybercrime. JPG

Green Bay, WI—Schreiber 
Foods began being impacted by a 
cyber event on Saturday, Oct. 23, 
which meant that its plants and 
distribution centers couldn’t use 
those systems, which they need 
to run, according to Andrew 
Tobisch, the company’s commu-
nications director. 

Schreiber Foods started the 
process of bringing its plants back 
up late Monday, Oct. 25. 

Most of its plants and distribu-
tion centers are back online now, 
and Schreiber Foods expects to 
have everybody running within 
the next 24 hours, Tobisch  said 
Thursday.

Schreiber Foods Impacted By Cyber Event
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Cheese With the Enchanting Taste

Wisconsin Assembly 
Approves Bill Aimed 
At Boosting Dairy, 
Agricultural Exports
Madison—The Wisconsin Assem-
bly on Tuesday unanimously 
approved a bill that would estab-
lish a program to promote exports 
of Wisconsin dairy and other agri-
cultural products.

The bill requires the Wisconsin 
Economic Development Corpora-
tion (WEDC) to expend $5 mil-
lion under the export program. Of 
that amount, WEDC must ensure 
that $2.5 million is devoted to 
increasing the value of Wisconsin’s 
dairy product exports.

Under the legislation, the 
WEDC and the Center for Inter-
national Agribusiness Marketing 
within the Wisconsin Department 
of Agriculture, Trade and Con-
sumer Protection (DATCP) must 
cooperate to achieve several speci-
fied export export objectives by 
June 30, 2026, including increas-
ing the value of Wisconsin’s milk 
and dairy product exports by at 
least 25 percent over the value as 
of Dec. 31, 2021.

No later than Dec. 31, 2021, 
WEDC and DATCP must jointly 
submit a plan to the state legisla-
ture describing how the agencies 
will achieve the bill’s export objec-
tives. 

The plan must include a plan 
to grant at least 15 percent of the 
funds to be expended under the 
program by no later than Dec. 31, 
2022.

“This targeted investment will 
provide dairy processors with the 
support they need to navigate 
the logistics of export endeavors 
and grow their global customer 
base, building a stronger, more 
stable dairy industry,” said John 
Umhoefer, executive director of 
the Wisconsin Cheese Makers 
Association (WCMA). 

Umhoefer urged the Wisconsin 
Senate to “take swift action” to 
approve the legislation.

“This new collaborative 
approach to agricultural exports 
is forward-thinking and creates 
opportunities,” commented Amy 
Penterman, president of the Dairy 
Business Association (DBA). “It 
is an investment not only in our 
dairy farmers and processors but 
our rural communities as well.”

Also under the legislation, no 
later than June 30, 2024, WEDC 
and DATCP must jointly submit 
a report to the state legislature 
that describes in detail all progress 
made in achieving the export goals 
the bill establishes for the exports 
program.

And the bill requires the Leg-
islative Audit Bureau to conduct 
a program evaluation audit of the 
exports program and complete its 
audit report no later than Dec. 31, 
2026.

Recommendation To Limited Saturated 
Fat Intake Based On Flawed Evidence
Basil, Switzerland—Multiple 
reviews of the evidence have dem-
onstrated that a recommendation 
to limit consumption of saturated 
fats to no more than 10 percent of 
total calories “is not supported by 
rigorous scientific studies,” accord-
ing to a paper published in a spe-
cial issue of the journal Nutrients.

Since the introduction of the 
US Dietary Guidelines for Ameri-
cans (DGA) in 1980, nutrition 
policy has consistently advised lim-
iting saturated fat consumption as 
a central strategy for reducing risk 
for cardiovascular disease (CVD), 
the paper noted. They are found 
in all foods but are especially con-
centrated in dairy, red meat, and 
the so-called tropical oils.

The DGA in 1990 added a spe-
cific cap limiting saturated fats to 
10 percent of calories, and that cap 
has remained in place ever since, 
including the most recent DGA 
edition, released last December.

The hypothesis that saturated 
fats cause CVD emerged when 
scientists observed that these fats 
tend to raise the concentration of 
total serum cholesterol, which in 
turn was considered a potent risk 
factor for heart disease, the paper 
explained. The evidence support-
ing this advice consisted primarily 
of one observational study which 
compared the level of saturated fat 
intake with heart-disease outcomes 
in seven countries and involving 
12,763 men.

The study claimed an associa-
tion between saturated fat con-
sumption and heart disease, but 
because the Seven Countries Study 
(SCS) was not a clinical trial, it 
could not demonstrate cause-and-

effect, the paper noted. Still, the 
study was “enormously influen-
tial” in the field of nutrition, even 
though numerous methodological 
shortcomings were later identified.

Recognizing the need for more 
rigorous, clinical-trial data, gov-
ernments around the world under-
took large, randomized, controlled 
clinical trials (RCTs) in the 1960s 
and 1970s. These trials typically 
tested levels of saturated fatty 
acids (SFA) considered to be stan-
dard at the time (between 12 and 
18.3 percent of calories) versus 
lower amounts (7.7-11.2 percent), 
replacement of SFA by polunsatu-
rated fatty acids (PUFA) from veg-
etable oils.

“Remarkably, the diet-heart 
hypothesis gained widespread 
acceptance in the 1970s and 1980s, 
yet the results from the totality of 
these trials did not provide support 
for the hypothesis, as many critics 
at the time pointed out.”

According to a narrative review 
of the relevant literature, there 
have to date been at least 10 
reviews of the RCTs addressing the 
effects of dietary saturated fat on 
CVD, with varying conclusions. 

An updated systematic review 
by the Cochrane group in 2020 on 
saturated fats reported that reduc-
ing dietary saturated fats reduced 
CVD events, but had no effect on 
the remaining seven CVD end-
points, including total mortality, 
CVD mortality, coronary heart dis-
ease (CHD) mortality, fatal heart 
attacks, non-fatal heart attacks, 
and CHD events.

Overall, “there are serious con-
cerns regarding the application of 
the RCT data for supporting the 

recommendation of a specific cap 
on dietary saturated fat intake.”

Additional evidence used to 
support the continued recom-
mendation for limiting saturated 
fat consumption comes from the 
well-demonstrated ability of SFAs 
to raise LDL-cholesterol concen-
tration, the paper said. But due to 
the complex and multiple effects of 
saturated fats on blood lipids, the 
reliance on LDL-cholesterol alone 
as an indicator of SFA-mediated 
CVD risk is “overly simplistic.”

The 2020 Dietary Guidelines 
Advisory Committee concluded 
that there is “strong” evidence 
for continuing caps on saturated 
fat intake, and for replacing SFAs 
with PUFAs in particular. But 
the “preponderance of evidence” 
doesn’t support this recommenda-
tion, according to the paper.

Saturated fats are increasingly 
being viewed as part of the food 
matrix and dietary patterns in 
which they appear naturally, rather 
than as an isolated nutrient, the 
paper noted. Cheese and yogurt, 
for example, contain not only 
saturated fats but also other fatty 
acids, proteins, the milkfat globule 
membrane, potassium, and a num-
ber of esential nutrients, including 
calcium, phosphorus, vitamins A, 
D, and B12, riboflavin, niacin and 
pantothenic acid. These nutrients 
interact with each other, and one 
can play a role in the effective 
absorption of another.

In addition to the food matrix, 
the overall dietary pattern, particu-
larly the level of carbohydrate, has 
an important impact on the way 
saturated fat is metabolized, the 
paper pointed out. For example, 
if lowering saturated fat intake is 
achieved by consuming more car-
bohydrate, there is likely to be an 
adverse effect on CVD risk. 
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Trade Barriers
(Continued from p. 1)

dairy-related USMCA provisions, 
such as those eliminating Cana-
da’s “discriminatory” Class 7 dairy 
pricing policy and requiring export 
surcharges on dairy protein exports 
like skim milk powder, milk pro-
tein concentrates, and infant for-
mula.

The latter is a “particular cause 
for concern,” NMPF and USDEC 
said. Canadian exports of milk 
protein isolates and certain skim 
milk powder blends manufactured 
under the new Class 4a “have 
been increasing in a manner that 
seems designed to evade USMCA 
disciplines.” USTR should “move 
quickly” to address this concern 
and to ensure that Canada’s other  
policies fully align with the changes 
called for under the USMCA.

“Clearly, Canada has demon-
strated its intention to avoid both 
current and impending compli-
ance with both USMCA ad WTO 
commitments, and to continue 
to adopt policies that promote 
import displacement and export 
subsidization,” IDFA said. IDFA 
urged the Biden administration to 
press Canada towards compliance 
on its TRQ commitments under 
USMCA as well as to initiate a 
review of Canada’s subsidy com-
mitments under the WTO with 
respect to Canadian milk classes.

EU’s GI Policies Criticized
US dairy exports to the European 
Union (EU) “are limited by a wide 
range of measures and practices 
that make sales in the EU mar-
ket unduly complicated, costly, or 
even illegal,” NMPF and USDEC 
noted. IDFA “understands and 
supports USTR’s efforts to obtain a 
more balanced trade relationship” 
with the EU, particularly for the 
US dairy sector.

The EU’s geographical indica-
tion (GI) policies embrace the 
concept that product names that 
have long been commonly used 
in the US and around the world, 
and have as such become generic, 
should be limited for use by pro-
ducers of those products in speci-
fied regions, IDFA explained. 
These policies “disproportionately 
prohibit the sale of non-European 
produced cheeses” based solely on 
the EU’s perceived right to pro-
duce and name specified cheese 
varieties only when they have 
been produced in certain regions 
in  Europe.

IDFA views the EU’s GI poli-
cies as a clear effort by the EU to 
limit competition in the EU and 
reserve a significant portion of the 
EU market for domestic producers, 
while European cheese producers 
are fully able to compete in the 
US and abroad. The EU also limits 
competition in foreign markets by 
forcing trading partners to adopt 
its GI policies in trade agreement 
negotiations, creating barriers to 
trade for US cheese exporters in 
those markets.

At a time when the dairy trade 
balance with the EU “significantly 
skews in the EU’s favor,” the EU’s 
attempts to limit the use of cheese 
names that have been considered 
generic for decades “is a direct 
attack on the US companies that 
have in fact helped build a mar-
ket for these same products,” IDFA 
said.

NMPF and USDEC “reject 
the European Union’s contin-
ued efforts to monopolize the use 
of common names and its failure 
to provide the proper restraint 
on applications that would run 
afoul of existing trade commit-
ments. We also note the European 
Union’s continued refusal to take 
even minimal systemic steps to 
provide clarity regarding the scope 

of protection for compound GIs or 
regarding translations and trans-
literations through its application 
process.”

“Clearly, Canada 
has demonstrated its 

intention to avoid both 
current and impending 
compliance with both 

USMCA ad WTO 
commitments...”

—IDFA

NMPF and USDEC view the 
EU’s efforts as “bullying its trading 
partners into violating their WTO 
commitments” and, where those 
countries have free trade agree-
ments (FTAs) with the US, their 
commitments under those agree-
ments as well. 

The EU’s approach has resulted 
in the impairment of the value of 
concessions obtained by the US 
in those negotiations and has led 
to unjustified technical barriers to 
trade in many cases.

Ongoing Issues With China
The US dairy export relationship 
with China has been “tumultuous” 
since 2014 due to China’s imple-
mentation of facility registration 
measures in 2014, IDFA said. 
Before the measure was imple-
mented, US dairy exports to China 
reached $706 million in 2013.

IDFA believes that with equi-
table tariff access and reduced 
regulatory barriers, given the con-
sumer demand for dairy products in 
China, US dairy exports to China 
have the potential to consistently 
reach 2013 levels and higher. 

But IDFA is concerned that, as 
in 2014, China will continue to 

use its facility registration regime 
to control imports from countries 
with which China has political dis-
agreements.

Despite tariff exemptions for 
select products, retaliatory duties 
still place US dairy exports to 
China at a disadvantage when 
compared to its major trade com-
petitors, USDEC and NMPF noted. 
The US dairy industry is commit-
ted to the Chinese market, “but as 
market access we’ve been building 
for years continues to slip away to 
competitors, it becomes increas-
ingly more difficult to recover.”

Another key factor of inter-
est for the US dairy industry in 
China is GIs, NMPF and USDEC 
continued. US exporters lack the 
certainty they need to develop 
the Chinese cheese market “with 
assurance that the demand they 
work to build will not later result 
in a windfall for their competi-
tors should the EU prevail in seiz-
ing commonly used cheese terms. 
Clear safeguards establishing the 
rights of US suppliers to use com-
mon terms are needed in order to 
provide that market certainty.”

Barriers In Other Countries
India requires imported products 
to be accompanied by a sanitary 
import permit, but the attestations 
required in the certificate, which 
must be furnished in order to 
obtain an import permit, are based 
on religious requirements and not 
science- or risk-based, IDFA noted. 
India is “inconsistent with inter-
national standards, guidelines, and 
recommendations for dairy certi-
fication, and do not appear to be 
based on science nor on the risk of 
the products being imported.”

Although India’s dairy tariffs 
“are a hindrance to trade, India’s 
refusal to work in good faith to 
negotiate a viable health certifi-
cate for dairy products remains the 
largest hindrance to US exporters 
seeking to meet the growing dairy 
demands in this market,” USDEC 
and NMPF said.

Mexico is currently the top 
export market for US dairy prod-
ucts, but in recent months, “Mexico 
has become increasingly unstable 
for US dairy products due to lack 
of transparency regarding imple-
mentation of certain measures and 
inconsistent implementationof 
those measures,” IDFA said.

The US “should pursue discus-
sions with Mexico regarding the 
importance of restoring predict-
able trading conditions, treating 
the surge in regulatory and customs 
enforcement issues as a collective 
concern, not simply as one-off 
issues,” NMPF and USDEC said.

Egypt represents “promising 
growth capacity” for US exporters, 
but new halal requirements intro-
duced this year “are anticipated 
to impose a nontariff barrier that 
could seriously limit or altogether 
halt many exports to that market,” 
USDEC and NMPF said.
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Citing Firm Demand, 
Slowing Milk 
Production Growth, 
Fonterra Hikes Milk 
Price Forecast
Auckland, New Zealand—Fon-
terra on Tuesday increased and 
narrowed its forecast farmgate milk 
price range to NZ$7.90 to $8.90 
per kilogram of milk solids, from 
$7.25 to $8.75 per kilogram of milk 
solids.

The midpoint of the range, 
which farmers are paid off, has 
increased to $8.40 per kilogram of 
milk solids, from $8.00.

Miles Hurrell, Fonterra CEO, 
said the lift in the 2021/22 fore-
cast farmgate milk price range is 
a result of continued demand for 
New Zealand dairy relative to sup-
ply.

“At a $8.40 midpoint, this would 
equal the highest farmgate milk 
price paid by the co-op,” Hurrell 
said. “We have seen demand from 
China ease over the past couple of 
months, while other regions have 
stepped in to keep demand firm.

“On the supply side, overall 
global milk supply growth is fore-
cast to track below average levels, 
driven by a slowdown in US pro-
duction due to the increased cost 
of feed,” Hurrell continued. “These 
supply and demand dynamics are 
supporting the current pricing lev-
els, and a higher contract rate has 
given us the ability to narrow the 
forecast range.”

It’s still early in the season, a 
lot can change, and there can be 
increased volatility when prices are 
high, Hurrell pointed out.

“This is why we’re maintaining 
a plus or minus 50 cents forecast 
range, reflecting the continued 
uncertainties at this point in the 
season,” Hurrell explained. “There 
are a number of factors we are 
keeping a close eye on that could 
impact demand. This includes 
the continued impact on global 
markets from COVID-19, grow-
ing inflation pressures, volatility 
in exchange rates, New Zealand 
weather conditions, and the 
potential impact of any geopoliti-
cal issues.”

In its October “Global Dairy 
Update” report, Fonterra noted 
that New Zealand milk produc-
tion decreased 4.3 percent on a 
liters basis (down 4.0 percent on 
a milk solids basis) in September 
compared to September 2020. 

A colder and wetter start to 
spring this season compared to last 
September is impacting produc-
tion volumes, Fonterra said.

New Zealand milk production 
for the 12 mnths to September was 
1.3 percent higher on a liters basis 
and milk solids basis than a year 
earlier, Fonterra noted.

Australia milk production 
declined 3.7 percent in August 

Food Conference
(Continued from p. 1)

nutrition insecurity by 2025, and 
reducing by half the level of diet-
related illnesses by 2030; to review 
the structure, scope, and effective-
ness of existing laws, regulations, or 
programs across all federal depart-
ments and agencies that carry out 
activities related to food and nutri-
tion, and at the federal, state, and 
local levels that provide for the 
needs of food-insecure people who 
live in a state; to identify oppor-
tunities for effective partnerships 
between the government, private 
industry, farmers and others to 
fight hunger; and to identify ways 
to provide for farmers to meet the 
nutritional needs of individual.

The legislation was introduced 
by US Sens. Cory Booker (D-NJ) 
and Mike Braun (R-IN) and US 
Reps. James P. McGovern (D-MA) 
and Jackie Walorski (R-IN).

Supporters of the legislation 
include, among others: Danone 
North America, Northeast 
Organic Dairy Producers Alli-
ance, National Farmers Union, 
National Sustainable Agriculture 
Coalition, Academy of Nutrition 
and Dietetics, American Grass-
fed Association, Center for Food 
Safety, Feeding America, Oldways, 
and National WIC Association.

“The time is ripe for a White 
House conference to develop a 
national strategy to fix food. Our 
country faces an nutrition crisis, 
harming our health, economy, 
equity, military readiness, and nat-
ural resources,” said Dr. Dariush 
Mozaffarian, dean of the Friedman 
School of Nutrition Science and 
Policy at Tufts University.

“Current federal policies, 
research, and investments in food 
and nutrition are fragmented across 
21 agencies,” Mozaffarian noted. 
“A conference will be critical to 

re-imagine and re-design our food 
system toward one that improves 
health, ends hunger, reduces 
healthcare spending, advances sci-
ence and innovation, and boosts 
our economy for all Americans.”

“Ending hunger in America 
isn’t just some dream or slogan, it’s 
something that we can and will 
make into a reality, and that starts 
with convening this White House 
conference,” said Top Chef judge 
and food activist Tom Colicchio.

“This conference would be a 
much-needed step to address hun-
ger and nutrition insecurity in 
the United States,” said Kevin L. 
Sauer, president of the Academy 
of Nutrition and Dietetics. 

In a related development, 
Booker and Braun, chair and rank-
ing member of the Senate Agri-
culture subcommittee on food and 
nutrition, respectively, announced 
that the panel will hold a hearing 
on Nov. 2.

Washington—US Secretary of 
Agriculture Tom Vilsack on Tues-
day announced that more than 50 
organizations and countries have 
officially declared their support for 
the Coalition on Sustainable Pro-
ductivity Growth for Food Secu-
rity and Resource Conservation 
(SPG) Coalition.

The US launched the SPG 
Coalition last month at the United 
Nations Food Systems Summit in 
recognition of the importance of 
sustainable productivity growth for 
meeting food security and nutri-
tion needs of current and future 
populations, while at the same 
time conserving resources and 
combating climate change.

The SPG Coalition aims to 
accelerate the transition to more 
sustainable food systems through 
agricultural productivity growth 
that optimizes agricultural sustain-
ability across social, economic, and 
environmental dimensions. 

The SPG Coalition is open 
to all sectors of agriculture.  It 
is intended to motivate within 
each sector, and across sectors, 
the acceleration of sustainable 
productivity growth that consid-
ers impacts and tradeoffs among 
multiple objectives, including, but 
not limited to, food security, food 
safety, food affordability, diet qual-
ity, farmer income, farm worker 
income and wellbeing, food loss 

Dairy Groups Among Initial Sustainable 
Productivity Growth Coalition Backers

and waste, resource conservation, 
biodiversity, and climate change 
mitigation.

In addition to the US, coun-
tries supporting the SPG Coalition 
include Australia, Brazil, Domini-
can Republic, Ghana, Hondu-
ras, Liberia, Philippines, and the 
Republic of North Macedonia. 
The UN Food and Agriculture 
Organization (FAO) also supports 
the SPG Coalition.

Private sector supporters of the 
SPG Coalition include, among 
others, the International Dairy 
Foods Association, National Milk 
Producers Federation, US Dairy 
Export Council, Land O’Lakes, 
National Council of Farmer Coop-
eratives, US Council for Inter-
national Business, and National 
Dairy Producers Union (Soyuz-
moloko) Russia.
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Idaho Dairy Leader, 
Mike Aardema, Dies 
Suddenly
Michael Aardema, 51, life-long 
Idaho dairy industry leader and 
owner of Oak Valley Agriculture, 
Burley, ID, died unexpectedly  
Oct. 24 in Nashville, TN.  Hav-
ing spent 35 years in the dairy 
industry, Aardema was owner of 
Oak Valley Dairy, Oak Valley 
Organics, and Oak Valley Truck-
ing. He was also involved in a 
number of dairy-related organi-
zations, including the United 
Dairymen of Idaho and The 
Dairy Club.

Troy Landwehr, 45, world-
renowned cheese carver, died 
Oct. 24, 2021 in Freedom, WI, 
following a short infection. After 
earning a degree at the Milwau-
kee School of Art & Design, 
Landwehr carved out a name 
for himself as talented cheese 
sculptor. He was featured on 
many national morning televi-
sion shows and late night TV, 
and holds several world records. 
Landwehr was hired by major 
companies for commissioned 
carvings, and showcased his tal-
ent at many local events and 
gatherings. Landwehr also owned 
the Kerrigan Brothers Winery in 
Freedom, WI. 

LUIS JIMENEZ-MAROTO has 
been named assistant coordina-
tor,  cheese industry and applica-
tions for the Center for Dairy 
Research (CDR), responsible for 
cheese trials and troubleshooting, 
lecturing at short courses and 
other outreach efforts. With more 
than a decade of experience, 
Jiménez-Maroto has a range of 
expertise in research, data analy-
sis, sensory, judging, and educa-
tion. Most recently, he served as 
CDR sensory coordinator, and 
worked with the University of 
Wisconsin-Madison department 
of food science to lead research 
related to organoleptic properties 
of cheese and other dairy prod-
ucts. He is completing a Ph.D. 
in food science under CDR’s 
John Lucey on the effects of 
high-pressure processing and low 
temperature storage on the long-
term performance and shelf life 
of various cheeses. JIM CROPP 
has been tapped as CDR’s new 
instrumentation technologist and 
assistant pilot plant manager. In 
his new role, Cropp will provide 
technical assistance to clients 
as they develop their concepts/
products in the CDR facility, as 
well as on-site support with trou-
bleshooting and scale-up assis-

OBITUARIES tance. Cropp is an experienced 
food industry professional, with 
significant technical expertise 
across plant management, pro-
duction management, and qual-
ity management. His technical 
background in the dairy indus-
try includes cultured dairy, wet 
processing, dry blending, spray 
drying, extrusion, cheese spreads 
and sauces, and aseptic process-
ing and packaging.

DOTTY VANDERMOLEN
has been elected board chair 
for 2021-22 by members of the 
International Dairy Deli Bak-
ery Association (IDDBA). She 
succeeds GAETANO AURIC-
CHIO, executive vice presi-
dent of BelGioioso Cheese, Inc. 
Auricchio led IDDBA during 
the most challenging period in 
its 50-year history. VanderMo-
len, Midwest director for Fresh 
Advantage Solutions, has been a 
long-time supporter of IDDBA’s 
mission to expand its leadership 
role in promoting the growth and 
development of dairy, deli, and 
bakery sales in the food industry.

EMILY SLATTER is the new 
program coordinator for the 
Dairy Business Innovation 
Alliance (DBIA), a partnership 
between the Center for Dairy 
Research (CDR) and the Wis-
consin Cheese Makers Associa-
tion (WCMA) that administers 
programs providing technical 
assistance and grants to dairy 
operations in Illinois, Iowa, Min-
nesota, South Dakota and Wis-
consin. Slatter has over six years 
of experience in program man-
agement, previously working for 
the National Academies of Sci-
ence, Engineering and Medicine 
Fellowships Office, and has inter-
national experience working as 
an educator in China, France and 
South Korea. 

The International Foodser-
vice Manufacturers Associa-
tion (IFMA) has tapped PHIL 
KAFARAKIS as its new CEO, 
effective Nov. 1. Kafarakis will 
succeed LARRY OBERKFELL, 
who served 12 years as head of 
IFMA and plans to return to 
the industry. Kafarakis began his 
career in leadership roles with 
Kraft, Jones Dairy Farm, McCor-
mick & Co., and Cargill. He 
most recently served as president 
of the Specialty Food Association 
(SFA). He was also chief innova-
tion and member advancement 
officer with the National Restau-
rant Association. In his new role, 
Kafarakis will be responsible for 
overseeing IFMA’s daily opera-
tions and direct activities in sup-
port of the Association’s policies 
and objectives. 

PERSONNEL

ASSOCIATION NEWS

Is It Time To Sell
Your Dairy Business?

Business Brokerage Specialists in Cheese & Dairy Since 1979

Bob Wolter
312.576.1881
bwolter@cbs-global.com
www.cbs-global.com

319 N. Broadway
Green Bay, WI 54303 
Phone 920.432.1166
Toll free 800.366.5169

• Artisan Dairy Specialist
• Mergers & Acquisitions Advisor

• Professional, Efficient Service with Proven Results

For more information, visit www.cbs-global.com

PFAS Support
(Continued from p. 1)
year, a dairy farm in Fairfield, ME, 
found PFAS levels that were 153 
times higher than Maine’s standard 
for determining whether milk is fit 
for sale.

The PFAS contamination on 
both of these farms came from 
wastewater sludge spread as fer-
tilizer and has prevented these 
farms from selling products, Col-
lins stated. The discovery of PFAS 
contamination “has caused finan-
cial hardship for these Maine farms 
and concern amongst the broader 
dairy and agricultural community.”

Dairy Indemnity Program
Some press reports indicate that 
USDA is considering changes to 
the Dairy Indemnity Payment 
Program (DIPP) to make it easier 
for farms to recover following the 
discovery of PFAS, but “there has 
been no action taken thus far,” 
Collins noted. 

The purpose of the DIPP, which 
was reauthorized under the 2018 
farm bill, is to indemnify dairy 
farmers and dairy product manu-
facturers who, through no fault 
of their own, suffer income losses 
with respect to milk or milk prod-
ucts that were removed from com-
mercial markets because such milk 
or milk products contained certain 
harmful pesticide residues, chemi-
cals, or toxic substances, or were 
contaminated by nuclear radiation 
or fallout.

A final rule published by USDA 
in June 2019 added a specific time-
frame that limits the period of time 
that a dairy claimant under DIPP is 
eligible to receive indemnification. 

Previous DIPP rules indemnified 
losses until such time as the dairy 
was reinstated to the commercial 
market by a state regulatory agency. 
The large majority of claims for 

indemnification to affected farmers 
under Dairy Indemnity Payment 
Program typically range from two 
to 10 days for which their milk has 
been removed from the commer-
cial market before such milk has 
been reinstated by a state regula-
tory agency.

However, some claims submitted 
for indemnification could span the 
course of several months, USDA 
noted in that 2019 final rule. In 
these circumstances, USDA’s 
Farm Service Agency (FSA) will 
limit indemnification for the same 
loss to a period not to exceed 18 
months. 

The previous DIPP regulation 
did not have a limit on the time 
period for which an eligible dairy 
could receive DIPP payments for 
the same contaminating event.

Accordingly, discretionary 
changes were made to Dairy Indem-
nity Payment Program to limit 
indemnification to not extend past 
the time period that the impacted 
dairy cows in the dairy herd are no 
longer lactating or impacted dairy 
cows in gestation have delivered 
a calf and are no longer lactating 
from its most immediately preced-
ing birth after the contaminating 
event, not to exceed 18 months.

Claims for milk from the 
affected farmer not reinstated to 
the commercial markets after the 
impacted dairy cows in the herd 
are dry and no longer producing 
milk from their most immediately 
preceding birth after the contami-
nating event, or have exceeded the 
18-month period will not be eli-
gible for indemnification for their 
milkany further, in order to pre-
vent continued indemnification to 
an affected farmer for the removal 
of milk based upon the same con-
taminating event, however long 
that contaminating event or activ-
ity lasts.
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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

FDA Has Taken ‘Significant Steps’ To 
Address Inspection, Recall Issues: OIG
Washington—The Food and Drug 
Administration has taken “signifi-
cant steps” to address safety con-
cerns in the food system, according 
to a report released this week by 
the US Department of Health and 
Human Services’ (HHS) Office of 
Inspector General (OIG).

In a report released in 2017, 
OIG noted that FDA was on track 
to meet the domestic food facil-
ity inspection timeframes for the 
initial cycles mandated by the 
Food Safety Modernization Act 
(FSMA); however, challenges 
remained as FSMA requires FDA 
to conduct future inspections 
in timeframes that are two years 
shorter than timeframes for the 
initial cycles. Also, inaccuracies in 
FDA’s domestic food facility data 
resulted in FDA attempting to 
inspect facilities that were either 
out of business or otherwise not 
operating at the time of the visit.

Although FDA was on track to 
meet the FSMA inspection man-
dates during the initial cycles, the 
overall number of food facilities 
that FDA inspected since the pas-
sage of the FSMA declined from a 
high of about 19,000 facilities in 
2011 to 16,000 facilities in 2015, 
that 2017 OIG report noted.

Further, FDA did not always 
take action when it uncovered 
significant inspection violations 
— those found during inspections 
classified as “Official Action Indi-
cated” (OAI), the 2017 report con-
tinued. When it did take action, 
it commonly relied on facilities to 
voluntarily correct the violations. 
Also, FDA rarely took advantage 
of the new administrative tools 
provided by FSMA.

Moreover, FDA’s actions were 
not always timely nor did they 
always result in the correction of 
these violations, the 2017 report 
added. FDA consistently failed to 
conduct timely followup inspec-
tions to ensure that facilities 
corrected significant inspection 
violations.

In that 2017 report, OIG recom-
mended that FDA: improve how it 
handles attempted inspections to 
ensure better use of resources; take 
appropriate action against all facil-
ities with significant inspection 
violations; improve the timeliness  
of its actions so that facilities do 
not continue to operate under 
harmful conditions; and conduct 
timely followup inspections to 
ensure that significant inspection 
violations are corrected.

In a separate report issued in 
December 2017, the OIG stated 
that FDA did not always have an 
efficient and effective food-recall 
process that ensured the safety 
of the US food supply. The OIG 
identified deficiencies in FDA’s 
oversight of recall initiation, mon-
itoring of recalls, and the recall 
information captured and main-
tained in FDA’s electronic recall 
system, the Recall Enterprise Sys-
tem (RES).

Specifically, OIG noted in that  
2017 report that FDA could not 
always ensure that firms initiated 
recalls promptly and that FDA did 
not always: evaluate health haz-
ards in a timely manner; issue audit 
check assignments at the appropri-
ate level; complete audit checks 
in accordance with its procedures; 
collect timely and complete status 
reports from firms that had issued 

recalls; track key recall data in the 
RES; and maintain accorate recall 
data in the RES.

The annual report released this 
week by the OIG focuses on the 
top 25 unimplemented recom-
mendations from OIG audits and 
evaluations issued through Dec. 
31, 2020. 

Regarding food facility inspec-
tions and food recalls, the OIG 
report noted that, during the past 
two years, FDA updated IT systems 
and created internal dashboards to 
better track and improve inspec-
tions of domestic food facilities and 
food recalls. The agency conducted 
more timely followup inspections 
to ensure that significant violations 
are corrected and improved how it 
handles attempted inspections to 
ensure better use of resources. 

FDA used tracking systems 
and updated audit plans to ensure 
that food recalls are conducted in 
a timely manner and procedures 
are followed throughout the pro-
cess, the OIG report continued. 
Also, FDA launched its New Era 
of Smarter Food Safety initia-
tive with goals such as enhanced 
traceability, improved predictive 
analytics, more rapid responses to 
outbreaks, reduced food contami-
nation, and more.

OIG still has some unimple-
mented recommendations for 
FDA related to food safety. OIG 
still recommends that FDA con-
sider seeking statutory authority 
to impose civil penalties through 
administrative proceedings against 
facilities that do not voluntarily 
comply with statutory and regula-
tory requirements.

OIG is also waiting for results 
from new FDA systems for track-
ing food recalls and FDA compli-
ance actions to ensure that they 
are having their intended effects.

Lactoferrin’s 
Antiviral Properties 
Could Aid In COVID 
Recovery, Other 
Respiratory Illnesses
Huddersfield, England—The 
antiviral properties of lactoferrin 
make it a great natural supple-
ment that could also be used as an 
adjunct for COVID-19 and for var-
ious other respiratory tract inves-
tions (RTIs), according to a team 
of researchers led by the University 
of Huddersfield.

Lactoferrin is a protein naturally 
found in breast milk, such as in cow 
milk and human milk, and is also 
found in fluids in the eye, nose, 
respiratory tract and elsewhere. 
The benefits are well-documented; 
however, it wasn’t known if taking 
lactoferrin as a supplement would 
have the same beneficial value.

The study, headed by the Uni-
versity of Huddersfield’s Dr. Hamid 
Merchant, is one of the first meta-
analyses carried out on multiple 
independent lactoferrin clinical 
trials that is now published in an 
official publication of the Euro-
pean Society for Clinical Nutri-
tion and Metabolism.

The study has made evident 
that the administration of lacto-
ferrin shows promising efficacy 
in reducing the risk of RTIs. It is 
the antiviral property of lactofer-
rin that makes it a great supple-
ment for use as an adjunct for 
COVID-19 and other respiratory 
infections, but Merchant believes 
these are still preliminary findings 
and warrant further evidence from 
a large, well-designed randomized 
controlled trial (RCT).

“Given the high clinical impor-
tance of respiratory tract infections 
amid the COVID-19 pandemic, 
we aimed to systematically exam-
ine the interventional random-
ized clinical trials on the efficacy 
of bovine lactoferrin in preventing 
the occurrence of RTIs,” said Dr. 
Syed Hasan, another of the Uni-
versity of Huddersfield’s research-
ers involved in the study.

“The administration of lacto-
ferrin showed promising efficacy 
in reducing the risk of RTIs and 
may also have a beneficial role in 
managing symptoms and recovery 
of patients suffering from RTIs,” 
Hasan continued. 

“Current evidence also favors 
lactoferrin fortification in infant 
formula; it won’t be long until 
parents should be able to find lac-
toferrin fortified infant formulas 
readily available on the shelves,” 
Merchant said. “This is a very 
promising molecule which can be 
adopted as an adjunct therapy for 
COVID-19 and could be part of 
a daily routine for people to take, 
along with vitamin C, D, and zinc 
supplements to keep our immune 
system healthy.”
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NCCIA Cheese Contest Auction Raises 
$20,225; Breaks 2019 Record
Brookings, SD—A record total 
of $20,225 was raised here earlier 
this month at the North Central 
Cheese Industries  (NCCIA) 2021 
Cheese Contest Auction, held 
during the association’s annual 
conference.

The previous record was set in 
2019 with a total of $16,445. 

Prairie Farms of Faribault, MN, 
earned top honors with is St. Pete’s 
Select Blue Cheese with a score 
of 99.233 in the Miscellaneous 
Cheese category.

Winners and cheese auction 
buyers were as followed:

Miscellaneous Cheese
First place and Grand Champion:
Prairie Farms, Faribault, MN, St. 
Pete’s Select. The eight-pound 
wheel was cut into two pieces for 
auction.
Buyers: Praire Farms and Ander-
son Chemical each purchased one 
piece at $800.
Second place: Justin Larson, Bon-
gards’ Creameries, Cheddar/Par-
meson. The 40-pound cheese was 
cut into eight pieces.
Buyers: Milk Specialties pur-
chased two pieces for $825; 
Advanced Process Technologies 
(APT), Valley Queen Cheese and 
Loos Machine and Automation 

each purchased one piece at $825; 
and Hydrite, Chr. Hansen and 
Anderson Chemical each bought 
one piece at $650.
Third place: Prairie Farms, Farib-
ault, Amagorg Gorgonzola. The 
eight-pound wheel was cut into 
two pieces.
Buyers: Praire Farms and Loos 
Machine and Automation each 
purchased one piece at $425.

40-Pound Cheddar Block
First place: Josh Vanderbeek, Bon-
gards’ Creameries, Perham, MN. 
The 40-pound block was cut into 
eight pieces. 
Buyers: Chr. Hansen, Nelson-
Jameson, Valley Queen, Milk 
Specialties, Prairie Farms and Bon-
gards’ Creameries each purchased 
pieces at $525. Vivolac Cultures 
and Membrane System Specialties 
purchased pieces at $500.
Second place: Steve Schell, Land 
O’Lakes, Kiel, WI. The 40-pound 
block was cut into eight pieces. 
Buyers: The following compa-
nies purchased one piece each at 
$325: DSM Food Specialties, Nel-
son-Jameson, Vivolac Cultures, 
Milk Specialties, Advanced Pro-
cess Technologies (APT), Valley 
Queen, Prairie Farms and Land 
O’Lakes.

The 2021 installment of the North Central Cheese Industries Association (NCCIA) Cheese 
Contest Auction drew a record total of $20,225. The auction took place earlier this month at the 
NCCIA annual meeting in Brookings, SD. Center in the photo and representing this year’s win-
ner of the NCCIA cheese contest is Troy Gascoigne of Prairie Farms of Faribault, MN. Buyers 
of the winning Prairie Farms cheese were Tom Otto (left) of Prarie Farms and Steve Brennecke  
(right) of Anderson Chemical.

Third place: Justin Larson, Bon-
gards’ Creameries, Perham, MN. 
The 40-pound block was cut into 
eight pieces. 
Buyers: The following compa-
nies purchased one piece each at 
$325: Hydrite, Chr. Hansen, Loos 
Machine and Automation, Nel-
son-Jameson, Vivolac Cultures, 
Advanced Process Technologies 
(APT), Valley Queen, and Prairie 
Farms.

 A Legacy Cheese, a first place 
Cheddar Block made by Trent 
Sterry of Associated Milk Produc-
ers, Inc. (AMPI), Blair, WI, in 
2019, was donated by DSM’s Kent 
Vogel. Vogel and DSM repur-
chased the Legacy Cheese for $450 
and redonated the cheese for the 
2022 auction.

This year’s NCCIA Online 
Cheese Auction garnered a total of 

$985.00. Buyers include RELCO,  
A Koch Separations Solutions 
Company, Chr. Hansen and SUEZ 
for $100.00; Milk Specialties and 
Dahmes Stainless for $150.00; and 
Land O’Lakes, $385.00.

The NCCIA Cheese & Wine 
Baskets Silent Auction drew 
another $1,900.00. Buyers include: 
Prairie Farms, $800.00; Arrow 
Process Systems, $700.00; Cheese 
Reporter, $175.00; and the Wis-
consin Cheese Makers Association 
(WCMA), $225.000.

The NCCIA held its first auc-
tion 17 years ago. During that 
time, it has collected $121,981 to 
help support student scholarships 
funds, which have gone to students 
at the University of Minnesota, 
South Dakota State University, 
and the University of Wisconsin-
River Falls.

Entry Open For 
American Cheese 
Society’s Annual 
Judging, Competition
Minneapolis, MN—The Ameri-
can Cheese Society (ACS) this 
week opened online entry for its 
2022 American Cheese Society 
Judging & Competition.

The contest will take place here 
May 19-20 at Huntington Bank 
Stadium on the University of Min-
nesota-Minneapolis campus.

Winners in each category, 
including Best of Show honorees, 
will be revealed at a special awards 
ceremony during the 39th ACS 
Annual Conference in Portland, 
OR, July 20-23, 2022. 

 The 2022 event is expected to 
receive 1,500 entries in 120 cat-
egories.

The regular entry deadline is 
Nov. 14. Cost is $75 per entry. 
The late entry deadline Jan. 16, 
with a $100 fee.  No entries will 
be accepted after January 16, 2022.

Only submissions from ACS 
members are eligible to compete. 

This includes cheese makers and 
cultured dairy producers; affineurs 
that operate within a licensed 
facility and procure cheese from 
a cheese maker or cultured dairy 
producer; second level producers 
and cheese processors; co-packers, 
designers and private labelers, 
organizers announced.  

Cheeses entered in the competi-
tion will be received May 17-18, 
with judging May 19-20.

Cheese Entry Requirements
Cheeses entered into the competi-
tion must be for sale to the general 
public at least six months prior to 
the start of contest. 

Sale to the general public 
includes all retail shop sales, 
web sales, and farmers’ markets. 
Cheeses that are sold exclusively 
to restaurants, or only at venues 
where an admission fee is charged 
do not qualify.

Contestants will also be required 
to provide the production date 
for each product entered, contest 
organizers said. 

For more details and to register 
online, visit www.cheesesociety.org/
acs-competition-2022.For more information, visit www.loosmachine.com

SOLVING YOUR LABOR CRISIS

www.loosmachine.com
sales@loosmachine.com

205 W Washington St
Colby, WI 54421 USA

CALL NOW ! +855-364-4797
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To meeting all of you in person again
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Calabro Acquired
(Continued from p. 1)

tribution platform serving the areas 
of New York, New England, and 
New Jersey, as well as the southern 
and western areas of the US.

“Rita Calabro and I are pleased 
to announce that after 68 years of 
our family producing and selling 
a quality line of fresh cheeses to 
place Calabro Cheese in the arms 
of Granarolo, a well-respected 
Italian company with a long and 
storied tradition in the dairy indus-
try both in and outside of Europe. 
We are convinced that with our 
two teams working together we 
can increase the business in the 
United States,” said Frank Ange-
loni, chairman of Calabro Cheese 
Corp.

The acquisition of Calabro 
Cheese will enable Granarolo to 
build a strategic platform to dis-
tribute a wide range of typical and 
protected designation of origin 
(PDO) products from Italy and, 
therefore, also to enhance an Ital-
ian raw material, at a time when 
there is a significant stagnation of 
the domestic market, Granarolo 
noted.

For Granarolo, foreign sales in 
2020 accounted for 33 percent of 
total sales, a percentage that is ris-
ing year by year. The US has been 
a target country for quite some 
time, but the pandemic slowed the 
scouting operations and the final-
ization of an acquisition that was 
essential to managing such vast 
territories. Granarolo’s 2021-2025 
strategic plan includes other acqui-
sitions with a focus on dairy pro-
ducers in strategic markets.

“The consolidation of Granarolo 
in the USA is an important step in 

the group’s foreign growth policy,” 
said Gianpiero Calzolari, chairman 
of Granarolo S.p.A. “The goal is to 
replicate the positive performance 
achieved in other markets, such as 
the French market, where we have 
grown significantly, reaching a vol-
ume share of 18.5 percent of the 
total Italian dairy segment.

“The United States will be the 
target country of 2022,” Calzolari 
continued. “We have found a fan-
tastic company, with operations 
focused on quality, high standard 
levels and excellent management 
skills. We will aim to strengthen 
our productions, by adding the 
hard cheeses to a well-established 
distribution platform and to boost 
the knowledge of our superior 
products on the US market.”

Gorgonzola Producer Acquired
Meanwhile, Granarolo S.p.A. last 
week announced the acquisition of 
Mario Costa S.p.A., a producer of 
PDO Gorgonzola cheese. 

Mario Costa S.p.A. has a turn-
over of around 15 million euros 
($17.4 million) and processses 
about 20,000 tons of milk per year 
in the area defined by the PDO in 
Lombardy according to Granarolo. 
Turnover is mainly developed on 
the Italian market; exports repre-
sent 31 percent of turnover and 
the main countries in which it 
operates are Europe (e.g., Great 
Britain) and overseas (e.g., Japan 
and the US).

“We are particularly pleased 
with the acquisition of Mario 
Costa S.p.A.,” Calzolari said. “It 
represents the first acquisition of 
the group since the beginning of 
the pandemic and the implemen-
tation of the important strategic 
2021-2025 plan which will mainly 

focus on the enhancement of Ital-
ian excellence both in our own 
country and abroad. 

“The acquisition allows Gra-
narolo to process more Italian 
milk, enter the Gorgonzola market 
with an epic brand, a high-quality 
product and a state-of-the-art fac-
tory plant,” Calzolari continued. 
“Gorgonzola is a primary entry 
the catalogs of the world’s leading 
retailers and we are sure that we 
can contribute to strengthening 
the presence of the Mario Costa 
brand in the countries it which it 
already operates, and also expand 
the range of action to those coun-
tries where Granarolo has been 
operating for longer or have been 
identified as target countries. The 
Fileppo Zop siblings and the 32 
historic employees of the dairy 
factory will continue to operate 
alongside us.”

“We believe that this agreement 
with Granarolo can generate the 
conditions to achieve premium 
positioning of our Gorgonzola 
products. A production chain com-
pany, close to the territories, which 
focuses strongly on quality and 
internationalization such as Gra-
narolo, will on the one hand have 
the expertise to safeguard the tra-
dition and excellence of our PDO 
product and, on the other, identify 
new enthusiasts both in Italy and 
abroad,” commented Federica and 
Davide Fileppo Zop, former owners 
of Mario Costa S.p.A.

The Granarolo Group comprises 
two distinct yet complementary 
areas: the agricultural consortium 
of milk producers, Granlatte, 
which collects the milk, and the 
joint stock company, Granarolo 
S.p.A, which processes and sells 
the finished product.

USDA To Resume 
Trade Missions; 
First Mission Will 
Be To UAB
Washington—The US Depart-
ment of Agriculture (USDA) 
on Monday announced that 
in-person trade missions will 
resume early next year.

The last USDA-spon-
sored trade mission was held 
in November 2019, prior to 
COVID-related travel restric-
tions.

The first trade mission next 
year will be to Dubai, United 
Arab Emirates (UAE), Feb. 
16-21, 2022. 

“As international travel and 
activities resume, we are excited 
to bring back in-person trade 
missions and to bring them 
back better than before,” said 
Daniel Whitley, FAS adminis-
trator. “While the COVID-19 
pandemic revealed some vul-
nerabilities in our food system, 
it also proved just how criti-
cal trade is to the global sup-
ply chain and to the future of 
American agriculture.

“As a result, we are focused 
on delivering more export 
opportunities to US farmers, 
ranchers, and exporters, so they 
have access to more markets 
and more consumers, which 
will lead to greater profitabil-
ity,” Whitley added.

The USDA-sponsored trade 
mission to Dubai will focus on 
just that: providing more export 
opportunities while continuing 
to grow US agricultural sales to 
the UAE, where US agriculture 
and food exports averaged $1.2 
billion annually for the last five 
years. 

US dairy exports to the UAE 
in recent years have ranged in 
value from $31 million in 2012 
to $59.8 million in 2019; last 
year, they were valued at $47.4 
million. 

Primary US dairy exports to 
the UAE, on a value basis, are 
cheese ($21.1 million in 2020), 
ice cream ($11.0 million in 
2020) and nonfat dry milk ($5 
million in 2020).

The UAE boasts a growing 
consumer market (the country’s 
current population is almost 
10 million) and offers strong 
potential for US exporters of 
dairy products, beef and beef 
products, snack foods, confec-
tionary and baked goods, food 
preparations and other prod-
ucts, FAS noted.

The deadline to apply for the 
UAE trade mission is Nov. 8, 
2021. 

For more information about 
the mission, visit www.fas.usda.
gov/topics/trade-missions; or email 
trademissions@usda.gov.
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Jan. 16-18, 2022: Winter Fancy 
Food Show, Moscone Center, San 
Francisco, CA. Visit www.special-
tyfood.com for more information.
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UVM To Launch New Artisan Cheese, 
Sensory Fundamentals Online Program 
Burlington, VT—The Univer-
sity of Vermont has created a new 
foundational, four-week online 
program for cheese mongers, food 
systems professionals, and aspiring 
cheese makers.

The university’s new non-credit 
Artisan Cheese & Sensory Fun-
damentals Professional Certificate 
program is designed to support 
the educational needs of cheese 
mongers, novice cheese makers, 
restaurant staff, and food systems 
professionals. 

It will be led by Tom Perry,  
national cheese sales manager for 
Shelburne Farms since 2017, orga-
nizers stated.

It’s especially targeted to those 
new to the cheese industry or who 

have some basic knowledge, but 
want a more holistic foundation.

Content is geared towards aspir-
ing cheese makers who desire to 
grow and professionalize, and chefs 
who want to expand their knowl-
edge of artisan cheese.

Cheese mongers will learn more 
about cheese and sensory evalua-
tion, and food system profession-
als will receive information and 
advice on successful cheese sales 
and marketing strategies.

Specifically, it will teach stu-
dents about different categories 
of cheese, rind development and 
aging; help beginning cheese mak-
ers, cheese mongers, and other 
people working within the food 
system build knowledge around 

types of cheeses and the founda-
tions of cheese; and  introduce stu-
dents to various career pathways in 
the cheese industry. 

It will also equip students with 
the ability to conduct sensory 
evaluations for different types of 
cheese.

The registration deadline and 
start date for the course is Jan. 
19, 2022. The four-week program 
requires between eight and 10 
hours of study each week, and cost 
is $750 per student. There is also 
a 20 percent discount for UVM 
affiliates. 

To register online, visit www.
learn.uvm.edu/program/certificate-
in-artisan-cheese.

Early Registration Open For Yogurt & 
Cultured Products, Ice Cream Events
Bonita Springs, FL—Early reg-
istration is open for two popular, 
concurrent conferences hosted 
by the International Dairy Foods 
Association (IDFA) – the Ice 
Cream Technology Conference 
and the Yogurt & Cultured Inno-
vation Conference.

Both events will be co-located 
at the Hyatt Regency Coconut 
Point Resort here March 29-30.

IDFA’s Yogurt & Cultured Inno-
vation Conference is designed for 
professionals in the yogurt and cul-
tured dairy products field, includ-
ing executives, marketers, plant 
operations, research and develop-
ment, and quality assurance staff.

Attendees will learn what’s new 
in cultures, ingredients, processing 
technology and packaging. They 
will be introduced to new ingredi-

ents and products showcased in the 
Innovative Product Contest.

Other topics of discussion 
include consumer trends, retail 
sales and product marketing data; 
quality and nutrition enhance-
ment of cultured dairy products; 
use of pre- and probiotics to deliver 
added value to consumers; original 
responses to government standards 
of identity; novel ingredients, cul-
tures, flavoring and sweeteners for 
the dairy industry; and efficiency, 
cost-saving ideas and sustainabil-
ity improvements for processing, 
packaging and distribution.

Ice Cream Technology Conference
Registration is also open for IDFA’s 
Ice Cream Technology Confer-
ence, which focuses on innova-
tions in frozen dessert research, 
technology and new market trends. 

Participants will learn about 
food safety, labeling and regula-
tions that affect the industry, along 
with technical and practical pro-
cessing issues in the ice cream and 
frozen dessert sectors. 

It also features networking 
opportunities, hands-on sessions 
and product tasting, including the 
annual Innovative Ice Cream Fla-
vor Competition.

Personnel involved in ice cream 
and frozen dessert technology 
– plant managers, research and 
development professionals, regu-
latory compliance personnel, and 
quality assurance staff are encour-
aged to attend.

Speakers will highlight trends, 
retail sales and product marketing 
data; food safety and third party 
auditing for frozen desserts; inno-
vations in processing, freezing, and 
packaging equipment for ice cream 
and novelties; and government 
standards and regulations.

Critical topics such as novel 
ingredients, flavoring, and sweet-
eners for the ice cream industry; 
and efficiency, cost saving ideas 
and sustainability improvements 
for processing, packaging, sanita-
tion and distribution will also be 
discussed. 

Early registration for both con-
ferences ends Dec. 17. Cost to 
attend before the deadline is $1,100 
per IDFA member and $1,375 for 
non-members. After Dec. 17, cost 
is $1,200 for members and $1,475 
for non-members. A reduced price 
of $395 is available for students 
and government personnel. 

To sign up for either event 
online, visit www.idfa.org/events.

WCMA Webinar 
Looks At Successful 
Internship Programs
Madison—Members of the Wis-
consin Cheese Makers Associa-
tion (WCMA) are invited to a 
free webinar on how to create and 
maintain a successful internship 
program, and how such programs 
benefit parent companies.

The webinar will be held Nov. 
16. It begins with Tim Strait, 
coordinator of the Wisconsin 
Internship Initiative, outlin-

ing the benefits, expectations 
and resources available through 
internship programs. 

The webinar will also include 
Jill Swanson, resources tal-
ent partner for Grande Cheese. 
Swanson will lead a question/
answer session during the second 
half of the program. 

The event is free and open 
exclusively to WCMA mem-
bers. For questions or to sign up, 
contact WCMA senior director 
of programs and policy Rebekah 
Sweeney: rsweeney@wischeese-
makers.org.
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Equipment for Sale

SILO: Used 55 gallon Silo. Good condi-
tion: New bottom and manway assem-
bly.Cold wall. Painted white. Can be 
loaded on semi anytime. Located in SW 
Wisconsin. Contact: Torrence Thuli at    
DARLINGTON DAIRY SUPPLY CO., 
INC., torryt@ddsco.com or call 1-608-
776-4064.

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

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

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

Equipment for Sale

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

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.

Replacement Parts

REPLACEMENT PARTS: Spares 
for nearly all sanitary pumps, 
valves and sensors. Contact                              

GD PROCESS DESIGN at 
Sales@gdprocessdesign.com 
or 262-361-4080.

Reconditioning

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.

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.

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

Cheese Moulds, Hoops

WILSON HOOPS: 20 and 40 pound 
hoops available. For more information, 
contact  KUSEL EQUIPMENT at (920) 

261-4112 or email: sales@
kuselequipment.com. 

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

Cheese & Dairy Products

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

UNDERGRADE CHEESE WANTED: 
International Ingredient Corporation
is looking to purchase undergrades for 
use in Animal Feed. Competitive prices, 
pick-up as needed; FSMA compliant. 
Contact Jason at jhrdlicka@intcos.com 
or 636-717-2100 ext. 1239

Co-Packing, Manufacturing

CO-PACKER: Award-Winning manu-
facturer specializing in the co-packing 
and private label manufacture of yogurt, 
kefir, Swiss cheese and other varieties 
has extra production capacity. SQF cer-
tified, IMS Grade A Rating. Non-GMO 
project certified, organic, Kosher. Call 
Penn Dairy at 570-524-7700 or visit                    

www.penndairy.com

Help Wanted

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.

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

Warehousing & Storage

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

Interleave Paper, Wrapping

SPECIALTY PAPER MANUFACTURER
specializing in cheese interleave paper, 
butter wrap, box liners, and other cus-
tom coated and wax paper products. 
Made in USA. Call Melissa at BPM Inc., 
715-582-5253 or visit www.bpmpaper.
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.

Testing Services

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.

Custom Harp
& Platen Cart
 Holds 24 Harps as well as        20 Platens
 Drawer for Wiring Tools
 Custom Stainless Steel, DA Finish

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.

Western Repack

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

Handling cheese both as a
service and on purchase.

Bring us your special projects

Western Repack, LLC
(801) 388-4861

We Purchase Fines and Downgraded Cheese

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

Pasteurizer Operator and Cooler Personnel
 Competitive wages  Health, Dental and Vision insurance. 

  Vacation and PTO   Family Friendly atmosphere
  AND MANY MORE BENEFITS!

$2K Hiring Bonus

Call Heather at 715-758-2137 or 715-773-1216 for information 
or go to www.Grafcreamery.com to apply!

Graf Creamery, Inc. provides equal employment opportunities (EEO) to all employees and 
applicants for employment without regard to race, color, religion, sex, national origin, age, 
disability or genetics. In addition to federal law requirements, Graf Creamery, Inc. complies 
with applicable state and local laws governing nondiscrimination in employment in every 
location in which the company has facilities. This policy applies to all terms and conditions 
of employment, including recruiting, hiring, placement, promotion, termination, layoff, 
recall, transfer, leaves of absence, compensation and training. 
*All positions and job offers are pending physical capabilities testing, background checks, 
and drug/alcohol screening.
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DAIRY PRODUCT SALES

Week Ending Oct. 23 Oct. 16 Oct. 9 Oct. 2
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.8251 1.8077 1.7973 1.7887 
Sales Volume 
US 12,373,004 14,044,218 12,682,875 12,165,280

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

Weighted Price  Dollars/Pound  
US 1.8661 1.8041• 1.7162• 1.6409 
Adjusted to 38% Moisture  
US 1.7848 1.7228• 1.6368• 1.5642 
Sales Volume  Pounds
US 12,768,571 12,587,370 13,437,153• 12,226,042 
Weighted Moisture Content Percent
US 35.18 35.07 34.99 34.96

AA Butter
Weighted Price  Dollars/Pound
US 1.7825 1.7212• 1.7583 1.7654•
Sales Volume                                     Pounds
US 3,098,611 2,722,142• 3,190,516 2,826,543•

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pounds
US 0.5559 0.5413• 0.5361• 0.5299
Sales Volume
US 5,283,144 5,875,860• 5,352,064• 4,820,188

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.3845 1.3538• 1.3438• 1.3144• 
Sales Volume  Pounds
US 19,625,098 18,009,487• 14,799,429• 21,209,400• 
   

October 27, 2021—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

             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  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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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
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Address  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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Dairy Product Stocks in Cold Storage
TOTAL STOCKS AS REPORTED BY USDA    (in thousands of pounds unless indicated)
   Public 

Stocks in All  September 30, 2021 Warehouse
Warehouses as a % of Stocks 

  
Sept 30 Aug 31 Sept 30 Sept 30 Aug 31 Sept 30

 2020 2021 2021 2020 2021 2021

Butter  343,948 362,708 330,103 96 91 310,724

Cheese
 American  772,552 827,099 844,135 109 102 
 Swiss 20,762 22,475 22,270 107 99 
 Other  560,676 583,560 592,182 106 101 

Total 1,353,990 1,433,134 1,458,587 108 102 1,149,800
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DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

10-22 Oct 21 17.87 17.05 54.725 136.000 1.805 1.7710 177.500
10-25 Oct 21 17.86 17.05 54.725 136.000 1.805 1.7710 178.000
10-26 Oct 21 17.86 17.05 54.725 136.000 1.805 1.7710 178.000
10-27 Oct 21 17.87 17.05 54.725 135.975 1.805 1.7710 176.525
10-28 Oct 21 17.85 17.05 54.725 135.975 1.805 1.7710 177.000

10-22 Nov 21 19.61 18.29 59.950 146.750 1.885 1.9200 185.350
10-25 Nov 21 19.37 18.29 58.800 146.750 1.875 1.8990 186.250
10-26 Nov 21 18.74 18.29 58.250 145.750 1.810 1.8350 189.000
10-27 Nov 21 18.84 18.29 58.000 145.300 1.810 1.8510 189.000
10-28 Nov 21 18.55 18.37 57.550 145.625 1.786 1.8210 191.000

10-22 Dec 21 19.43 18.65 61.525 151.500 1.859 1.8900 183.200
10-25 Dec 21 19.14 18.62 61.525 150.975 1.859 1.8630 186.250
10-26 Dec 21 18.60 18.61 60.750 149.475 1.820 1.8070 188.025
10-27 Dec 21 18.71 18.70 60.750 148.925 1.816 1.8130 190.000
10-28 Dec 21 18.51 18.80 60.825 150.000 1.780 1.7990 189.075

10-22 Jan 22 18.77 18.58 61.875 151.900 1.819 1.8210 182.550
10-25 Jan 22 18.60 18.52 61.875 150.975 1.819 1.8110 184.400
10-26 Jan 22 18.41 18.58 61.500 148.975 1.790 1.7920 187.500
10-27 Jan 22 18.50 18.51 61.500 148.525 1.790 1.7930 187.050
10-28 Jan 22 18.46 18.72 61.150 150.500 1.790 1.7900 187.775

10-22 Feb 22 18.48 18.39 61.750 150.000 1.813 1.7940 182.250
10-25 Feb 22 18.35 18.39 61.750 150.250 1.813 1.7940 183.220
10-26 Feb 22 18.33 18.48 61.725 147.650 1.813 1.7800 188.750
10-27 Feb 22 18.37 18.48 61.650 148.350 1.813 1.7810 188.675
10-28 Feb 22 18.33 18.70 61.000 150.025 1.813 1.7810 188.3925

10-22 Mar 21 18.41 18.48 61.500 149.000 1.811 1.7900 186.000 
10-25 Mar 21 18.29 18.48 61.475 149.000 1.811 1.7850 187.525
10-26 Mar 21 18.38 18.55 61.250 146.900 1.811 1.7730 192.975
10-27 Mar 21 18.37 18.59 61.825 146.775 1.811 1.7800 192.025
10-28 Mar 21 18.35 18.65 61.350 147.900 1.811 1.7810 192.550

10-22 April 21 18.34 18.35 60.000 146.750 1.831 1.7900 188.250 
10-25 April 21 18.32 18.35 60.000 148.200 1.831 1.7850 189.950
10-26 April 21 18.26 18.42 60.500 144.400 1.831 1.7800 193.000
10-27 April 21 18.35 18.49 60.500 144.925 1.831 1.7860 193.750
10-28 April 21 18.35 18.50 60.500 145.150 1.831 1.7860 193.250

10-22 May 22 18.36 18.25 60.100 145.450 1.840 1.7950 189.000 
10-25 May 22 18.33 18.32 60.100 145.725 1.840 1.7920 190.475
10-26 May 22 18.63 18.42 60.325 143.750 1.840 1.7850 195.450
10-27 May 22 18.39 18.46 60.325 144.000 1.840 1.7930 195.750
10-28 May 22 18.38 18.47 60.325 144.500 1.840 1.7900 196.000

10-22 June 22 18.38 18.30 58.750 144.500 1.837 1.8010 189.750 
10-25 June 22 18.34 18.31 58.500 145.000 1.837 1.7980 191.025
10-26 June 22 18.34 18.40 59.000 143.975 1.837 1.7920 195.975
10-27 June 22 18.43 18.46 59.000 144.000 1.837 1.7990 196.000
10-28 June 22 18.38 18.48 59.000 144.250 1.837 1.7990 195.025

10-22 July 22 18.44 18.28 58.000 144.875 1.811 1.8080 189.000 
10-25 July 22 18.44 18.28 58.000 145.375 1.811 1.8080 191.275
10-26 July 22 18.41 18.35 58.500 144.575 1.811 1.8110 196.950
10-27 July 22 18.46 18.45 58.000 144.275 1.811 1.8110 197.000
10-28 July 22 18.40 18.53 58.000 144.350 1.811 1.8110 196.000

10-22 Aug 22 18.43 18.28 57.750 144.800 1.816 1.8150 189.025 
10-25 Aug 22 18.43 18.31 57.750 145.350 1.816 1.8140 191.775
10-26 Aug 22 18.41 18.30 58.250 144.500 1.816 1.8100 194.825
10-27 Aug 22 18.48 18.38 58.250 143.800 1.816 1.8150 196.500
10-28 Aug 22 18.45 18.50 58.250 144.000 1.816 1.8130 197.000

Interest -          25,441 7,337 3,318 8,469 3,234 19,720 8,095 
Oct. 28
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

WEST:  Stakeholders are trying to find a 
home for cream after a large dairy manu-
facturer unexpectedly and temporarily went 
offline, leaving the company unable to receive 
and process loads. Foodservice demand for 
butter is holding steady; contacts report that 
retail demand has softened. Fresh inventories 
of butter are tight, though older inventories of 
butter are available to meet current market 
demands. Labor shortages are causing pro-
ducers to run shortened schedules. Butter 
producers are running busy schedules, when 
able, to fulfill purchase requests. Tighter fresh 
butter availability and limited production are 
contributing to higher prices.
  
CENTRAL: Butter producers say cream 
remains tight. Production schedules are 
reportedly stunted, due primarily to plant 
employee and driver shortages. There have 
been improvements in hiring, but the time 
frame for a more normal (comfortable) pro-

duction situation is unpredictable, according 
to plant managers. As manufacturing geared 
for holiday retail orders surges, bulk but-
ter availability has declined and prices have 
done the opposite. Butter market tones are 
notably bullish, with varying expectations 
moving ahead. Some suggest this shift could 
be short-lived, while others are viewing 2022 
through a different lens.

NORTHEAST: Spot milk is not as avail-
able as in prior weeks and spot cream prices 
are higher than what most butter makers are 
willing to pay, in a tight East cream market. 
Butter makers are running moderate to fairly 
light production schedules due to the limited 
milk/cream receipts. Wholesale spot butter 
prices continue to gain ground, drawing sup-
port from rising demand for new product and 
rousing interest from end-users. Foodser-
vice and retail orders are maintaining last 
week’s activity levels with good demand.

NATIONAL - OCT. 22:  Cheese makers reported spot milk prices from $1.00 under Class 
to $.25 over Class in the Midwest. Spot milk trading was fairly quiet in general, and northeast-
ern cheese producers say there are pockets of tightness regarding milk availability. Cheese 
production generally has been somewhat busy, despite reports of employee shortages and 
other logistical snags growing in regularity in recent months. Demand notes ring true across 
the regions. Retail demand has strengthened seasonally, across the board. CME prices have 
thrown a curveball a market participants. Cheese contacts in the western region relay block 
inventories are more available than barrels.

NORTHEAST - OCT. 27:  Northeast cheese makers are working through strong produc-
tion schedules. Available milk volumes are clearing to Class III and keeping plants mostly full. 
Cheese markets are firm on mixed undertones. Supply chain challenges continue to impact 
the dairy industry. Educational institutions’ meal options are limited in numerous areas, 
as some manufacturers are not able to deliver orders or fulfill immediate needs. Cheese 
demands are stable in the retail and restaurant sectors. Manufacturers’ customers are order-
ing a firm amount of cheese supplies. The block and barrel cheese price relationship on 
CME Group trading is currently inverted, with the barrel price above that of the block price. 

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb blocks: $2.2175 - $2.5050 Process 5-lb sliced: $1.9300 - $2.4100
Muenster:  $2.2050 - $2.5550 Swiss Cuts 10-14 lbs: $3.3050 - $5.6275

MIDWEST AREA - OCT. 27: Cheese makers are busy. Plant managers report existing 
employees working overtime to fulfill needs is the strategy, and even then there are shifts 
not being staffed. Cheese customers have been very busy. Demand notes from across the 
cheese varietal spectrum have been strong. Curd producers say they are falling behind. 
Barrel producers relay loads are less available, but they still have an occasional spot for 
offer. Spot milk prices, at the midway point of the week, are from Class to $1 over Class III. 
Even with plant outages in the region and growing milk output, milk usage has kept offers 
quieter this week. Cheese market tones are  unsteady, as barrel prices push well above 
those of block prices.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.4025 - $3.4700 Mozzarella 5-6#: $1.9325 - $2.8775
Brick 5# Loaf:  $2.1325 - $2.5575 Muenster 5# Loaf: $2.1325 - $2.5575
Cheddar 40# Block: $1.8550 - $2.2550 Process 5# Loaf: $1.9150 - $2.2750
Monterey Jack 10# $2.1075 - $2.3125  Grade A Swiss 6-9#:  $2.8200 - $2.9375
       
 WEST - OCT. 27: Foodservice cheese demand remains steady, and retail sales are 
even year over year. Export interest is healthy, but ports are still congested and shipping is 
not without difficulties. Production at some plants is limited by staffing shortages, but other 
facilities are able to operate at capacity and work through ample milk supplies. Inventories 
are plentiful and growing, although block availability is said to be looser than barrels. As of 
reporting, the inversion of the block and barrel spread has grown to 9 cents on the CME, 
and some contacts believe tighter barrel supplies may be a contributing factor. However, 
some older barrels are reportedly available at a discount.

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.0800 - $2.3550
Cheddar 10# Cuts : $2.0925 - $2.2925 Process  5# Loaf: $1.9325 - $2.1875
Cheddar 40# Block: $1.8450 - $2.3350 Swiss 6-9# Cuts: $3.1125 - $3.5425
 
FOREIGN -TYPE CHEESE - OCT. 27:  Demand for European cheese is strong. 
Manufacturing output continues to be supplemented by aging stocks to meet current buy-
ing interest. There is more cheese production capacity than is being used, but milk inputs 
constrain schedule expansion. Food service cheese orders are higher. Export demand for 
cheese is stable, notwithstanding high freight and container costs. This has resulted in an 
inability to accept new orders through October. Cheese production is likely to be reduced 
in coming weeks as milk inputs decline. There will soon be a greater reluctance to dip into 
aging stocks to fill current orders. As a result, November price increases for hard cheese 
are anticipated.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.2250 - 3.7125
Gorgonzola:    $3.6900 - 5.7400 $2.7325 - 3.4500
Parmesan (Italy):  0 $3.6125 - 5.7025
Romano (Cows Milk):  0 $3.4150 - 5.5700
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  0 0
Swiss Cuts Switzerland:  0 $3.3400 - 3.6650
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - OCTOBER 28
NDM - CENTRAL: NDM production 
and freight have been hindered by staffing 
shortages in recent months. Dairy balanc-
ing plants have been squeezed across the 
board. Condensed skim availability has 
been steady, but production is less than 
steady. Production of high heat NDM is 
limited in general, but even shorter due to 
the same limitations mentioned regarding 
low/medium heat  NDM. Market tones are 
bullish in the near term.

NDM - WEST:  Demand for low/medium 
heat NDM is steady. Stakeholders say that 
some traders are limiting their purchas-
ing, due to the current high prices. Inter-
national demand is strong; purchasers in 
Mexico continue to purchase export loads 
of low/medium heat NDM. Port conges-
tion and a shortage of truck drivers are 
causing delays to loads. Inventories of 
low/medium heat NDM are available to 
meet near term needs, though some con-
tacts report decreasing spot availability. 
Milk supplies are available for production. 
Despite this, drying operations are running 
below capacity due to a shortage of labor. 
Plant managers are focusing their sched-
ules on low/medium heat NDM and skim 

milk powder, limiting production of high 
heat NDM. High heat NDM inventories 
continue to be tight. Demand is limited.

NDM - EAST: Eastern low/medium heat 
NDM trading activity picked up this week. 
Prices are moving in a somewhat tighter 
pocket, and most trades are taking place 
in the low $1.50s. High heat NDM trading 
picked up in the East, as well. Prices for 
high heat NDM moved quite a bit higher on 
the range this week. Low/medium heat and 
high heat NDM availability  has become 
more limited in recent weeks. High heat 
demand, along with prices customers were 
willing to pay, moved up this week. End 
users in need of some near term loads 
became less hesitant to pay up. 

LACTOSE: Production is steady, and 
demand outside of contracts is lacklus-
ter. Industry contacts say lactose invento-
ries continue to grow. While much of the 
stockpile is committed and waiting to ship, 
warehouses are getting filled. Manufactur-
ers are eager to move any lactose that will 
ship. In some cases, buyers are picking 
up lactose at lower prices for immediate 
shipment. 

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

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

10/25/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  49,435 83,708
10/01/21  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  57,019 82,685
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -7,584 1,023
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -13 1

ORGANIC DAIRY - RETAIL OVERVIEW 

 Total conventional dairy ads decreased 2 percent from last week. Organic dairy ads 
decreased 47 percent. Ads for  conventional ice cream in 48- to- 64-ounce containers, the 
most advertised conventional item this week, are up 31 percent. The national average price 
for conventional ice cream in 48- to-64-ounce containers is $3.13, up $0.11 from last week. 

The national average price for butter in a 1-pound package is $3.36, up 15 cents from last 
week. There are no ads for organic butter. Conventional cheese ads increased 8 percent 
from last week. The most advertised cheese item this week is conventional 8-ounce shred 
cheese, featured in 17 percent fewer ads than last week. The average price for conventional 
8-ounce shred cheese is $2.47, up 8 cents. There are no ads for organic cheese this week.

Conventional yogurt ad numbers are down 39 percent, while organic yogurt ads dropped 
41 percent. Conventional Greek yogurt in 4- to 6-ounce containers, the most advertised 
conventional yogurt item, has a weighted average advertised price of $0.99, down $0.03 
from last week. There are no ads for 4- to 6-ounce organic yogurt.

National Weighted Retail Avg Price:  
Butter 1 lb: NA
Cheese 8 oz shred: NA
Cheese 8 oz block: NA
Cream Cheese 8 oz: NA
Cottage Cheese 16 oz: NA 
Yogurt 4-6 oz: $0.69

Yogurt 32 oz: $3.80
Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $3.56
Milk ½ gallon: $4.13
Milk gallon: NA
Sour Cream 16 oz: NA
Ice Cream 48-64 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - OCTOBER 29

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

Egg Nog quart

Egg Nog ½ 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 

3.36 3.52 3.00 3.71 3.25 2.87 3.54 

2.58 2.30 2.70 2.58 2.40 2.33 2.50 

3.42 3.99 4.77 2.47 4.78 3.40 2.47 

6.15 NA NA 5.71 NA 7.07 5.33

2.47 2.54 2.37 2.59 2.21 2.41 2.85

3.25 4.99 NA 2.73 2.76 3.26 2.47 

2.07 2.34 1.99 2.00 1.80 NA 1.67

1.61 1.41 1.75 1.73 1.57 1.78 1.69 

3.01 3.23 NA 3.77 1.99 NA NA

4.49 4.49 NA 4.49 NA NA NA 

3.13 3.13 3.34 3.01 3.38 2.79 3.07

2.59 2.59 NA .88 NA NA NA 

3.46 4.29 NA NA 3.37 NA 2.50 

1.75 1.95 1.62 1.86 1.84 1.82 1.36 

.99 1.02 1.00 .98 .98 .93 1.00 

4.37 4.37 5.00 5.00 4.26 3.49 4.02

.50 .54 .50 .50 .51 .60 .48

3.01 3.15 NA NA 1.88 .NA 1.79 

 

 

WHOLESALE BUTTER MARKETS - OCTOBER 27
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 CME CASH PRICES - OCTOBER 25 - 29, 2021
Visit www.cheesereporter.com for daily prices 

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

MONDAY $1.8600 $1.8200 $1.8650 $1.5375 $0.6250
October 25 (-¼) (+1) (+3) (NC) (+¾)

TUESDAY $1.8300 $1.7725 $1.9300 $1.5450 $0.6200
October 26 (-3) (-4¾) (+6½) (+¾) (-½)

WEDNESDAY $1.8475 $1.7575 $1.9400 $1.5275 $0.6225
October 27 (+1¾) (-1½) (+1) (-1¾) (+¼)

THURSDAY $1.8275 $1.7225 $1.9400 $1.5525 $0.6125
October 28 (-2) (-3½) (NC) (+2½) (-½)

FRIDAY $1.8200 $1.6750 $1.9400 $1.5575 $0.6300
October 29 (-¾) (-4¾) (NC) (+½) (+1¼)

Week’s AVG $ $1.8370 $1.7495 $1.9230 $1.5440 $0.6230
Change (+0.0130) (-0.0145) (+0.1125) (+0.0130) (+0.0170)

Last Week’s $1.8240 $1.7640 $1.8105 $1.5310 $0.6060
AVG

2020 AVG $2.4755 $2.7745 $1.4100 $1.0910 $0.3960
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: No blocks were sold Monday; the price increased on an unfilled 
bid for 1 car at $1.8200. No blocks were sold Tuesday; the price fell on an uncov-
ered offer of 1 car at $1.7725. On Wednesday, block market activity was limited to 
an uncovered offer of 1 car at $1.7575, which lowered the price. One car of blocks 
was sold Thursday at $1.7225, which lowered the price. Three cars of blocks were 
sold Friday, the last at $1.6750, which reduced the price. The barrel price fell Mon-
day on an uncovered offer at $1.8600, declined Tuesday on an uncovered offer at 
$1.8300, rose Wednesday on a sale at $1.8475, fell Thursday on an uncovered offer 
at $1.8275, and declined Friday on a sale at $1.8200.

Butter Comment: The price increased Monday on an unfilled bid at $1.8650, jumped 
Tuesday on a sale at $1.9300, and rose Wednesday on a sale at $1.9400.

Nonfat Dry Milk Comment: The price rose Tuesday on a sale at $1.5450, fell 
Wednesday on a sale at $1.5275, increased Thursday on a sale at $1.5525, and 
rose Friday on an unfilled bid at $1.5575.

Dry Whey Comment: The price rose Monday on a sale at 62.50 cents, fell Tuesday 
on an uncovered offer at 62.0 cents, increased Wednesday on a sale at 62.25 cents, 
declined Thursday on a sale at 61.75 cents, then rose Friday on a sale at 63.0 cents.

 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘09 1.0883 1.2171 1.2455 1.2045 1.1394 1.1353 1.1516 1.3471 1.3294 1.4709 1.5788 1.6503
10 1.4536 1.4526 1.2976 1.4182 1.4420 1.3961 1.5549 1.6367 1.7374 1.7246 1.4619 1.3807
‘11 1.5140 1.9064 1.8125 1.6036 1.6858 2.0995 2.1150 1.9725 1.7561 1.7231  1.8716 1.6170
‘12 1.5546 1.4793 1.5193 1.5039 1.5234 1.6313 1.6855 1.8262 1.9245 2.0757    1.9073 1.6619
‘13 1.6965 1.6420 1.6240 1.8225 1.8052 1.7140 1.7074 1.7492 1.7956 1.8236    1.8478 1.9431
‘14 2.2227 2.1945 2.3554 2.2439 2.0155 2.0237 1.9870 2.1820 2.3499 2.1932 1.9513 1.5938
‘15 1.5218 1.5382 $1.5549 1.5890 1.6308 1.7052 1.6659 1.7111 1.6605 1.6674 1.6175 1.4616
‘16 1.4757 1.4744 1.4877 1.4194 1.3174 1.5005 1.6613 1.7826 1.6224 1.6035 1.8775 1.7335
‘17 1.6866 1.6199 1.4342 1.4970 1.6264 1.6022 1.6586 1.6852 1.6370 1.7305 1.6590 1.4900
‘18 1.4928 1.5157 1.5614 1.6062 1.6397 1.5617 1.5364 1.6341 1.6438 1.5874 1.3951 1.3764
‘19 1.4087 1.5589 1.5908 1.6619 1.6799 1.7906 1.8180 1.8791 2.0395 2.0703 1.9664 1.8764
‘20 1.9142 1.8343 1.7550 1.1019 1.6704 2.5620 2.6466 1.7730 2.3277 2.7103   2.0521 1.6249
‘21 1.7470 1.5821 1.7362 1.7945 1.6778 1.4978 1.6370 1.7217 1.7601 1.7798

HISTORICAL CME AVG BLOCK CHEESE PRICES

WHEY MARKETS - OCTOBER 25 - 29, 2021
RELEASE DATE - OCTOBER 28, 2021

Animal Feed Whey—Central: Milk Replacer:  .4600 (NC) – .5000 (+1) 

Buttermilk Powder:
 Central & East:   1.2800 (NC) – 1.3500 (+1)  West: 1.2800 (+1) – 1.3500 (NC)
 Mostly:   1.3000 (+1) – 1.3300 (+1½)

Casein: Rennet:   4.7000 (NC) – 4.9000 (NC)   Acid: 4.8000 (NC) – 5.2175 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4500 (NC) – .6200 (+1)     Mostly: .5700 (+2) – .6100 (+1)

Dry Whey–West (Edible):
Nonhygroscopic: .5400 (+½) – .6075 (+½)  Mostly: .5450 (+½) – .6000 (+½)

Dry Whey—NorthEast:  .5500 (+5) – .6100 (+1) 

Lactose—Central and West:
 Edible:   .3300 (NC) – .5500 (NC)    Mostly:  .3600 (-1) – .4700 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.4800 (+3) – 1.5800 (-3) Mostly: 1.5000 (+2) – 1.5200 (NC)
 High Heat:  1.6400 (+8½) – 1.7500 (+16½) 

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.4800 (+3¾)  – 1.5850 (+1)  Mostly: 1.5100 (+3) – 1.5600 (+3)
 High Heat:  1.6025 (+2)  – 1.7075 (+4)

Whey Protein Concentrate—Central and West:  
 Edible 34% Protein:   1.1000 (+3) – 1.3325 (NC)  Mostly: 1.1100 (NC) – 1.2100 (+½)
Whole Milk—National:  1.8000 (-5) – 1.9400 (-4)

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

For more information, visit www.dairyconnection.com

Washington—The National 
Restaurant Association’s Restau-
rant Performance Index (RPI), 
a monthly composite index that 
tracks the health of the US res-
taurant industry, stood at 102.9 in 
September, down 1.2 percent from 
August, the association reported 
today.

The RPI is constructed so that 
the health of the restaurant indus-
try is measured in relation to a 
neutral level of 100. Index val-
ues above 100 indicate that key 
indusry indicators are in a period 
of expansion, while index values 
below 100 represent a period of 
contraction.

The RPI consists of two compo-
nents: the Current Situation Index 
and the Expectations Index. The 
Current Situation Index, which 
measures current trends in four 
industry indicators (same-store 
sales, traffic, labor and capital 
expenditures), stood at 104.2 in 
September, down 0.5 percent from 
August.

A solid majority of restaurant 
operators continued to report posi-
tive same-store sales in September 
compared to their early-pandemic 
levels. Some 76 percent of opera-
tors said their same-store sales 
rose between September 2020 and 
September 2021, while 11 percent 
reported a sales decline.

Two-year comparisons remained 
mixed, the association reported, 
with 51 percent of operators saying 
their September 2021 sales were up 
from September 2019 levels. Lim-
ited-service operators were more 
likely than fullservice operators to 
report an increase in same-store 
sales between September 2019 and 
September 2021.

Restaurant operators also con-
tinued to report positive traffic 
readings in September. Some 70 
percent of operators said their cus-
tomer traffic in September 2021 
was higher than it was in Septem-
ber 2020, while 15 percent said 
their traffic declined.

The Expectations Index, which 
measures restaurant operators’ 
six-month outlook for four indus-
try indicators (same-store sales, 
employees, capital expenditures 
and business conditions), stood 
at 101.6 in September, the third 
straight monthly decline and the 
lowest level in 10 months.

Restaurant operators’ outlook 
for business conditions deterio-
rated somewhat in recent months, 
the association noted. Some 47 
percent of operators expect their 
sales volume in six months to be 
higher than it was during the same 
period in the previous year. 

That was down from nearly 
eight in 10 who reported similarly 
in April and May. 

Some 17 percent of operators 
expect their sales volume in six 
months to be lower than it was 
during the same period in the pre-
vious year, while 36 percent think 
their sales will remain about the 
same.

Restaurant operators are pessi-
mistic about the direction of the 
overall economy. Only 25 percent 
of operators said they expect eco-
nomic conditions to improve in 
six months, which is the lowest 
reading since March 2020. Some 
31 percent of operators think eco-
nomic conditions will worsen in 
the next six months, while 44 
percent expect the economy will 
remain about the same.

Restaurant Performance Index Fell 
1.2% In Sept.; Outlook Deteriorates




