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Internal FDA Infant Formula Review 
Backs Agency, Industry Reforms

      Vol. 147, No. 15 • September 23, 2022  • Madison, Wisconsin

Idaho’s Plans For Largest US Dairy 
Research Center Move Forward

FDA Needs To Strengthen Workforce, Expertise; 
Should Articulate Best Practices To Industry

outlines 15 findings supported by 
those interviews, as well as broad 
recommendations for FDA to con-
sider in addressing each finding 
from an enterprise level.

The report identifies five major 
areas of need, with 15 specific find-
ings and recommendations.

One area of need: FDA needs 
to strengthen its foods workforce. 
One finding in this area is that 
while the training process for FDA 
investigators is “robust,” inves-
tigators conducting inspections 
of infant formula manufacturing 
facilities receive limited infant 
formula-specific training.

The report recommends that 
FDA determine the resources 
needed to develop a specialized 
training program for investigators 
and other personnel charged with 
inspection and oversight of infant 
formula and other medical foods 
manufacturing facilities, request 
those resources from Congress, and 
develop and implement a special-
ized training program.

The review also found that, 
while FDA’s foods workforce main-
tains expertise across the 80 per-

• See Internal FDA Review, p. 10

US Milk Production 
Rose 1.7% In Aug.; 
Output Increased In 
Five Leading States
Washington—US milk produc-
tion in the 24 reporting states 
during August totaled 18.2 bil-
lion pounds, up 1.7 percent from 
August 2021, USDA’s National 
Agricultural Statistics Service 
(NASS) reported Monday.

July’s milk production esti-
mate was revised up by 53 million 
pounds, so output was up 0.6 per-
cent from July 2021, rather than up 
0.3 percent as originally estimated.

Production per cow in the 24 
reporting states averaged 2,041 
pounds for August, 37 pounds 
above August 2021.

The number of milk cows on 
farms in the 24 reporting states 
in August was 8.93 million head, 
11,000 head less than August 
2021, but 8,000 head more than 
July 2022.

For the US as a whole, August 
milk production totaled 19.0 bil-
lion pounds, up 1.6 percent from 
August 2021. Production per cow 
in the US averaged 2,018 pounds 
for August, 34 pounds above 
August 2021. 

The number of milk cows on 
farms in the US in August was 
9.43 million head, 11,000 head less 
than August 2021, but 8,000 head 
more than July 2022.

California’s August milk produc-
tion totaled 3.46 billion pounds, 
up 2.0 percent from August 2021, 
due to 4,000 more milk cows and 
35 more pounds of milk per cow. 

• See Milk Output Up, p. 6

Silver Spring, MD—An inter-
nal review of the US Food and 
Drug Administration’s (FDA) 
actions related to multiple reports 
of Cronobacter illness in infants, 
Abbott Nutrition’s infant formula 
manufacturing plant in Sturgis, 
MI, and confounding issues that 
led to a shortage of infant formulas 
was released this week.

FDA Commissioner Robert M. 
Califf last May asked Steven M. 
Solomon, director of FDA’s Center 
for Veterinary Medicine (CVM), 
to conduct the international 
review. 

The final report is the result of 
information collected from more 
than 40 interviews with more 
than 60 FDA staff and leadership 
directly involved with the events 
that transpired. The report focuses 
on aspects of FDA’s response that 
are within the agency’s purview.

Other factors, “including the 
limited number of infant formula 
manufacturers, needed improve-
ments in the ingredient supply 
chain, and better control of prod-

uct distribution, must be addressed 
by other external stakeholders,” 
Solomon stated.

Between September 2021 and 
January 2022, FDA received infor-
mation about four cases of illness 
or death in infants who consumed 
powdered infant formula. After 
learning that each of these infants 
consumed powdered infant formula 
products manufactured by Abbott 
at its Sturgis plant and initiating 
an investigation at the facility that 
revealed insanitary conditions, 
FDA warned consumers not to use 
certain products manufactured at 
the facility.

On Feb. 17, 2022, Abbott issued 
a voluntary recall of certain infant 
formula products manufactured at 
the Sturgis plant, and temporar-
ily ceased production. The recall 
and pause in production further 
stressed a supply chain already 
strained by the COVID-19 pan-
demic, the report noted.

In all, interviews conducted dur-
ing the internal review identified 
five common themes. The report 
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Dairy Products In 
High Demand Among 
Nutrition Program 
Participants: Poll
Washington—Dairy products 
such as cheese milk and yogurt 
are in high demand and consid-
ered affordable among participants 
in federal nutrition programs 
like the Supplemental Nutrition 
Assistance Program (SNAP) and 
Special Supplemental Nutrition 
Program for Women, Infants, and 
Children (WIC), according to a 
new Morning Consult national 
tracking poll commissioned by the 
International Dairy Foods Associa-
tion (IDFA).

Participants in those programs 
would purchase more dairy when 
given a discount or incentive to 
encourage healthy eating, the poll 
found.

• See Dairy In Demand, p. 3

Boise, ID—The Idaho Board of 
Land Commissioners on Tuesday 
approved a request by the Uni-
versity of Idaho to purchase land 
central to its Center for Agricul-
ture, Food and the Environment 
(CAFE).

Last November, 282 acres of 
Agricultural College endowment 
land in Caldwell, ID, was sold for 
$23.25 million, as it was no lon-
ger used for experimental farm-
ing. The funds were placed in the 
Land Bank fund to be used for the 
acquisition of real property.

With Tuesday’s unanimous 
vote, the Land Board approved 
the use of proceeds from the 
Caldwell property to acquire 638 
acres of farmland north of Rupert 
currently owned by the Univer-
sity of Idaho. The university’s 
College of Agricultural and Life 
Sciences will now use the land 

from the endowment and the 
remaining funds to construct a 
state-of-the-art milking parlor on 
that property capable of serving a 
2,000-head dairy herd.

“This facility will serve our 
students well, preparing them 
to work on the cutting edge of 
agribusiness and dairy sciences,” 
said C. Scott Green, U of ID 
president. “Economically, CAFE 
opens doors for U of I to receive 
millions of dollars in grant fund-
ing for research, unleashing new 
ideas and innovative solutions 
for Idaho’s and the nation’s dairy 
industry.”

Idaho’s dairy industry, which 
currently ranks third in the US in 
both milk production and cheese 
production, strongly supports the 
U of I’s CAFE project. Industry 

• See ID Research Center, p. 9

https://www.urschel.com/dairy.html?utm_source=Cheese+Reporter&utm_medium=web+banner&utm_campaign=WB2205CheeseShapingFutureCheeseReporter&utm_id=WB2205CheeseShapingFutureCheeseReporter
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for a majority of the supply 
plants listed in the most recent 
uniform price announcement, a 
portion of the plant is designated 
as a nonpool plant. None of the 
supply plants listed in the August 
2000 uniform price announce-
ment had a similar designation.
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or past issues of  
Cheese Reporter on 
your mobile phone or 
tablet by scanning this 
QR code.

Upper Midwest Federal Order Isn’t What It Used To Be

D I C K  G R O V E S

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

EDITORIAL COMMENT

Uniform price announcements 
issued every month by the 11 fed-
eral milk marketing orders always 
include some interesting infor-
mation, especially in recent years 
with all of the depooling and neg-
ative producer price differentials 
that seven of the orders have been 
experiencing. And then there are 
some long-term trends that illus-
trate just how much things have 
changed in some specific orders.

Case in point: the Upper Mid-
west order. Looking back at the 
Upper Midwest order in the first 
year of its existence (2000; we’re 
referring here to the current Upper 
Midwest order, not the old, pre-
federal-order-reform Upper Mid-
west order that was incorporated 
into the new order) and comparing 
it to today, well, there are quite a 
few significant differences.

For purposes of this analysis, 
we’ll focus on August of 2000 com-
pared to August of 2022.

For starters, there are a lot fewer 
distributing plants now than there 
were back in 2000. Specifically, 
back in August of 2000, there 27 
distributing plants in the Upper 
Midwest order; as of last month, 
there are just 10. 

This point is closely related to 
several other changes that have 
taken place in the Upper Midwest 
order over the past 22 years. First, 
Class I volume is way down (as is 
the case in other federal orders as 
well). Specifically, back in August 
of 2000, Class I volume on the 
Upper Midwest order totaled 344.7 
million pounds; in August of 2022, 
Class I volume totaled 167.2 mil-
lion pounds. 

Class I utilization on the Upper 
Midwest order has also declined 
precipitously since 2000, although 
that’s not necessarily easy to track 
given the large volumes of milk 
that are being depooled. Just in 
“raw” numbers, Class I utilization 
on the order was 18.6 percent in 
August 2000 and just 5.8 percent 
in August 2022.

But there was a fair amount of 
milk that was depooled from the 

order last month. For example, 
Class IV volume last month was 
just 15.8 million pounds, compared 
to 152 million pounds in August 
2021, and Class II volume was just 
28.2 million pounds, compared to 
61 million pounds in August 2021.

Also, Class III volume totaled 
2.69 billion pounds, which is con-
siderably higher than in recent 
years but is actually down 185 
million pounds from August 2017 
(when, presumably, very little 
Class III milk was depooled).

Add all of that depooled milk 
back into the pool and Class I uti-
lization probably falls to around 
5.0 percent. 

This point can be further illus-
trated by the fact that, for a major-
ity of the supply plants listed in 
the most recent uniform price 
announcement, a portion of the 
plant is designated as a nonpool 
plant. None of the supply plants 
listed in the August 2000 uniform 
price announcement had a similar 
designation.

Also related to declining Class 
I use is the continuing decline 
in shipping requirements for the 
Upper Midwest order. We focused 
on that point in our July 1st issue 
(“Another Federal Order Problem 
Area: Shipping Requirements”), 
with a look at requests to reduce 
shipping requirements in not only 
the Upper Midwest order, but also 
the Northeast and Pacific North-
west orders.

All three of those requests were 
granted, with the Upper Midwest 
reducing the shipping requirements 
from 6.0 to 4.5 percent, effective 
Aug. 1, 2022. As we noted in that 
previous column, shipping require-
ments had been reduced from 7.5  
to 6.0 percent on May 1, 2019, and 
from 10 to 7.5 percent on Apr. 1, 
2017.

In short, shipping requirements 
for the Upper Midwest order have 
been reduced from 10 percent to 
4.5 percent in a period of roughly 
five and one-half years. 

Meanwhile, the PPD for the 
Upper Midwest order in August 

2022 was 50 cents per hundred-
weight, compared to 84 cents per 
hundred back in August of 2000. 
At first glance, this might seem 
to indicate that PPDs haven’t 
changed all that much over the 
past 22 years, but that’s misleading.

Back in 2000, the PPD on the 
Upper Midwest order ranged from 
43 cents per hundred in January to 
$1.43 per hundred in November, 
and averaged 83 cents per hundred 
for the entire year.

Here in 2022, prior to August, 
the PPD ranged from 13 cents per 
hundred in both April and May to 
41 cents per hundred in July, and 
was averaging just over 27 cents 
per hundred through the first eight 
months of the year.

That’s actually a substantial 
improvement over the past couple 
of years. In 2021, the PPD on the 
Upper Midwest order averaged 
minus 12 cents per hundredweight, 
and in 2020 it averaged minus 89 
cents per hundred.

Finally, it’s pretty obvious from 
all of the previously mentioned 
statistics that the Upper Midwest 
order is now and will remain a pre-
dominantly Class III order. Again 
comparing August 2000 to August 
2022, Class III volume has grown 
from 1.4 billion pounds to 2.69 bil-
lion pounds, while Class III utiliza-
tion has risen from 77.3 percent to 
92.7 percent.

The 92.7-percent figure is a bit 
misleading, given the depooling 
of Class II and Class IV milk last 
month, but even adding in 170 
million pounds of depooled non-
Class III milk to the order’s total 
volume leaves Class III utilization 
at over 87 percent — well above 
what it was back in 2000 (77.3 
percent), or 10 years ago for that 
matter (78.6 percent).

The Upper Midwest federal 
order certainly isn’t what it used 
to be. We can’t help but wonder 
— given all the changes that have 
taken place, and will continue to 
occur — if the order (or at least its 
pricing and pooling provisions) has 
outlived its usefulness.
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Kenya Offers ‘Largely Untapped Market 
Opportunity’ For US Dairy: NMPF, USDEC
Washington—Kenya “presents a 
largely untapped market opportu-
nity for American dairy producers 
and manufacturers,” according to 
the National Milk Producers Fed-
eration (NMPF) and US Dairy 
Export Council (USDEC).

The dairy groups made their 
observation in comments submit-
ted earlier this month in response 
to a request from the Office of the 
US Trade Representative (USTR) 
for input on the United States-
Kenya Strategic Trade and Invest-
ment Partnership (STIP), which 
was launched two months ago.

NMPF and USDEC believe 
that pursuing a free trade agree-
ment with Kenya would offer the 
“stronger pathway to deepening 
collaboration between our coun-
tries and to removing the sizable 
impediments to American-made 
products that exist in Kenya.” 

Because the Biden administra-
tion has chosen not to seek an FTA 
with Kenya at this time, USDEC 
and NMPF support the pursuit 
of a Strategic Trade and Invest-
ment Partnership with Kenya “in 
light of the opportunity it offers 
to establish a useful precedent for 
trade facilitation and elimination 
of nontariff barriers in the region.”

Market access restrictions for 
US dairy product exports into 
Kenya center upon “prohibitively 
high” tariff rates and”onerous” 
import documentation require-
ments for importers, NMPF and 
USDEC noted. The Kenyan gov-
ernment maintains these market 
impediments to protect its domes-
tic dairy industry.

USDEC and NMPF urged 
USTR to pursue an agreement 

that addresses dairy trade impedi-
ments to the market by:
 Seeking the reduction of 

WTO Most-Favored Nation 
(MFN) duties on dairy products. 
Kenya maintains high tariff rates 
of up to 60 percent on the majority 
of dairy HTS lines. In comparison, 
Kenya’s average MFN tariff rate is 
13.5 percent across all imports.

USTR should work to lower 
these sizable barriers to US export-
ers’ ability to access the Kenyan 
dairy market via reduction of 
Kenya’s MFN tariff lines, USDEC 
and NMPF said. Pursuit of tar-
geted MFN tariff reductions is a 
tool the Biden administration has 
embraced in other contexts, and 
the dairy organizations urged its 
inclusion here as well.
 Removing current nontariff 

barriers to US dairy exports in this 
market. In addition to high tariff 
rates, Kenya further restricts access 
to its dairy market via the mainte-
nance of “complex and non-trans-
parent” certification requirements 
for dairy goods.

Further impeding ease of access 
for US products into Kenya is a 
required Certificate of Conformity 
from a Kenya Bureau of Standards-
appointed “pre-export verification 
of conformity” partner and the 
obligation to obtain an Import 
Standards Mark (ISM) for certain 
sensitive imports. 

And Kenyan food imports are 
required to have a minimum of 75 
percent shelf life remaining on the 
label. Given the “highly  perish-
able” nature of some dairy prod-
ucts and long US lead times for 
shipments, this regulation serves 
as a de facto prohibition of certain 

dairy product imports, USDEC 
and NMPF stated. Moreover, this 
shelf-life requirement is notably 
higher than is typical and “cer-
tainly exceeds what is needed from 
a food safety perspective.”
 Instituting concrete measures 

to guard against future unjustified 
restrictions on US export oppor-
tunities including by establishing 
robust market access protections 
for the use of common food names.

NMPF and USDEC are encour-
aging USTR to incorporate and 
build upon the advances made in 
the US-Mexico-Canada Agree-
ment (USMCA) with respect to 
commonly used food names and 
geographical indications (GIs). 
These proactive measures are aimed 
at slowing the European Union’s 
(EU) “predatory GI policies” that 
erect de facto prohibitions on the 
import of many non-EU products 
into third-party countries.

Import provisions enshrined 
in the USMCA that NMPF and 
USDEC are urging USTR to incor-
porate and build further upon in 
negotiations with Kenya include:
 Assurances of use for com-

mon names through a non-exhaus-
tive list of commonly used terms.
 The establishment of a robust 

due process system that provides 
parties opposing a GI application 
with greater tools to object to a 
term’s registration and transpar-
ency into the scope of those deter-
minations.
 Mandated government-to-

government discussions should 
the prospect of GI restrictions 
arise in trade negotiations with a 
third-party country and a directive 
to use those discussions to seek a 
“mutually agreeable solution” that 
ensures that the free use of com-
mon names is not encroached 
upon.

Best-in-class service 
and technical support
Partner with us to fine-tune your 
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For more information, visit www.chr-hansen.com

Dairy In Demand
(Continued from p. 1)

dren in public schools who par-
ticipate in federal nutrition pro-
grams say they typically purchase 
milk (93 percent) and cheese (91 
percent), while three-quarters say 
they typically purchase yogurt.

Three-quarters of these nutri-
tion program beneficiaries also 
consider nutritious dairy products 
like milk (73 percent), yogurt (78 
percent), and cheese (74 percent) 
affordable at the grocery store. 

More than half of SNAP pro-
gram beneficiaries polled indi-
cate they would use a 50 percent 
discount to buy more cheese (59 
percent), milk (54 percent), and 
yogurt (49 percent).

“This new polling data high-
lights just how impactful a national 
dairy incentive program would be 
for our nation’s most nutrition-
ally insecure people,” said Michael 
Dykes, IDFA’s president and CEO. 
“IDFA and our members are com-
mitted to ending hunger and mal-
nutrition while improving health 
outcomes and reducing diet-
related chronic diseases by making 
it easier for all Americans to access 
healthy, affordable foods, includ-
ing nutritious dairy products.”

The new pooling was completed 
shortly before the White House 
Conference on Hunger, Nutrition, 
and Health, which is scheduled for 
Sept. 28, 2022. The conference 
will bring government leaders, 
academics, activists, and others 
together to achieve the goal of 
ending hunger and reducing diet-
related diseases in the US by 2030.

“Ahead of the White House 
Conference, we urge the Biden-
Harris administration to support a 
national dairy incentive program 
within SNAP that offers afford-
able, nutritious dairy products to 
those most in need,” Dykes said.

In the 2018 farm bill, Congress 
authorized the Healthy Fluid Milk 
Incentive Projects (HFMIP) pilot 
program to explore the best means 
of incentivizing SNAP participants 
to purchase fluid milk. Since then, 
USDA has worked with the Baylor 
Collaborative on Hunger and Pov-
erty to stand up HFMIP projects in 
New Jersey and Texas, with plans 
to expand to five additional states 
and more than 350 stores in 2023.

“The SNAP Healthy Fluid Milk 
Incentive Projects program is a 
growing success story that should 
be celebrated at the White House 
Conference,” Dykes said.

According to USDA’s Economic 
Research Service (ERS), in an 
average month of fiscal year 2021 
(Oct. 1, 2020, through Sept. 30, 
2021), SNAP provided benefits to 
41.5 million people in the US, and 
the average benefit was about $218 
per person per month. 

Also in fiscal 2021, WIC served 
about 6.2 million participants per 
month.
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from our 
archives

50 YEARS AGO
Sept. 22, 1972: Stevens Point, 
WI—Robert Williams, Reeds-
burg, was re-elected president of 
the Wisconsin Creameries Asso-
ciation’s 30th annual convention 
here this week. It was also deter-
mined that a “new trade associa-
tion be formed in Wisconsin to 
include in its services milk and 
all dairy products.”

Milwaukee, WI—Consumers 
and the food industry must be 
convinced that “over-nutrition 
of children creates problems in 
modern living,” heart specialist 
Dr. Paul Dudley White reported. 
White recently tried to persuade 
a large restaurant association to 
serve gourmet-quality food, but 
half portions of steak and other 
huge entrees.

25 YEARS AGO
Sept. 26, 1997: Novi, MI—
Glenn Lake, 82, a longtime 
dairy industry leader who served 
his fellow dairy producers on sev-
eral state and national boards, 
died this week. Lake served as 
president of both the Michigan 
Milk Producers Association and 
National Milk Producers Federa-
tion, and was instrumental in the 
formation of the United Dairy 
Industry Association. 

Elkhart Lake, WI—The Wis-
consin Dairy Products Asso-
ciation celebrated its 25th 
anniversary this week. In recog-
nition of the special occasion, 
Rep. Tommy Thompson (R-WI)  
issued a gubernatorial proclama-
tion, which was presented to 
WDPA by Wisconsin ag secre-
tary Joe Tregoning.

10 YEARS AGO
Sept. 21, 2012: Seattle, WA—
Starbucks Coffee Company this 
week introduced its new single 
cup machine, Verismo Systems 
by Starbucks. The new system 
is described as the first at-home 
single cup solution to deliver 
lattes, espresso and brewed cof-
fee – all from one machine.

Sugarcreek, OH—Guggisberg 
Cheese, Millersburg, earned 
the 2012 Grand Champion 
Swiss Cheese Maker title in the 
annual contest sponsored by the 
Ohio Swiss Cheese Association.  
Three contests are held through-
out the year to determine Ohio’s 
top cheese makers. This year’s 
Reserve Champion honor went 
to E.S. Steiner Dairy, Baltic, OH.

Lower But Still Relatively 
Strong Prices In 2023
Dairy Situation & Outlook - Sept 19

DR. BOB CROPP,
Professor Emeritus
University of Wisconsin

Milk production after running 
below year ago levels from Janu-
ary through June was 0.5 percent 
above a year ago in July and 1.6 
percent in August. Fourteen of 
the 24 reporting states had higher 
August milk production than a 
year ago.

The increase in milk production 
was due to more milk cows and 
improved milk per cow. Milk cow 
numbers had increased from 9.367 
million head in January to 9.419 
million in May but fell to 9.415 
million in June only to increase 
back to 9.419 million in July and 
to 9.427 million in August. 

August cow numbers were still 
11,000 or 0.1 percent below a year 
ago. August milk per cow was a 
strong 1.7 percent above a year 
ago.

August milk production com-
pared to a year ago amongst each 
of the five leading dairy states was 
higher by 2 percent in California, 
1.1 percent in Wisconsin, 2.5 per-
cent in Idaho, 8.9 percent in Texas 
and 2.0 percent in New York. Cali-
fornia, Idaho, and Texas had more 
milk cows than a year ago, but cow 
numbers were lower in Wisconsin 
and New York. Milk production 
in South Dakota continues to run 
strong, up 14.5 percent. 

Some states with significant 
decline in cow numbers had lower 
milk production. Florida’s milk 
production was 10.4 percent lower 
with 11,000 fewer milk cows, New 
Mexico 3.3 percent lower with 
24,000 fewer milk cows and Michi-

gan 1.5 percent lower with 15,000 
fewer milk cows. 

While fluid (beverage) milk 
sales continue to run below year 
ago levels, butter and cheese sales 
have shown some growth. But 
higher butter and cheese prices 
appear to be slowing down butter 
and cheese sales. With inflation, 
restaurant traffic is down hurting 
both butter and cheese sales some. 

Dairy exports continue to per-
form well and support milk prices. 
The volume of July exports on a 
milk solids equivalent basis was up 
5 percent from a year ago. While 
nonfat dry milk/skim milk pow-
der exports were 10 percent below 
a year ago whey exports were 13 
percent higher, lactose exports 22 
percent higher, butterfat export-
ers 63 percent higher and cheese 
exports continue to expand being 
2 percent higher.

With these market fundamen-
tals milk prices will continue to 
show some weakness in Septem-
ber. The Class III price had peaked 
at $25.21 in May and had fallen 
by about $5 to $20.10 in August 
and September could be below 
$20. Cheese prices were quite 
volatile in August. The price of 
40-pound Cheddar blocks during 
August ranged from $1.7150 per 
pound to $1.89. Cheddar barrels 
ranged from $1.7950 per pound to 
$1.9475. Dry whey ranged from 
$0.4350 per pound to $0.48. 

But cheese prices have shown 
real strength in September. The 
month started with 40-pound 

Cheddar blocks at $1.7350 to now 
at $2.0525 and Cheddar barrels 
from $1.85 to now $2.1025. With 
this strength the Class III price 
could return to $21 or higher for 
the last quarter of the year.

The Class IV price peaked at 
$25.83 in June and fell by about 
$1 to $24.81 in August. The Sep-
tember Class IV price should be 
about $24.70. Butter reached $3.02 
per pound on August 22nd and set 
new records in September reaching 
$3.24 on September 13th and is 
now $3.1525. Grocery stores have 
been  building their stocks of but-
ter to meet the expected strong 
holiday sales. Once stock levels are 
built we can expect butter prices 
to weaken some by November 
going into December. Nonfat dry 
milk started September at $1.52 
per pound, reached $1.5875 and 
is now $1.56. The Class IV price 
Class IV price could fall below $24 
by November.

It has been difficult making long 
range milk price forecasts. Looking 
into 2023 is no easier. The level of 
milk production, domestic demand 
and dairy exports are all subject to 
change. At this time, it appears 
milk prices will average lower in 
2023 than this year but remain rel-
atively strong. With little increase 
in 2022 milk production, we can 
expect some recovery in milk pro-
duction in 2023 but probably no 
more than around 1 percent. 

Higher milk prices usually spur 
increased milk production. But 
dairy producers are facing much 
higher feed and other input costs, 
shortage of labor and fewer avail-
able dairy replacements available. 
The average size of the dairy herd 
may increase slightly and milk per 
cow may improve to about 1 per-
cent meaning an increase in milk 
production around 1 percent. This 
level of milk production will be 
supportive of milk prices. Domes-
tic demand may soften some with 
slowing of the economy and yet 
rather high inflation. 

Dairy exports continue to look 
positive. Milk production in major 
dairy exporters like the EU, New 
Zealand and Australia continues 
to struggle from high feed prices, 
weather related issues and environ-
mental regulations. 

USDA is forecasting an aver-
age Class III price of $19.70, down 
from an estimated $21.65 for 2022. 
The Class IV price is forecasted 
to average $20.85, down from an 
estimated $24.45 for 2022. Cur-
rent Class III futures are optimistic. 
Class III is fairly flat in the $20’s all 
year which is probably not realistic. 
Class IV futures start the year in 
the $22’s and fall below $20 at the 
end of the year. 

No doubt there will be some vol-
atility in 2023 milk prices. At this 
time, it seems the Class III price 
could average between $1 and $2 
lower than 2022 and the Class IV 
price could average $3 or so lower.

WHY KUSEL?
STAINLESS STEEL IS ALL WE DO

CONTINUOUS MULTI-SIDE WELDS

NSF CERTIFIED TO ASME STANDARDS

OPTIONS FOR EVERY PROJECT

ACCESSORIES FOR EVERY NEED

PROMPT DELIVERY

TRUSTED SOLUTIONS
Our stainless steel drainage products are built to last in the real world. 
From large-scale developments to smaller projects, standard drains to 
custom pieces, our team has the experience to provide the solution you 
need for every job.

920.261.4112
Sales@KuselEquipment.comKuselEquipment.com

For more information, visit www.kuselequipment.com
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Value Of Cheese Purchases Fell After 
USDA Updated School Meal Standards
Washington—In the years follow-
ing implementation of updated 
nutrition standards for school meal 
programs, fruit from USDA Foods 
as a percent of total USDA Foods 
entitlement funds used rose 66 per-
cent, while cheese, poultry, and red 
meat obtained with USDA entitle-
ment funds dropped, according to 
a recent report from USDA’s Eco-
nomic Research Service (ERS).

Across the US, approximately 
100,000 public and private non-
profit schools participated in 
USDA’s National School Lunch 
Program (NSLP) in fiscal year 
2019, and served about 4.9 billion 
lunches and 2.45 billion breakfasts, 
the report noted. Schools partici-
pating in the NSLP must serve 
meals that meet federal nutrition 
standards and make the meals 
available to all students. In return, 
USDA provides schools with cash 
meal reimbursements. 

USDA also provides schools 
participating in the NSLP with 
entitlement funds that can be 
used to order foods called USDA 
Foods. Under the USDA Foods 
Program, USDA purchases foods 
from suppliers (on behalf of state 
agencies) that distribute foods to 
schools; schools pay for the foods 
with entitlement funds.

Although cash reimbursements 
comprise the majority of USDA 
financial support to schools, USDA 
Foods offers an additional resource 
for local school food authorities 
(SFAs) who plan menus, purchase 
foods, and oversee foodservice and 
are usually part of the local school 
district, the report explained. 

Schools have responded to the 
USDA Foods product offerings 
by making USDA Foods a major 
part of their school meal programs. 
In school year 2009–10, USDA 

Foods comprised 11 percent of 
the value of all food obtained by 
schools, and USDA Foods played 
a large role in supplying cheese, 
meat, poultry, and fruit and veg-
etables — accounting for 51 per-
cent of cheese, 37.5 percent of red 
meat, 43.8 percent of poultry, 31 
percent of fruit, and 17 percent of 
vegetables. USDA Foods provided 
less than 5 percent of bread/baked 
products, dairy other than cheese, 
desserts, grains, juices, and pre-
pared foods.

USDA began a major update of 
its food offerings after the Healthy, 
Hunger-Free Kids Act (HHFKA) 
became law in 2010 and the 
updated school meal standards it 
required began to be implemented 
in 2012, the report noted. The 
updated standards include: a reduc-
tion in the amount of sodium and 
saturated fats permitted in meals 
offered to students; an elimina-
tion of the use of trans fats; and a 
requirement of the regular inclu-
sion of whole fruit, dark green and 
red/orange vegetables, legumes, 
and whole grains.

For this report, researchers used 
data from USDA’s budget docu-
ments for fiscal years 2008-19. The 
part pertinent to USDA Foods 
identifies the food types and their 
values at the national level. The 
report’s authors used that informa-
tion to examine changes in the 
foods obtained with USDA Foods 
entitlement funds over 2007-17, a 
period that allows time to evalu-
ate the impact of updated nutrition 
standards on food choices.

For purposes of analysis, com-
modities listed in the USDA bud-
get documents were assigned to 
separate food groups that included 
dairy (more than 90 percent of 
which was cheese), red meat, poul-

I V A R S O N I N C . C O M

W I S C O N S I N  P R O U D .  Q U E S T I O N S  O R  I N Q U I R I E S . . .  G I V E  U S  A  C A L L !  4 1 4 - 3 5 1 - 0 7 0 0

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

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

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

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

Fully automated block reduction

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

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

Additional downstream cutting technology 
available

For more information, visit www.ivarsoninc.com

try, fruits, vegetables, legumes, and 
staples, including grains, oils, nut 
spreads, and other food items not 
included elsewhere. 

The total value of USDA Foods 
supplied to the school meals pro-
gram increased almost 45 percent, 
from $933 million to nearly $1.36 
billion, during 2006-17 in 2003 
dollars. In 2006, cheese, poultry, 
and red meat accounted for almost 
71 percent of all USDA Foods 
entitlement funds expenditures.

Purchasing of cheese, red meat, 
and poultry varied from 4 percent 
above to about 9 percent below the 
2006 level with no discernible trend 
until 2013, and then descended to 
about 10 percent below the 2006 
level by 2017, reaching about 60 
percent of entitlement funds.

Reduced-fat cheese was offered 
and obtained (with entitlement 
funds) before 2011. The value of 
reduced fat cheese in entitlement 
funds ranged from 4 to 10 percent 
of USDA Foods cheese before 2011 
and ranged from 11 to 18 percent 
of USDA Foods cheese obtained 
after 2010.

Combined, the categories of 
reduced-fat other cheeses and 
reduced-fat Mozzarella increased 
sharply after 2010, reaching a high 
of 61 percent of the value of cheese 
in 2012 before stabilizing at around 
60 percent, the report said.

The report found a trend in the 
difference in the value of reduced-
fat cheese, with or without inclu-
sion of Mozzarella, using USDA 
Foods entitlement funds across 
the change in nutrition standards. 
When Mozzarella is included, the 
change is much greater.

The Mozzarella share of cheese 
acquisitions did not change over 
time. There was, however, a dra-
matic change in the type of Mozza-
rella obtained as USDA’s Food and 
Nutrition Service (FNS) offered 
only lowfat Mozzarella after 2010, 
the report explained.

USDA Seeking 
Cheddar Barrels, 
Shreds For Delivery 
In October, December
Washington—The US Depart-
ment of Agriculture (USDA) is 
inviting offers to sell a total of 
4,056,000 pounds of Cheddar bar-
rels and 6/5-pound shreds for use 
in domestic food distribution pro-
grams.

Specifically, USDA is seek-
ing a total of 3,672,000 pounds 
of natural American 500-pound 
barrels and 384,000 pounds of yel-
low shredded Cheddar, 6/5-pound 
bags, for delivery between Nov. 1 
and Dec. 31, 2022. 

Bids are due by 1:00 p.m. Cen-
tral time on Monday, Sept. 26. 
This solicitation is firm-fixed 
price, unrestricted. Purchases will 
be made on an f.o.b. destination 
basis to cities listed in the solicita-
tion.

Products offered in response to 
this solicitation must be manu-
factured in a plant approved by 
USDA Dairy Programs. Offerors 
are cautioned to bid only quanti-
ties they can reasonably expect to 
produce and deliver.

Offers must be submitted elec-
tronically via the Web-Based 
Supply Chain Management Sys-
tem (WBSCM). Offerors must be 
active in WBSCM and have the 
required bidder roles in order to 
submit offers under this solicita-
tion.

For more information about 
this solicitation, contact the con-
tracting officer, Jenny Babiuch, at 
Jenny.Babiuch@usda.gov.

Meanwhile, USDA’s Agricul-
tural Marketing Service (AMS) 
announced this week that it is 
providing current domestic com-
modity vendors in the WBSCM 
System an on-line training ses-
sion on “How to Submit an Offer,” 
“Entering an Advanced Shipping 
Notice (ANS),” and “Submtting 
an eInvoice.” 

These training sessions will be 
instructor-led and conducted live 
via Zoom next month.

Sessions are scheduled as fol-
lows:

Oct. 18, 1:00-3:00 p.m. East-
ern time: “How to Submit a Bid.”

Oct. 19, 2022, 1:00-3:00 p.m. 
Eastern time: “Entering an ASN.”

Oct. 20, 1:00-3:00 p.m. East-
ern time: “Submitting an eIn-
voice.”

Prior to the training date, an 
email invite will be sent to all reg-
istered vendors with instructions 
on how to access the training ses-
sions.

For more information, contact 
WBSCMAMSHelpDesk@usda.gov.

For more information on selling 
dairy and other food products to 
USDA, visit www.ams.usda.gov/
selling-food.
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STATE Aug Aug % Change
2021 2022 Change Cows

            millions of lbs            

California 3386 3455 2.0 4000

Wisconsin 2697 2728 1.1 -6000

Idaho 1413 1449 2.5 6000

Texas 1272 1385 8.9 30000

New York 1303 1329 2.0 -4000

Michigan 1012 997 -1.5 -15000

Minnesota 894 899 0.6 -8000

Pennsylvania 831 835 0.5 -7000

New Mexico 608 588 -3.3 -24000

Washington 542 519 -4.2 -8000

Iowa 462 494 6.9 13000

Ohio 477 465 -2.5 -8000

Colorado 444 457 2.9 6000

Indiana 372 363 -2.4 -6000

South Dakota 317 363 14.5 22000

Arizona 358 360 0.6 NC

Kansas 337 347 3.0 4000

Oregon 219 222 1.4 1000

Vermont 214 214  -3000

Utah 189 187 -1.1 -1000

Georgia 142 163 14.8 11000

Florida 163 146 -10.4 -11000

Illinois 141 138 -2.1 -2000

Virginia 117 115 -1.7 -3000

Milk Production by State
Milk Output Up
(Continued from p. 1)

California’s July milk production 
was revised up by 9 million pounds, 
so output was up 2.5 percent from 
July 2021, rather than up 2.2 per-
cent as initially estimated.

Wisconsin’s August milk pro-
duction totaled 2.7 billion pounds,  
up 1.1 percent from August 2021, 
due to 6,000 fewer milk cows but 
35 more pounds of milk per cow. 
Wisconsin’s July milk output was 
revised up by 13 million pounds, 
so production was up 0.2 percent 
from July 2021, rather than down 
0.3 percent as originally estimated.

Idaho’s milk production totaled 
1.45 billion pounds, up 2.5 percent 
from August 2021, due to 6,000 
more milk cows and 35 more 
pounds of milk per cow. Idaho’s 
July production was revised up by 
9 million pounds, so output was up 
2.1 percent from July 2021, rather 
than up 1.5 percent as estimated.

Milk production in Texas 
totaled 1.39 billion pounds, up 8.9 
percent from August 2021, due 
to 30,000 more milk cows and 80 
more pounds of milk per cow. Tex-
as’s July milk output had been up 
6.0 percent from July 2021.

New York’s milk output totaled 
1.33 billion pounds, up 2.0 per-
cent from August 2021, due to 
4,000 fewer milk cows but 55 
more pounds of milk per cow. New 
York’s July milk production had 
been unchanged from July 2021.

Michigan’s milk production 
totaled 997 million pounds, down 
1.5 percent from August 2021, 
due to 15,000 fewer milk cows but 
45 more pounds of milk per cow. 
Michigan’s July milk production 
was revised up by 4 million pounds, 
so output was down 3.4 percent 
from July 2021, rather than down 
3.8 percent as originally estimated.

Milk production in Minnesota 
totaled 899 million pounds, up 0.6 
percent from August 2021, due to 
8,000 fewer milk cows but 45 more 
pounds of milk per cow. Minne-
sota’s July milk output was revised 
up by 10 million pounds, so pro-
duction was unchanged from July 
2021, rather than down 1.1 per-
cent as initially estimated.

Pennsylvania’s milk output 
totaled 835 million pounds, up 0.5 
percent from August 2021, due to 
7,000 fewer milk cows but 35 more 
pounds of milk per cow. Pennsyl-
vania’s July output had been down 
0.9 percent from a year earlier.

New Mexico’s production 
totaled 588 million pounds, down 
3.3 percent from August 2021, due 
to 24,000 fewer milk cows but 95 
more pounds of milk per cow. New 
Mexico’s July milk production was 
revised up by 3 million pounds, so 
output was down 7.6 percent from 
July 2021, rather than down 8.1 
percent as originally estimated.

Washington’s August milk out-
put totaled 519 million pounds, 
down 4.2 percent from August 
2021, due to 12,000 fewer milk 

From Flow Plates
to Feet

Koss has you covered.

kossindustrial.com    |    Green Bay, WI

Koss has you covered.

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

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

For more information, visit www.kossindustrial.com

AUCTION
Date: Tuesday, October 4
Time:   5:00 p.m.

World Dairy Expo
Alliant Enery Center
Monona/Wingra Rooms

Madison, WI

MARK YOUR CALENDAR
Please RSVP to: 
info@wdpa.net

by Tuesday, September 27

A portion of the auction proceeds will 
be donated to multiple scholarship 

funds. These scholarships will be 
awarded to students pursuing careers 

in the dairy industry. 
A donation will also be made to the 
National Collegiate Dairy Product 
Judging Contest and the Madison 
College (MATC) Culinary School.

On the Auction Block...
Award-winning cheese, 

butter, ice cream, 
yogurt, dips and 

other dairy product entries 
from the record-breaking

World Dairy Expo
Championship 

Dairy Product Contest.

Support The Industry...
                    That Supports YOU!

cows but five more pounds of milk 
per cow. Washington’s July milk 
output was revised down by 1 mil-
lion pounds, so production was 
down 3.1 percent from July 2021, 
rather than down 2.9 percent as 
estimated.

All told for the 24 reporting 
states, compared to August 2021, 
milk production in August was 
higher in 14 states, with those 
increases ranging from 0.5 percent 

in Pennsylvania to 14.8 percent 
in Georgia (due to 11,000 more 
milk cows and 20 more pounds of 
milk per cow); lower in nine states, 
with those declines ranging from 
1.1 percent in Utah (due to 1,000 
fewer milk cows and unchanged 
milk per cow) to 10.4 percent in 
Florida (due to 11,000 fewer milk 
cows and five less pounds of milk 
per cow); and unchanged in Ver-
mont.
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No other anti-caking technology can match
Free Flow XF!

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

and increases uptime in your plant.

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

CO2
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(800) 758-4080 www.alliedblending.com2022 Allied Blending, LP. All rights reserved.

For more information, visit www.alliedblending.com

Alexandria, VA—The main 
source of added sugars in both 
school breakfasts and school 
lunches is flavored fat-free milk, 
which contributed 29 percent of 
the added sugar in breakfasts and 
47 percent in lunches, according to 
a recent report from USDA’s Food 
and Nutrition Service (FNS).

“Added Sugars in School Meals 
and Competitive Foods,” which 
was prepared for Congress, high-
lights the proportion of meals and 
competitive foods that would meet 
an added sugars standard consis-
tent with the 2015-2020 Dietary 
Guidelines for Americans (DGA), 
i.e., that no more than 10 per-
cent of calories from the meal or 
competitive food item come from 
added sugars.

Currently, there is no standard 
for total sugars or added sugars in 
meals served through the National 
School LunchProgram (NSLP) or 
School Breakfast Program (SBP), 
called “reimbursable meals,” the 
report noted. 

All other foods and beverages 
sold in schools during the school 
day, known as “competitive foods,” 
must follow the Smart Snacks in 

Flavored Fat-Free Milk Is Main Source 
Of Added Sugars In School Meals

pastries (4.3 percent); pancakes, 
waffles and French toast (3.8 per-
cent); crackers, croutons, and pret-
zels, 3.6 percent; cinnamon buns 
(2.8 percent); and lowfat/fat-free 
yogurt (2.8 percent).

Some 92 percent of schools pre-
pared breakfasts with more than 
10 percent of calories from  sugars.

On average, added sugars 
accounted for 11 percent of calo-
ries in school lunches across the 
school week. This reflects an aver-
age of 75 calories from added sug-
ars in each school lunch. 

Of the daily lunch menus eval-
uated, 42 percent contained less 
than 10 percent of calories from 
added sugars.

The largest source of added sug-
ars in school lunches was flavored 
fat-free milk, which contributed 
47 percent of the added sugars in 
lunches. The only other food group 
to contribute more than 5 percent 
of added sugars in school lunches 
was condiments and toppings. 

Flavored 1 percent milk con-
tributed 3.2 percent of the added 
sugars in school lunches.

Fifty-six percent of all schools 
offered competitive foods a la carte 
during the breakfast period. Of the  

10 competitive food items most 
commonly served, six come in 
varieties with 10 percent or more 
of calories from added sugars. Vari-
eties of these items — ready-to-
eat breakfast cereal; canned fruit; 
yogurt; pancakes, waffles, and low-
fat muffins — have between 10 
percent and 67 percent of calories 
from added sugars.

Of the top five common bever-
ages sold a la carte at breakfast, two 
include varieties with 10 percent or 
more of calories from added sugars: 
flavored fat-free milk and bottled 
water (if a flavored variety). 

Flavored fat-free milk was avail-
able a la carte at breakfast in 36 
percent of schools. Flavored lowfat 
milk, with 26 percent of calories 
from added sugars, also exceeds 
the 10 percent threshold and was 
available in 10 percent of schools.

Eighty-seven percent of schools 
offered competitive foods a la carte 
during the lunch period. Of the 10 
food items most commonly served, 
four came in varieties with more 
than 10 percent of calories from 
added sugars: canned fruit; crispy 
rice cereal bars or treats; lowfat 
cookies; and lowfat/reduced fat ice 
cream, frozen yogurt, or sherbet. 

Schools standards. These items 
must have less than 35 percent of 
total weight from sugar, but there is 
no standard for competitive foods 
related to added sugars or added 
sugars as a percentage of calories.

On average, added sugars 
accounted for 17 percent of calo-
ries in school breakfasts across a 
school week, the report said. This 
translates to an average of 88 cal-
ories from added sugars in each 
school breakfast. 

Of the daily breakfast menus 
evaluated, 14 percent had less than 
10 percent of calories from added 
sugars.The main source of added 
sugars in school breakfasts was fla-
vored fat-free milk, which contrib-
uted 29 percent of the added sugars 
in breakfasts. 

Other sources of added sug-
ars in school breakfasts included 
sweetened cold cereals (13 per-
cent); condiments and toppings 
(including syrup, jelly, and jam, 12 
percent); muffins and sweet/quick 
breads (7 percent); granola and 
breakfast bars (5 percent); toaster 

DFA Donating 
Commercial 
Refrigeration, Milk To 
Food Pantries
Kansas City, KS—Dairy Farm-
ers of America (DFA), through its 
DFA Cares Foundation Farmers 
Feeding Families Fund, is donat-
ing commercial refrigeration to 
community food pantries across 
its seven regional areas and stock-
ing those refrigerators with milk 
through the end of the year.

In 2020, DFA began donating 
refrigerators stocked with milk 
to community food pantries in 
its local areas to support Hunger 
Action Month. With this year’s 
donation, the cooperative has 
provided access to refrigeration 
for more than 34 community food 
pantries and provided more than 
270,000 servings of milk through 
Hunger Action Month efforts.

“Refrigeration is a challenge 
for so many community food pan-
tries, which means that it’s hard 
for them to keep fresh foods like 
milk and other dairy products on 
hand,” said Jackie Klippenstein, 
DFA’s senior vice president of gov-
ernment, industry and community 
relations. “We are so pleased to not 
only provide nutrient-rich milk 
and dairy products to our partners 
in the food bank community, but 
also to help ensure that they’re set 
up for the future with the infra-
structure improvements these cold 
storage units provide.”
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Milbank, SD—Rudy Nef, long-
time leader of Valley Queen 
Cheese, passed away peacefully on 
Sunday, Sept. 18, 2022, at the age 
of 89.

The son of Swiss immigrants 
and a Milbank native, Nef started 
working at Valley Queen Cheese 
Factory at nine years of age, wrap-
ping butter for 50 cents per hour. 
He graduated from Milbank High 
School in 1951, 
and went on to 
graduate from 
Iowa State Uni-
versity with a 
degree in dairy 
science in 1955.

After serving 
in the US Army 
from 1955-57, 
Nef returned 
to Milbank and 
began his full-
time employ-
ment at Valley 
Queen in 1957. 
In 1970, Nef and 
Max Gonzen-
bach took the 
company’s reins 
from their fathers, the two Alfreds, 
who founded Valley Queen Cheese 
Factory in 1929. 

Nef retired from Valley Queen 
in 1998 and continued as a board 
member until 2019.

Nef loved Valley Queen Cheese 
and was endlessly fascinated by the 
increasingly complex operations 
that occurred there every day. He 
was very proud of what he, his busi-
ness partner, Max Gonzenbach, 
and their fathers helped build. He 
was excited to see the company’s 
growth of the last several years and 

thrilled for the company’s bright 
future.

Nef deeply treasured the friend-
ships he accumulated over 40-plus 
years of cheese industry involve-
ment. 

Many of his closest friends 
were his cheese industry peers. He 
understood the value of both com-
petition and cooperation.

During his career, Nef was recog-
nized with several 
industry awards, 
including the 
2003 National 
Cheese Institute 
(NCI) Laure-
ate Award and 
the 2020 Wis-
consin Cheese 
Makers Associa-
tion (WCMA) 
Cheese Indus-
try Champion 
Award, both of 
which he shared 
with his friend 
and partner, Max 
Gonzenbach.

Despite these 
accolades, when 

asked what his role at  Valley  
Queen was, he humbly replied, “I 
was basically a cheese maker.”

Beyond purely operational 
items, Nef also strongly advocated 
for Valley Queen’s philanthropic 
efforts and helped to establish the 
Valley Queen Charitable Founda-
tion. 

Also, in 1996, Nef and Gonzen-
bach endowed a laboratory for 
cheese research at South Dakota 
State University that was named 
the Alfred Laboratory in honor of 
their fathers.

Rudy Nef Of Valley Queen Cheese, 
Longtime Industry Leader, Dies

Dot Foods Breaks 
Ground For New 
Distribution Centers 
In Tennessee, Ontario
Manchester, TN—Dot Foods, 
Inc., which bills itself as North 
America’s largest food indus-
try redistributor, recently broke 
ground on its 13th US distribution 
center, located in Manchester, TN.

Dot already has a facility in 
Dyersburg, TN, which was opened 
in 2015. The new Manchester dis-
tribution center will create more 
than 250 jobs in the first three 
years of operation.

Dot will invest $50.5 million 
into the 177,000-square-foot Man-
chester facility, which will include 
offices and dry, refrigerated, and 
frozen warehouse space and an on-
site garage. The L-shaped design of 
the building gives Dot the ability 
to easily expand all warehouse and 
office spaces in future years to meet 
Dot’s growing customer demand in 
the southeastern US.

“When we are looking at where 
to locate a new facility, the avail-
able talent is among our top 
considerations,” said Dick Tracy, 
president of Dot Foods. “We are 
excited about the workforce in 
Coffee county and the surround-
ing region and believe we have a 
lot to offer as an employer.”

Longtime Dot employee 
Anthony Soto will lead the Man-
chester facility. Soto came to Dot 
in 2008 as a warehouse specialist at 
the Burley, ID, distribution center 
before advancing to manage the 
warehouse and eventually assume 
the general manager role at Dot 
Foods Idaho. He has also helmed 
Dot’s Arizona distribution center.

“I’m most excited about build-
ing our team,” Soto said. “I love 

getting to educate and train, and 
the founding group of employees 
at a new Dot location is really spe-
cial.”

Dot Transportation, Inc. (DTI), 
the company’s transportation affili-
ate, has already begun hiring truck 
drivers in the region. 

Work on the Manchester dis-
tribution center will begin imme-
diately, with a goal of having the 
facility operational in the fall of 
2023. 

Meanwhile, Dot Foods Canada 
Inc., a subsidiary of Dot Foods, 
recently marked the groundbreak-
ing of the company’s new distribu-
tion center in Ingersoll, Ontario. 
Dot is making a CAD$50 mil-
lion investment with the new 
168,875-square-foot facility.

Dot initially established opera-
tions in Canada in 2016 with the 
purchase of Canadian food redis-
tributor Marketwest, and set up 
distribution centers in Calgary, 
Alberta, and Brampton, Ontario. 
When the Ingersoll facility is 
completed in spring 2023, it will 
replace operations at the currently 
leased Brampton location.

Phase one of the Ingersoll distri-
bution center will include offices 
and dry, refrigerated, and frozen 
warehouse space. Eventually, Dot 
will also add on-site garage facili-
ties to support the Dot Transporta-
tion Canada fleet.

“Ingersoll is a great location for 
us because of the workforce avail-
able here and the space available 
to support our future growth,” said 
John Tracy, executive chairman of 
Dot Foods Canada.

Dot Foods carries 125,000 prod-
ucts from 1,020 food industry 
manufacturers. Through DTI, the 
company distributes foodservice, 
convenience, retail, and vending 
products to distributors in all 50 
states and more than 55 countries.
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DBIA Now Accepting 
Dairy Business 
Builder Grant 
Applications; 
Deadline Is Nov. 10
Madison—Applications are being 
accepted now through Nov. 10, 
2022, for a new round of Dairy 
Business Builder grants open to 
dairy farmers, manufacturers, and 
processors in 11 midwestern states.

The funding is administered 
by the Dairy Business Innovation 
Alliance (DBIA), a partnership 
between the Wisconsin Cheese 
Makers Association (WCMA) and 
the Wisconsin Center for Dairy 
Research (CDR). 

The grant awards aim to sup-
port recipients in diversifying on-
farm activity, creating value-added 
products, enhancing dairy by-
products, and creating or enhanc-
ing dairy export programs.

Thanks to additional federal 
funding, this Dairy Business Builder 
cycle marks the first to offer reim-
bursement grants of up to $100,000 
each, doubling the previous limit 
of $50,000 each. Competition is 
open to small- to medium-sized 
businesses in Wisconsin, Illinois, 
Indiana, Iowa, Michigan, Minne-
sota, Missouri, Nebraska, Ohio, 
South Dakota and Kansas.

In May 2022, the DBIA 
announced that 38 companies and 
cooperatives had been selected 
to receive Dairy Business Builder 
grants totaling $1.7 million.

“These awards are a great source 
of support for any midwestern dairy 
entrepreneur looking to expand 
and improve their business,” said 
John Umhoefer, the WCMA’s 
executive director. “DBIA grant 
funding has already helped spur 
growth for dozens of dairy farmers 
and processors. We look forward to 
seeing a new round of fresh, inno-
vative proposals this fall.”

“We have increased the size of 
these Business Builder grants to 
help dairy businesses and startups 
invest in significant growth strate-
gies,” said Dr. John Lucey, CDR 
director.

Application materials, includ-
ing a free webinar with tips for a 
strong proposal, are now available 
online at cdr.wisc.edu/dbia. All 
applications are due by 5:00 p.m. 
(Central time) on Nov. 10. Suc-
cessful applicants will be notified 
by Dec. 15, 2022.

The DBIA is supported by fund-
ing from the US Department of 
Agriculture and was created in 
the 2018 farm bill. Since then, 
the DBIA has administered over 
$3.7 million in 81 grants across 
two programs — the Dairy Busi-
ness Builder grant program and the 
Dairy Industry Impact grant pro-
gram — to dairy farms and dairy 
businesses. The program also offers 
technical assistance.

ALPMA USA | 3015 W Vera Ave | Milwaukee, WI 53209 | phone: 414-351-4253 | email: USAsales@alpma.com | www.alpma.com

F R O M  M I L K T O  C H E E S E
ALPMA-SULBANA dry salters

Up to 1.4 % dry salt addition

Capacaities up to 13,000 lbs. per 
hour on a single machine

Very accurate salt dosing

Homogenous salt mixing

CIP-compatible

ALPMA USAALPMA USA | 3015 W Vera Ave | Milwaukee, WI 53209 | phone: 414-351-4253 | email: USAsales@alpma.com

F R O M  M I L K T O  C H E E S E
ALPMA-SULBANA 

Up to 1.4

Capacaities up to 13,000
hour on a single machine

Very accurate salt dosing

Homogenous salt mixing

CIP-compatible

Technology for Processing | Cheese-Making | Cutting | Packaging

For more information, visit www.alpma.com

ID Research Center
(Continued from p. 1)

has donated more than $8.5 mil-
lion to the project to date.

The Idaho CAFE will be the 
largest and most advanced research 
center targeting the dairy and 
allied industries, according to the 
U of I. It will support a sustainable 
dairy production system located in 
a semi-arid environment. Idaho 
CAFE will support workforce 
development, education, and com-
munity engagement in the state 
and region.

The CAFE will have three loca-
tions, including a Food Processing 
Pilot Plant located in  Twin Falls, 
on the College of Southern Idaho 
(CSI) campus. The Food Process-
ing Pilot Plant will enhance CSI’s 
existing workforce development 
and educational programs and 
serve as the location for food pro-
cessing and safety research.

The core of CAFE is a 2,000-cow 
commercial-scale dairy located in 

Rupert. The site also consists of 
1,200 additional acres for comple-
mentary agronomic research, feed 
production, and nutrient man-
agement. This location will allow 
CAFE to engage stakeholders who 
want to better understand the 
interactions between dairy and 
water and soil health.

An Outlook and Education 
Center, will be located in Jerome, 
at the interchange of I-84 and 
Highway 93, which provides the 
potential for the center to become 
a destination location for tour-
ists and the general public while 
reinforcing the U of I’s land grant 
mission. The Outreach and Educa-
tion Center will provide a window 
into agriculture, food production, 
water, power and energy.

The CAFE will have five pro-
grammatic areas, including food 
science research. This research in 
multiple disciplines can contrib-
ute to innovations in food safety 
and quality, according to the U of 
I, to: improve dairy management 

to ensure safe production, trans-
port and handling of milk; identify 
processing and production inno-
vation to reduce food safety risks; 
innovate new products with func-
tional food and other healthful 
attributes; improve engineering in 
food processing to maximize food 
quality and safety; reduce the envi-
ronmental impact of food process-
ing; and train current and future 
employees for the food processing 
industry.

Other programmatic areas will 
include animal-related and envi-
ronmental research; agronomic 
research; workforce development; 
and outreach and education.

“This development of CAFE 
will yield good returns for students 
today and well into the future,” 
said Idaho Gov. Brad Little. “The 
important research will help the 
dairy producers, manufacturers, 
and University of Idaho agricul-
tural students and future veterinar-
ians who will assist with the vast 
spectrum of research.”

Bel Brands USA, DFA 
Cut Electricity Use, 
Increase Milk Output 
In Milk Cooling Pilot
Chicago—Bel Brands USA and 
Dairy Farmers of America (DFA) 
have announced the results of 
their sustainable milk cooling pilot 
program, which they launched last 
year.

Bel Brands and DFA partnered 
to support the adoption of energy-
efficient and cost-effective on-
farm milk cooling methods. This 
included new natural well water 
and forced air barn cooling systems 
installed on a DFA-member dairy 
farm in Iowa that supplies milk to 
Bel Brands.

Over the 12 months, the use of 
these cooling methods resulted in 
a 6 percent reduction in electric-
ity used on the dairy farm, while 
milk production increased 4 per-
cent, Bel and DFA reported. Also, 
the addition of new sand bedding 
on the farm also enabled farmers 
to spend less time on their trac-
tors, which led to a reduction of 
greenhouse gas emissions (GHG), 
as CO2e were reduced by 58 tons 
during this period.

The first year of the program 
showed that the use of energy effi-
cient methods, like natural well 
water systems and barn cooling 
methods, are important for reduc-
ing GHG on dairy farms while also 
increasing milk production.

To build on the pilot program’s 
success, Bel and DFA are extend-

ing their partnership to a new pro-
gram intended to support the next 
generation of US dairy farmers. Bel 
will supply a small DFA-member 
dairy farm in South Dakota with 
equipment normally thought only 
to be useful on a larger dairy farm. 

The purpose of this new pilot is 
to test the viability of the equip-
ment on smaller dairy farms to pro-
mote cost-effective and sustainable 
practices that can be replicated on 
other US dairy farms in the future.

“At Bel Brands, we have been 
improving our practices in an 
effort to be a better steward of the 
environment and a positive force 
in the communities we serve,” 
said Jean Michel Dos Remedios, 
sourcing and supplier development 
senior director, Bel Brands USA. 
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Internal FDA Review
(Continued from p. 1)

cent of the food supply regulated 
by the agency, funding limitations 
have stalled the growth of the foods 
program, hindering the agency’s 
ability to keep pace with the grow-
ing workload, increased complex-
ity of supply chains, and scientific 
and technological changes in food 
manufacturing.

The report recommends that 
FDA evaluate its workforce needs 
related to infant formula regula-
tion and oversight and utilize the 
appropriations process to help 
secure the resources needed.

The critical nature of infant for-
mula as a source of nutrition posed 
unique challenges to public health, 
complicating compliance actions 
compared to typical food compli-
ance actions, the report found. It 
recommended that FDA review its 
compliance procedures for criti-
cal food products and determine 
whether there is a need to clarify 
roles and responsibilities, consider 
the need for a decision matrix, and 
consider alternative activities to 
minimize product availability con-
cerns when the product is a sole 
source of nutrition.

In the area of FDA needing to 
optimize its emergency response 
capabilities, the review found that 
COVID-19 cases at the manu-
facturing facility delayed FDA’s 
in-person response to complaints 
raised regarding Abbot’s products 
manufactured in Sturgis, MI. 

FDA lacks authority for remote 
access to records or other informa-
tion for many food-related prod-
ucts. The report recommended that 
the agency continue its evaluation 
of the additional authorities, tools 
and resources needed to remotely 
gather information from firms 

during public health emergencies 
when in-person inspections may 
not be feasible.

Industry Accountability
The report found that FDA over-
sight needs to focus on industry 
accountability. One finding in 
this area is that the infant formula 
employs dated technology and 
recordkeeping practices that can 
cause delays in collecting critical 
information needed to perform and 
define the scope of recalls.

The report recommended that 
FDA articulate to the infant for-
mula industry what the agency has 
determined are best practices for 
product sampling, hygienic design 
of facilities, environmental moni-
toring, traceability information, 
and recordkeeping based on cur-
rent science and technology. FDA 
should consider all options for how 
best to clearly communicate such 
practices to industry.

Conditions observed at the 
Abbott Nutrition facility were not 
consistent with a strong food safety 
culture. It noted that a strong food 
safety culture is a prerequisite to 
effective food safety management.

FDA has initiated action with 
the New Era of Smarter Food 
Safety to foster, support, and 
strengthen food safety cultures in 
food facilities and in homes. FDA 
should evaluate this initiative for 
specific actions to target the infant 
formula industry, the report said.

FDA and other federal agencies 
do not have the authority, exper-
tise, or resources to manage supply 
chain issues and shortages of criti-
cal food products. 

The report recommended that 
FDA conduct an analysis of its 
capabilities related to supply chain 
management for critical food prod-
ucts. The agency should work with 
the administration, Congress, and 

other federal agencies to establish 
industry and government roles and 
responsibilities for managing the 
supply chain of critical food prod-
ucts and identifying and securing 
authorities and resources to carry 
out those responsibilities where 
appropriate.

FDA needs to work with engaged 
stakeholders to close scientific gaps 
and build a more robust regulatory 
program, according to the review. 
Among its findings: Cronobacter is 
not a nationally reportable disease, 
and scientific gaps in understand-
ing Cronobacter contamination 
and illness hindered FDA’s response 
throughout the incident.

The review recommends that 
FDA work with researchers in 
federal and state government, aca-
demia and industry to address gaps 
in scientific knowledge of Crono-
bacter. Based on an expanded sci-
entific understanding, the agency 
should update its policies, pro-
cesses, and procedures to ensure 
the agency  provides infant formula 
manufacturers appropriate preven-
tive control measures for Crono-
bacter.

Also FDA should consider 
resuming, as well as reordering, 
unannounced surveillance inspec-
tions at domestic infant formula 
facilities each year and should 
evaluate factors such as includ-
ing inspectional history, consumer 
complaints, and supply chain 
impacts, the review said.

Also, FDA’s infant formula 
compliance program lacks specific-
ity regarding Cronobacter and is 
limited by scientific gaps related 
to this pathogen, the report noted.

The report recommended that 
FDA review and update its compli-
ance program and associated Com-
pliance Policy Guide for infant 
formula manufacturers to ensure it 
reflects current science on Crono-

bacter, provides consistent industry 
oversight, and provides better tools 
for investigators and compliance 
officers. 

Finally, FDA needs modern data 
systems, the review stated Recom-
mendations in this area include: 
FDA should review its systems and 
processes for receiving information 
from external parties, including 
but not limited to industry, con-
sumers, other federal agencies, and 
international regulators.

Also, FDA should identify clear 
definitions for the terms “whistle-
blower,” “confidential informant,” 
and “informant,” and develop poli-
cies and provide training to staff 
regarding how to identify, escalate 
and appropriately manage confi-
dentiality of such complaints. And 
FDA should evaluate procedures 
for shipping and testing samples 
sent to regulatory laboratories and 
consider whether changes should 
be made to analytical capability 
and capacity, and ways to enable 
immediate notification and escala-
tion of analytical results for signifi-
cant public health threats.

“Although the limitations 
uncovered in our evaluation were 
magnified by the nature of infant 
formula as the sole source of nutri-
tion for vulnerable populations 
the lessons learned can be applied 
across the entire FDA portfolio,” 
Solomon stated. 

Dr. Peter Lurie, president of the 
Center for Science in the Pub-
lic Interest (CSPI), said FDA’s 
report “is so thin on details that 
it’s hard to make sense of what 
actually transpired.” For example, 
the report found that conditions 
observed at the Abbott facility 
weren’t consistent with a strong 
food safety culture, but “provides 
no specifics,” even though some 
descriptions of conditions at the 
plant have already appeared in 
media coverage.

Still, even without a clear reci-
tation of the factual underpinnings 
of the infant formula shortage, the  
report “suggests that FDA has sin-
cerely sought to learn from these 
events and identifies a series of 
practical remedies to avert a recur-
rence. Many of these recommenda-
tions will take years to implement, 
but this is a solid start,” said Lurie, 
who served as FDA associate com-
missioner for public health strategy 
and analysis from 2014-2017.

Primary among these are 
resources for a dedicated staff at 
FDA to monitor the supply chain 
of infant and specialty formu-
las, and the authority to require 
manufacturers to notify FDA of 
circumstances that could lead to 
a shortage, Lurie said. Congress 
should take these requests seri-
ously, including by passing a end-
ing bill reauthorizing user fees to 
the agency, “which could provide 
FDA with additional tools to iden-
tify and address potential formula 
shortages.”
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PMMB Keeps Over-Order Premium At 
$1.00 Per Hundred Through December
Harrisburg, PA—The Penn-
sylvania Milk Marketing Board 
(PMMB) on Wednesday decided 
to keep the state’s over-order pre-
mium at $1.00 per hundredweight 
through Dec. 31, 2022.

The over-order premium applies 
only to Class I that’s produced, 
processed and sold in the state.

At a hearing, witnesses supported 
keeping the over-order premium at 
$1.00 per hundred, including the 
Pennsylvania Association of Dairy 
Cooperatives (PADC), Pennsyl-
vania Association of Milk Deal-
ers (PAMD), Pennsylvania State 
Grange, and Progressive Agricul-
ture Organization.

The Board decided that the 
over-order premium should be set 
at $1.00 per hundred. It’s been at 
that level since Apr. 1, 2019.

While three witnesses opposed 
the existence of the over-order 
premium, the Board was more 
persuaded by the testimony of the 
PADC, PAMD, Grange, Pennsyl-
vania Department of Agriculture 
(PDA) and Pennsylvania Farm 
Bureau (PFB), and others, none of 
whom testified that the premium 
should be eliminated immediately.

While PDA did recommend 60 
days, Secretary Russell Redding 
testified that it could take longer 
than 60 days to develop an alter-
native to the current over-order 
premium system. Similarly, PADC 
recommended continuation of the 
current over-order premium sys-
tem for whatever period the Board 
finds appropriate. Grange and 
PAMD recommended a six-month 
term for the over-order premium.

The PMMB decided to set the 
over-order premium at $1.00 from 
Oct. 1 through Dec. 31, to allow 
time for a bill making its way 
through the legislature to become 
law and for the industry to develop 
an alternative or a supplement.

The PMMB reminded the 
industry and interested parties 
that while many may think of the 
over-order premium as a premium 
disconnected from the Milk Mar-
keting Law’s minimum price-set-
ting requirements, the over-order 
premium is actually a component 
of the minimum producer price. 

Section 801 of the Milk Mar-
keting Law requires the Board 
to establish minimum producer 
prices that allow producers to 
recover their cost of production 
plus a reasonable profit, the Board 
explained. The over-order pre-
mium is the method the Board has 
chosen to attempt to meet Section 
801’s requirement. 

Section 801 of the law also 
requires that the Board establish 
minimum wholesale and retail 
prices for fluid milk.

The over-order premium is 
applied only to Class I milk because 
the Board establishes minimum 

wholesale and retail prices for 
Class I milk, but not for milk used 
in other classes. The over-order 
premium, being part of the pro-
ducer price, then is incorporated 
into the minimum wholesale and 
retail prices for Class I milk.

When the Board establishes the 
minimum wholesale price of pack-
aged fluid milk, the first component 
of that wholesale minimum price is 
the producer price, which includes 
the entire over-order premium 
rate. When the Board establishes 
the minimum retail price, the first 
component of that minimum retail 
price is the minimum wholesale 
price, which includes the entire 
over-order premium rate.

Therefore, consumers pay the 
entire over-order premium rate 
when they purchase packaged fluid 
milk, the Board explained.

The over-order premium is 
not intended to function in any 
way specific to producers supply-
ing milk to Class I processors, the 
Board noted. In practice, the over-
order premium may function in 
that manner.

However, the over-order pre-
mium is intended as a mechanism 
to provide all producers a mini-
mum producer price that attempts 
to meet Section 801’s requirement. 
The Board is aware that Section 
801 also provides that if the Board 
finds the market for Pennsylvania-
produced milk is threatened that 
it may establish producer prices 
designed to market the milk. 

This provision may impact the 
level of the over-order premium, 
but it does not change the fact 
that the over-order premium is a 
component of minimum producer 
prices and nothing more nor less, 
the Board stated.

Despite consumers paying the 
entire over-order premium rate 
through minimum retail prices, 
because Class I utilization is not 
100 percent produced, processed, 
and sold in the state, Pennsylvania 
producers do not receive the entire 
over-order premium through the 
minimum producer price estab-
lished by the Board. This despite 
the over-order premium being a 
component of the Board-mandated 
minimum producer price. 

Different dairy producers receive 
different rates and some producers 
receive no over-order premium, 
the Board noted.

When the over-order premium 
was first established in 1988, it 
may have functioned better as a 
mechanism to provide all produc-
ers additional income. However, 
the dairy industry and the legal 
environment have changed since 
the over-order premium was first 
added to producer prices in 1988, 
the Board pointed out. Class I uti-
lization has declined, milk imports 
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and exports have increased, and 
Commerce Clause jurisprudence 
has evolved.

The Board believes that the cur-
rent over-order premium system 
should be examined and modified, 
as and if necessary, to ensure all 
producers receive a minimum pro-
ducer price that approaches Sec-
tion 801’s requirements.

The Board believes that Penn-
sylvania House bill 224 would 
provide tools and a framework 
to begin developing a method to 
implement Section 801’s mini-
mum producer price requirement 
in a way that would better align 
minimum retail prices with the 
amount received by producers and 
better ensure that all Pennsylva-
nia producers receive a minimum 
producer price that complies with 
Section 801’s requirements.

The specific method or meth-
ods developed may take any num-
ber of forms, but the Board said it 
first needs the tools and framework 
House Bill 224 would provide to 
begin to develop those specifics.

House bill 224 would clarify the 
Board’s roles and responsibilities as 
it relates to milk premiums, and 
give the Board the ability, but not 
the requirement, to coordinate the 
collection and distribution of milk 
premiums with the Pennsylvania 
Department of Revenue, which 
has an existing infrastructure in 
place.

Yasso Frozen Greek 
Yogurt Adds Snack 
Friendly Poppables
Boulder, CO—Yasso Frozen 
Greek Yogurt has introduced its 
first snackable novelty item – fro-
zen Greek yogurt bites, coated in 
chocolate and sprinkled with qui-
noa crunch.

On the heels of launching fro-
zen Greek yogurt sandwiches last 
fall, the brand’s newest innovation 
is avail-
able in four 
f l a v o r s : 
C o f f e e , 
Sea Salt 
C a r a m e l , 
V a n i l l a 
Bean and 
Mint. Each 
P o p p a b l e  
contains 60 
calories.

Yasso has also refreshed its Mint 
Chocolate Chip Bar, the com-
pany’s best-selling product. The 
improved core flavor now features 
25 percent more mint.

Yasso is available at retail-
ers nationwide, the company 
announced. 

Yasso Frozen Greek Yogurt 
Sandwiches are now available 
nationally and for purchase online. 

For details and questions, visit 
www.Yasso.com.

For more information, visit www.kochseparation.com or www.relco.net
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Tuesday, October 11, 5:00 pm
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 •    Advanced Process Technologies (APT) - Philip Cunningham  •  CFR - Travis White  
 •   KSS/RELCO - Mark Litchfi eld  •    Loos Machine & Automa� on - Eric Mertens   
 •  Nelson-Jameson - Dakonya Freis  •  Tetra Pak - Ryan Dykstra
 Supply Chain Impacts and Economic Outlook on I-29 Corridor:  Marin Bozic, University of Minnesota

Midwest Dairy Research Forum & Pre-Mee� ng Workshop

NCCIA Annual Conference

North Central Cheese Industries Association 
Annual Conference
Supply Chain Challenges and Opportunities in 2022 and Beyond

October 11 - 13 • Embassy Suites, Bloomington, MN

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

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

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

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

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

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

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

•
Dairy Forum: Jan. 22-25,  J.W. 
Marriott Grande Lakes, Orlando, 
FL. Visit www.dairyforum.com.

•
US Championship Cheese Con-
test: Feb. 21-23, 2023, Green 
Bay, WI. Details available soon at 
www.uschampioncheese.org.

•
CheeseCon 23: April 5-6, Alliant 
Energy Center, Madison, WI. Visit 
www.cheesemakers.org until offi -
cial event website goes live.

•
ADPI/ABI Joint Annual Con-
ference: April 23-25, Sheraton 
Grand Chicago. Visit www.adpi.
org for future updates.

•
IDDBA 2023: June 4-6, Anaheim 
Convention Center, Anaheim, CA. 
Check www.iddba.org for details 
in the coming months.

•
IFT Expo: July 16-19, McCor-
mick Place, Chicago. Visit www.
iftevent.org for future updates.

PLANNING GUIDE

Cornell Food Defense Course Is Nov. 16; 
Online FSMA Controls Class Nov. 8-10
Ithaca, NY—Cornell University 
will offer its Intentional Adultera-
tion Food Defense course Nov. 16 
at Stocking Hall on campus.

The course will provide students 
with the knowledge to implement 
the requirements of conducting a 
vulnerability assessment under the 
Mitigation Strategies to Protect 
Food Against Intentional Adul-
teration regulation.

This regulation is one of the reg-
ulations and guidance that imple-
ment provisions of the Food Safety 
Modernization Act which focuses 
on safe food practices.

Completing this course is one 
way to meet requirements for a 
“food defense qualified individual,” 
responsible for conducting a vul-
nerability assessment.

Lead instructors trained by the 
FSPCA will provide an overview 
of food defense measures, cover 
vulnerability assessment steps, and 
discuss the consideration of an 
insider attack. Students will learn 

how to evaluate the potential pub-
lic health impact of adulteration, 
studying the degree of physical 
access to the product, and ability 
of an attacker to successfully con-
taminate the product. 

Tuition is $725 for in-state reg-
istrants and $880 for out-of-state.

FSMA Preventive Controls For 
Human Food Course Nov. 8-10
Cornell will also host its Preven-
tive Controls for Human Food 
FSMA Qualified Individual Train-
ing course Nov. 8-10 live via video.

Participants will receive a cer-
tificate issued by the Association 
of Food and Drug Officials certify-
ing their training as a Preventive 
Controls Qualified Individual.

The course will be led by staff 
from Cornell Dairy Foods Exten-
sion and the Cornell Institute for 
Food Safety. Instructors will cover 
topics like food safety plans, GMPs, 
and biological food safety hazards, 
along with chemical, physical and

economically-motivated hazards.
Students will go through the 

exercise of developing a food safety 
plan and hazard analysis/preven-
tive controls determination.

Time will also be devoted to 
process preventive controls, food 
allergen preventive controls deter-
mination, sanitation controls, 
environmental monitoring and 
supplier preventive controls.

The final day of the course will 
wrap up with verification and vali-
dation procedures, record-keeping 
procedures and establishing a recall 
plan. 

Tuition is $880 for in-state reg-
istrants and $1,100 for out-of-state 
registrants.  To register online for 
either event and for a complete 
list of dairy workshops, visit www.
dairyextension.foodscience.cornell.
edu. 

For questions, contact Cornell’s 
Louise Felker at (607) 255-7098 or 
lmf226@cornell.edu.

Seventh SF Cheese 
Fest Returns Oct. 22
Point Richmond, CA—The sev-
enth SF Cheese Festival is set for 
Oct. 22 here at the Rigger’s Loft.

The festival’s Cheesemaker Cel-
ebration will showcase California 
artisan cheeses paired with pre-
serves, chocolate and charcuterie 
as well local beer, cider and wine,

with live music.
Hosted by the California Arti-

san Cheese Guild, the event will 
feature leading local cheese arti-
sans, including Beehive Cheese, 
Bellwether Farms, Cowgirl Cream-
ery, Cypress Grove, Laura Chenel, 
Marin French Cheese, Nicasio 
Valley Cheese, Point Reyes Farm-
stead Cheese, Rumiano Cheese 
Company, Sierra Nevada Cheese

Company, Spenker Family Farm, 
Wm. Coifed Cheese Company, 
and Tomales Farmstead.

Platinum sponsors are the 
California Milk Advisory Board, 
Worlds Best Cheeses, Rustic Bak-
ery and Gourmet Foods Interna-
tional. 

For tickets and more informa-
tion about the event, visit www.
sfcheesefest.com.
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Equipment for Sale

FOR SALE: Three - 30,000 pound 
Wincanton Horizontal Vats (2002); 
Vat Hot Water Cook System 
(2002); Three - 3,500 pound Relco 
Finishing Tables with offset Agitators 
(2016); Relco Curd Unloader with 
Star Valve (2016);  Relco Curd 
Blower System (2016);  Relco 
Cyclone System (2016); Scale/
Pre-press  System.  Selling as one 
unit. Equipment in good condition 
and is immediately ready for sale. 
Pictures upon request.  EMAIL:                     
paulr@wischeese.com

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

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

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

WESTFALIA SEPARATORS: New 
arrivals!  Great condition. Model 
number 418. CONTACT: Dave Lam-
bert at Great Lakes Separators,
(920) 863-3306 or e-mail drlam-
bert@dialez.net.

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

Equipment Wanted

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

Replacement Parts

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

Real Estate

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

Interleave Paper, Wrapping

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

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

Cheese Moulds, Hoops

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

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.

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

Conversion Services

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

Warehousing & Storage

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

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.

Cheese & Dairy Products

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

Consultants

Are you a consultant and looking to tell 
the industry of your services? Advertise 
here and on www.cheesereporter.com. 
Call 608-316-3792 for more information 
on advertising.

GENMAC A Division of 5 Point Fabrication LLC.

1820 Single Direction
Cheese Cutter

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

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

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

www.genmac.com

GENMAC A Division of 5 Point Fabrication LLC.

3005-LD
Tu-Way 

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

www.genmac.com

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

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

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

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

GREAT LAKES 
SEPARATORS, INC.

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

        $139,500

IN 
STOCK

Model MSA 200
Westfalia Separator:

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

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

NOW HIRING
AMPI PAYNESVILLE DIVISION | 200 RAILROAD ST.

AMPI is an EEO employer – All qualified applicants will receive consideration for 
employment without regard to race, color, religion, sex, sexual orientation, gender 
identity, national origin, disability or veteran status.

Learn more & apply online: 
www.ampi.com       careers

• Competitive Pay
• Paid Vacation & Holidays
• Opportunity for Career Advancement
• Health, Dental, Vision & Life Insurance
• Short Term Disability •  401k

Questions? Call 320-243-3794

HUMAN 
RESOURCES 
MANAGER

---------------------------

NIGHT SHIFT
PRODUCTION 
SUPERVISOR
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DAIRY PRODUCT SALES

Week Ending Sept. 17 Sept. 10 Sept. 3 Aug. 27
40-Pound Block Cheddar Cheese Prices and Sales

Weighted Price  Dollars/Pound
US 1.8181 1.8436• 1.8760 1.8880 
Sales Volume 
US 12,305,320 12,200,613 11,042,739 10,480,174

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

Weighted Price  Dollars/Pound 
US 2.0325 2.0142 2.0322 2.0488 
Adjusted to 38% Moisture  
US 1.9319 1.9162 1.9360 1.9478 
Sales Volume  Pounds
US 12,907,424 12,845,300 11,930,678 12,164,933 
Weighted Moisture Content Percent
US 34.77 34.83 34.92 34.79

AA Butter
Weighted Price  Dollars/Pound
US 3.1415 3.0864• 3.0304 2.9705
Sales Volume                                     Pounds
US 3,968,404 3,145,381• 3,720,638 4,112,193

Extra Grade Dry Whey Prices

Weighted Price  Dollars/Pound
US 0.4890 0.4895 0.4958 0.4897
Sales Volume
US 5,185,822 3,902,364 2,772,893 4,058,453

 Extra Grade or USPHS Grade A Nonfat Dry Milk
Average Price  Dollars/Pound
US 1.5887 1.5908• 1.5935 1.5898
Sales Volume  Pounds
US 23,680,504 14,253,748• 25,523,800 27,341,506 
     
     
  

September 20, 2022—AMS’ National Dairy 
Products Sales Report. Prices included are 
provided each week by manufacturers. 
Prices collected are for the (wholesale) point 
of sale for natural, unaged Cheddar; boxes 
of butter meeting USDA standards; Extra 
Grade edible dry whey; and Extra Grade and 
USPH Grade A nonfortified NFDM.      
•Revised

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

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

CHEESE REPORTER SUBSCRIBER SERVICE CARD

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

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

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

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

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

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

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

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

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

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

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

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

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

E-Mail Phone  _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ _ 
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 Jan Feb Mar Apr May Jun Jul Aug Sep Oct Nov Dec
‘15 .3210 .2870 .2472 .2370 .2354 .2170 .1995 .1912 .1893 .1850 .1851 .1914
‘16 .2061 .2166 .2280 .2408 .2551 .2616 .2769 .2948 .3208 .3416 .3525 .3633
‘17 .3718 .3750 .3826 .4038 .4100 .3998 .3745 .3435 .2958 .2633 .2417 .2208
‘18 .2146 .2159 .2200 .2333 .2573 .2796 .3099 .3254 .3363 .3475 .3510 .3580
‘19 .3700 .3639 .3650 .3525 .3339 .3150 .3085 .2973 .2919 .2809 .2884 .2900
‘20 .2979 .3043 .3107 .3467 .4018 .4618 .5170 .5136 .5056 .5002 .4751 .4333 
‘21 .4089 .4145 .4309 .4495 .4500 .4518 .45584 .4534 .4414 .4245 .4129 .4050
‘22 .4050 .4050 .4111 .4317 .4363 .4435 .4550 .4550

AVG MONTHLY LACTOSE MOSTLY PRICES: USDA

Federal Order Class 1 Minimum Prices & 
Other Advanced Prices - October 2022
Class I Base Price (3.5%) . . . . . . . . . . . . . . . . . . . . . . . .  $22.71 (cwt)

Base Skim Milk Price for Class I . . . . . . . . . . . . . . . . . . .  $10.60 (cwt)

Advanced Class III Skim Milk Pricing Factor  . . . . . . . . .  $7.04 (cwt)

Advanced Class IV Skim Milk Pricing Factor . . . . . . . . .    $12.67(cwt)

Advanced Butterfat Pricing Factor  . . . . . . . . . . . . . . . . .  $3.5671 (lb.)

Class II Skim Milk Price  . . . . . . . . . . . . . . . . . . . . . . . . .  $13.37 (cwt)

Class II Nonfat Solids Price  . . . . . . . . . . . . . . . . . . . . . .  $1.4856 (lb.)

Two-week Product Price Averages:
 Butter  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $3.1171 lb.
 Nonfat Dry Milk . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.5895 lb.
 Cheese  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $1.8940 lb.
  Cheese, US 40-pound blocks  . . . . . . . . . . . .  $1.8308 lb.
  Cheese, US 500-pound barrels . . . . . . . . . . .  $1.9241 lb.
 Dry Whey  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  $0.4892 lb.

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

Stocks in All  July 31, 2022 Warehouse
Warehouses as a % of Stocks 

  
Aug 31 July 31 Aug 31 Aug 31 July 31 Aug 31

 2021 2022 2022 2021 2022 2022

Butter  362,708 315,100 282,598 78 90 269,901

Cheese
 American  827,067 860,017 842,364 102 98 
 Swiss 22,475 22,506 21,140 94 94 
 Other  583,310 639,377 620,308 106 97 

Total 1,432,852 1,521,900 1,483,812 104 97 1,180,127

$1.45

$1.55

$1.65

$1.75

$1.85

$1.95

$2.05

$2.15

$2.25

$2.35

$2.45

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

40-Pound 
Block Avg

CME vs AMS

DAIRY FUTURES PRICES
SETTLING PRICE                                                                                            *Cash Settled

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

9-16 Sept 22 19.88 24.75 49.075 158.275 1.919 1.9540 310.325
9-19 Sept 22 19.90 24.75 49.075 158.300 1.916 1.9580 311.475
9-20 Sept 22 19.89 24.75 49.075 158.325 1.916 1.9570 308.000
9-21 Sept 22 19.88 24.70 49.075 158.325 1.916 1.9590 309.250
9-22 Sept. 22 19.87 24.65 48.950 158.450 1.916 1.9530 309.800

9-16 Oct 22 21.45 24.58 50.000 158.550 2.047 2.1240 310.000
9-19 Oct 22 21.54 24.63 48.500 158.025 2.064 2.1300 309.200
9-20 Oct 22 21.94 24.44 48.500 157.000 2.090 2.1750 303.500
9-21 Oct 22 21.70 24.24 48.500 159.000 2.070 2.1510 302.575
9-22 Oct 22 21.46 24.27 47.500 157.925 2.070 2.1380 305.000

9-16 Nov 22 21.42 23.90 50.500 159.500 2.086 2.1250 291.975 
9-19 Nov 22 21.43 23.98 50.250 159.000 2.086 2.1240 292.975
9-20 Nov 22 21.79 23.84 50.250 157.650 2.100 2.1590 286.750
9-21 Nov 22 21.43 23.63 50.000 156.525 2.100 2.1240 287.425
9-22 Nov 22 21.27 23.57 48.500 157.750 2.100 2.1200 289.000

9-16 Dec 22 21.50 23.05 51.000 159.272 2.120 2.1350 274.000 
9-19 Dec 22 21.46 22.83 50.000 159.300 2.120 2.1350 274.000
9-20 Dec 22 21.76 22.95 50.000 157.950 2.105 2.1590 271.750
9-21 Dec 22 21.40 22.71 48.575 157.975 2.105 2.1220 271.000
9-22 Dec 22 21.18 22.83 48.500 157.850 2.105 2.1200 272.000

9-16 Jan 23 21.09 22.35 50.000 160.000 2.099 2.0930 260.000 
9-19 Jan 23 21.12 22.35 50.000 160.775 2.099 2.0930 260.000
9-19 Jan 23 21.21 22.35 50.000 159.150 2.090 2.1110 262.000
9-21 Jan 23 20.97 22.35 49.875 159.150 2.090 2.0970 260.000
9-22 Jan 23 20.97 22.35 48.875 159.000 2.090 2.0970 260.000

9-16 Feb  23 20.95 22.15 50.000 160.000 2.102 2.0850 255.975
9-19 Feb  23 20.95 22.00 50.000 161.000 2.102 2.0850 250.500
9-20 Feb  23 20.97 21.92 50.000 159.650 2.100 2.0850 251.000
9-21 Feb  23 20.91 21.92 50.000 159.650 2.090 2.0850 252.000
9-22 Feb  23 20.91 21.95 49.975 158.500 2.090 2.0850 252.500

9-16 Mar  23 20.85 22.38 52.000 160.000 2.114 2.0880 251.750 
9-19 Mar  23 20.90 22.29 52.000 161.000 2.114 2.0950 251.500
9-20 Mar  23 20.90 22.29 52.000 160.500 2.100 2.0910 248.275
9-21 Mar  23 20.77 22.02 52.000 160.500 2.100 2.0900 252.000
9-22 Mar  23 20.77 21.97 51.250 157.550 2.100 2.0830 250.500

9-16 Apr 23 20.85 22.00 48.000 160.950 2.105 2.1000 249.000 
9-19 Apr 23 20.85 21.88 48.000 160.950 2.105 2.0940 249.000
9-20 Apr 23 20.85 21.77 48.000 160.000 2.100 2.0940 249.000
9-21 Apr 23 20.66 21.75 48.000 160.000 2.100 2.0800 249.000
9-22 Apr 23 20.65 21.70 48.000 159.000 2.100 2.0800 249.000

9-16 May 23 20.76 21.95 47.000 161.500 2.107 2.0570 246.500
9-19 May 23 20.76 21.74 47.000 161.500 2.110 2.0970 246.500
9-20 May 23 20.76 21.64 47.000 160.500 2.100 2.0820 246.500
9-21 May 23 20.62 21.57 47.000 159.150 2.100 2.0800 246.500
9-22 May 23 20.62 21.57 47.000 159.150 2.100 2.0800 246.500

9-16 June 23 20.68 21.50 47.000 161.500 2.107 2.0560 246.025
9-19 June 23 20.68 21.43 47.000 161.500 2.112 2.1040 246.025
9-20 June 22 20.75 21.45 47.000 161.500 2.112 2.0940 244.000
9-21 June 23 20.73 21.49 47.000 159.975 2.112 2.0940 244.000
9-22 June 23 20.68 21.50 47.000 159.975 2.112 2.0940 244.000

9-16 July 23 20.55 21.42 46.000 160.350 2.148 2.1000 242.525
9-19 July 23 20.55 21.42 46.000 160.350 2.050 2.1120 243.975
9-20 July 23 20.62 21.42 46.000 158.500 2.058 2.1120 243.975
9-21 July 23 20.62 21.42 46.000 158.000 2.058 2.1120 243.975
9-22 July 23 20.62 21.42 46.000 158.000 2.058 2.1090 243.975

Sept. 22      28,619 13,785 3,058 8,400 723 18,675 9,602 
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DAIRY PRODUCT MARKETS
AS REPORTED BY THE  US DEPARTMENT OF AGRICULTURE

WHOLESALE CHEESE MARKETS

NATIONAL:  In the Northeast and West, 
cream demand is strong and spot availabil-
ity is limited, contributing to reduced butter 
production. In the Midwest, cream volumes 
are tightening, and higher multiples are pre-
venting some butter makers from purchasing 
additional loads. Midwestern butter makers 
are focusing their time on micro-fixing. Spot 
butter inventories are tight, and contacts in 
the Northeast and Central regions are con-
cerned about butter availability. Demand for 
butter is strengthening in western retail mar-
kets as some grocers are increasing their 
orders ahead of the baking season. Some 
purchasers are concerned record high butter 
prices will cause retail demand to soften.

CENTRAL: Seven years ago, the CME but-
ter daily cash price hit a record of $3.1350. 
As of Wednesday, the September 2022 daily 
average price is above $3.15. Butter produc-
ers say cream is unavailable on the spot mar-
ket, or nearly unattainable. They are selling 
off cream at multiples in the 1.30s. Churning  
is lighter, as micro-fixing continues to trend 
higher week after week. Butter demand in 
the Upper Midwest is outpacing supplies. As 
long as cream availability remains snug at 
the onset of strengthened fall demand, butter 
markets are expected to remain in rarefied air.

WEST: Demand for cream is mixed. Con-
tacts note that interest from ice cream mak-
ers is declining, though strong demand is 
present from butter makers. This, combined 
with declining milk production are contribut-
ing to tight cream volumes. Some regional 
butter makers say cream loads are difficult to 
obtain and are causing them to run reduced 
production schedules. Retail and foodservice 
demands for butter are steady. Stakehold-
ers say some purchasers are wary of current 
prices and are limiting their orders of loads 
to meet their near-term needs. Demand for 
loads of butter from bulk purchasers is strong. 
Spot butter inventories ar  tight; purchasers 
say loads of unsalted butter remain more dif-
ficult to obtain than salted.

NORTHEAST: As Eastern cream mul-
tiples remain strong, butter manufacturers 
are steering cream away from the churns 
and into other uses. Butter production is 
throttled back, even as seasonal Q4 holi-
day retail butter demand is picking up. In 
some cases, butter producers are regulat-
ing available supplies across existing orders. 
Industry sources suggest buyers may not 
have all their butter needs met, but higher 
market prices are keeping some shoppers 
from making any additional purchases. 

NATIONAL - SEPT. 16:  In the Northeast, cheese inventories are available but contacts 
report inventories are tightening in the Midwest and West. Some barrel producers are con-
cerned with current production capacity and question if it will meet holiday demand. Pizza 
makers are purchasing more Mozzarella in the Northeast and West. Foodservice demand is 
mixed in the Northeast. Export demand is strong. Contacts in the West say domestically pro-
duced loads of cheese are priced competitively to other countries, contributing to increased 
international demand.

NORTHEAST -SEPT. 21: Cheese makers say milk volumes are tightening in the 
Northeast, though processors continue to run steady production schedules. Supply chain 
delays and staffing shortages are inhibiting some plant managers’ ability to run full produc-
tion schedules. Stakeholders say export demand for cheese is strong and is supporting 
domestic pricing. Meanwhile, foodservice and retail demand are steady to lower, and some 
stakeholders say sales are below previously forecasted levels. Contacts cite inflationary 
pressures as contributing to changes in some retail consumer purchasing habits. Meanwhile, 
some restaurateurs in the region are shortening their operating hours and limiting their menu 
offerings. Spot purchasers say cheese inventories are available.

Wholesale prices, delivered, dollars per/lb:
Cheddar 40-lb block: $2.4875 - $2.7750 Process 5-lb sliced: $2.1475 - $2.6275
Muenster:  $2.4750 - $2.8250 Swiss Cuts 10-14 lbs: $4.1900 - $6.5125

MIDWEST AREA - SEPT. 21: Milk availability has slimmed down for upper Midwestern 
cheese makers. As Class I pulls down overall milk availability, cheese production has picked 
up in light of stronger market prices. Spot milk offers have become rare, as some are selling 
off their own loads at Class to just over Class III. With the rise in recent demand, cheese 
producers say they are cutting back on orders, simply to keep up. Barrel producers say Q4 
holiday demand, particularly as supplies are not long, is likely to keep markets firm.

Wholesale prices delivered, dollars per/lb: 
Blue 5# Loaf :  $2.5300 - $3.7400 Mozzarella 5-6#: $2.0600 - $3.1475
Brick 5# Loaf:  $2.2600 - $2.8275 Muenster 5#: $2.2600 - $2.8275
Cheddar 40# Block: $1.9825 - $2.5250 Process 5# Loaf: $2.0250 - $2.4925
Monterey Jack 10#: $2.2350 - $2.5825 Swiss 6-9# Cuts:  $3.7050 - $3.8075
       
WEST - SEPT. 21: Retail demand is declining in the West, as higher grocery store 
prices are causing some customers to change their purchasing habits. Demand for cheese 
is steady from foodservice customers, although Mozzarella makers continue to note strong 
purchasing from pizza makers. Internationally-produced loads of cheese are being sold at 
a premium compared to loads produced in the US, contributing to increased interest from 
export purchasers. Spot purchasers say demand for barrels are outpacing supplies, contrib-
uting to tighter spot availability. Meanwhile, spot inventories of cheese blocks are available 
for purchasing. Milk volumes are tightening, but cheese makers say supplies are sufficient 
to run steady production schedules. 

Wholesale prices delivered, dollars per/lb: Monterey Jack 10#: $2.3500 - $2.6250
Cheddar 10# Cuts : $2.3625 - $2.5625 Process  5# Loaf: $2.1500 - $2.3050
Cheddar 40# Block: $2.1150 - $2.6050 Swiss 6-9# Cuts: $2.9975 - $4.4275

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

Variety   Date:   9/21 9/14  Variety Date:   9/21 9/14
Cheddar Curd  $2.48 $2.53 Mild Cheddar $2.48 $2.53
Young Gouda  $2.31 $2.34 Mozzarella $2.23 $2.27
 
FOREIGN -TYPE CHEESE - SEPT. 21:  Retail demand for European type cheeses is 
solid. Industry sources suggest that requests have picked up speed since summer holidays 
have ended and Q4 holidays are drawing nearer. That said, consumers have become more 
price sensitive as well. Foodservice demand and food manufacturing demand are mixed. 
Uncertainty with labor and energy availability, coupled with inflation, has subdued some 
buyer activity. Cheese production is active but also stymied by high energy costs, tight 
supplies of farm milk, and labor shortages. Inventories are shrinking as demand outpaces 
production. Some manufacturers are shorting shipments to stretch the available cheese sup-
plies. Industry sources expect tight cheese stocks to be the norm through the Q4 holidays.

Selling prices, delivered, dollars per/lb:  Imported Domestic
Blue:   $2.6400 - 5.2300 $2.3450 - 3.8325
Gorgonzola:    $3.6900 - 5.7400 $2.8525 - 3.5700
Parmesan (Italy):  0 $3.7325 - 5.8225
Romano (Cows Milk):  0 $3.5350 - 5.6900
Sardo Romano (Argentine):  $2.8500 - 4.7800 0
Reggianito (Argentine):  $3.2900 - 4.7800 0
Jarlsberg (Brand):  $2.9500 - 6.4500 0
Swiss Cuts Switzerland:  0 $4.2250 - 4.5500
Swiss Cuts Finnish:  $2.6700- 2.9300 0

NDM PRODUCTS - SEPTEMBER 22
NDM - CENTRAL: Low/medium heat 
NDM prices moved higher in most facets 
this week. Contacts say Mexican demand 
has started to contribute to a more balanced, 
but not tight, overall availability. Condensed 
skim availability has begun to tighten up 
some as well. Contacts suggest process-
ing remains below 100 percent, but drying 
skim milk continues to be the lion’s share 
of manufacturing. High heat NDM prices 
also moved higher on limited availability and 
limited reported trades outside of contracts. 
Market tones are slowly and steadily firming.

NDM - WEST: Demand for low/medium 
heat NDM is steady in domestic markets. 
International demand is trending higher, as 
contacts report increased purchasing from 
exporters in Mexico. Low/medium heat 

NDM is available for spot purchasing. Plant 
managers say labor shortages and delayed 
deliveries of production supplies are causing 
reduced schedules. Overall, production of 
low/medium heat NDM is steady. Contacts 
report declining milk output in the region is 
allowing them to increase their high heat 
NDM production. Inventories of high heat 
NDM are tight, as demand is trending higher.

NDM - EAST: Eastern low/medium heat 
NDM market prices are moving higher, 
despite slower trading activity in the region. 
Despite price growth, markets are expected 
to be somewhat slow moving into Q4 as 
neither buyers nor sellers want to be hold-
ing extra stores moving into the final months 
of the calendar year. Processing has been 
sporadic within the East, as has demand. 

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

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

09/19/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  44,997 75,029
09/01/22  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  51,556 78,110
Change  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -6,559 -3,081
Percent Change . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  -13 -4

ORGANIC DAIRY - RETAIL OVERVIEW 

Total conventional dairy ads decreased by 9 percent, and organic dairy ads decreased by 
41 percent. Conventional ice cream in 48- to 64-ounce containers was the most advertised 
dairy item with an average price of $3.31, up 16 cents. Retailers cut ads for conventional 
1-pound butter by 56 percent. The average price for conventional 1-pound butter is $4.36.

There were no ads for organic cheese. Conventional 8-ounce shred cheese was the most 
advertised cheese item, followed closely by 8-ounce blocks. Cheese in 8-ounce shred 
packages has an average price that slid 14 cents lower to $2.44. Cheese in 8-ounce block 
packages has an average price of $2.43, down 6 cents. Conventional cheese ads decreased 
by 6 percent in this week’s survey. 

Ads fell for both conventional and organic milk items, moving 74 percent and 27 percent 
lower, respectively. Organic milk in half-gallon containers was the most advertised milk item. 
Conventional milk in half-gallon containers average $1.83. Organic half-gallon milk averages 
$3.96. This results in an organic premium of $2.13.

National Weighted Retail Avg Price:  
Butter 1 lb: $6.01
Ice Cream 48-64 oz: $5.99
Cheese 8 oz block: NA
Cottage Cheese 16 oz: NA
Yogurt 4-6 oz: $0.89
Yogurt 32 oz: $4.70

Greek Yogurt 4-6 oz: NA
Greek Yogurt 32 oz: $6.39
UHT Milk 8 oz: NA
Milk ½ gallon: $3.96
Milk gallon: $6.88
Sour Cream 16 oz: NA
Cream Cheese 8 oz: NA

RETAIL PRICES - CONVENTIONAL DAIRY - SEPTEMBER 23

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

NATIONAL - CONVENTIONAL DAIRY PRODUCTS

Commodity

Butter 1#

Cheese 8 oz block

Cheese 1# block

Cheese 2# block

Cheese 8 oz shred

Cheese 1# shred

Cottage Cheese

Cream Cheese

Flavored Milk ½ gallon

Flavored Milk gallon

Ice Cream 48-64 oz

Milk ½ gallon

Milk gallon

Sour Cream 16 oz

Yogurt (Greek) 4-6 oz

Yogurt (Greek) 32 oz

Yogurt 4-6 oz

Yogurt 32 oz 

US NE SE MID SC SW NW 

4.36 4.48 4.43 4.25 4.49 4.48 3.88 

2.43 2.79 2.49 2.27 2.21 2.18 1.94 

4.32 4.91 4.29 3.41 NA 3.98 NA 

6.43 4.99 NA 8.44 6.49 7.65 4.77

2.44 2.80 2.50 2.27 2.06 2.17 2.12

4.34 4.67 4.29 4.24 NA 3.98 3.98 

2.49 3.30 2.50 1.89 2.50 1.98 2.98

2.20 2.38 2.61 2.11 1.52 2.02 1.68 

1.97 1.92 2.50 2.99 NA 1.63 1.76

3.01 3.08 NA NA NA 2.72 2.87 

3.31 3.74 3.20 3.38 3.09 3.07 3.31 

1.83 1.76 NA 2.50 1.36 1.63 2.15 

3.01 3.08 NA NA 2.50 3.06 2.87 

2.28 2.21 2.42 2.19 2.32 1.96 1.86 

.99 1.01 .99 .93 .99 1.01 .86 

4.14 3.54 4.76 3.66 NA 4.04 3.34 

.57 .64 .54 .56 .55 .55 .58

2.69 2.46 NA 3.99 2.50 2.67 2.49

2

 

WHOLESALE BUTTER MARKETS - SEPTEMBER 21
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 CME CASH PRICES - SEPTEMBER  19 - 23, 2022
Visit www.cheesereporter.com for daily prices 

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

MONDAY $2.1025 $2.0525 $3.1525 $1.5600 $0.4550
September 19 (+1¼) (-¾) (+2) (-1) (-½)

TUESDAY $2.1700 $2.0525 $3.1500 $1.5600 $0.4550
September 20 (+6¾) (NC) (-¼) (NC) (NC)

WEDNESDAY $2.1750 $2.0325 $3.1075 $1.5600 $0.4500
September 21 (+½) (-2) (-4¼) (NC) (-½)

THURSDAY $2.1900 $2.0000 $3.1300 $1.5600 $0.4400
September 22 (+1½) (-3¼) (+2¼) (NC) (-1)

FRIDAY $2.1850 $1.9600 $3.1325 $1.5800 $0.4500
September 23 (-½) (-4) (+¼) (+2) (+1)

Week’s AVG $ $2.1645 $2.0195 $3.1345 $1.5640 $0.4500
Change (+0.1135) (-0.0070) (-0.0500) (-0.0085) (-0.0260)

Last Week’s $2.0510 $2.0265 $3.1845 $1.5725 $0.4760
AVG

2021 AVG $1.5960 $1.7230 $1.7450 $1.3580 $0.5585
Same Week

MARKET OPINION - CHEESE REPORTER
Cheese Comment: One car of blocks was sold Monday at $2.0625; an uncovered 
offer of 1 car at $2.0525 then set the price. On Tuesday, 2 cars of blocks were sold 
at $2.0525, which left the price unchanged. One car of blocks was sold Wednesday 
at $2.0325, which lowered the price. Seven cars of blocks were sold Thursday, the 
last at $2.0000, which set the price. On Friday, 1 car of blocks was sold at $1.9600, 
which reduced the price. The barrel price increased Monday on a sale at $2.1025, 
jumped Tuesday on a sale at $2.1700, increased Wednesday on a sale at $2.1750, 
rose Thursday on a sale at $2.1900, then fell Friday on a sale at $2.1850.

Butter Comment: The price rose Monday on an uncovered offer at $3.1525 (fol-
lowing sales of 9 cars above that price), declined Tuesday on a sale at $3.1500, 
dropped Wednesday on an uncovered offer at $3.1075, increased Thursday on a 
sale at $3.1300, and rose Friday on a sale at $3.1325.

Nonfat Dry Milk Comment: The price fell Monday on an uncovered offer at $1.5600, 
then increased Friday on a sale at $1.5800.

Dry Whey Comment: The price declined Monday on a sale at 45.50 cents, fell 
Wednesday on a sale at 45.0 cents, declined Thursday on a sale at 44.0 cents, then 
rose Friday on a sale at 45.0 cents.

WHEY MARKETS - SEPTEMBER  19 - 23, 2022
RELEASE DATE - SEPTEMBER 22, 2022

Animal Feed Whey—Central: Milk Replacer:   .3500 (NC) – .3900 (NC) 

Buttermilk Powder:
 Central & East:   1.8750 (NC) – 1.9300 (NC)   West: 1.6500 (-3) –1.9200 (NC)
 Mostly:   1.7800 (NC) – 1.8500 (-1)

Casein: Rennet:   5.8000 (+10) – 6.5200 (NC)  Acid: 6.7000 (NC) – 7.2000 (NC)

Dry Whey—Central (Edible):
 Nonhygroscopic:   .4100 (NC) – .4800 (NC)     Mostly: .4300 (-2) – .4600 (-1)

Dry Whey–West (Edible):
Nonhygroscopic: .4250 (+2½) – .5900 (+2¾)  Mostly: .5250 (+2½) – .5600 (NC)

Dry Whey—NorthEast:  .4350 (NC) – .5750 (+½) 

Lactose—Central and West:
 Edible:   .3800 (NC) – .5800 (NC)    Mostly:  .4150 (NC) – .5000 (NC)

Nonfat Dry Milk —Central & East:
 Low/Medium Heat:  1.5200 (+2) – 1.6200 (+1)   Mostly: 1.5600 (NC) – 1.6000 (+2)
 High Heat: 1.6200 (+1) – 1.7900 (+4)

Nonfat Dry Milk —Western:
 Low/Medium Heat: 1.5225 (+2)  – 1.6525 (+¾)   Mostly: 1.5600 (+3) – 1.6300 (+3)
 High Heat:  1.6625 (+2) – 1.7900 (NC)

Whey Protein Concentrate—34% Protein:  
 Central & West:  1.5000 (+20) – 1.9850 (NC)   Mostly: 1.7400 (NC) –1.8700 (NC)

Whole Milk—National:  2.2600 (+12) – 2.5200 (+2)

 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 1.7408 1.8930
‘22 1.9065 1.9379 2.1699 2.3399 2.3293 2.1902 2.0143 1.8104

HISTORICAL CME AVG BLOCK CHEESE PRICES

Auckland, New Zealand—The 
price index on this week’s semi-
monthly Global Dairy Trade 
(GDT) dairy commodity auction 
increased 2.0 percent from the pre-
vious auction, held two weeks ago.

Results from this week’s GDT 
auction, with comparisons to the 
auction held two weeks ago, were:

Cheddar cheese: The average 
winning price was $5,147 per ton 
($2.33 per pound), up 2.1 percent. 
Average winning prices were: 
Contract 1 (October), $5,141 per 
ton, down 6.6 percent; Contract 
2 (November), $5,117 per ton, up 
2.4 percent; Contract 3 (Decem-
ber), $5,150 per ton, up 4.2 per-
cent; Contract 4 (January 2023), 
$5,162 per ton, up 4.1 percent; 
Contract 5 (February), $5,163 per 
ton, up 0.4 percent; and Contract 
6 (March), $5,171 per ton, up 1.5 
percent.

Skim milk powder: The aver-
age winning price was $3,547 per 
ton ($1.61 per pound), down 0.7 
percent. Average winning prices 
were: Contract 1, $3,573 per ton, 
up 0.2  percent; Contract 2, $3,553 
per ton, unchanged; Contract 3, 
$3,541 per ton, down 0.3 per-
cent; Contract 4, $3,516 per ton, 
down 2.2 percent; and Contract 5, 
$3,552 per ton, down 2.7 percent.

Whole milk powder: The aver-
age winning price was $3,733 per 
ton ($1.69 per pound), up 3.7 
percent. Average winning prices 
were: Contract 1, $3,703 per ton, 
up 4.5 percent; Contract 2, $3,716 
per ton, up 3.8 percent; Contract 
3, $3,723 per ton, up 3.1 percent; 
Contract 4, $3,798 per ton, up 4.0 
percent; and Contract 5, $3,825 
per ton, up 2.8 percent.

Butter: The average winning 
price was $5,356 per ton ($2.43 per 
pound), down 0.2 percent. Average 
winning prices were: Contract 1, 
$5,345 per ton, down 3.6 percent; 
Contract 2, $5,345 per ton, down 
0.7 percent; Contract 3, $5,355 
per ton, up 0.9 percent; Contract 
4, $5,355 per ton, up 0.4 percent; 
Contract 5, $5,375 per ton, up 0.9 
percent; and Contract 6, $5,395 
per ton, up 0.9 percent.

Anhydrous milkfat: The aver-
age winning price was $5,901 per 
ton ($2.68 per pound), up 4.0 
percent. Average winning prices 
were: Contract 1, $6,136 per ton, 
up 4.4 percent; Contract 2, $5,978 
per ton, up 4.0 percent; Contract 
3, $5,951 per ton, up 3.6 percent; 
Contract 4, $5,831 per ton, up 5.2 
percent; Contract 5, $5,750 per 
ton, up 2.9 percent; and Contract 
6, $5,754 per ton, up 2.8 percent.

Global Dairy Trade Price Index Climbs 
2.0%; Majority Of Product Prices Rise

#1 Best selling provider of 
industrial cutting machinery 
throughout the world.

Set up a free test-cut of your product.
www.urschel.com

The Global Leader in Food Cutting Technology

® Affinity, Urschel, Urschel logo symbol, and The Global Leader in Food Cutting Technology 
are registered trademarks of Urschel Laboratories, Inc. U.S.A.

Precision Powerful Dices
Both U.S.D.A. accepted in 

sanitation, the Affinity® and 

Affinity Integra-D Dicers overcome 

challenging cheese and imitation 

cheese applications. Cold-

temperature, high-fat products 

are no match for the controlled, 

precision action of the feed spindle 

and drum. Slice adjustment knob 

allows dial and lock-in to ensure 

tight tolerances throughout runs. 

Powerful processing with the large 

Affinity equipped with a 25 HP 

(18 kW) motor plus a 5 HP (3.7 kW) 

crosscut motor and the Integra-D 

with a 10 HP (7.5 kW) motor. Both 

provide a full gamut of 3-D dices, 

crumbles, and strips. Explore these 

and other cheese cutting options 

at urschel.com.
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