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WCMA SIGNATURE EVENTS

Ship World Championship Cheese Contest
Entries Now to Ensure Timely Arrival

With just two weeks remaining before the 2022 World Championship Cheese Contest
kicks off, WCMA reminds entrants to ship their entries as soon as possible. Products must
be received at the WOW Logistics Little Chute warehouse by tomorrow, Wednesday,
February 16. The deadline for fresh products is next Wednesday, February 23. More
information on shipping requirements is available in the 2022 Contest Entry Kit.

Have questions? Please contact WCMA Events Manager Kirsten Strohmenger.

https://worldchampioncheese.org/wp-content/uploads/2022/01/2022-WCCC-Entry-Kit-5.pdf
mailto:kstrohmenger@wischeesemakers.org
https://www.wischeesemakersassn.org/food-safety


Register by March 1 for Best CheeseExpo Rates
Act today to take advantage of a special 10 percent discount on all CheeseExpo
registrations! This offer ends March 1, so don't delay. Register now to join thousands of
cheese industry colleagues and friends at the event of the year!

REGISTER TODAY

INDUSTRY UPDATES

https://www.cheeseexpo.org
https://www.cheeseexpo.org/attendee-registration-2/


USDA Releases Cost of Processing Study Key to
Federal Order Make Allowances

On Monday, the U.S. Department of Agriculture (USDA) released long-anticipated cost of
processing research for dairy plants from Dr. Mark Stephenson of the University of
Wisconsin. The study will play a key role in developing updated make allowances for
cheese, butter, whey and nonfat dry milk used in federal milk pricing formulas.

Stephenson reports that 42 cheddar plants were solicited and 10 participated in this cost
study. Fourteen of 40 butter plants participated as well as 29 of the nation’s 45 nonfat dry
milk plants and eight of the 41 dry whey plants. Together, this included eight plants from
the northeast U.S., 25 from the Midwest and 24 in western states.

The cost of processing includes categories for Processing Labor, Utilities, Packaging,
General and Administrative and Other Non-Labor and Non-Utility Processing costs.
Expenses related to sales and marketing — which vary widely among dairy products –
were excluded from this cost study. Labor costs in a plant with multiple products, such as
cheddar and whey, were apportioned between the products.

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

Cheddar Cost of Production
The study produced an average cost of processing for low-cost plants and an average
cost of processing for high-cost plants. For cheddar, low-cost plants pegged total costs at
$0.1454 per pound and high-cost plants at $0.3792, and the all-plants average was
$0.2476 per pound. The current federal order make allowance, set in 2008, is $0.2003 per
pound. The study notes that high-cost plants spend more than 2 times on the cost of labor,
indicating lower automation in these generally smaller operations.

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

Dry Whey Cost of Production
Dry whey is produced for $0.1895 by lower costs plants in the study and higher cost plants
averaged $0.3502 per pound. The average for all plants in the survey was $0.2650 per
pound. The current federal order make allowance, set in 2008, is $0.1991 per pound.

Nonfat Dry Milk Cost of Production
Nonfat dry milk was produced for $0.2128 by low-cost plants in the survey while higher
cost plants averaged $0.4323 per pound. Overall, the plants averaged $0.2933 per pound
to make a pound of nonfat dry milk. The current federal order make allowance, set in
2008, is $0.1678 per pound.

The complete report is available online. For more information, please contact WCMA
Executive Director John Umhoefer.

Discover Opportunities at SIAL Paris
WCMA members based in Wisconsin may register now for a free webinar set for
Tuesday, February 22. Beginning at 3:00 p.m. (CT), the U.S. Department of Agriculture
(USDA) and Culture magazine will host presentations covering:

Overview of the European cheese market and emerging trends
Programs available to support US cheese makers in Europe
USA Pavilion package at SIAL Paris

https://dairymarkets.org/cop/Report/2021_COP_Report.pdf
https://dairymarkets.org/cop/Report/2021_COP_Report.pdf
https://www.ams.usda.gov/rules-regulations/moa/dairy
mailto:jumhoefer@wischeesemakers.org
https://us3.campaign-archive.com/?e=__test_email__&u=c636c679f05cb1485e3abb43f&id=6376e001cc


Registrations are accepted until this Friday, February 18.

USDA Awards Cheddar Solicitations
WCMA members Dairy Farmers of America and Winona Foods have been awarded
contracts to supply cheddar cheese for federal food assistance programs, the U.S.
Department of Agriculture said last week.

Submit DBIA Grant Applications by March 31
Submit an application today for a new, $1
million round of Dairy Business Builder
Grants administered by the Dairy Business
Innovation Alliance! All applications are due
by March 31 at 5:00 p.m. (CT).

Small- to medium-sized dairy farmers,
processors, and other in Illinois, Iowa,
Minnesota, South Dakota, and Wisconsin
are eligible to apply. Grants of up to
$50,000 will be awarded through a
competitive process. Eligible projects will
include dairy farm diversification, on-farm
processing, the creation of value-added
dairy products, and efforts to market dairy
products for export.

APPLY NOW

The application form is available on the DBIA website, as well as a webinar offering
information on the program, an overview of the application process, and tips for a
competitive application.
 
The DBIA is a partnership between WCMA and the Center for Dairy Research, supported
by the U.S. Department of Agriculture. Since its inception as part of the 2018 Farm Bill,
the DBIA has administered nearly $1.5 million in 38 grants to dairy farms and businesses
in all five participating Midwestern states. The program also offers technical assistance
and education to dairy farmers and processors in the region.

Questions about DBIA or the Dairy Business Builder grant can be directed to DBIA staff.

COVID-19 UPDATES

Coronavirus Headline News
Wisconsin

WBAY-TV: COVID-19 in Wisconsin: Average falls below 2,000 cases per day
Wisconsin State Journal: Dane County COVID-19 mask mandate to expire
March 1
Wisconsin Examiner: High court hears arguments over access to workplace
COVID numbers

National/International

https://portal.wbscm.usda.gov/irj/go/km/docs/wbscmprocurement/AMS-Domestic/2022/01-JAN/Bid Invitations (Solicitations)/12-3J14-22-B-0165-PCA/12-3J14-22-B-0165-PCA.pdf
https://www.wischeesemakersassn.org/news/application-period-now-open-for-dairy-business-builder-grants
https://www.cdr.wisc.edu/dbia-business-builder-grant
https://www.cdr.wisc.edu/dbia-business-builder-grant
https://r20.rs6.net/tn.jsp?f=001sFgFy7TfHAoRY4wihGOPbeBevlLcnZXO6TeIZ6DzJcpaypsWecMD19dIZKoCoZ9BgQLwEFR9bNzpF0dQ6PL0zilqe8O2xP4Qj9MpkqA4odj0kbsSX6p6HzXNkXJeuE92j7CujXF2fPgqY-Ka-kFP3pdqEV-JMMmD&c=U1ehb24uOnl93MAn8fiu2omYKuFvz8HZMQcYwv2FaRxrlS_lcC1oVw==&ch=ytZ9VqVOxpeHnZFWKptcK2-3o2IRiqml0V6BCpXvQJU8MRnMsmhJ7Q==
https://www.wbay.com/2022/02/14/covid-19-wisconsin-average-falls-below-2000-cases-per-day/
https://madison.com/news/local/health-med-fit/dane-county-covid-19-mask-mandate-to-expire-march-1/article_15740b8b-728f-5ed7-93e6-10228125f312.html
https://wisconsinexaminer.com/2022/02/14/high-court-hears-arguments-over-access-to-workplace-covid-numbers/


Wall Street Journal: U.S.-Canada bridge reopens following weeklong trucker
protests
USA TODAY: CDC warns U.S. travelers to avoid 135+ destinations due to 'very
high' COVID-19 levels
USA TODAY: 'Full blown' pandemic could be ending soon, Fauci says

ADVOCACY

U.S. Senate Set to Confirm FDA Commissioner
Members of the U.S. Senate are expected to confirm Dr. Robert Califf today as
Commissioner of the Food and Drug Administration (FDA). In his December 14
confirmation hearing, in response to a question from Sen. Tammy Baldwin (D-Wisconsin),
asking him whether and when the FDA will begin enforcing its own labeling standards, Dr.
Califf said he would make the issue a priority should he be confirmed as FDA
commissioner. There is “almost nothing more fundamental about safety than people
understanding exactly what they’re ingesting, so I am committed to making this a priority if
I am confirmed,” Dr. Califf noted.

WCMA Applauds Progress on Wisconsin
Initiative for Agricultural Exports

WCMA has applauded the unanimous action taken by three Wisconsin legislative
committees last week to fully fund the Wisconsin Initiative for Agricultural Exports (WIAE).
This new initiative, signed into law by Wisconsin Governor Tony Evers, targets raising
dairy, meat, and other agricultural product exports by 25 percent. Half the total funds will
be used specifically to increase the export sales of Wisconsin cheese, yogurt, whey, and
other dairy products.
 
The Joint Finance Committee voted to release initial funding for the first year of the WIAE.
In separate action, Assembly Bill 882 authored by Rep. Tony Kurtz (R-Wonewoc) passed
in the Assembly Committee on Agriculture. Kurtz’s bill applies unused federal loan funds
at the Wisconsin Department of Agriculture, Trade and Consumer Protection to provide
maximum funding for the first two years of the WIAE. An identical companion bill in the
state Senate, authored by Sen. Joan Ballweg (R-Markesan), received unanimous approval
by the Senate Committee on Agriculture and Tourism last week.
 
Governor Evers first proposed investments in agricultural exports in the 2019-21 biennial
budget and WCMA has championed this export legislation to its successful launch in

https://www.wsj.com/video/series/on-the-news/us-canada-bridge-reopens-following-weeklong-trucker-protests/6F09D88C-4451-4EA5-9ADB-82456CA6B2A6
https://www.usatoday.com/story/travel/destinations/2022/02/14/cdc-travel-warning-level-4/6789440001/
https://www.usatoday.com/story/news/health/2022/02/13/us-infection-totals-falling-covid-updates/6768059001/
https://news.bloomberglaw.com/health-law-and-business/bidens-fda-chief-nomination-teed-up-for-final-senate-vote
https://www.youtube.com/watch?v=yWcYUYvt3_A
https://www.wischeesemakersassn.org/news/wcma-applauds-major-progress-on-wisconsin-initiative-for-agricultural-exports


2022.

WCMA, Ag Groups Secure Additional Extension,
Agricultural Staff Positions

The Wisconsin legislature's Joint Finance Committee last week unanimously approved
funding for eight additional statewide county outreach specialists in the University of
Wisconsin - Madison Division of Extension, and three additional extension faculty
specialist positions in the UW-Madison College of Agricultural and Life Sciences. The
approval comes after WCMA and 16 other Wisconsin agricultural groups advocated for the
funding in a letter to lawmakers last week.

EDUCATION

Final Days: Apply Now for WCMA Scholarships
Students pursuing a degree and/or career
in the dairy industry have until tomorrow,
Wednesday, February 16 to apply for a
WCMA student scholarship .

Seven scholarships worth a total of $19,000 will be granted in March, with awards
presented on April 13 during CheeseExpo in Milwaukee, Wisconsin.

Two students will be selected for the WCMA Myron P. “Mike” Dean Cheese Industry
Student Scholarship, worth $3,000 each. Any employee or child of an employee of a
WCMA dairy manufacturing, processing, or marketing member company or cooperative
may apply.
 
Three students will receive the WCMA Cheese Industry Supplier Student Scholarship,
also worth $3,000 each. Any employee or child of an employee of a WCMA supplier

https://brownfieldagnews.com/news/wisconsins-legislature-releases-ag-funding/
https://files.constantcontact.com/c889196c001/6b0f9d47-86e3-4826-8c21-cb2bf1eeb78b.pdf?rdr=true
https://r20.rs6.net/tn.jsp?f=001uPmOZF4her_sWSXO7bguUaqKPemTYakN06GpOwXVgZ13mDhpS_YmppkprNsEf9sbBDrjd4rjmbe7r8YOboVu0DxOMxZRuFNXqrQDJmzx-v5-dKhQ8a1OAIc99hT2PrgQK_HcS21fj7-0kY8VCNRFpE5Ktoeuw3GhB1o-vuM3Bz0WTIfIT73qGQ==&c=eCG8ilo2YPRN85WLj8uptx9CxFKwQUYU6gfBFYmxWlcgHFQt55ut1g==&ch=VgbIzjNTsbBAz1k-44fImUG4ET9X8EkKKOIqlnjSSjxKPQv_Egpwew==
https://r20.rs6.net/tn.jsp?f=001uPmOZF4her_sWSXO7bguUaqKPemTYakN06GpOwXVgZ13mDhpS_YmpjuzFUcoF_s6vM3-ymmGaG9DtgF6lMW2Zt3jgqrdtlsScpt0bRQw8ZrAExTlZuKTsSnQraOfGIlPOuldga0ee0yynpGOvnXx_nrwbPd3YBFPo9udmT2Rr2evQ5kBZbdT26Kn-kC4VfaANSOawVg2WPSjFIjL3a2fqwiiajxKu_EspPvCSBWMvpcClZYEpOdgxw==&c=eCG8ilo2YPRN85WLj8uptx9CxFKwQUYU6gfBFYmxWlcgHFQt55ut1g==&ch=VgbIzjNTsbBAz1k-44fImUG4ET9X8EkKKOIqlnjSSjxKPQv_Egpwew==
https://r20.rs6.net/tn.jsp?f=001uPmOZF4her_sWSXO7bguUaqKPemTYakN06GpOwXVgZ13mDhpS_YmpjuzFUcoF_s6lNVrzD5FHJ7hUWBZgfR3ap81dcr8RRCcAmlvSWjT5UdVBOQFc0JlwcFBUSp_NmqvRA22M04GWjJgC0WwHbkBd4AmRa_eNdoy9-zvXHh5qL68PgKWxOab9zV6v7CbC038zSrt7OendpODSDYCcr-adECyPe-99DBRFD-xkoDIvdg87q2cvVA0KA==&c=eCG8ilo2YPRN85WLj8uptx9CxFKwQUYU6gfBFYmxWlcgHFQt55ut1g==&ch=VgbIzjNTsbBAz1k-44fImUG4ET9X8EkKKOIqlnjSSjxKPQv_Egpwew==


member company may apply.
 
WCMA will also select two students to receive the Brian Eggebrecht Student
Scholarship, worth $2,000 each. This award, named in honor of Championship Cheese
Contest Chairman and generous donor Brian Eggebrecht, aims to support students
pursuing technical certificates, technical diplomas, or associate degrees that may lead to a
career in the dairy industry. Unlike other WCMA scholarships, applicants are not required
to be connected to a WCMA member company or cooperative.
 
For more information or to download an application, visit WisCheeseMakers.org or
contact WCMA Business & Membership Manager Sara Schmidt.

Register Now for Bonus Offerings of WCMA
Front-Line Leadership Trainings

Register now for bonus offerings of WCMA's popular Front-Line Leadership trainings,
newly added in virtual format this spring by member request! These sessions are
designed for new and seasoned supervisors of focused teams, and will help build their
skillset in the areas of conflict resolution, communication, stress and time management,
and the cultivation of a team mentality. Classes are offered à la carte, and may be taken in
any order. The spring offerings are as follows:

Part A: Essential Leadership Skills - Tuesday, April 19
Part B: Boosting Staff Performance  - Wednesday, May 18
Part C: Cultivating a Team - Tuesday, June 14

Tuition for each course is $135 per person. Please contact WCMA Senior Director of
Programs & Policy Rebekah Sweeney with questions.

SIGN UP NOW

Additional Industry Training Opportunities
WCMA is pleased to share opportunities for industry-specific training and enrichment.
Here's a look at some upcoming trainings hosted by our partners:

February 21: Prerequisite Programs - Dairy Farmers of Wisconsin

https://r20.rs6.net/tn.jsp?f=001uPmOZF4her_sWSXO7bguUaqKPemTYakN06GpOwXVgZ13mDhpS_YmpjuzFUcoF_s69C24nUDVJkozF3E-xAGSILamPpbSSyyU13l6970Vd0SVFMszKlalOMw_ymrVTUvJmsydf64L7MQN9AnSmTsCsHD8Kdyd9vZ4SaL_gFn5hFXISxAnY4s7QBYnShZoWXPPGvfLHCyiPgDiVW97WvSP2GPuamQ_on7b_muzZY2je0itrj1MdzHglg==&c=eCG8ilo2YPRN85WLj8uptx9CxFKwQUYU6gfBFYmxWlcgHFQt55ut1g==&ch=VgbIzjNTsbBAz1k-44fImUG4ET9X8EkKKOIqlnjSSjxKPQv_Egpwew==
https://r20.rs6.net/tn.jsp?f=001uPmOZF4her_sWSXO7bguUaqKPemTYakN06GpOwXVgZ13mDhpS_YmppkprNsEf9sbBDrjd4rjmbe7r8YOboVu0DxOMxZRuFNXqrQDJmzx-v5-dKhQ8a1OAIc99hT2PrgQK_HcS21fj7-0kY8VCNRFpE5Ktoeuw3GhB1o-vuM3Bz0WTIfIT73qGQ==&c=eCG8ilo2YPRN85WLj8uptx9CxFKwQUYU6gfBFYmxWlcgHFQt55ut1g==&ch=VgbIzjNTsbBAz1k-44fImUG4ET9X8EkKKOIqlnjSSjxKPQv_Egpwew==
mailto:sschmidt@wischeesemakers.org
https://www.wischeesemakersassn.org/trainings
https://www.wischeesemakersassn.org/events/wcma-front-line-leadership-training-part-a-april2022
https://www.wischeesemakersassn.org/events/wcma-front-line-leadership-training-part-b-may2022
https://www.wischeesemakersassn.org/events/wcma-front-line-leadership-training-part-c-june2022
mailto:rsweeney@wischeesemakers.org
https://www.wischeesemakersassn.org/trainings
https://www.wisconsindairy.org/Dairy-Companies/Food-Safety/PrereqProg_2-22


February 22-23: HACCP for Processors - Dairy Farmers of Wisconsin
February 24: Advanced HACCP: Verification and Validation - Dairy Farmers of
Wisconsin
March 15: Buttermaking Fundamentals - Online  - Center for Dairy Research
March 15: Cheesemaking Fundamentals - On Demand - Center for Dairy
Research
March 22-24: Cheese Grading - In Person - Center for Dairy Research
April 20: Advanced Preventive Controls - In Person - Center for Dairy Research
April 25-29: World of Cheese from Pasture to Plate - Center for Dairy Research
Rolling Admission: Online HACCP Training - North Carolina State University
Rolling Admission: Environmental Monitoring in the Dairy Industry - North
Carolina State University
Rolling Admission: Preventive Controls for Dairy Processors  - North Carolina
State University
Rolling Admission: Food Safety Basics For Artisan Cheesemakers - North
Carolina State University

IN THE NEWS

Wisconsin
WMTV-TV: These are the best big companies to work for in Wisconsin,
according to Forbes (Featuring WCMA members Amcor and Rockwell
Automation)

National/International
Powder & Bulk Solids: Saputo investing $169M to modernize cheese plants
(Featuring WCMA member Saputo Cheese USA)
DairyReporter: Bel announces carbon reduction commitment (Featuring WCMA
member Bel Brands)
DairyReporter: Dairy Dialog podcast 168: AVE UK, World Championship
Cheese Contest (Featuring WCMA)
Feedstuffs: USDA's Southeast Dairy Business Innovation expands to 12 states
Agri-Pulse Daybreak: USTR: Negotiations with China ongoing
WMAR-TV: Cabot Creamery Cooperative - Valentine's Day  (Featuring WCMA
member Cabot Creamery Cooperative)

UPCOMING EVENTS

Register to Access Exclusive WCMA Dairy
Export Webinar Today

Sign up now for today's free, members-only webinar  hosted by WCMA and focused on
new resources to support Wisconsin dairy processors' exporting endeavors.

https://www.wisconsindairy.org/Dairy-Companies/Food-Safety/haacp-training-for-processors
https://www.wisconsindairy.org/Dairy-Companies/Food-Safety/advanced-haccp-training
https://www.cdr.wisc.edu/short-courses/buttermaking-fundamentals-online-on-demand
https://www.cdr.wisc.edu/short-courses/cheesemaking-101-what-a-licensed-cheesemaker-should-know-on-demand-5
https://www.cdr.wisc.edu/short-courses/cheese-grading
https://www.cdr.wisc.edu/short-courses/preventive-controls-in-person
https://www.cdr.wisc.edu/short-courses/world-of-cheese-from-pasture-to-plate-in-person
https://units.cals.ncsu.edu/foodsafety/online-haccp-training
https://units.cals.ncsu.edu/foodsafety/environmental-monitoring-in-the-dairy-industry/
https://units.cals.ncsu.edu/foodsafety/preventive-controls-for-dairy-processors/
https://units.cals.ncsu.edu/foodsafety/food-safety-basics-for-artisan-cheesemakers/
https://www.nbc15.com/2022/02/14/these-are-best-big-companies-work-wisconsin-according-forbes/
https://www.powderbulksolids.com/food-beverage/saputo-investing-169m-modernize-cheese-plants
https://www.dairyreporter.com/Article/2022/02/14/bel-announces-carbon-reduction-commitment?utm_source=newsletter_daily&utm_medium=email&utm_campaign=14-Feb-2022&cid=DM993430&bid=1846058689
https://www.dairyreporter.com/Article/2022/02/09/dairy-dialog-podcast-168-ave-uk-world-championship-cheese-contest
https://www.feedstuffs.com/news/usdas-southeast-dairy-business-innovation-expands-12-states?NL=FP-006&Issue=FP-006_20220215_FP-006_91&sfvc4enews=42&cl=article_3_1&utm_rid=CPG02000003560621&utm_campaign=65285&utm_medium=email&elq2=7c33ebc362bf448086544cc875e12b48
https://www.agri-pulse.com/ext/resources/Podcasts2/Daybreak-Audio/February-2022/Daybreak_02152022.mp3
https://www.wmar2news.com/middaymaryland/cabot-creamery-cooperative-valentines-day
https://r20.rs6.net/tn.jsp?f=001G-Z23zStuA-wILxokpGkX919xNzcWO2-dxGF4pjO9Q2IAEgiys2KfE8XhwRBRgvKG-JsfTNSg_Gq1rBiqP8XJVpTP_RDxTC3hckFVbsa808iDmUYBZQwhX0LqhNCxjgHA-s3P6VIqh7-IA_8xpj2bK0LFOuWOKnSGavtCqyFia6Iyz1BODe4SSJuRdfori-r7L11EfjNoQHYi3wfrfTS7oFN0WQkloqq&c=rGbebilIYa-0U5xHRiKZ8NI7QLFDGgXAW6ubo1395LOWekgwMNcS7w==&ch=wT0zqwlncxNTmpNPTmt6N8lwCB1kb4anaSIH47W2LgtTLgtVTWX7Hw==


From 1:00-2:00 p.m. (CT), Mark Rhoda-Reis, Director of the International Agribusiness
Center at the Wisconsin Department of Agriculture, Trade and Consumer Protection
(WDATCP) will share information on WDATCP's new Wisconsin Initiative on Agricultural
Exports (WIAE).

Aaron Zitzelsberger, Director of Global Trade & Investment at the Wisconsin Economic
Development Corporation, will also present information on the International Market Access
Grant program, and detail how our members can receive direct-to-business grants of
between $10,000-$25,000 to support their export initiatives. Additional monies are being
added to this program, with the approval of the Wisconsin Initiative for Agricultural
Exports.

This $5 million, five-year program, championed by WCMA, is designed to boost Wisconsin
businesses via increased sales abroad. Half of the program funds are devoted to dairy
exporting endeavors, including trade missions, reverse buyers' missions, social media
marketing campaigns, and direct grants to processors.

Following the program, WCMA staff will facilitate a Q&A session with presenters. Please
contact WCMA Senior Director of Programs & Policy Rebekah Sweeney with
questions.

REGISTER NOW

Space Available in Thursday Dairy Food Safety
Alliance Meeting and Tour

mailto:rsweeney@wischeesemakers.org
https://www.wischeesemakersassn.org/events/wcma-webinar-wisconsin-dairy-exports


Sign up today to join the Dairy Food Safety Alliance this Thursday, February 17 at
11:00 a.m. (CT) for a meeting at the Farm Wisconsin Discovery Center in Manitowoc,
Wisconsin and a facility tour of Pine River Pre-Pack, Inc. Here's a detailed look at the
day's agenda:

9:45 a.m. Sign-in & network at Farm Wisconsin Discovery Center
10:00 a.m. Welcome from Alliance partners
10:15 a.m. Introduction by Pine River Pre-Pack staff
10:45 a.m. Tour of state-of-the-art Pine River Pre-Pack facility in nearby Newton
12:00 p.m. Lunch at Farm Wisconsin Discovery Center
12:30 p.m. Updates on food safety projects from Tim Stubbs, Senior Vice President
of Product Research & Food Safety, Dairy Management Inc.
1:00 p.m. News & updates from Tim Anderson, Dairy Services Section Manager,
Wisconsin Department of Agriculture, Trade & Consumer Protection
1:45 p.m. Common food safety challenges for dairy manufacturers and processors
with increased automation and solutions from Joel Cook, Sr. Technical Manager, &
Spencer Lightfield, Technical Manager, Hydrite Chemical Co.
2:30 p.m. Discussion and open forum
3:00 p.m. Adjourn

Registration costs just $35 per attendee and includes a catered lunch. Those who wish to
attend the meeting virtually can register for $25.

Together with the Center for Dairy Research (CDR) and Dairy Farmers of Wisconsin
(DFW), WCMA leads the Dairy Food Safety Alliance, a group designed to deliver the
latest in food safety news to the dairy processing industry. Participation in Alliance
meetings is open to all dairy manufacturers, processors, and related suppliers.

Questions about the Dairy Food Safety Alliance may be directed to WCMA Events
Manager Kirsten Strohmenger. 

RESERVE YOUR SPOT

Join WCMA Technology Committee, WDNR, and
MWFPA for March 16 Annual Industry Meeting

Register now to participate in the WCMA Technology Committee's annual Information
Meeting with the Wisconsin Department of Natural Resources (WDNR) and the Midwest
Food Products Association (MWFPA) on Wednesday, March 16 in Sun Prairie, Wisconsin.
The meeting will begin with registration and networking at 10:00 a.m. and will adjourn by
2:30 p.m. WCMA members may join the meeting in-person or live online.

The program will cover environmental- and wastewater-related issues with WDNR, and
speakers from industry and the state agency will present together on multiple topics. A $35
meeting fee is planned for in-person attendees, with a reduced rate of $25 for virtual
attendees.

REGISTER TODAY

https://www.wischeesemakersassn.org/events/dairy-food-safety-alliance-meeting-feb-2022
mailto:kstrohmenger@wischeesemakers.org
https://www.wischeesemakersassn.org/events/dairy-food-safety-alliance-meeting-feb-2022
https://www.wischeesemakersassn.org/events/joint-industry-meeting-with-wiscosin-dnr-copy-copy-
https://www.wischeesemakersassn.org/events/joint-industry-meeting-with-wiscosin-dnr-copy-copy-


MEMBERSHIP

Together We Grow: WCMA Celebrates Member
Employee Growth and Advancement

WCMA members know that growth involves more than product sales. A focus on the
potential, satisfaction, and development of team members helps build a foundation for
long-term success. That's why WCMA is pleased to celebrate the many opportunities for
collaborative employee advancement in dairy processing through our newest social media
campaign: Together We Grow.

This week, Andy Hatch, Owner/Cheesemaker at Uplands Cheese (pictured here at right
with cheesemaker Eric Johnson), notes that "Through training programs, policy advocacy,
and networking, WCMA helps our team feel connected to the larger dairy industry in
Wisconsin."



Follow along on Facebook, Twitter, and LinkedIn each week for more inspiring stories of
growth from WCMA members!

Sign Up Colleagues for WCMA E-Newsletters
Thanks for subscribing to WCMA's weekly e-newsletter! WCMA extends this benefit to all
member employees. Let us know if we should add your colleagues to our mailing list, or
if you'd like to share feedback on our communications. 

WORKFORCE

Share Job Opportunities on WCMA Jobs Board
Visit WCMA's online jobs board to view
job openings from members Agropur, Arla
Foods, Burnett Dairy Cooperative, Door
Artisan Cheese Company, Emmi Roth
USA, Lactalis American Group, and Ron's
Wisconsin Cheese.

Have an opportunity at your company or
cooperative? WCMA members can post
openings on the Jobs Board anytime - it's
free and easy!

POST OPENINGS
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