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World Championship Cheese Contest Now
Underway in Madison, Wisconsin

Make your plans now to join in the excitement of the 35th biennial

, proudly hosted by WCMA! The world's premier technical dairy product
evaluation is now underway at the Monona Terrace Community & Convention Center in
Madison, Wisconsin.

The World Championship Cheese Contest is open to the public from 10:00 a.m.-3:00 p.m.
(CT) today, Tuesday, March 5 and on Wednesday, March 6. Samples and judging
demonstrations are available!

Can't make it to Madison? Follow the competition on ,
and and use #CheeseContest and #WorIdChamplonCheese toj Jom the
conversation. Witness the exciting announcement of the next World Champion Cheese
live online at at 2:00 p.m. (CT) on Thursday, March 7!

LEARN MORE


https://worldchampioncheese.org/2024-champion/
https://worldchampioncheese.org/
https://www.facebook.com/WorldChampionshipCheeseContest
https://www.linkedin.com/company/9552487/admin/feed/posts/
https://www.instagram.com/cheese_contest/
https://www.tiktok.com/@cheesecontest
https://worldchampioncheese.org/2024-champion/
http://www.worldchampioncheese.org
https://www.wischeesemakersassn.org/events/joint-industry-meeting-with-wisconsin-dnr-2024
https://www.youtube.com/live/xcOmZtlaOCM?si=wJHP9Zfw803GNtSC
https://youtu.be/y_TV1DsVxfg
https://www.wischeesemakersassn.org/events/wcma-workforce-and-education-committee-meeting-march-2024
https://r20.rs6.net/tn.jsp?f=001NAmEaPH5MN_UZYV9cXFp198Ldx2xrpVPjOll-qmLiUQnP5bowSjPja4tvjAzlcryWFYPqIwYH4PZ6f8QQ9GneWm_qDjHMMtrhoG2A18k2sDBDOUgkoKEOWOOS93IU-ULiOZhOz0L0qP88HEftfuO4luhpMti-LEG5N8cF19YnnE=&c=UTfTtaD7U36jBseAw8OkqlyVS68-xfCCWFqXSds-eMsCb0aOSNDEtA==&ch=czNKVyjsDXvDrMfnViYsjmFfg2nCacnZ1f28JjefPfzER7iuyGUphg==
https://www.wischeesemakersassn.org/events/wcma-webinar-march-2024
https://www.findorff.com/
https://www.leybold.com/en-us
https://lycomfg.com/
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Dairy Processors' Advocacy Yields Results

As WCMA Senior Director of Programs & Policy Rebekah Sweeney writes in the March
edition of WCMA Notes, every legislative and regulatory success our industry enjoys is
built on the engagement of dairy processors in state and federal advocacy. Read on to
learn what lobbying "wins" WCMA saw in Wisconsin this cycle, and our priorities for
lawmakers in Washington, D.C. in the year ahead.

WISCONSIN
CHEESE MAKERS
ASSQCIATION

Join the WCMA Technology Committee
March 13 for important environmental
updates and discussion at the

with Midwest Food
Products Association and the Wisconsin
Department of Natural Resources (WDNR).
A complete, detailed agenda is now

REGISTER NOW



https://www.wischeesemakersassn.org/news/wcma-notes-dairy-processors-advocacy-yields-results
https://r20.rs6.net/tn.jsp?f=001Or2Bnmk6k15F1OQGXExrPqomp40Vk7D3g5l4HAIkfaXy2QDXLnhaovi4s5D_0RkEuboHJqtBDK8SEHxulo_yCO0Yrg81xMsTETw-Tc6n1VIjVoHOCrVtxrH-l0wZXtFX2kWQW28xXuh-3QnrhrFtu6kUrWlBQIVMLsRoOhDu2GORZrS6UlBfg1mtXBHPHZ-k6fNSyBxgA_ZgGPWoDkya3Kk4m87bfPoGWV3TCjkEm3c=&c=yKey0Mzi2C7zeczdw2oiisizsVowkwPysP2IlfukT6ot75aBX9Ijsg==&ch=_Zm1DLKuUKIt2t67Hq-S56En60C5Sf1k4cln58MvSrrZQLFl0zcezA==
https://www.wischeesemakersassn.org/events/joint-industry-meeting-with-wisconsin-dnr-2024
https://www.wischeesemakersassn.org/events/joint-industry-meeting-with-wisconsin-dnr-2024

This full-day hybrid meeting focuses on nutrient and wastewater issues for dairy and food
manufacturers. Topics to date include fertilizer designation for wastewater solids, the
launch of the Water Quality Clearinghouse for phosphorus credits, alternate concentration
limits for nitrogen in soil-based treatment systems, PFAS regulation and legislation, and a
deep dive into the Whole Effluent Toxicity (WET) test and best practices to avoid WET test
failures.

for in-person ($55) or online ($35) attendance. This meeting provides
continuing education credits for certified wastewater operators. For more information,
contact

Congress Approves Short-Term Funding for
USDA, Other Agencies to Avoid Shutdown

Congress approved its latest on Thursday, with
President Joe Biden quickly signing it into law to avoid a partial government shutdown.
The patch extends federal funding for half of government - including the U.S. Department
of Agriculture - through this coming Friday, March 8, and the rest of government until
March 22. WCMA will keep members posted on relevant developments.

GRANTS

USDA Offers Local Food Promotion, Farmers
Market Promotion Monies

The U.S. Department of Agriculture (USDA) last week

for $26 million in Local Agriculture Market Program (LAMP) grants, designed to help local
and regional food entities develop, coordinate, and expand producer-to-consumer
marketing, local and regional food markets, and local food enterprises.

LAMP includes two distinct grant opportunities that may be of support to dairy processors.
Local Food Promotion Program grants can support feasibility studies, food safety
training, market development plans, and more.

grants are aimed at increasing access to locally-produced agricultural products, and can
be used for market analysis, producer market education, or online sales operations. The
deadline to apply for LAMP grants is May 14.

Questions? Please contact



https://www.wischeesemakersassn.org/events/joint-industry-meeting-with-wisconsin-dnr-2024
mailto:jumhoefer@wischeesemakers.org
https://www.nbcnews.com/politics/congress/government-shutdown-house-returns-likely-short-term-bill-rcna140894
https://www.ams.usda.gov/press-release/usda-announces-grant-funding-and-new-resources-available-local-and-regional-food
https://www.ams.usda.gov/services/grants/lfpp
https://www.ams.usda.gov/services/grants/fmpp
mailto:dnilsestuen@wischeesemakers.org

If you have a question, please email: DOTLocalPrograms@dot.wi.gov

View WisDOT Webinar & Prep Materials to
Support Road Improvement Grant Application

The Wisconsin Department of Transportation has released a recording of an
held last week detailing Wisconsin's new
. Presenters from the agency, WCMA, and municipal
organizations shared information about ARIP eligibility, application procedures, and more.

VIEW WEBINAR

Championed by WCMA and other agricultural groups, ARIP is currently accepting grant
applications from local governments through April 5. Up to $50 million in funds will be
awarded in this first round, followed by another round of up to $100 million later this year.

WCMA members can take action now to support agricultural road improvements in their
communities: simply complete and share it with local
government leaders. Villages, towns, and other municipalities are the primary applicants
for ARIP grants, but they will need information from local businesses in order to be
successful. Dairy processors' assistance is essential for a strong submission!

Have questions? Please contact



https://www.youtube.com/watch?v=xcOmZtlaOCM
https://dot.wi.gov/Pages/doing-bus/local-gov/astnce-pgms/highway/arip.aspx
https://www.youtube.com/live/xcOmZtlaOCM?si=wJHP9Zfw803GNtSC
https://files.constantcontact.com/c889196c001/1595dba0-0902-4bce-b480-30b9d1304691.docx?rdr=true
mailto:rsweeney@wischeesemakers.org

Apply by Tomorrow for Wisconsin RFSI Grants

Wisconsin dairy manufacturers and processors have until tomorrow - Wednesday, March
6 - at 5:00 p.m. (CT) to apply for the state's Resilient Food Systems Infrastructure
(RFSI) grant program, offering a total of $27 million in awards.

The RFSI program is all new, created to expand capacity and infrastructure for the
production, processing, and distribution of locally- and regionally-produced foods, including
dairy products. Funding for the grants is provided through the U.S. Department of
Agriculture.

Businesses may apply for one of two grant tracks:

e Infrastructure Grants range from $100,000 to $3 million each. The funding can be
used for building design, renovation & construction, equipment, staff time, plan
development, market development, and system modernization. A match is required,
and may be as low as 25 percent for applicants who qualify as underserved.

e Equipment-Only Grants range from $10,000 to $99,999 each. This funding may
only be used for new, used, or refurbished equipment. No match is required for
Equipment-Only Grants.

Helpful resources including a budget calculator, FAQs, templates, and more are available
online. WCMA members can also view our free webinar, recorded February 13, with
RFSI information tailored to dairy processors. Questions can be emailed

to RESI@wisconsin.gov. Members may request a letter of support for their application by
emailing WCMA Senior Director of Programs & Policy Rebekah Sweeney.

RFSI Grants Available Nationwide

Agriculture agencies in 38 U.S. states are now accepting applications for RESI
grants. USDA has allocated a total of up to $420 million nationwide for the grants.
A full list of states with open application windows is available on USDA's website.

FIND YOUR STATE

Apply by March 15 for Wisconsin Export Aid



https://r20.rs6.net/tn.jsp?f=001wi3L-7-cCsitbUGYlAlyHtUvqGrMayuK_v-9-gTKwGhsVYPoOWr-VyPvXs4JOql8-WaqIF9BP81aG0pWH9dRfex7sboDk5NL7bv0mO-bQtsPK0RG9-vK6F3qeNohF3VHPJycB4kVGWsxt_z_4s9T_H6hwgscRl2CNo5FoVCmBgPPDUjzlf8aHg==&c=PYeBvdCp4w7b_AEt5akp-tboHQka7sVi1_WXF9_JJWFVTEzOUkkqDA==&ch=AO2Qd_tvo8gAh_KmvXvTeLRgE6_yeGojyLxF1FbBOZYxrLMo0-nmvA==
http://rfsi.wi.gov
https://youtu.be/4bikYMgsDeg?si=RLrea8fI5KZgX5O1
mailto:RFSI@wisconsin.gov
mailto:rsweeney@wischeesemakers.org
https://www.ams.usda.gov/services/grants/rfsi
https://www.ams.usda.gov/services/grants/rfsi/rfsi-rfa-status?field_rfa_status_value=Open
https://www.ams.usda.gov/services/grants/rfsi/rfsi-rfa-status

Wisconsin dairy processors are encouraged to apply by March 15 for International
Market Access Grants. The Wisconsin Initiative for Agricultural Exports, a program
WCMA has championed, supports this offering designed to help and agriculture product
exporters of any size to enter or expand global sales. Agribusiness exporters can be
reimbursed up to $10,000, while graduates of ExporTech!'™ can be reimbursed up to
$25,000 for eligible market entry and expansion activities.

WCMA WORKFORCE CONNECTIONS

Register Now for Virtual Workforce & Education
Committee Meeting March 21

Make plans now to join WCMA's active Workforce and Education Committee for its next
quarterly meeting, set for Thursday, March 21 from 1:00-2:30 p.m. (CT). This free
meeting, open to all WCMA members, will be held virtually.

WCMA is pleased to bring members two special

g 8 () m presentations during this meeting. We'll begin
n , b e with a look at financial literacy resources for
& /\?? your employees, with a guest speaker from the
i ( Wisconsin Department of Financial Institutions.
L]
~ Then, we'll explore opportunities to enhance
A your training programs with grant dollars;

we'll have a deep dive into Wisconsin Fast

THE IMPORTANCE OF EMPLOYEES’ Forward offerings, but information about
FINANCIAL WELLBEING available federal grant monies, too.

REGISTER NOW

Have questions or ideas? Please contact WCMA Senior Director of Programs & Policy

Rebekah Sweeney.

Deadline Extended: Complete Wage & Workforce
Survey by Friday

Looking for insights on the latest employment
trends in the dairy processing industry? Join
WCMA member businesses operating across
the U.S. in completing our free 2024 Wage &
Workforce Survey, with the deadline to
respond now extended to March 8.

This free, annual online survey helps WCMA


https://wedc.org/programs-and-resources/global-business-development-program/
https://lnks.gd/l/eyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDMsInVyaSI6ImJwMjpjbGljayIsInVybCI6Imh0dHBzOi8vd2VkYy5vcmcvcHJvZ3JhbXMtYW5kLXJlc291cmNlcy9leHBvcnRlY2gvIiwiYnVsbGV0aW5faWQiOiIyMDI0MDIwOS44OTk3NjEwMSJ9.3pTwhffA_83cF-xJeG2K7MpOGrC3OTCuPJHYYQn6ulg/s/943823949/br/236853834342-l
https://lnks.gd/l/eyJhbGciOiJIUzI1NiJ9.eyJidWxsZXRpbl9saW5rX2lkIjoxMDMsInVyaSI6ImJwMjpjbGljayIsInVybCI6Imh0dHBzOi8vd2VkYy5vcmcvcHJvZ3JhbXMtYW5kLXJlc291cmNlcy9leHBvcnRlY2gvIiwiYnVsbGV0aW5faWQiOiIyMDI0MDIwOS44OTk3NjEwMSJ9.3pTwhffA_83cF-xJeG2K7MpOGrC3OTCuPJHYYQn6ulg/s/943823949/br/236853834342-l
https://www.wischeesemakersassn.org/events/wcma-workforce-and-education-committee-meeting-march-2024
https://www.wischeesemakersassn.org/events/wcma-workforce-and-education-committee-meeting-march-2024
mailto:rsweeney@wischeesemakers.org
https://r20.rs6.net/tn.jsp?f=001yD2-b3pkvvygsxqTgdH7k7aOwAq_7wOeEmCfzsEWH_5jK73OP7mS8SKNWNs3i0J26yv2F-ieCMjdjVWWsc4MeZK7aA69Mt2lQxUZkPJhO7taBQ5QUZOcyIydDCbTB3fl97d5O9q7Uv2sFpxhucOEkKoJBPyLb53RBiWw1ahgjiU=&c=Rx7rjURUTyySMFLnXpZEYVdpuy7pjI5dXMAFov0KeD_IWgOKIM6K2w==&ch=nBDsWxqK68cOS9UTVd3SVe3nt9jfLbf1KJHQL29pI9v0jt8BYGOApg==

compile critical data employers need to
successfully attract and retain top talent in an
increasingly competitive labor market. Thanks
to member feedback, this year's survey features
additional careers including EHS positions,
comptroller, and supply chain analyst.

WAGE & WORKF O&CE
SURVEY

COMPLETE
SURVEY

All responses will remain confidential and anonymous. Survey respondents will receive a
summary report from WCMA later in March containing blinded and aggregated data.
Some broad, topline data (such as overall industry wage growth year-to-year) may also be
used in industry advocacy efforts.

Have questions? Please contact WCMA Senior Director of Programs & Policy
Rebekah Sweeney.

Career Opportunities

Share Job Openings on Free WCMA Jobs Board

Visit today to share your career openings on WCMA's

online jobs board, available to members only - for free! Members can post up to 10 job
openings per month. Each posting is published within two business days and remains live
on our website for 30 days after submission.

This week, the features opportunities from members Agropur, Bassett
Mechanical, Cedar Grove Cheese, Foremost Farms USA, Masters Gallery Foods,
Sabrosura Foods, and Wapsie Valley Creamery.

Have questions or need assistance? Please contact WCMA Business Coordinator
Carah Maier.



https://www.surveymonkey.com/r/JWYZLDM
mailto:rsweeney@wischeesemakers.org
https://r20.rs6.net/tn.jsp?f=0014OOqHSVLnrlcQEknCHOllHTn0tqFVKKguROg0gJ0m8vD91Rv0bMe4L2HujGea1CBA3Zce1h64lXvqpKn4X4yzXlOJImzcx9GL6Cnj8dq5Qc-sfpwO_bmKQJMeuNyC0qheKuAbKfyfvWQ84zkukSnO3askR9EMdULaOeKzbCOIlDO4wWmmc6mXNwMHqxRUsE2NxhAUTc-iHc=&c=uRCp0r2CBFaya0OtD7cBq-5o0dg3IbQJlpLicRwGlyh-TbGtyXuD8A==&ch=TDpd-vn0kTraAMwr3gFZMa7t8SWZQSCb8ZyqffPDWIYiHo4PXFNW6w==
https://r20.rs6.net/tn.jsp?f=001Or2Bnmk6k15F1OQGXExrPqomp40Vk7D3g5l4HAIkfaXy2QDXLnhaohida9BsTu-iRmZPVfHcuIiGoUi-p-WuDBbDDXlWKQlg74d3udc2s08aPv6yRQ28LQaN1LZkwMZAgRnXCa-2Yf6MsuQqDHbMbG42ZuWz7ciHmQRkyzv2X86XiorxM14La2a_HH9UCwsPWcfzMTb8kRk=&c=x5CUKp9Yy828FuMcw6Bqmp4jh8SS8CNL8JhNxCiQc2P4TSj_tlfoiw==&ch=BrY_j8nV6FU2peuGZyPZJqkNe1JyQ82Ey9S-G4dVc5sA7M5vmeEqZA==
mailto:cmaier@wischeesemakers.org

EDUCATION

B WCMA Webinar

Optimizing Sustainability with
Materiality Assessments

Learn Materiality Assessment Basics in Free
March 12 WCMA Webinar

on Tuesday, March 12 at
1:00 p.m. (CT), focused on the value of materiality assessments for dairy processors.

As a first step in mapping out a sustainability strategy, a well-conducted materiality
assessment will help companies identify key sustainability priorities, answer customer-
driven questions related to Environmental, Social, and Governance (ESG) initiatives, and
meet the growing expectations of external stakeholders and reporting institutions.

Hear from the Innovation Center for U.S. Dairy and industry leaders on why the time is
now for dairy processors to assess their current responsible business practices and set
sustainability goals for the future. WCMA will also welcome its new sustainability program
partner, Harbor Environmental, to present on the first steps in starting a materiality
assessment and preview WCMA'’s Spring 2024 Materiality Assessment Workshop, which
will be held in Madison May 7-8.

Presenters will reserve time to field audience questions during the webinar. To share a
question in advance, please email by
Monday, March 11 at 12:00 p.m. (CT).

This offering is the latest in WCMA’s . Webinar topics are driven
by WCMA member feedback and cover a range of themes such as business
development, communication strategies, and industry resources. Suggestions for future
webinars are welcome anytime.

REGISTER NOW



https://www.wischeesemakersassn.org/events/wcma-webinar-march-2024
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Front-Line Leaders Learn New Coaching
Strategies in WCMA Training

Kudos to member employees from Complete Control Solutions, Ellsworth Cooperative
Creamery, Emmi Roth, Great Lakes Cheese Company, Nelson-Jameson, Inc., Sartori
Cheese, Teinnovations, and Winona Foods, who last week engaged in WCMA Front-Line
Leadership-Part B. They focused on learning new ways to provide performance feedback
that inspires productivity and positivity — and we were so impressed with their care for their
teams and mission.

for the next offering Front-Line Leadership-Part C on , focused on
how your plant leaders can foster a team mentality at work, solving conflict collaboratively
and setting goals to motivate others.

Have questions? Please contact

Additional Industry Educational Opportunities

WCMA is pleased to share opportunities for industry training and enrichment. Here's a
look at upcoming offerings from WCMA partners:

March 19-21: Cheese Grading & Evaluation - Center for Dairy Research

[ ]

e March 22: - Center for Dairy Research

e March 25: - Dairy Farmers of Wisconsin

e March 26-27: - Dairy Farmers of Wisconsin

e March 28: - Dairy
Farmers of Wisconsin

e April 3-4: - Center for Dairy Research

e May 7-9: - Center for Dairy
Research

e On-demand: -
Cornell University

¢ On-demand: -
Cornell University

¢ On-demand: - Cornell University

e On-demand: - North Carolina State University

e On-demand: - North Carolina
State University

¢ On-demand: - North Carolina State
University

¢ On-demand: - North Carolina

State University
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https://www.facebook.com/emmirothcheese?__cft__%5B0%5D=AZXU3uVn1WhEknwQXxq9FCOkkH_qSv3X7jadV7XRDPDIXx8qNd9fL0HsRthAFz_cEiHKeG0uxpShrSXp2vkvBtCaL0nOkKZFCv1gO-v7YTXLorLnLoGXGLVoSaL1eDVsMfd6KG8APyQhkpmx1nvFDMSvknGEGy4Q8vOCHoRm5Bf9zrTCmU1uuVQPsu1NM-hYTts&__tn__=-%5DK-R
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https://www.wischeesemakersassn.org/trainings
https://www.wischeesemakersassn.org/events/wcma-front-line-leadership-training-part-c-april-3-virtual
mailto:sschmidt@wischeesemakers.org
https://www.cdr.wisc.edu/new-cheese-grading
https://www.cdr.wisc.edu/new-cheese-judging
https://wisconsindairy.org/Dairy-Companies/Food-Safety/PrereqProg_3-24
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https://units.cals.ncsu.edu/foodsafety/preventive-controls-for-dairy-processors/
https://units.cals.ncsu.edu/foodsafety/food-safety-basics-for-artisan-cheesemakers/

IN THE NEWS

Wisconsin
o WDATCP: Announcing Adam Brock as Division Administrator
e Wisconsin State Journal: Why hasn't Wisconsin embraced raclette, the melting
cheese? (Featuring WCMA member Alpinage Cheese)

National/International

e Arkansas Democrat Gazette: Boozman: Senate Republicans’ framework for
next farm bill in progress

e [o0s Angeles Times: Another California exodus: Dairy cows leave for greener
pastures in Texas, Arizona as farms squeezed

e Olean Times: Great Lakes Cheese begins packaging operations at Franklinville
plant (Featuring WCMA member Great Lakes Cheese)

o Mashed: False facts about cheese you thought were true

e Martha Stewart: When is it okay to eat moldy cheese?

o HuffPost: Cillian Murphy’s cheese eating habit helped him ‘decompress’ from
‘Oppenheimer’ stress

INDUSTRY UPDATES

USDA Awards Cheddar Contracts

The U.S. Department of Agriculture has awarded contracts to WCMA member
Associated Milk Producers Inc. and to Dairyland Trading Company, to deliver 1.34 million
pounds of barrel cheese for federal nutrition programs. To learn how to become a USDA-
certified vendor and vie for federal contracts, find complete details online.

MEMBERSHIP

Support WCMA Industry Education and


https://datcp.wi.gov/Pages/News_Media/DATCPAnnouncesAdamBrockDivisionAdministrator.aspx
https://madison.com/news/state-regional/business/cheese-alpinage-oak-creek-wisconsin-contest-orphee-raclette/article_518512cc-ccec-11ee-89de-3b84dc5a4e0d.html
https://www.arkansasonline.com/news/2024/feb/29/boozman-senate-republicans-framework-for-next/
https://finance.yahoo.com/news/another-california-exodus-dairy-cows-160542085.html?fr=sycsrp_catchall
https://www.oleantimesherald.com/news/great-lakes-cheese-begins-packing-operations-at-franklinville-plant/article_8486993e-d584-11ee-80f6-83f34f63f760.html
https://www.yahoo.com/lifestyle/false-facts-cheese-thought-were-200400947.html?fr=sycsrp_catchall
https://www.marthastewart.com/moldy-cheese-8600947
https://www.yahoo.com/entertainment/cillian-murphy-cheese-eating-habit-195716698.html?fr=sycsrp_catchall
https://portal.wbscm.usda.gov/irj/go/km/docs/wbscmprocurement/AMS Dairy/2024/02-FEB/Bid Invitations (Solicitations)/12-3J14-24-B-0266-PCA/12-3J14-24-B-0266-PCA.pdf
https://www.ams.usda.gov/selling-food/becoming-approved

Engagement with New Sponsorships

Show your support for industry education and connection with low-cost, high-visibility
sponsorship of and . These new opportunities put
your company or cooperative in the spotlight at WCMA's popular educational offerings and
active member committees and workgroups.

Exclusive sponsorship opportunities are for WCMA's Front-Line
Leadership Trainings, Advanced Leadership Series, Basic Safety Training for Dairy
Processors, Train the Safety Trainer Program, and more. Throughout the year,

for ways to support WCMA's Health & Safety Group, Young
Professionals, Workforce & Education Committee, Policy Committee, Technology
Committee, Export Workgroup, or Dairy Food Safety Alliance.

Have questions? Please contact

WELCOME

NEW WCMA MEMBERS!

Dairy Industry Suppliers

® New WCMA supplier member Findorff takes great pride in a
Flndol'ff 134-year history of providing extraordinary craftsmanship and
BUILDING & BEYOND construction and general contractor services to clients,

partners, and communities across the United States.

r N New WCMA supplier member Leybold Vacuum USA,
founded in 1850, offers a wide range of vacuum components,

LLeybOId standardized and fully customized vacuum solutions,
complemented by vacuum technology accessories and
instrumentation for dairy processors and other manufacturers.

New WCMA supplier member Lyco Manufacturing has been
tﬂ serving the dairy industry for 50 years helping solve process
Manufacturing, Inc. and wastewater challenges using the best customer-aligned,

innovative food processing equipment.

Visit WCMA's for more information.
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