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Todayôs Mission

Å Snapshot of State of WI Agriculture and Dairy

Å Market Changes and Realities 

ÅAre you and your community engaged and ready for whatôs next?

Å  BRE, Expansions, Shovel Ready Sites, and Workforce

Å CDR Mission and Opportunities for Partnership

Å I & E Ecosystem and tools for economic development

Å ABID, DBIA, Circular BioEconomy

Å Feed the World, while saving the planet
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Wisconsin AG/Dairy Economics

ÅThe three traditional top economic drivers of 8ÈÒÂÎÍÒÈÍŰÒ ÄÂÎÍÎÌØ 
are the manufacturing, agriculture and tourism sectors

ÅThe Wisconsin Ag Industry Revenues have grown to $116.3 billion annually, 
an increase of 10.9% in the last five-year census (2017-2022)
ïChemicals (4.8%), Paper Products (1.1%), Fabricated Metals (4.4%), Machinery (2.5%)

ÅAg businesses in Wisconsin constitute 353,900 jobs (9.5% of all the jobs in 
the state), and $21.2 billion in wages.  

ÅThe Dairy sector, led by cheese production, is roughly a third of the Ag jobs 
ƌƨƩƧ,ť ƪŤƪǓƍ ÁÔÓ ÀËÌÎÒÓ ÇÀËÅ ÓÇÄ ÒÓÀÓÄŰÒ "Æ ÑÄÕÄÍÔÄ ($52.8 billion)  impact 
in the state . 

Å Industry Context:  FA Citrus ($7.2B), ID Potatoes ($2.7B), CA Vino ($73 
billion), TX Vino ($20B)



cdr.wisc.edu

Key Wisconsin Ag Takeaways 1:

ÁWisconsin is the number one state for cranberries, snap beans, cheese, 
specialty cheese, ginseng, mink pelts, dry whey, milk goats, and corn for 
silage. 

ÁWisconsin is number two for milk production, milking cows, and forage, 
number 3 for beets, cabbage, green peas, and sweet corn, and number 4 
for potatoes.

ÁƪưǓ ÎÅ 8ÈÒÂÎÍÒÈÍŰÒ ËÀÍÃ ÈÒ ÔÒÄÃ ÅÎÑ ÀÆÑÈÂÔËÓÔÑÄť ÓÇÀÓŰÒ 58.200 farms on 
roughly 13.8 million acres.  The average farm size is 237 acres. Land Rents 
are down, land purchase prices are up.

ÁWisconsin agriculture contributes 14% of state greenhouse gases, 
consistent with the size of the economic contribution.
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Key Wisconsin Ag Takeaways 2:

ÁThe Biggest concerns for the states $116 billion Ag industry that employs 
353,900 people is market uncertainty, innovation, and workforce. 

ÁMajor 2025 Changes:  Rising Input costs, job losses/workforce issues, bird 
flu impacts on poultry, trade and tariffs issues (Canada, Mexico, China), 
$3B climate- friendly farming program cancelled, cash flow issues and 
increased debt on the farm, beef and egg  prices reached all time highs, 
reduction of # of dairy farms, paused SNAP food programs, government 
shutdown, and some crop yields were good (corn/soybeans) despite tight 
no margins on soybeans

ÁWisconsin on- farm activity is shifting to fewer and larger farms, and their 
contribution is relatively stable but slightly declining.
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Today's Wisconsin Dairy Business

Nearly 1 in 4

of the nation's

Dairy Farms are 

still 

In Wisconsin

Today's Wisconsin Dairy Business
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ÅAround 5,300 Dairy Farms

ÅOver 1,200 Licensed Cheesemakers

ÅOver 200 Cheese, Milk, Butter and Dairy 

Plants

ÅOver 350 Milk Transport Firms

ÅOver 130 Ag Colleges, Research Stations, 

Discovery Farms and Extension Offices

Combined Dairy 

Infrastructure 

in Wisconsin
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Getting Product to Retail
Wisconsin Cheese is in 99% of the Nation's Supermarkets



Checkoff Fact
Wisconsin is the leading specialty 

cheese exporter in the U.S. 

and is available in over 50 countries.
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Dairy Facts and Economics
Å WI Dairy plants grew in last five years from 

162 to 242 firms. Adding whey processors, 
there are 400 firms. ??? of 72 WI counties 
have at least one dairy plant/firm.  There 
is an important Workforce need across the 
state.

Å Dairy/Cheese is about ValueČ 
Consumers get more for their dollar.  WI is 
a leader.

Å 'ÎÑ ÄÕÄÑØ ÏÎÔÍÃ ÎÅ ÂÇÄÄÒÄť ÓÇÀÓŰÒ ƢƨƮ ÓÇÀÓ 
ÆÎÄÒ ÓÇÑÎÔÆÇ ÎÔÑ ÒÓÀÓÄŰÒ ÄÂÎÍÎÌØ

Å 8ÈÒÂÎÍÒÈÍŰÒ ÀÕÄÑÀÆÄ ÏÄÑÒÎÍ ÄÀÓÒ ??? 
pounds of cheese per year

Å 99% of WI dairy farms are family owned.  
5ÇÀÓŰÒ ÀÁÎÔÓ ƬƪƧƧ ÅÀÑÌÒ

Wisconsin Dairy 
Plants by County 
2025
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WI Rural Economic Development
ÅWisconsin producers (farmers) produced 33 billion pounds of milk last 

year. We Import another 4B lbs. of milk.  ???% of Wisconsin Milk is made 
into cheese.
ïOn average, every person in the country consumes about 10-11 pounds of cheese 

annually.
ïWI processors produce ¼ of the mozzarella for the frozen pizza market.
ïWI is the national leader in specialty/premium cheese (+1B lbs ) sold/year

ÅCA produces more milk; but  WI produces more cheese... 25% of all cheese 
and 53% specialty cheese. And 90% of WI cheese is exported/sold outside 
the state

Å If Wisconsin was a  country ť ÖÄŰÃ ÁÄ ÓÇÄ ??? largest cheese producing 
űÍÀÓÈÎÍŲ ÈÍ ÓÇÄ ÖÎÑËÃŤ

ÅWisconsin is a highly successful leader in the USA, North America and the 
world with respect to all things dairy.
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We work for dairy farmers to bring innovation, 
entrepreneurship and education to the dairy industry

Our Vision:

Our Mission: 

Where the dairy industry comes for innovation and 
education.
We help build a sustainable dairy industry by creating 
value-added nutritious products and maximizing the 
value from milk and its coproducts 
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Dairy Supply Chain Expanse
Feed, Biodigesters, 
Farm Equipment, 
Fertilizer, DFW($), 

PDPW

Milking Equipment, 
Vets, Parlors, Labor 

Construction, 
Engineering/Arch

Dairy equipment 
Manufacturers and 

Maintenance, 
controlled storage

WCMA, Dairy 
Processors, OSHA, 

testing, Cheese 
FDA, Ingredients

Distributors, Whey 
Processors, WWTP 

Converters, 
Packaging, DATCP

Applied 
Research and 

Innovation, 
Sensory

Training, Master 
Cheesemaker, 

Bilingual

Diagnostic, 
Analytical Lab 

Basic Research

USDA DBIA, 
Mentors, Capital 

Investments

EDA, B2S 
Innovation & 
Tech Transfer 
Investments

Partners
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USDA 
DBIA $

2019

CDR 
$72M 
Pilot 
Plant

2023

EDA 
B2S 

Scale-
Up $

2023

EDA i6 
Challenge 

$
2012

CDR 
TURBO 
Program

2014
EDA 

Regional 
IMCP $ 

2014

CDR Major Economic Devôt Dairy Initiatives

Circular Bio-

Economy & 

Sustainability 

$ and Focus

Business and 

Economic 

Development 

$ and Focus
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Dairy Sector Organizational Leaders
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Dairy Sector A/E/Contractor Firms

Excel Engineering

Probst Group

Kraemer Brothers

Mead & Hunt

Foth Production Services, LLC

JP Cullen

Chappa Construction

CD Smith

Mirron Construction

Abacus Architects

Mott Corporation
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684
38%

Wisconsin Center for Dairy Research:

Dairy Industry Activities 2019 -2024  
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WI Dairy Market Trends 

ÅContinued Growth of Specialty Cheese Production (1B+ lbs)
ÅNew biodigesters on the farm
ïSwitched from producing electricity to renewable natural gas (RNG)

ÅFinancial Impacts (stagnant milk prices and soybean crunch) 
ÅMerger of Family farms ÓÎ ÂÑÄÀÓÄ --$ŰÒ Ŕ ÄÂÎÍÎÌÈÄÒ ÎÅ ÒÂÀËÄ
ÅIncreased cost of operations (inputs) on the farm
ÅAlternative Protein Market Introduction ( competition )
ÅSuccession Planning on the farm.
ÅNew Tariffs and Trade Issues ƌ8*ŰÒ 5ÎÏ ƪ &×ÏÎÑÓÒ ÀÑÄ ÓÎ $ÇÈÍÀť 

Mexico and Canada)
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What is next? Continued Innovation (R&D)

ÅIn Wisconsin, Dairy Innovation is What We Do!! 
ÅLean into Tech, Innovation and Climate Smart Growth 
ïHigh Quality Nutritious  products (e.g. GLP1 user snacks and 

beverages). Addressing production and environmental issues
ïShelf stable products for international markets
ïNew styles of protein , recovery drinks, longer squeaky cheese curds
ïIncrease Entrepreneurship. New farmstead revenue streams.
ïSustainability on the farm, at the plant, and for our consumers (their 

priority) 
ïWorkforce :  Growth and Evolution of Short Courses and Training.
ï$11B in new dairy processing plants under construction in the USA!!!
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Region: 11 states, 50% of US dairy farms.
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DBIA Grants Summary

Overall Data

ÅApplications: 734

ÅAwards: 293 

ÅFarmsteads Awarded: 135

ÅTotal Awarded: nearly $24 million

ÅTotal Project Cost: $208.5+ million

ÅLeverage: 8:1

1-5 Employees
50%

6-50 Employees
34%

51-500 Employees
12%

501+ Employees
4%

1-5 Employees 6-50 Employees 51-500 Employees 501+ Employees

Awardees by Company Size

Tanya Carney, DBIA Program Coordinator

tcarney@cdr.wisc.edu

608-265-2117

dbia.wisc.edu
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ÅDBIA funded by 2018 US Farm Bill.

ÅCo-Managed by UW CDR and WCMA.

Å Investing (grant $) in dairy farmsteads and 

dairy processors.

ÅTech. Assist. through market intelligence 

reports, webinars, and online resources.

ÅDBIA has awarded $5.8M+ thru 84 grants 

just to small farmstead goat, sheep and 

mixed milk producers.

ÅFree Mentor (retired CXOs and Master 

Cheesemakers) Program, expert 

consulting.

Å In Wisconsin, 130 grants awarded  

totaling nearly $10.5 million.

Å Top Five Activities funded by DBIA

ï Equipment to start or increase production

ï Consultants/contractors

ï Product Development

ï Training

County Grants

Dodge 15
Vernon 14
Dane 9
Walworth 6
Clark 6
Iowa 6
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Funded project areas    Funded project goals

              Project/Product area All WI

Cheese 148 89

Beverage 43 13

Cultured Product 26 11

Dairy Ingredients 13 4

Farm Modernization 4 2

Frozen Desserts 51 8

Miscellaneous Food 5 2

Non-Food Value Added Product 3 1

Goal All WI

Dairy farm diversification through dairy 

product development, packaging and/or 

marketing strategies
64 22

Creation of value-added dairy products 

(use milk to manufacture cheese, 

yogurt, beverages, etc.)
186 83

Enhancement of the value of a dairy 

commodity or by-product through 

alternate use

33 16

Creation or expansion of a program for 

exporting dairy products 10 9
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Tech Transfer / Innovation

 / Growth 

Copper CrowƅVodka from Cheese Whey
Good Sportsƅmade from milk permeate (removed the protein and solids from milk and 
use the lactose, vitamins and minerals only).  Scientifically shown to hydrate better than 
water and sports drinks (i.e, Gatorade.)
MMPA/Dairy DistilleryƅConvert milk permeate into 2M+ gallons of ethanol
Farmsteads making butter, ice cream for local sales.



cdr.wisc.edu

Workforce Development is:

ÅPlace Based and People Based. Identify these leaders

ÅCollaborative, Inclusivity

ÅMore than training for specific skills, sustainability

ÅEquitable, Language

ÅData Driven; Science Driven, OSHA, FDA

ÅFlexible.  Onsite/Offsite, Customized, Focused/General

Source: Matt Kures, UW Extension and Community Development Institute
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/5wΩǎ ²ƻǊƪŦƻǊŎŜ LƳǇŀŎǘ όмлллҌ !ƴƴǳŀƭƭȅύ

ÅDairy Ingredients and cultured 
products

ÅButter making Apprenticeship 
Workshop

ÅCertificate in Dairy Processing

ÅFood Safety and Quality, HACCP 
Certification

ÅDairy Wastewater Fundamentals

ÅCheese Making Fundmentals 
(English and Spanish)

ÅCheeseτAdvanced American, 
Italian and Artisan Varieties

ÅProcessed Cheese

ÅCheese Grading, Evaluation, 
and Judging

ÅFrom Pasture to Plate (for 
retailers and cheese mongers)
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Case Study:  Snapshot of Local Agriculture, Dairy 
and Food Production Workforce Initiatives

ÅWisconsin Based Initiatives.  Build on our Ethos.

ÅLocally Lead:  Tied to High School and/or Community

ÅDriven by District and/or Community Leadership

ÅStrong Bridges to Business and Industry

ÅEducation (HS Classes), Fab Lab, Training, Exposure to AFB 
(Ag, Food and Beverage) industries

ÅCapital Intensive for physical space build out, machinery and 
equipment purchase

ÅSuccess is directly tied to programming and leadership.
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Plymouth High School
 

 

 

 

 

 

 

 

 

 

 

 

 
Monthó program, which highlights a different local 

fruit or vegetable on the lunch menu each month. 

Promotional materials in the cafeteria encourage 

students to try garden items that they may be unfa- 

miliar with. òStudents really like to take the items 

that were grown in the greenhouse,ó explains Jessica 

Mella. òEven if itõs something theyõve never seen 

before, like sunflower sprouts, theyõre more willing to 

give it a try if they know it was grown here.ó 

Community involvement 

Not only does FSAC benefit high school students, 

but the whole Plymouth community is invited to 

make the most of the space. òWe wanted the green- 

house to be a place where the outside community 

would feel welcome in the school,ó says Mella. òWe 

hope this space helps people feel like this is their 

building, too.ó 

High school students host community members at 

FSAC by leading public tours of the greenhouse, 

helping Heinbuch teach adult hydroponics classes, 

and contributing their skills and talents through 

other outreach opportunities. The school has hosted 

several open house events in the greenhouse space, 

like a òWarm Winterõs Nightó event that featured 

warm apple cider and food prepared by high school 

culinary students. 

From pie in the sky to the skyõs the limit  

A resource such as the FSAC is not created overnight. 

The Plymouth school district has been involved in 

farm to school initiatives since 2011, when Jessica 

Mella joined the team to make connections between 

what students were learning in the classroom and 

what they were eating for lunch. Shortly thereafter, 

Mella and high school staff formed a greenhouse 

committee that envisioned a space where students 

could learn about agriculture and provide fresh 

produce for school meals. 

The group met regularly and shared their vision with 

educators, administrators, food service staff and 

school board members. In the spring of 2012, the 

committee drew on this support to build an outdoor 

garden at the high school. Student participation in 

growing vegetables in this garden for school meals 

demonstrated the power and potential of farm to 

school. Word about the greenhouse and culinary 

classroom concept made its way to the Plymouth 

Education Foundation, which embraced it as its 

main fundraising priority in 2014. 

òWe are truly thankful to every person, business, and 

organization who donated to the project,ó says Hein- 

buch. She is also grateful for ongoing partnerships 

with local businesses like Plymouth Foam, which 

provides foam for students to use as growing media 

for their hydroponic systems. 

òCommunicating a clear vision for the project to the 

school and broader community was key to getting 

the Food and Agricultural Science Center built,ó 

observes Mella. She especially encourages farm to 

school enthusiasts to share their excitement with 

people in decision-making roles, like school adminis- 

trators and school board members. Without support 

or involvement from the school districtõs leadership, 

FSAC would not have been built. 

When asked what advice she has for other districts 

looking to build their farm to school programs, 

Mella says, òKeep the conversation going, and 

include more and more people along the way.ó 

 

Published by Wisconsin Farm to School, with funding from the Wisconsin Department of Agriculture, Trade and Consumer Protection. 

Email: vherald@wisc.edu. Publication editing and design by the UW-Madison Center for Integrated Agricultural Systems. 

Modern Research Facility
30ôx90ô Greenhouse

Hydroponics
Aquaponics

Refractometers
6 State-of-the-art 

Lab Stationsô in Classroom

21st Center Learning Skills
Supports:  Food Science, 

Culinary Arts
Agriculture, 

Science
Engineering, Health

Business

https://www.plymouth.k12.wi.us/schools/phs/food.html
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Food and Farm Exploration Center:  

Åhttps://explorefoodandfarm.org/

ÅPlover WI (Potato Country)

ÅYouth Summer Camps

ÅField Trips, Outreach

ÅAg Innovation Challenge

ÅExpose Youth to where their food comes from.

https://explorefoodandfarm.org/
https://explorefoodandfarm.org/
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Monroe High School Dairy Maker Space and 
Innovation Center Vision:  

ÅMonroe is in Green County that has 27 operational Dairy Plants
ÅStatus:  Planning and Design Phase.  Opening in the fall of 2027
ÅHub for education, entrepreneurship and Dairy industry driven 

training
ïEquipment and Flexible Lab Space for R&D and sensory evaluation

ÅEducation:  Cheesemaking, milk processing, food safety, 
microbiology, sanitation and grading
ÅCareer Exposure in Dairy
ÅCreate Bridges to/with industry in County
ÅFab Lab (WEDC award for new equipment)
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OVER 55,000 STUDENTS 

ADOPTED A COW!
(increase of 14k over FY24)
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Luna Iris

ǅ Derek Orth, Orthridge 
Jersey

ǅ Tasha Schleis, 
Schleis Dairy

ǅ Miranda Nelson, 
Nellie Holsteins

ǅ Christine Bender, 
Mcfarlandale Dairy

Enrollment is now open!

2025 Host Farms
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Could We Use Dairy Co -Products to 
Make Value -Added Ingredients 

U.S. Produces:
120 billion 
pounds of liquid 
whey 
>1.4 billion 
pounds  of dry 
permeate

34
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Circular Bioeconomy and Dairy
ÅTransformative:  

ïMOVE FROM:   WWTP, Land Spreading, Pig Feed/Shipping 
Overseas, Environment and Energy Impacts, Growing Volumes 

ïMOVE TO:  Accelerate Biotechnological Innovation in Dairy 
(ABID)  Accelerator that uses Dairy Waste Streams as 
Feedstocks to Create Green Chemicals and Natural Food 
Ingredients

ïSO THAT: We help decarbonize the dairy sector.

ÅThe Dairy Industry should be part of the Solution instead 
of being perceived as being a Climate Problem 

Å(ñfeed the world and  save the planet ò)
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Decarbonization Benefits
ÅDairy contributes about 2% of total U.S. greenhouse gasses. 

ÅImprove soil/water resources by reduced land spreading of 
organic wastes 

ïMinimize runoff and eutrophication of surface and ground waters

ÅReduced amounts of organic wastes to land fills and waste 
treatment facilities

ïLand fills contributes about 17% of annual methane emissions

ÅDairy becomes a contributor to the circular bioeconomy 

ïReducing dependence on fossil fuels/chemicals

36
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CǊƻƳ !ƴ 9ŎƻƴƻƳƛŎ 5ŜǾŜƭƻǇƳŜƴǘ {ǘŀƴŘǇƻƛƴǘΧΦΦ

ÅΧLƴƴƻǾŀǘƛƻƴ ŦƻǊ ǘƘŜ 
sustainability of the future 
dairy industry is centered 
around these top 3 major 
technologies.

Dairy Farm Dairy Plant

Research 

Centers
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Evolution in the Uses for Cheese Whey

38

When cheese plants were small, 
and local, farmers brought the 
whey back to the farm to feed 
pigs and cattle

With larger plants, whey protein extracted 
by membrane filtration and remaining 
streams were used for land spreading & 
treated in waste treatment facilities 

https://link.springer.com/article/10.1007/s10163 -024-02017-2

Future/now: use of whey permeate 
as a feedstock for biofermentation  
into green chemicals

1 2 3
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ABID Accelerator: I&E Ecosystem
CAMPUS

WISCONSIN 

NATIONAL
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CDR ABID Accelerator Using Renewable 

Feedstocks to Make New Bio -based Chemicals 

and Natural Food Ingredients 

$72M Pilot plant 
(Innovation 
Sandbox)

Bioreactor, Up and 
Downstream 
processing

Find Benchtop 
Innovation, 

Scientific Expertise, 
Bugs, Enzymes, 

SynBio, TEA

ABID 
Scaleup*

Market 
Commercialization  

Licensing 

PPP--Industry, 
NGOs, Investors 
(angel, CVC, VC) 
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CDR Pilot Plant ABID Capabilities 

Multistage 
Dryer

All types of 
membrane filtration

40 and 150 gal fermenters

Separators Evaporator

400L Bioreactor


