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DGAC releases final Dietary
Guidelines scientific report

WYASIII ML 1™ LisaA this
week relessnd dhe 20200 Dietary
Cluidelings Advisory Commitive 's
({DOALC) firal scientific report. an
objective reveew ol the lades! avail-
ahle sremen i fis: ety
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“Science-bassd dieary gusd-
ance sl inenmarig & healty
futuire {or Amirioa,” says Hromdon
Lipps, US04 fiood, metrition and
CorEaner services depuiy wnder
secretary. “LISDA preaily appee
ciates the high-quality work dore
b this o vy compresed of
cur nation's leading scioniists and
dctary experts. Wi ook Rorammnl
ta Bhrrcuphly revigwing fhe oo

ard leveraging ther sciemific
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develop the mexd odison of the i
ciary Cesdielings for Amsericans.”
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The Intematiensd Dairy Foods
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minal Milk Prosducers Foderat o
| MM ) sy thesy are plheased that
the DGAC s final repon reaffinms
dairy’s crucial rode m a nuiritions
diet
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CME cheese hits record-high $3
then drops as volatility persists
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sl nos-dairy optins

“For example, a [xadservicg cus-
toeiret wchi mi gl warnl Lo SETve & indal
mruabing like Bleyoned of limpossible Burger
svails b berve & ren-aedmol cheses that
they can offer IS o fesisunms veme,”
Soyder save “Pieea cusmemers might
have & plani-based, vepan pizza shong
with regular comvemional poas. Even
in & sylad b situaiion, they mighi wami
i havee shreds so someone who 15 snby
wiegan and interesicd inmaos of th salad
har, bui wasn ' ablk fo mioy cheese, now
willl have plasi-bevsd] optinns ™

Wevan Foods, anewdy-launchol dvi-
wiom o Schurman Chepss thad calers o
the plami-Bered sepmicnl, = aiming &
ks This cabe oy g approachable
arnl scvesiabile s everyvone imereaed i
these prodiieis.

“The jplasi-Bacesd s gl 18 bosim-
ing.” says Keith Scheman, busises
vt el Wevan Foods, “'We have seen
& weaddy nise incomsumes cating plani:
hased s for vears now, whesher for
environmenial o ethical reasore, and
those numbers are playing ool on relail
shelves. where consumers can find maore
anid maore opisons ™

Pasticulbely notable i how soorssitle
plant-hased dems bove become among
mainsrean groders; Biey so longer ac
aalegory risiarved T specialty sores,
Schumes adds. He alss poeils o the
diverse demographies of thos: caling
plam-hased foods

“While the aislicioe skews a Ml
townrd mallennisls, people of all ages
et jplami e foods for a wide rarge
of reasons. whether they have dieiary
resinciione, such & |aciose mioler:
ance. emvirenmenial concems or prefer
animal-free projein.” he sos. “When i
comes o dairy-Toe prosducts, and spe-
efically chivsr, oer prmary escanch
shoraw Thyor koukmg for plani-hoed
iplens thal ey el authents; M-
war, lhe appealuig lex e ol diory chéase
anl a miclt like dairy chosse.™
& U ulnired erealinm

For cight years Teecline {hesse
hias b makong plam-based producs.
wil s portfolio includes Classic and
Cracled Pepper aped wheels and a solt
Frenche-stylk sprend inblerb Carlic, Scal-
lion. Sea Sak & Pepper and Chipoile
Serrano flovors. Earlier this mosih, the
rompany mnouncedanew ling of cream
chieeses mesde from cu lured cashow nues
anil ofher raferal mprodicnis, available
in Mlain, Chive & Cmeon and St bemy
variEs

Treghme sells mosly ko retail con-
susiers, Wil ghoul WP of S busi-
néis m Lhe feteral chamid aud 707 s
Iradbiesnial grocery relnilem, as well &
direcely ioim s websiie. [0also proy e
& amall aesoi for Tonlservioe, either
1 PeElaLrRns of e el ki AT Paress

There are fuwn mam ivpes of non-
dairy cheeses onthemarker: these witha
cogomn oil base end those with & cubrered
nut hase, Lambeih niotes

“Coconm silbased prodects are
asier in make, less eopensive md have
really pood meli and sirsich. Those
bave been arosnd [0 vears or mone,”
Lambeih says. “The downside is one,
b tasie tradeodl — dhoy dow's hene a
damry taske — aml two, Sy high in
arturaiol fak™

Mewer brands. Bke Trochse ang 1ype-
gally maike with mal bonas rather than
oo oil, Lambeth says

“We make oun with cashews, mml
alss we cultune the prodect wing sco-
doplilus. 15 ancher preduct, and alsoa
¢leaner rstrmeenal label " he says “The
two pieces of feedback we consstenly
e one is wroand the fevor. li's a sur-
prisimgly pood Aavor, dee 1o the smple
ingredienis and culare, bow we make
i prodect. The oiber thing cusiomeors
T i 5 The simpdo ingredient stale-
maml, Take cur Plain Cream Choess — it
pomizns. cashows, water, lomon jue,
wmll, pepper and acidophilus ™

Mipokio's Kikhen stared o scli-
ing vigan Buller and chegsés in & srall
eeefronl i Fairles, Califomia in
HFI4, The comjuiy, which now does
Binineis B2 Meyolo's Ureameny, now
bt plam-based peesduets seld in 2,600
WINEE BOT0ES e COLRITY.

“We went from 2 peopleina choes:
shiops in acompany thai now employvs | 400
peopke. We own a manufacurmg faclity
in Petaluma amad even banve co-packors
blping ws make oiber products,” says
Meil Cohen, vice president. Mayokn's
Cryamary, “Oreer th last four veans, we
benve doubled presluction and doshled
wles gvery yoer”

Lake Treeline Cheese, Mivoka s sl
apectlizes s culbered spocially piod-
i 1 olless Chganie Cultesed Yegan
B Wheels @ stndeed sid Limied
edition vamiemes, includng Sundried
Tizmain Caarlic, Dosble Cream Chive,
Herbes de Provence, Shorp and Smoked
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ATHENTIC MELT — Whilshul® Specaling Mewd wki fiiios specalme in plad-fesa] phass
plaodive: b loodnanvice and indeaidl customens Tha compony fun see grawth in plant-tused
O vegan merel oplore among maay lop loodseryice chams

Farmbows, Waller Trullle snd Black
Ash, Other products inglude Vegan Bul-
1o, Vegan Morz, Vegan Cream Cheese
mnil Vegan Roadbous: spresd

e e L a tradini conasl v b e
making milk with nots, saisorwhaiever
plant we chosae, and thes culiunng &
= you womld butier or choese.” Coben
says “The inck 1sknewing whal culures
il b wbg weth chiTorgrd miles 18w ot
Itk wim can ke o cow dairy culiurg or

efryine and makie 0 work. B sk pears
aredl years of mal and ereor and expen-
et 1or Miyoko | Schimer, CEO
ared founder} o fgure it oul.™
Cohen savs that in the pasi, vegan
cheese akernatives ot a'bed rap as they
were 50 dEflerent from the Aavors and
evieres of traditional dairy chooses.
“Vogans would say, “This reminds us
of chorse, " but omnnvoees amal flexitanans
Phorrs v SETLAMAN poge 1.2

weight deli slicing loaves in eight flavors

MARSHFIELIN, Wis. — Sasonville
Dairy this summer is mirodwcing mew
random werght deli sheing lnaves m
pight Bvors and fwo sires

Tha now loaves are available
m I pound or S-pognd sises For
shicing. They ame available in gight

al-asimrclmg T

FOODSERVICE

vanieties incleding Asiago. Blue
Marble fack. Colored Chasddar, Peta,
Hahaners Inck, omeradish Isck,
Peppser Jack and Smoky Ghost Peop-
per lack

Far morg imformadson, visid

www nasonvilledaary.com, CMN
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Caintinnnd e gy '

woulds® gl 1, he says “We want i
chanpethal percepiion |Fyou weremiade
oar bumer., cheess whse s or Hesad boise
peh cheese, you would 2o like, o way
15 fis vegan™"”
= ew divisbens

Schuman Cheese lianched Vevas
Fowods in Bflarch 2020 Bamibial retail of-
ferings inahuks shred and slice formais s
thres: Maveors: Ched, Mowsa and P lack
B proghucts arc anaibihle i Radservice
mnil Wewan this semmer alss m adding
repeenal and natiossl rewilers, Bos
o sufermarkel chsns 1o<lul slores
1is hesc] s,

Schiman wavs the mspirabon Sor
Weswan came [Toim & realizamen st thene
& @ ETANE S Emml I"l’!."'h"'l:-l.l'lll:"f'\- Wi
hanve chosen plani-hased diets and are
setiling for products that doa™ taste o
perfommthe wayc heess prodects shoulkd

“Vevan's gpest poni of Sfferestia-
tion is iha care we've pet inlo okl
an expgniency thal allows plam-hasad
ormsusiery B rediscover mmiliar -
teres and Mo they " ve Bees misssg,”
Selaman says. “Each recije has been
posfictad by amsen dairy cheesenal-
e whe have decades of evperssace
crafling awardowinming chasse. They
ki bt Chaoe s sl bl e, Wbt the
tennare sould be when you bre mio n

ared how it should fuscesen, especially
wheen if comies i a perfect creamy meehi

mnil & mice sringy saneich.”

o haaman says thee resporese so far
Vevan producis has been “incredbie.”

Wg ve had buyersiell usthey 'd cas-
ily masiake Vivam for behind-the-plass
slicing cheese, and owr social platforms
ary petting focded with commeents from
conmmers thanking us for crealing
plant-hased opiion that Erdes so pooad, ™
e ways, W get Instagram vadeos daily
B comsumers sluring us (Wvevan
Boonhs Bow they'ie uvity sl enprying
Vevan with ther lemilics and Brienda ™

Whitchall Specialis’ MNewFukis
diveson has i lsmched meee than 30
SELE in i forst fall line ol plant<based
chevw: oprions. These new products
are certified vepm, son-Ghi0, pluen
Eree and were crealed wilh minsmal

Fig & The Food Mmufacancs

Running a business takes serious thought.

Cheese shouldn’t.

Fead ] fred i i wwweSclmmanChosc oo

A Sewmvuax Coeese, wo usdensand the challenges that come with running
& bimmoss. The Lass thang you wani o think sheou is whether your chass sipplior
can guckly scoommodan sl yoer pesds. Leave thar mo 5. S@ce 1044 9e've
cossplenly suppled lomd mistulemerens with saperior gwanl winsing nsiee
Fevmunsc e hairs pin've gl e it thiegs (o thish sl
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ingrediens ead raiuml ismegney in
mand., rewuliing im cleaner labels. This
Premier Line of plani-based cheese in
predienes and products was developed
for cusiomers across all chamnels with
1 fcus on feodservice and mdesirial
custmars, including cheese and dairy
e =

Srviler mokes thet Whitchall Special-
ties was one ol the lage-scale plant-
vl choess industnes” euly entranls
wilh ils sy peobein plesl-Toed chocse

A thes CaRsgony gIcw, we recugaisal
we néeded 10 dramatically screnss
i e e devestmeent o denr aed
eqaipmesnt i respond o the demand,”
bez says “Wie are becommg expers @i
mamagzing plam:hased sarches, water
and oibear lavvcers, cobors and imgrodients
in @ plant-bersed food manix. We have
1 leng hisiory of optamizng fimctional
peoperties mach as sepich and mell,
almg wiik color and G, 1o make
preal-tasting analog chovses, ™

MegmFickis now mses a ranpe of
éilTerent pliat-kosed prolem bascs for
s cheese alersative depending oh
cussiners” specilications, and ofless
a Fall mangs of Sormats [hem hlecks,
ahreds amd shoes o grmed, crumbles
ardl chiinks. The oompany e allengen
ool and hygenic 2omng 10 ensare
its plane:hased peaducts are compleiely
isedated from dairy

At e endl of the day, people wani
delicious options, and that's most im-
portant, Smyder says

“1 thmk some of by real iInsovations
ame heing: able o break inde Panmesan
andithe hand chegseg segment, | think oo
Chedibar i ontstanding, ™ he sags, “Uhe
Blee chieess i urpeisingly gosd, s a
reallly bewed thisg b mtiic, particukely in
adeessing application. I17s jusr fabailoes,
o o posl whesre | would ehoose it en
s own nghe™

Srvader emphasizes that Mew Fields is
rooi replacmg cheese, bin maiber mddmg
v opiioms bevond cheese for those
whe have that preference.

“We're fans of cheese” he s
“We'no growmg ihe markel for prople
wha could mjoy all &o chamchonistics
aof chogse, IF yow like checse, keep
caling voteral chevss. Pt if you have
ather drivers anmd prelerences, we gl
s mpEelanl I||p|l.'\-'.||l.' oS Uamy
TR T T T

Schuman siys Yevan's abality In
ekt o6 whads new audiense b very
literating . He adds dhal an sIETcsnng ni-
anece of marketing Vevan is e olwious
dchaiomy of & dairy company makisg
plami-bariand| cheese.

“We deeply respect the work om
pariner dairy farmers do on the dairy
sid off pur miness. That means we
don't shy away from our dairy heritaps;
eomverssly, wy ombeace i,” Scheman
wiye, “Chircom demographs: = cmum-
e wha low | wrass. cheese, whes ang
likely Re
in hor [d choices. Dur markclisg
leaals will Vevan's exceptional MNaves
and perfomnance sl celebraes the
eoniribmiong amisel cheesemikers
are makisg o the bewnd” CMN
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