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APRIL 18, 2018 @ 7:30 p.m.
Immediately following the cheese auction

MOTOR® a restaurant and bar  
at the Harley-Davidson Museum® 

500 West Canal Street
Milwaukee, WI  53203

** Transportation Will Be Provided **

Join us for a relaxing evening of food,  
drinks and friendship as we say  thank you  
to all of our loyal customers and vendors.
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MOTOR® 
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NMPF urges enforcement action against 
pea powder-based beverage labeled ‘milk’
ARLINGTON, Va. — Bolthouse 
Farms’ pea powder-based beverage 
is being incorrectly marketed as 
milk, according to the National Milk 
Producers Federation (NMPF), which 
says FDA must take enforcement ac-
tion against the maker of the product, 
Campbell Foods.

In a letter sent this week to FDA, 
NMPF criticized both Campbell Foods 
and its California-based Bolthouse 
brand for the prominent use of the 
word “milk” on the center of its pack-
age. According to NMPF, Bolthouse 
violates federal regulations by inac-
curately labeling its product as milk, 
and ignoring FDA standards of iden-
tity that make it clear milk and other 
dairy products must be sourced from 
animals, not plants.

The letter notes that in many 
grocery stores the Bolthouse product 
is sold in the dairy case immediately 
adjacent to real cow’s milk, further 
leading to consumer confusion about 
the origin and nutritional content of 
the product. 

The “lack of segregation, combined 
with the deliberate attempt to mislead 

consumers with the prominent use 
of the term ‘MILK’ on the label,” can 
confuse customers into believing the 
pea powder-based product is another 
brand of cow’s milk, NMPF writes.

“At fi rst glance, a consumer will 
see the word ‘milk’ and assume it’s 
an attractively packaged dairy prod-
uct,” says NMPF President and CEO 
Jim Mulhern. “Bolthouse shouldn’t 
deceive consumers in this way. FDA 
needs to immediately stop Campbell’s 
egregious violation of longstanding 
food labeling laws.”

In the fall of 2016, NMPF says it and 
the International Dairy Foods Associa-
tion contacted Campbell Foods before 
the launch of its new Bolthouse Farms’ 
pea powder-based beverage, telling 
the company’s general counsel that 
the product did not adhere to federal 
standards of identity for dairy foods 
and therefore should not be labeled 
as “milk.”  

NMPF’s previous outreach to 
Campbell Foods “unfortunately has 
fallen on deaf ears, requiring us 
to bring this matter to the atten-
tion of FDA,” Mulhern says.  CMN

CDR/Babcock Hall project bids accepted
MADISON, Wis. — Final bids for 
construction of the Center for Dairy 
Research (CDR)/Babcock Hall project 
at the University of Wisconsin-Madison 
were submitted last week and accepted 
by UW and Wisconsin Department of 
Administration (DOA) offi cials.

C.D. Smith Construction Inc., Fond 
du Lac, Wisconsin, offered the success-
ful bid of approximately $38.5 million, 
which covers all construction costs, 
including mechanical, electrical and 
plumbing subcontracts and an $8 mil-
lion equipment allowance.

As anticipated, due to necessary 
re-designs and the current bidding 
climate, project costs will exceed 
the original budget. However, the UW 
System, UW-Madison and DOA have a 
plan to fund the project without need 
for additional donor support says Kate 
VandenBosch, Dean of UW’s College 
of Agricultural and Life Sciences, in 
an email sent to project stakeholders 

last week.
Project plans were presented to the 

UW Board of Regents this week.  Pend-
ing a positive vote from the board, the 
State Building Commission will review 
plans April 11, VandenBosch says. With 
these approvals, no additional value 
engineering will be necessary. 

UW will set a construction start date 
after these approvals, she adds.

The Wisconsin Cheese Makers As-
sociation (WCMA) says that, having 
participated in years of project planning 
and fundraising, WCMA is pleased with 
this signifi cant step forward.  

“The new Center for Dairy Research 
and a rebuilt Babcock Hall will be 
the most significant investment in 
the future of dairy innovation in de-
cades and will ensure generations to 
come have access to truly world-class 
education and training, product devel-
opment know-how and product qual-
ity enhancement,” WCMA says. CMN

Court orders Vulto to cease making cheese
SILVER SPRING, Md. — A federal 
court has ordered Vulto Creamery LLC, 
Walton, New York, not to manufacture 
its aged soft, semi-soft and hard cheeses 
until it complies with specifi ed food 
safety regulations. 

Soft cheese produced by Vulto 
Creamery was linked last year to a 
multi-state outbreak of listeriosis where 
eight people were infected from four 
states, and two people died (see “Two 
deaths, six illnesses in multistate out-
break linked to cheese made by Vulto 
Creamery” in the March 10, 2017, issue 
of Cheese Market News.) 

A complaint filed March 19 by 
the U.S. Department of Justice at 
the request of FDA alleges that Vulto 
Creamery LLC and its owner, Johannes 
“Jos” H. Vulto, violated the Federal 
Food, Drug and Cosmetic Act by manu-
facturing and distributing ready-to-eat 
cheeses contaminated with Listeria 
monocytogenes. The complaint alleges 
that the defendants’ raw-milk cheeses 
were prepared, packed or held under 
insanitary conditions. According to the 
complaint, company records revealed 
positive tests for a type of Listeria in 
the Vulto facility, but the defendants 
never attempted to identify the species 
of Listeria or its source. The complaint 
alleges the defendants also failed to con-
duct microbial testing of fi nished cheese 
products despite fi nding indications of 
Listeria on food contact surfaces.  

On March 30, the U.S. District Court 
for the Northern District of New York 
entered a consent decree of permanent 
injunction against Vulto Creamery and 
its owner. The defendants cannot pre-
pare, process, manufacture, pack and/
or hold FDA-regulated food products 
until they can ensure that Listeria 
monocytogenes is not present in their 
facility and their food. The defendants 
agreed to be bound by this consent 

decree. Vulto Creamery did not respond 
to a request for comment by press time.

“We have an obligation to make 
sure that foods are safe for people to 
consume. The FDA moved quickly after 
an L. mono outbreak to get the company 
to recall and destroy all its cheese prod-
ucts and cease production to prevent 
any more tainted food from harming 
consumers,” says Melinda K. Plaisier, 
associate commissioner for regulatory 
affairs, FDA. “FDA investigators also 
found unsanitary conditions at Vulto 
Creamery’s facility, and this consent 
decree prevents the company and its 
owner from resuming operations until 
they can demonstrate to the FDA that 
their products are safe.”

Before the company can resume 
operations, the consent decree re-
quires it, among other things, to 
retain an independent laboratory to 
collect and analyze environmental 
and fi nished samples for the presence 
of Listeria monocytogenes, retain 
an independent expert and develop 
a program to control Listeria mono-
cytogenes, and eliminate unsanitary 
conditions at its facility.     CMN

“This consent decree 
prevents the company 

and its owner from 
resuming operations 

until they can 
demonstrate to the 

FDA that their 
products are safe.”

Melinda K. Plaisier
FDA


