
Earlier this month, Health and Human Services 
and USDA released a new nutrition policy that 
resets decades worth of federal food guidance 

with notable implications for dairy, beef, and broader 
protein demand. Presented under the tagline “eat real 
food,” the policy effectively inverts the long-standing 
food pyramid—or plate—by encouraging Americans to 

prioritize protein at every meal 
and explicitly endorsing full-fat 
dairy products with no added 
sugar. That language marks a 
clear departure from years of 
guidance that emphasized low-
fat or fat-free dairy products 
and limited saturated fat intake 
through product choices rather 
than overall dietary balance. 
While most consumers will 
never read the policy, the 
guidelines will shape institutional 
food programs through 2030, 
including school lunch standards 
and purchasing rules for 
the Supplemental Nutrition 
Assistance Program.

    	 The shift toward protein 
is substantial. The policy 
recommends daily protein intake 
of 1.2 to 1.6 grams per kilogram 
of body weight, compared with 
the long-standing benchmark 
of 0.8 grams. For a 175-pound 

adult male, the new guidance equates to roughly 95 
to 126 grams of protein per day—a 50-to 100-percent 
increase from prior guidance. Animal-based proteins are 
listed first in the list of recommended proteins, followed 
by plant-based options, which reinforces a hierarchy that 
aligns closely with current consumer behavior rather than 
past policy. The guidance for dairy calls for three servings 
a day, up from the two to three servings, without the 
previous caveat to seek low-fat products recommended 
under earlier frameworks.
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           For dairy producers and processors, the policy 
creates opportunity but with constraints. Full-fat dairy is 
encouraged only when it does not contain added sugars, 
a qualifier that implicitly limits flavored milks, ice cream, 
sweetened yogurts, and many creamers. At the same 
time, the overall cap on saturated fat remains unchanged 
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	     The protein market 
continues to boom, and food 
manufacturers and restaurants 
are rushing to cash in on the 
craze by adding protein to just 
about anything they can. And 
dairy is at the center of trend.
          The long-standing 

proliferation of non-dairy products with added dairy 
proteins continues unabated, and a growing number 
of dairy manufacturers are also adding protein to their 
products. Starbucks’ protein lattes, introduced in late 
2025, are a good example of a fusion product—coffee 
and milk—that has upped the ante on protein. The 
company’s line of high-protein drinks feature “protein-
boosted milk,” a blend of whey proteins and 2% milk, 
that when added to a latte grande provides 36 grams 
of protein. Customers can also add protein-boosted 
milk to any of the company’s other milk-based drinks.
          Dairy manufacturers, too, are adding protein, 
both dairy and non-dairy, to their already protein-
packed products. For instance, Lifeway has a new 
collagen-infused kefir that includes 5 grams of 
hydrolyzed collagen in every bottle. The product is 
marketed as supporting the “gut-skin axis, a vital 
connection for overall health.” And the high-protein ice 
cream market is flourishing. Dozens of brands are now 
on the market with either added dairy or plant proteins 
offering as much as 30 grams of protein per pint. MCT 



			     MCT Forecast		  		
	 Block*	 Barrel*	 Class III	 Butter*	 Class IV	 Whey**	 NFDM**
Jan	 1.3575	 1.3825	 14.20	 1.3950	 13.21	 0.7075	 1.1875
Feb	 1.4500	 1.4500	 15.23	 1.6150	 14.63	 0.7175	 1.2125
Mar	 1.4775	 1.4825	 15.54	 1.6800	 14.95	 0.7200	 1.2175
Apr	 1.5475	 1.6375	 16.24	 1.5700	 14.33	 0.7175	 1.2000
May	 1.5550	 1.6050	 16.26	 1.5450	 14.05	 0.7100	 1.1800
Jun	 1.5925	 1.6450	 16.61	 1.6525	 14.57    0.7000	 1.1875	
* CME prices. 		
**NASS prices.

The information contained in this newsletter is for general guidance only. It is not intended to constitute or substitute investment, 
consulting or other professional advice or services. The information presented is not an offer to buy or sell commodities. Compass 
accumulates then distributes opinions, comments and information from and based upon other public and reliable sources, but it 
cannot warrant or guarantee the accuracy of any of the data included in the newsletter. From time to time, MCT Dairies, Inc. may 
hold futures positions in commodities discussed in the newsletter. Always contact a registered financial advisor before making any 

decisions.  MCT Dairies, Inc. shall not be held liable for any improper or incorrect use of the information contained in the Compass or for any decision 
made or action taken in reliance on the information in this newsletter. Reproduction with permission only. MCT Dairies, Inc., 97 Main St., Chatham, NJ 
07928 (973) 258-9600 fax: (973) 258-9222 www.mctdairies.com. For more information, email info@mctdairies.com.

Prices Climb on Solid Demand 
CME spot and futures markets reversed course at a 
dizzying pace, with prices soaring from recent lows. 
The December 2025 Cold Storage report, released 

last week, noted a 6.9% decline in the butter carryout 
compared to the prior year. Cheese stocks were up a 
modest 1.3%, but given the added cheese capacity 

in 2025 and the new working 
inventory, the report was at worst 
neutral. Nonfat dry milk powder 
prices pushed into the $1.30s in 
late January and futures climbed. 
In early 2026, dairy markets 
shook off concerns about 4% 
growth in year-over-year milk 
production as consumers who 
had once turned away from dairy 
turned back. MCT

 
... saturated fat capped
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at 10 percent of daily calories. For a 2,000-calorie diet, 
the cap equates to roughly 20 grams of saturated fat 
per day. That means a single tablespoon of butter or 
a 1 ounce serving of Cheddar cheese accounts for 
roughly one-third of the daily allowance. Layered on top 
of these constraints are Food and Drug Administration 
“healthy” claim thresholds that require dairy snacks to 
contain less than 2.5 grams of added sugar per two-
thirds cup, which will further shape how processors 
formulate products to fit within regulatory guardrails and 
nutritional guidelines.
          The policy is notably almost silent on whey 
proteins and other dairy-derived ingredients, but the 
direction is clear. Products that deliver high-quality 
protein with minimal added sugars are positioned as 
tools to help consumers meet their nutritional needs. 
This suggests that whey proteins and milk protein 
concentrates (MPC) will continue to gain acceptance 
within the broader dietary framework. 
          In many ways, the policy appears to be catching 
up with consumers rather than leading them. Social 
media, fitness culture, and weight-management trends 

have been pushing protein consumption for years, 
and federal guidance is now validating that push. The 
implications for dairy markets are already visible. To 
satisfy demand, the United States is no longer simply 
an exporter of milk powders but an active importer of 
protein. In 2025, U.S. processors imported 37,360 metric 
tons (MT) of MPC from New Zealand and another 6,390 
MT from the European Union. Every ton of MPC sourced 
from exporters abroad represents milk that does not 
become skim or whole milk powder, tightening the global 
supply and demand balance even as production grows.
          The current domestic product mix also reinforces 
the shift toward high-protein products and consumption. 
For example, yogurt production is up 8 percent year 
over year through November, and cottage cheese 
output is 10.7-percent higher. Against that backdrop, 
the 4 percent increase in milk production last year 
does not actually feel like 4 percent more milk when 
so much of that volume is upgraded into high-protein, 
high-value streams. As winter gives way to spring, milk 
and whey powders could find unexpected support—a 
relatively unusual position for this point in the seasonal 
cycle, and one worth watching as nutrition policy 
and consumer behavior continue to converge. MCT 


