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Final Report

- When we first started on this venture to create Butter, Made from Goat Milk Whey, we wanted to
save a product we were wasting, and turn it into a viable product. If this was accomplished, we
would be the only producers of this product, making Wisconsin very unique in this bold new
venture. The addition of this product has helped our Cooperative pay our producers better for
their milk, and make it look very lucrative for prospective new producers to come to Wisconsin
to mitk goats, or to have a change in careers and milk goats, although they may have lived here
all along. We at the Cooperative want to continue to be the largest producer of goat cheese and
Butter, Made from Goat Milk Whey. .

In going about this project, we had hoped to create new jobs for our Cooperative because we
needed a butter maker, people marketing the product and people milking goats to increase
production of milk, for the product. We did! We have hired a custom butter maker to come into
our plant and just make the butter. We found that the product we got from him, turned out to be
vastly superior to the product our cheese/butter maker was able to make. This butter maker also
has a full time job of making butter for a cow factory. - This is why we feel our product is so
much better. With the quality of the butter high, awards came, and demand grew rapidly. We
needed more milk to make the butter, as well as our own product, (because we were able to sell
more cheese because of the doors opened for us by butter), that we brought on many new
producers since we started making it. This obviously adds to the total agricultural products
marketed through Wisconsin, as well as making us the only state with this product. Not only
does this product make Wisconsin unique, it is actually a very efficient way to make this butter.
For the whey, was originally thrown out as waste, but now is used for a quality product.

The project hit some hard times early on. There were problems: packaging, shelf life, a
consistent quality product. We had an uphill fight to gain back leery customers because of this.
Obviously, we didn’t foresee these problems to this extent, and the initial year, we were
disappointed. We got our act straightened around the second year, and sales went through the
roof. At times we couldn’t make it fast enough. In this winter of 1996/97 we will definitely run
out of butter in inventory before we can make anymore. (¥*Remember, goats are seasonal
milkers, and milk flow between October and March is very small, and we can’t make a quality
product.) Expected sales were far lower than actual sales. These exira sales have brought in
extra money, because the same pound of milk going into the plant, is now being used two ways
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and marketed two ways. Our cheese price, which did nof go down, almost made the butter “pure
profie”. ' :

We felt that increased exposure to our products through a high quality brochure would help us
and the State of Wisconsin. Portions of grant money were used for the creation of such a
brochure. It professionally shows the excellent location of our cooperative, and superbly
“describes our products.

The best thing about this project is that it will never quit. While we used our allotment of grant
money, our commitment to this product continues. We have high hopes of increasing production
longer into the months of low production (October, November, February, March), so that we will
be able to make butter longer, helping to shorten the time we will be without it in inveptory. We
have also looked at making a flavored butter to have a bit of diversity with our produgts.

Many of the Food Shows we have gone to, we have.sold out of butter well before we sold out of
cheese. People have raved about it, and we can understand some of the excellent awards given
to this product. We are proud of this product and we thank the State of Wisconsin for aiding us
in this endeavor to create a unique product for the State of Wisconsin,
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