
In addition to individual consumers, numerous institutional buyers, such as retailers, distributors, hospitals, colleges, restaurants, and group

purchasing organizations (GPO's) are looking for rBGH-free dairy products. 

The chart below shows cheese company contacts, primarily those listed in the 100 largest dairy processors in the country.  

There are MANY excellent smaller rBGH-free cheese companies throughout the nation and we encourage buyers to also inquire about them.

Cheese Processor Headquarters Contact Phone E-mail  Major rBGH-free Varieties

C = Completely rBGH-free

Belgioioso - C Denmark, WI Customer Service 920-863-2123 jacobc@belgioioso.com Provolone, Mozzarella (fresh)

Romano, Parmesan, Specialty

Burnett Alpha, WI Kathy Carson 715-689-2468, kathy@burnettdairy.com Mozzarella (dry), provolone,

x2001 string

Cabot Methuen, MA Michelle Martino- 781-740-0090 mmartinooverholt@cabotcheese.com Cheddar 

Overholt x17

Cedar Grove - C Plain, WI Debbie Byrne 800-200-6020 dbyrne@cedargrovecheese.com Cheddar, Colby, Havarti, 

Muenster, Swiss, Jack's

Darigold - C Seattle, WA Mark Orlando 206-915-7001 mark.orlando@darigold.com Cheddar, Monterey Jack

Ellsworth - C Ellsworth, KS Tony Birkel 715-273-4311 tonyb@ellsworthcreamery.net Curds, Cheddar

F & A Dairy Fairacres, MN Chris Slavek 800-657-8582 chris@fadairy.com Mozzarella (dry), Provolone,

Muenster

Fonterra Rosemont, IL Mike Wlodarczyk 847-928-7486 michael.wlodarczyk@fonterra.com Cheddar, Swiss, Mozzarella 

(dry), Egmont, Specialty

Glanbia - C Twin Falls, ID Russ DeKruyf 208-733-7555 rdekruyf@glanbiausa.com Cheddar, Jack's, Colby, 

Asadoro

Gossner - C Logan, UT Jason Simpler 435-713-6100 jasons@gossner.com Swiss, Muenster, Cheddar,

Colby,  Jack's

Great Lakes Hiram, OH Ned Dorman 516-433-0080 ndorman@thedairygroup.com None presently, but may ac-

commodate requests

Joseph Farms - C Atwater, CA Vince Burress 209-394-7984 vburress@josephfarms.com Mozzarella (dry and fresh), 

Cheddar, Jack's, Swiss

Kraft Northfield, IL Angela Wiggins 847-646-6156 Angela.Wiggins@kraft.com 2% cheese

Leprino Denver, CO Sue Taylor 303-480-2990 staylor@leprinofoods.com None presently, but may ac-

commodate requests

Nationwide rBGH- (rBST-) Free Cheese Contacts

mailto:jacobc@belgioioso.com
mailto:kathy@burnettdairy.com
mailto:mmartinooverholt@cabotcheese.com
mailto:dbyrne@cedargrovecheese.com
mailto:mark.orlando@darigold.com
mailto:tonyb@ellsworthcreamery.net
mailto:chris@fadairy.com
mailto:michael.wlodarczyk@fonterra.com
mailto:rdekruyf@glanbiausa.com
mailto:jasons@gossner.com
mailto:ndorman@thedairygroup.com
mailto:vburress@josephfarms.com
mailto:Angela.Wiggins@kraft.com
mailto:staylor@leprinofoods.com


Sartori Plymouth, WI Bob McManus 920-449-7952 rmcmanus@sartorifoods.com Parmesan, Romano, Blue

Sorrento/Lactalis Buffalo, NY Joe Lewis 208-467-4424 joseph.lewis@lactalis.us Mozzarella (dry and fresh),

String, Ricotta

Swiss Valley Farms - C Davenport, IA Lauren Albracht 563-468-6641 lauren.albracht@swissvalley.com Swiss, Cream Cheese,

Blue, Gorgonzola

Tillamook - C Tillamook, OR Customer Service 503-619-4231 www.tillamook.com Cheddar, Mozzarella (dry),

Jack's, Colby, Swiss

Chart compiled by Rick North, Oregon Physicians for Social Responsibility - July 2010

Although we have made every attempt to be inclusive and accurate, we can't guarantee 100% accuracy. If you know of another large company that

should be included or have updated information, please contact Rick North at 503-968-1520 or hrnorth@hevanet.com. 

For more information on the advantages of rBGH-free products, see Oregon PSR's website at www.oregonpsr.org and click on Safe Food - rBGH,

or go directly to http://www.psr.org/chapters/oregon/safe-food/recombinant-bovine-growth.html. 
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