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Applauds bill to stop misleading non-
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GREEN BAY, Wis. — Edge Dairy Farmer Cooperative, one of the largest dairy co-ops
in the country, applauded the reintroduction today of federal legislation that would
combat the misleading labeling of imitation dairy products.

The DAIRY PRIDE Act, reintroduced in the Senate by Tammy Baldwin, D-Wis., and
Jim Risch, R-ldaho, would require non-dairy products made from nuts, seeds, plants
and algae to no longer be mislabeled with dairy terms such as milk, yogurt or
cheese.

The bill also would require the Food and Drug Administration to issue guidance for
nationwide enforcement of mislabeled products. Current regulations define dairy
products as being from dairy animals, but the FDA has not enforced the rule.

“Research has shown that customers are confused by the way dairy imitations are
presented in the marketplace. Mislabeling is not tolerated in most sectors of the
economy, but it is pervasive in the dairy aisle,” Edge President Brody Stapel said.
“It’s frustrating to see the inaction by the FDA to correct the problem.”

“We are excited to see Senator Baldwin re-introduce this bill, telling the makers of
plant-based imitations that they need to play by the rules, while supporting real
dairy products produced by Wisconsin’s farmers and processors,” Stapel said.

A companion bill is being introduced in the House.

Edge has long advocated for the FDA to enforce the existing regulations. A national
survey co-commissioned by the cooperative found that customers are confused


https://www.wispolitics.com/2025/wispolitics-is-better-on-the-app/
https://www.wispolitics.com/2025/wispolitics-is-better-on-the-app/
https://u7061146.ct.sendgrid.net/ls/click?upn=TeZUXWpUv-2B6TCY38pVLo9hmRpXpZeGgweFwwLRMfrlACZyN2vfqi5Ly8TKwkfZq9Oj9-2Feo-2FB28oJsaCIDo4NJJOQW3lrtohOHcJRmaUF0-2FmQhc-2FeXD1xSvRX1AvpkRb0eP-2F1avM8vJo9fKzWNEOVQA-3D-3DySXv_6-2BOayirWiMnL4NNJ9ivl6bxpsweHyo3BJo8FT8kOn4xqR4fIe20LyTOqb8PBIIZK2fatjf3Lh1mOhzO5MnDbzQKVt9k4r9jj9PV77TANLt8C8WKzJm8HPgSioLPrPznkoRkJ-2BIP9WB7MUcA9xAowAoMxN8Bm4TawAwUewuoK0YZ0x2KU3YwewifynqaVTXDGAu5dWxQhXfLfCi9G624gU7ViJuZWaa-2BGQbga4-2BTjrCs6R5rTNoOqiD3OfqRvfXbHXw3zWUpl8Qsr0l07KRFZh2SsFIMQnIaJj1VAWLnPp-2Br5Kcwp0VrpaDvdWR64Imuqxx3gn4iHJFTKtgU1yvsies9evUNXKKUgn4OOq9T1-2Ftw-3D

A AW ANY AFFAIRS
WISPOLITICS

about whether imitation cheese products are indeed dairy foods and whether they
carry the same nutritional value.

Some of the findings:

e One-quarter
of customers mistakenly think plant-based products labeled as cheese contain
milk.

* One-third of customers believe that the products contain protein, and 21
percent think that it is of a higher quality than dairy even though the imitations
have little to no protein. Real dairy cheese has 7 grams of protein.

e One-quarter of customers purchase imitation cheeses because they believe
them to be low in calories and fat and without additives. In reality, these plant-
based foods contain an equal or comparable amount of fat and calories and
substantially more additives than dairy cheeses.



