
EXECUTIVE
SUMMARY
IN TRIMESTER TWO, DAIRY COUNCIL OF CA MOVED FROM BUILDING A
NEW FRAMEWORK TO WORKING WITHIN IT.

TRIMESTER 2

The transition from quarterly to trimester reporting was initiated in Trimester One to provide the
Board with more intentional, outcomes-focused updates. Trimester Two fulfills this promise. Across
Education, Advocacy, Collaboration and Thriving Organization, Dairy Council of CA (DCC) teams
have moved Objectives and Key Results (OKRs) from intention to impact, with data and results
reflecting their efforts.

The achievements this trimester demonstrate both breadth and depth. Highlights include the
release of our 2026 Trends publication — our annual resource equipping nutrition educators and
health professionals with the evidence and insights shaping food and nutrition across California
and beyond. A key resource also received independent evidence-based recognition, and a
community activation put milk in the hands of 800 families across 16 Southern California grocery
stores. Additionally, our staff engagement survey surpassed its participation target — a small but
meaningful sign that our internal culture is keeping pace with our external momentum.

The following is a detailed account of this progress: Dairy Council of CA goals, the outcomes
achieved and the groundwork laid for Trimester Three.
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WHAT THE NUMBERS REFLECT

128,820
MDC In Person MDC Virtual Participant Satisfaction

94%

Behind every figure on this page is a deliberate choice — to measure not just what DCC does, but what it
moves. Trimester Two's reach numbers tell a story of coordinated strategy in action: students experiencing
dairy agriculture firsthand, adults accessing science-based nutrition resources and communities engaging
with DCC's content across multiple platforms and formats.

When the MDC brings dairy education to more than 139,000 students across California, it connects every
visit to a larger goal — it is a Key Result advancing. When publications and social media generate over
112,000 impressions, that is thought leadership that translates into measurable influence. When resources
are ordered and downloaded across California by the thousands, that is dairy nutrition education reaching
the professionals and families who need it most.

109 ACTIVITIES COMPLETED
BY STAFF THIS TRIMESTER

Key results
remaining16 

Key Results Progress
48%

Total CA Prints

216K

Publications YouTube Channel Views

18 1,646,674

OVERALL KR PERFORMANCE BY STRATEGY:

OKRs COMPLETEDSTRATEGY

Education

Advocacy

TOTAL OKRs

6

7

2

5

Collaboration 6 1

Thriving Org 12 7

Total 31 15
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Total CA Digital

54,071

10,331
Mobile Dairy Classroom (MDC) Reaches 139K + Students

Print & Digital

MOVING DAIRY
FORWARD WITH
STRATEGIC FOCUS

Complete



Education Key Results

3 of 4 education resources launched to date

Launch 4 education tools generating 2,000+ orders

01

02

03

Market Mystery Storybook
Updated as a dual-language digital flipbook with narrated YouTube videos
in English and Spanish for K–2nd graders. 

Highlight

744 professionals added (148% of goal)
Build priority contact database +500 professionals

Expanded school nutrition professional network
Engaged 1,300 attendees at the California School Nutrition Association
conference and collected new contacts to grow priority audience database.

Highlight

 94% of instructor workdays spent in the field

 Mobile Dairy instructors at 90% field delivery

Mobile Dairy Classroom (MDC) featured at community events
MDC reached 1,600+ students and community members at high-
visibility events like Fall on the Farm and GENYOUth Super School.

Highlight

04

44% of activity goals completed
Increase dairy ag education activities by 10%

Dairy ag education reaches 1,000+ students through Lodi USD
partnership
Dairy Ag Explorers program implemented across 11 after-school sites,
fulfilling a key deliverable of their CA Dept. of Food & Agriculture Farm-
to-School grant.

Highlight

94% participant satisfaction
(in-person and virtual)

90% satisfaction for
Mobile Dairy assemblies 

Objective: Advance the integration of milk and dairy foods as part of nutrition education.

OKRs Completed 

In Progress

Increase engaged
influenced contacts by 20%

05 06

18,197 out of 5,000 contacts influenced
on HubSpot, achieving 360% of the goal
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16 presentations delivered, exceeding goal

15 Conference presentations reached 3,000+ attendees

Head Start session expands knowledge of dairy nutrition
Equipped early childhood educators with dairy nutrition science, building a
foundation for advocacy.

Highlight

International Council of Active Aging (ICAA) Journal independently features
the Healthy Eating Table

2 endorsements from influential organizations

ICAA Journal endorses Dairy Council of CA’s Healthy Eating Table
In Issue 4, 2025, it independently directed its global readership to this valuable
resource.

Highlight

2 of 3 campaigns completed, generating 311,861
impressions so far

 3 digital campaigns, 500,000+ impressions

National Milk Day interview garnered over
20,000 views on social media
Featured a pediatric expert from the American
Academy of Pediatrics discussing dairy nutrition.

Highlight
2 peer-reviewed publications completed

2 peer-reviewed publications, amplified via
6 media outlets

Well-Nourished, Brighter Futures: Dairy Dialogue
Published in the Journal of the Academy of Nutrition
and Dietetics - reaching 12,000 members nationwide.

Highlight

Advocacy Key Results
Objective: Advance the value of milk and dairy foods in dietary guidance and
recommendations through advocacy efforts.

OKRs Completed 

In Progress

01

02

03
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Featured in 3 new third-party publications this year

2 new + 12 continued third-party publications

Dairy Nutrition Education Featured in CA WIC
Publication
DDC staff co-authored an article in WIC Watch
highlighting culturally relevant nutrition
education for parents of infants and toddlers.

Highlight

21 workshops delivered, reaching 1,911 professionals

15 Professional Development workshops reaching 400+
professionals

Exploring dairy’s role in healthy aging
Dairy Council of CA-hosted webinar explored the latest science on dairy’s
role in gut, brain, bone and muscle health.

Highlight

6 pieces published

Disseminate 5 thought leadership
pieces, 10% engagement increase

2026 Trends publication launched on 1/5/2026
It reached 3,088 print contacts, over 26,000 email
professionals, and 188,332 short social media views,
targeting health educators, policy leaders, researchers
and school food service professionals statewide.

Highlight



4 Leadership Awards, 2,500+
engagements

Secure 2 new priority sector
partnership commitments

OKRs Completed 

In ProgressCollaboration Key Results

 4 partner events complete 

Co-host 4 partner events, 800+ attendees, 80% satisfaction

Partner event with Beef Council engaged 40 school nutrition leaders
Co-hosted an event with CA Beef Council at the CA School Nutrition
Association conference, reinforcing the value of milk and beef in school
meals.

Highlight

Season 2 of Let’s Eat Healthy Together launched

Launch 2 co-created resources with partners

High school culinary classes implement creative cooking challenge
A partner educator built a multi-week cooking competition around all 4
Season 2 episodes; students created original healthy meals inspired by
each episode.

Highlight

01

02

Objective: Co-create resources, recommendations and actions to promote healthy,
sustainable eating patterns.
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2 campaigns partnerships completed

3 partnerships across dairy-centric campaigns, 100%
metrics sharing

National Milk Day retail partnership celebrated dairy
Partnered with Mother’s Nutritional Center to distribute 800 gallons of
milk, reaching 500,000 people through social media.

Highlight

48 partners piloted the tools

Pilot nutrition education tools with 20+ partners,
achieving a 50 Net Promoter Score

Evaluation Completed for Dairy Ag Explorers Program
The pilot combined Mobile Dairy Classroom assemblies with classroom
lessons, engaging 820 students across Southern California schools.

Highlight

03

04

Awards will be announced in Trimester Three
to celebrate California leaders promoting
dairy nutrition and healthy-eating initiatives.

05 06

Secured partnership with KVCR and
San Bernardino County
Superintendent of Schools



OKRs Completed 

In ProgressThriving Org Key Results

10 processes updated, exceeding goal

Revise and implement 3
organizational processes

01

All staff members completed OKR training

OKR training for 90% of staff by
9/30/202602

Expenses remained within budget

Maintain expenses within -5% of
approved budget

03

Objective: Building organizational capacity, equity and effectiveness.
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4 trainings delivered to staff

2 org-wide communication
trainings for staff by T3

04

15 of 31 key results completed to date

Reach 80% of org-wide OKRs05

More than 80% of staff completed two or
more professional development activities

Staff participation in Professional
Development

06

2 funding applications submitted

Submit 3 external funding
applications

07

The foundation is set. The work continues.

With about half of our OKRs complete, DCC is entering its final trimester in a strong
position. Trimester Two demonstrated that the OKR framework is not merely a
reporting tool; it is integral to DCC's operations. This same discipline will carry into
Trimester Three, where the team will finalize the third digital campaign, highlight
the achievements of LEH Leadership Award recipients and submit a third
application for external funding.

The goal is to complete 80% of all 31 organization-wide Key Results by June 2026.
With momentum established across all four strategies, this is not just a goal — it is
a concrete plan. Trimester Three is when the full impact of the year will be realized.

Trimester Three: Time to Finish Strong

Strategic communications plan completed

80% satisfaction on internal
communications survey

08

Developed and delivered training to staff

Develop Strategic Communication
Plan + Playbook

09

Survey launched

Increase annual engagement
survey participation by 10%

10

Implementation underway

Implement 2 new DEIA/staff well-
being initiatives

11

86% participation (goal exceeded)

Staff engagement pulse survey,
85% participation

12



























ELK GROVE UNIFIED SCHOOL DISTRICT 
 

BOARD COMMUNICATION 

 

From the Office of the Superintendent Date: 12/5/2025 

To the Board of Education BC No.  

 

Regarding:  Mobile Dairy Classroom Prepared by: Michelle Drake 
 

 

 

The purpose of this Board Communication is to highlight a district partnership with The Dairy Council of 

California and their continued support in teaching students about food literacy.   

 

The Dairy Council of California’s Mobile Dairy Classroom brings agricultural literacy and nutrition education 

directly to students through an engaging, standards-based assembly featuring a live dairy cow and calf. During 

the program, students learn where milk comes from, how farmers care for animals and the environment, and the 

importance of dairy in a balanced diet. Elk Grove Unified School District has been a long-standing partner, 

hosting multiple Mobile Dairy Classroom assemblies each year to support agricultural education and connect 

students to California’s food system. 

 

The Dairy Council of California has been a partner of the district for over 30 years, supporting nutrition 

education, access to standards-based curriculum, and overall wellness.  The Mobile Dairy Classroom has been 

visiting District schools for many years.  In 2023-24 they visited 9 schools, in 2024-25 they visited 5 schools and 

for the 2025-26 school year they currently have 4 visits scheduled, as follows:  

 

01/07/2026     Marion Mix Elementary    

01/23/2026     Sierra Enterprise Elementary  

01/29/2026     Florin Elementary  

03/03/2026     Isabelle Jackson Elementary 

 

We welcome Board Members to visit during the Mobile Dairy Classroom assembly and see the sheer joy that 

comes to students and adults alike when they get to see a dairy cow up close.  

 

If you have any questions, please contact Michelle Drake, Director, Food & Nutrition Services at 916-686-7735. 

 

 

 

       

 Christopher R. Hoffman 

 Superintendent 

 



www.agri-pulse.com/articles/23875-opinion-its-time-for-clarity-on-ultraprocessed-foods 

Opinion: It's time for clarity on ultrapro­

cessed foods 
Amy Delisio 

December 8, 2025 

America's health crisis is unfolding in plain sight: an abundance of food choices alongside rising 

disease. 

Discussions around ultraprocessed foods, or UPFs, reveal how access and policy shape what 

ends up on the plate for millions of Americans. As rates of chronic disease and childhood obesity 

continue to rise and disparities widen, understanding how food processing shapes nutrition and 

health is essential for science-based solutions. 

Many families struggle to access nutrient-dense foods that support lifelong wellness, strategies to 

improve diet quality while meeting people's unique needs, preferences, and values are complex. 

Understanding how foods are produced, including the role processing plays in safety, nutrition and 

access is essential to improving diet quality. 

UPFs are increasingly the center of the conversation around food and nutrition, from consumers to 

health experts and policymakers. However, a lack of understanding of what constitutes UPFs cre­

ates confusion. 

Much of the food we eat today undergoes processing to improve safety, preserve or enhance nutri­

ents, and make healthy options more affordable, benefits worth considering as we discuss the role 

different types of processing play in supporting health. 

Research shows that some processed foods that have low nutritional value are consistently linked 

to poor health outcomes. However, there are many nutrient dense foods, like whole-grain cereals, 

canned beans, frozen vegetables and yogurt, that retain their nutritional value and have beneficial 

health impacts. 

Pasteurization ensures milk safety and quality, enabling the production of nutrient-rich dairy foods 

that contribute essential nutrients across the lifespan. Fermentation, used for yogurt, kefir and many 

cheeses, adds beneficial bacteria that support gut health, strengthen the microbiome and provide 

functional benefits beyond basic nutrition. 

Processing also allows companies to improve nutritional profiles-reducing sodium, added sugars 

and saturated fats while fortifying beneficial nutrients. Yet these innovations are often overlooked in 

UPF classifications that focus on the extent of processing rather than nutrient density. 



As awareness of UPFs grows, policymakers are examining how definitions and regulations might 

shape nutrition guidance and food access. This reflects both the importance and the complexity of 

the issue and the need for careful, science-based approaches. 

California was the first state to address UPFs by passing a law in 2023 banning synthetic food 

dyes from being served in schools to Gov. Gavin Newsom's executive order in January 2025 di­

recting state agencies to assess the health effects of additives and ingredients commonly found in 

UPFs. 

California's Real Food, Healthy Kids act, signed into law on Oct. 8, 2025, seeks to phase out 

harmful UPFs from public schools by 2035. The law defines UPFs as foods high in saturated fat, 

sodium or added sugars, and contains industrial additives like artificial colors, flavors, sweeteners 

and emulsifiers and tasks the California Department of Public Health with identifying harmful UPFs 

for removal from school meals. 

At the national level, the Food and Drug Administration, Department of Health and Human 

Services, and Department of Agriculture jointly issued a request for information this July to explore 

whether a uniform federal definition of UPFs should be adopted for use in food labeling, research 

and policy. 

In early 2026, the new Dietary Guidelines for Americans may address UPF-related recommenda­

tions which could affect foods available through federal nutrition programs, including Supplemental 

Nutrition Assistance Program, Special Supplemental Nutrition Program for Women, Infants, and 

Children and the national school lunch and breakfast programs, which collectively serve more than 

30 million families nationwide. These programs are a vital source of nutrition security for families 

and are especially critical for pregnant women and children, when proper nutrition sets the founda­

tion for healthy growth, brain development and lifelong wellness. 

Policy decisions must be informed by credible science, reflect the realities of food production, and 

avoid unintentionally limiting access to nutritious foods. 

The food and agriculture sectors have an opportunity to lead by showing how responsibly pro­

duced foods can support balanced eating patterns and improve public health outcomes. Educating 

consumers and policymakers on the role of processing methods to improve safety, shelf life, and 

nutritional value while reducing food waste is essential. 

By staying engaged and collaborating across the food system, we can ensure that nutrition policy 

advances health, reflects sound science and supports resilient, equitable access to nutrient-dense 

foods. 

Amy Delisio is CEO of the Dairy Council of California. 





Dairy Council of California recently 
released its 2026 Trends report, 
bringing research, policy and real-world 
context together to help industry, 
health care and education professionals 
understand trending food and 
nutrition shifts. Key changes in food 
systems, nutrition science and public 
health are influencing the way people 

learn about, access and experience food. The publication 
explores the rising demand for protein and the dairy 
innovations emerging to meet it, evolving efforts to define 
and regulate ultra‑processed foods, persistent challenges in 
children’s health and nutrition, and the growing integration 
of nutrition solutions within health care systems.

The latest Dietary Guidelines for Americans reinforces 
these themes by encouraging higher protein intake across 
life stages, supporting dairy consumption at all fat levels and 
emphasizing nutrient‑dense, minimally processed foods as the 
foundation of a healthy eating pattern.

These current trends create an important opportunity for the 
dairy industry. From milk and yogurt to cheese, dairy foods 
are whole, nutritious foods that deliver essential nutrients that 
support health at every life stage, from immune and brain 
development in pregnancy and early childhood to preventing 
frailty, fractures and cognitive decline in older adulthood. 

It is essential for the dairy community to work together to 
raise awareness of the health benefits of dairy foods and stay 
engaged to ensure science-based solutions are the basis for 
evolving food policies.

To explore these themes in greater depth, read Dairy 
Council of California’s 2026 Trends report, with practical 
takeaways for dairy’s role in health. Read the full report at 
DairyCouncilofCA.org/Trends. 

To a healthier future,

Amy DeLisio, MPH, RDN

Protein demand continues to surge as consumers prioritize 
strength, healthy aging, weight management and overall wellness. 
According to the International Food Information Council’s 2025 
Food and Health Survey, 70% of Americans are actively seeking 
protein foods, making high-protein eating a prevalent dietary 
approach. At the same time, policy is shifting. There is a broader 
return to whole foods, with consumers gravitating toward simple, 
recognizable ingredients they perceive as real and nourishing.

Dairy foods across all fat levels, including milk, yogurt, cheese 
and butter, are experiencing a comeback as nutrition science 
evolves beyond single nutrients to reflect whole foods and dietary 
patterns. A growing body of research shows that whole-milk dairy 
is not associated with adverse health outcomes and may offer 
neutral to positive benefits when consumed in recommended 
amounts. This shift reflects greater understanding of the dairy 
matrix, the interaction of nutrients and structure that influences 
health outcomes, supporting the role of whole dairy foods in 
balanced, healthy eating patterns.

The rise of GLP-1 weight loss medications is fueling protein 
interest. Research shows that these medications, now used by 
roughly 12% of Americans, suppress appetite. Thus, it is necessary 
for users to prioritize nutrient density by including protein to 
maintain adequate nutrient intake and prevent muscle loss, which 
is a concern with these medications. With dairy proteins among 
the highest in quality and digestibility, the dairy industry has an 
opportunity to offer an effective solution by delivering complete 
protein along with essential nutrients in a convenient format, 
helping support muscle maintenance amid limited evidence-based 
dietary guidance for GLP-1 users.

News Update

Read more about these topics at DairyCouncilofCA.org

The Rise of Protein and 
the Return to Whole 
Dairy Foods

GLP-1s Fuel Protein Interest

Building Healthier 
Communities 
Through Whole Food 
and Dairy

A Message From the CEO

Spring 2026

https://dairycouncilofca.org/what-we-do/trends/2026-trends


 
 

Guest Columns 
 
Perspective: 
Dairy Nutrition 
 
Whole foods, protein and healthy fat come into favor 
 
Amy DeLisio 
 
Amy DeLisio is CEO of the Dairy Council of California. She is a registered dietitian with a 
master’s degree in public health from the University of Southern California and earned 
her bachelor’s degree in dietetics at Youngstown State University. She contributes this 
column exclusively for Cheese Market News®. 
 
Sales and interest in whole-milk dairy foods have been gaining traction in recent years, 
as a growing body of evidence shows that whole-milk dairy foods such as cheese, yogurt 
and butter may not be associated with negative health outcomes when consumed in 
recommended amounts; instead, they fit well within healthy eating patterns. 
 
Most recently, whole-milk dairy foods had a big win in the newly released 2025-2030 
Dietary Guidelines for Americans, which encourages consumption of “real food” with 
dietary patterns built around protein, dairy, vegetables, fruits, healthy fats and whole 
grains, alongside a reduction in highly processed foods. 
 
The Dietary Guidelines continue to emphasize dairy’s role in healthy eating patterns, 
pointing to nutrients many Americans struggle to get enough of, including calcium, vitamin 
D and potassium. The Dietary Guidelines reflect a broader whole-food philosophy, 
encouraging Americans to choose whole-food sources of saturated fat, including whole-
fat dairy, while keeping intake within established limits. 
 
These positive associations with whole-fat dairy foods are not based on individual 
nutrients alone but rather on the dairy matrix, which includes both the nutrient and non-
nutrient components of foods such as vitamins, minerals and bioactives, as well as 
physical structure, texture and form. Together, these elements can affect digestion, 
absorption and physiological functions that are important for health. 
 
For the dairy industry, interest in whole foods creates a timely opportunity. From cheese 
to milk to yogurt, dairy competes well in a marketplace that increasingly rewards familiar 
whole foods. 
 
• Protein is having a moment 
 



In addition to encouraging whole foods, the Dietary Guidelines elevate the importance of 
high-quality protein. At the same time, interest in protein is rising among consumers. 
Motivated by goals related to healthy aging, muscle and bone health and overall well-
being, 70% of Americans report they are seeking protein-rich foods, according to the 
International Food Information Council’s 2025 Food and Health Survey. 
 
Interest in protein spans generations and eating occasions. Parents are seeking protein-
rich snacks for kids, often paying a premium for products labeled “good source of protein.” 
Teens are turning to protein bars, shakes and powders to support sports performance. 
This heightened interest has fueled rapid product expansion across categories from 
snack foods and baked goods to comfort-meal kits and convenience options. Market 
research projects the high-protein product segment to grow significantly through 2028. 
 
Dairy products are naturally an excellent source of high-quality protein and are considered 
whole foods that are affordable and easy to prepare. Cheese and yogurt in particular are 
nutrient-dense options that provide the protein and micronutrients needed to maintain 
muscle and bone health. 
 
Within this fast-growing protein landscape, dairy remains a leader. Dairy proteins, 
including whey and casein, are among the highest-quality and most digestible proteins 
available, supporting muscle growth and repair and overall metabolic health. The dairy 
industry is expanding processing capacity for whey protein and milk powders in response 
to rising demand, helping to support manufacturers who use dairy ingredients across 
beverages, snacks and sports nutrition products. 
 
The rise of GLP-1 weight loss medications is also accelerating protein demand, as these 
drugs — now used by an estimated 12% of Americans — significantly suppress appetite, 
raising concerns about nutrient gaps and muscle loss. As a result, users are being 
advised to prioritize protein, hydration and fiber-rich foods to maintain adequate nutrient 
intake and prevent muscle loss. Dairy is well positioned to meet this emerging need. This 
demand is already driving product innovation, including new dairy-based beverages 
formulated specifically for people taking GLP-1s and functional shots made with kefir and 
colostrum. 
 
• Ultra-processed foods under a critical lens 
 
Alongside interest in whole foods and protein, ultra-processed foods are increasingly at 
the center of the conversation around food and nutrition. Even so, there is not a 
universally recognized definition of what constitutes an ultra-processed food, and not all 
processing should be perceived as negative. 
 
While research shows that some highly processed foods with low nutritional value are 
consistently linked to poor health outcomes, many nutrient-dense foods that are 
processed — like whole-grain cereals, canned beans, frozen vegetables and yogurt — 
provide nutritional value and have beneficial health impacts. In addition, much of the food 
eaten today undergoes processing to improve safety, preserve or enhance nutrients, and 



make healthy options more affordable, benefits worth considering when discussing the 
role of different types of processing in supporting health. 
 
In the case of dairy foods, pasteurization ensures milk safety and quality, and fermentation 
used for cheeses, yogurt and kefir adds beneficial bacteria that supports gut health, 
strengthens the microbiome and provides functional benefits beyond basic nutrition. 
Processing also allows companies to improve nutritional profiles by reducing sodium, 
added sugars and saturated fats while fortifying beneficial nutrients. These innovations 
are often overlooked in the ultra-processed food classification that focuses on the extent 
of processing rather than nutrient density. 
 
As awareness of ultra-processed foods grows, policymakers are examining how 
definitions and regulations might shape nutrition guidance and food access. This ongoing 
review reflects both the importance and the complexity of the issue and the need for 
careful, science-based approaches. 
 
With updated nutrition guidance, strong protein demand and evolving views on dietary 
fats converging, dairy is well positioned to meet consumers’ shifting expectations and play 
an increasingly important role in health-promoting diets. 
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