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CALIFORNIA MILK ADVISORY BOARD WELCOMES DR. TY WAGONER AS
SENIOR MANAGER OF CALIFORNIA DAIRY INNOVATION CENTER

Tracy, Calif. — May 20, 2024 — The California Milk Advisory Board’s California Dairy
Innovation Center (CDIC) today announced the addition of Dr. Ty Wagoner as Senior Manager, a
new position at CDIC.

Dr. Wagoner brings over 10 years of experience in dairy products research and innovation to the
role. He got his start as a trained chef at the California School of Culinary Arts before obtaining
his BS, MS, and PhD in Food Science from North Carolina State University. His career includes
dairy ingredients research at NC State, two years working with Fonterra’s R&D Center (NZ) as a
part of the Transforming the Dairy Value Chain Primary Growth Partnership, and a stint leading
ingredient innovation in the precision fermentation industry. Dr. Wagoner’s extensive
background includes the formulation of new beverages, snacks, cheese products and novel
ingredients. He also led strategic initiatives and worked extensively cross-functionally with R&D
and operations teams.

“Ty’s proven record of driving innovation and his deep understanding of the dairy technology
landscape make him an invaluable addition to the CDIC team," said John Talbot, CEO of the

California Milk Advisory Board. “This new position will play a pivotal part in our expanding
innovation ecosystem.”

As Senior Manager, Wagoner will help guide CDIC's initiatives to support processors and
entrepreneurs; develop projects focused on product, process and packaging innovation; and
collaborate with CDIC’s partnering academic institutions.

"I’m honored to join the CDIC and contribute to its mission of advancing the dairy industry
through innovation," said Wagoner. “I’m enthusiastic about the industry’s potential and look
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forward to collaborating with the team to grow opportunities identified for the dairy processing
community in California."

Dr. Wagoner's appointment underscores CDIC's dedication to recruiting and developing top-tier
talent to drive progress and innovation within the dairy industry, providing technical support to
processors and entrepreneurs, and strengthening academic institutions in the state. Information
about the California Dairy Innovation Center and its initiatives is available at cdic.net.

California is the nation’s leading milk producer, and makes more butter, ice cream and nonfat
dry milk than any other state. California is the second-largest producer of cheese and yogurt.
California milk and dairy foods can be identified by the Real California Milk seal, which
certifies they are made with milk from the state’s dairy farm families who lead the nation in
sustainable farming practices.
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About Real California Milk/California Milk Advisory Board

The California Milk Advisory Board (CMAB), an instrumentality of the California Department
of Food and Agriculture, is funded by the state’s dairy farm families who lead the nation in
sustainable dairy farming practices. With a vision to nourish the world with the wholesome
goodness of Real California Milk, the CMAB’s programs focus on increasing demand for
California’s sustainable dairy products in the state, across the U.S. and around the world through
advertising, public relations, research, and retail and foodservice promotional programs. For
more information and to connect with the CMAB, visit RealCaliforniaMilk.com, Facebook,
YouTube, Twitter, Instagram and Pinterest.

About California Dairy Innovation Center

The California Dairy Innovation Center coordinates pre-competitive research and educational
training in collaboration with industry, check-off programs, and research/academic institutions
throughout the state of California in support of a common set of innovation and productivity
goals. A virtual organization created by the California Milk Advisory Board, the CDIC is guided
by a Steering Committee that includes California Dairies Inc., California Dairy Research
Foundation, California Milk Advisory Board, Cal Poly San Luis Obispo, Dairy Management
Inc., Fresno State University, Hilmar Cheese, Leprino Foods, and UC Davis. The CDIC is
primarily funded by California dairy producers through the California Milk Advisory Board.
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