Audience

Need more information? Contact our staff!
Sam Bass slbass@calpoly.edu

Welcome & Course Overview

Milk Composition & Introduction to Acid-Set
cheeses

The Science of Acid Cheeses: Coagulation,
Cultures & Enzymes

10:45 AM Sensory Lab #1: Comparative Tasting -
Lactic vs Acetic vs Lime

11:30 AM Hands-On: Cheesemaking — Paneer
Production & Draining

12:30 PM Lunch

1:15 PM Hands-On: Continued Cheesemaking

2:00 PM Hands-On: Cheesemaking — Chévre
Production

Sensory Lab #2: Texture & Moisture in Acid-
Set Cheeses

Brining, Pressing & Storage of Fresh Cheeses

Evening Reception

The program is co-organized with CMAB/CDIC, with partial
funding and contributions from Dairy Management Inc., the
USDA's Pacific Coast Coalition Dairy Business Innovation Initiative
and the California Milk Advisory Board.

Program as of July 18, 2025, subject to change.

Learning Outcomes

10:00 AM

10:15 AM

11:00 AM

12:30 PM

1:00 PM

Recap of Day 1

Hands-On: Cheesemaking - Fresh Cheese
with Herbs

Break

Hands-On: Straining, Seasoning & Packaging

Quality Assurance & Defect Diagnosis in Acid-
Coagulated Cheeses

Lunch

Acid-Set Cheeses Around the World: Styles,
Processes, and Applications

Marketing Trends in Fresh Cheese

Break / Transportation to Culinary lab

Culinary Applications Lab

Closing Discussion, Certificates & Farewell

Dairy Products Technology Center
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