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A practical, hands-on short
course at the Dairy Products

Tuesday, March 26

Learning Objectives
o Review milk characteristics and

) . . . . quality factors, learn basic unit
TeChnOIOQY Cenier, CGIPOIY 830 RegISTI’OTIOH, II’]TI’OdUCTIOI’]S opergﬁons in d(_]”'y and cheese
San Luis Obispo. Overview of milk and principles of plants )
CALPOLY Registration at: cheesemaking ° Hgggﬁrggﬂéhﬁer?;#grrréﬁe;ff
Course-symposia authentic make procedures procedures, functionality, sensory
Industry: $590, second or more 10:30 Types of Hispanic cheeses and Brodfilest, ondq opé)liqofions
: . nderstanding basic
from the same company: $490. authentic make procedures ¥ ilerebiolosy and weslssisy
students/academia: $175 11:15 Selection of Cultures and Enzymes aspects
(ngggggsg's?s dlso available, please 1 2:00 Lunch o Practice and learn new skills in
. : L ilot plant
Fee includes group meals and 1:00 Cheesemaking in pilot plant Sl
parking, group rate at area hotels. 4:00 Hispanic and Mediterranean cheese Objetivos de aprendizaje
sensory Evaluation v' Conocer los principios bdsicos de
5:30  Group Dinner la leche, su calidad, y
) operaciones en las unidas

Wednesday, March 27

lecheras. Aprender equipos de
procesado de l&cteos utilizados
en las plantas lecheras

8:30 Cheesemaking in pilot plant v Comprender los principios
12:00 Lunch and applications bdsicos de elaboracion de
1:30 Cheesemaking in pilot plant (cont.) quesoé'm{rﬂos}’m?d'TerFO“eos y
2:00 Culinary uses and trends for Mexican ?e?rrﬁgnfirc%?fgéjodo,

cheeses desuerado y maduracién -
2:45 Product standards in the USA practicar en la planta piloto
3:30 Principles of food safety, government 4 E]n;in%%rdﬁgﬂg:riﬁgggc bdsicae

H | Ul | |

safety rggglo’nons resources v Practicar habilidades de

Q&A with instructors fabricacion en la planta piloto
4:15 Cerfificates

Program co-organized with CMAB/CDIC, with partial funding

- CALIFORNIA and contributions from Dairy Management Inc., the USDA's
m. 3 Pacific Coast Coalition Dairy Business Innovation Initiative and
DAIRY MANAGEMENT INC." 3/ CMAB.

January 2024, program subject to change
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