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Course objectives (course and applications) 

 

 The lectures will provide detailed information regarding general and specific technologies for 

the main categories of dairy products: butter, cheese, and ice cream. 

 The practical work will focus on the techniques of sampling, preparation, and qualitative 

analyses of butter, cheese, and ice cream, as well as production calculations for these products. 

 

Content of discipline (analytical program) 

 

Course (chapters / subchapters) 

Butter technology (Theoretical basis of butter formation. Batch production of butter. 

Continuous production of butter) 

Cheese (Classification. Milk preparation. Milk coagulation. Curd processing. Moulding and 

pressing. Salting. Ripening. Applied treatments. Cheese storage) 

Specific cheese manufacturing technologies (Technology of fresh cheeses. Technology of 

soft cheeses. Technology of brine-ripened cheeses. Technology of semi-hard cheeses. 

Technology of hard cheeses. Technology of pasta filata cheeses. Technology of kneaded 

cheeses. Technology of processed cheeses) 

Ice cream technology (Raw and auxiliary materials. Stages of ice cream manufacture) 

 

Practical activities 

Butter (Sampling and sample preparation for analysis. Organoleptic examination. 

Determination of acidity and content of water, salt, and fat. Assessment of rancidity. Production 

calculations for butter) 

Cheese (Sampling and sample preparation for analysis. Organoleptic examination. 

Determination of acidity and content of water, salt, and fat. Determination of curd firmness. 

Production calculations for cheese) 

Ice cream (Collecting and preparation of samples for analysis. Organoleptic examination. 

Determination of water and fat) 
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Evaluation 

 

Evaluation form Assessment methods 
Percentage of the 

final grade 

Exam Oral evaluation 70% 

Assessment activity during 

the semester 
Quizzes, laboratory colloquium 30% 
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