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OBJECTIVES

During this course students familiarize with dairy technology.

At the and of the course studens will be able to: understand the basic dairy technology processes; recognize traditional polish dairy products; make butter,

CONTENTS

. Visiting a farm

. Tvarog making (unripened cheese)

8. Visiting the dairy or analitical laboratory

. Butter making from sweet cream. Sensory and physical analysis of butter and buttermilk.

. Methods for the analysis and quality evaluation of dried milk

. Using dairy products for making: “ruskie pierogi” (dumplings with potato and tvarog stuffing), “gofry” and “muffins”
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4. Polish and European traditional dairy products with PDO (Protected Designation of Origin) and PGI (Protected Geographical Indication cheeses) logos
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6. How to calculate ice cream recipe? Tasting ice cream produced in Poznan
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PRE-REQUISES




