Cheese Science and Technology
University College Cork, Ireland

20 -22 October 2010

Delivered by Professor Paul McSweeney, UCC and Dr Tim Guinee, Teagasc

Wednesday, 20 October

9:00 – 9:30
Registration and coffee

9.30 

Cheese as a product 

10.15 

Diversity of cheese 
11.00 

Break
11.30 

Diversity of cheese 

12.15 

Dairy chemistry 

1.00 

Lunch
2.00 

Dairy chemistry 

3.00 

Rennet gelation 

3.30 

Break
4.00 

Rennet gelation, syneresis 

5.30 

Ends

7.30 

Course dinner
Thursday, 21 October

9.00 

Acid gelation 

10.00 

Milk pretreatment 
11.00 

Break
11.30 

Milk pretreatment 

12.00 

Starters and acidification 

1.00 

Lunch
2.00 

Starters and acidification 
2.30 

Cutting, cooking, whey drainage 

3.00 

Curd treatment 

3.40 

Break
4.00 

Salting and finishing operations 

4.45 

Ripening: Overview and control, microbiology 

5.30 

Ends
Friday, 22 October

9.00 

Metabolism of lactose, lactate, citrate 

9.30 

Lipolysis 

10.30 

Proteolysis 

11.00 

Break
11.30 

Proteolysis 

12.00 

Amino acid catabolism 

12.30 

Processed cheese

1.10 

Lunch
2.00 

Yield efficiency 
3.00 

Quality assurance/diversification/future challenges 
        

(Discussion forum)

4.00 

Ends
