ETT332 Dairy Science and Technology 2, lectures

Course description 2011/2012
Responsible Department		Department of Food and Environmental Sciences
Earliest possible year		MSc., 1st or 2nd year
Duration 			14 weeks (periods III and IV)
Credits			2.0 (ECTS)
Level of Course		MSc., Advanced
Examination			Final examination, written in lecture hall, 2 h
			5-point scale 1 (poor) .... 5 (excellent)
			Dates of exam: End of April
Requirement for attending of exam	Participation to lectures is desirable although not obligatory
Period of placement		3rd period, January – February 				4th period, March - April					Week structure: One lecture (2 h) per week. 
Language of instruction		English
Restrictions			Basic knowledge on dairy technology is desirable.

Course content 
Lectures on manufacture and ripening of cheeses, cheese starters and 
adjunct cultures, whey bioprocessing, butter, and separation and enzyme 
technologies for various milk components.

Teaching and learning methods
	The course combines lectures.

Learning outcome	
Knowledge					             The student will have a deeper knowledge of cheeses, butter, milk and whey powders and protein isolates, and recent dairy biotechnology.
Skills					             The student will able to apply the above knowledge in problem-solving in a multifactorial situation.
Competence
The student will be able to apply her/his theoretical knowledge and skills on 
this subject and to integrate those to his/her previous academic knowledge 
and skills, and further to apply all this in professional ways. 

Course literature
	Material provided during the course.

Course coordinator and instructor
Tapani Alatossava, tapani.alatossava@helsinki.fi phone +358 9 191 58 312 
Department of Food and Environmental Sciences

Work load (h)
	Lectures		26
	Preparation		26
	Examination		  2


