P RMIT E

UNIVERSITY

Australian Dairy
Products Federation

DAIRY PROCESSING
FUNDAMENTALS

Practical industry training
for dairy manufacturers

Dairy Processing Fundamentals is an
intensive three-day professional
development program specifically designed
to build technical capability across
Australia’'s dairy manufacturing industry.

Developed as a collaboration between the
Australian Dairy Products Federation
(ADPF) and RMIT University, this unique
program combines industry expertise with
world-leading food science and
technology capabilities.

Expert-led learning, technical
demonstrations and hands-on practical
sessions, will ensure participants develop
knowledge and confidence to better
understand dairy science, manufacturing
processes and modern processing
technologies.

For those new to dairy manufacturing or
those looking to grow technical capability,
this workshop provides practical, industry-
relevant skills that support safer
operations, improved product quality and
stronger manufacturing performance.

LEARN IN A WORLD-CLASS FOOD
INNOVATION ENVIRONMENT

Delivered at RMIT University's
internationally recognised Food Innovation
Hub, this program provides the opportunity
to learn in a world-class facility that’s
supporting Australian food manufacturing
through research, innovation and workforce
development.

Participants will use processing equipment
within a modern pilot plant that mirrors
contemporary food manufacturing
environments.

DELIVERED BY EXPERTS

Prof Jayani Chandrapala

food scientist specialising

in dairy chemistry and

processing.

Her research spans milk proteins, dairy
functionality and emerging processing
technologies.

Prof Stefan Kasapis

food scientist in food

structure, rheology and high-
temperature processing.

His research spans protein interactions,
stability and functionality in complex
food systems.

Prof Benu Adhikari

food scientist and engineer

specialising in drying

technologies, food powders

and microencapsulation.

His research spans spray drying, protein
powders, powder stability and particle
formation.

Dr Venkata Chelikani

food microbiologist,
expertise in dairy
microbiology, fermentation,
probiotics, functional foods.

His research spans fermented dairy
products, microbial safety and emerging
microbial technologies, combining
molecular microbiology with practical
applications in dairy processing and
product development.
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Delivered by RMIT in partnership with
Australian Dairy Products Federation

DAY ONE: Dairy chemistry, milk quality & thermal processing

e Understand how the composition and functional properties of milk influence processing
performance, product quality and manufacturing outcomes.

e Learn how genetics, nutrition, animal health and seasonal variation affect milk
composition and the impact these factors have on manufacturing efficiency, yield and
product quality.

e Follow the journey of milk through the dairy supply chain, from production and
collection through to processing, packaging and distribution.

e Understand the microorganisms associated with dairy production and the importance
of hygienic practices, quality assurance systems and food safety programs including
Good Manufacturing Practices (GMP), Good Hygienic Practices (GHP) and Hazard
Analysis and Critical Control Points (HACCP).

e Understand the principles of pasteurisation and UHT processing and how heat
treatment influences food safety, shelf life, nutritional quality and product functionality.

e Hands-on learning: Operate and observe commercial pasteurisation and UHT
processing equipment while gaining practical insight into thermal processing
technologies used across the dairy industry.

DAY TWO: Transform milk into value-added dairy products

e Learn how milk is transformed into yoghurt by understanding preparation,
fermentation, starter cultures and the factors that influence texture, flavour and
product quality.

e Understand the role of bacterial cultures in dairy fermentation, culture selection,
handling and the production of probiotic dairy products.

o Explore the manufacture of soft, hard and processed cheeses, including the factors that
influence yield, texture, flavour and product consistency

e Hands-on learning: Apply your learning through the manufacture of set, stirred,
drinking, Greek-style and probiotic yoghurt, soft, hard and processed cheese followed
by product evaluation for texture, flavour, appearance and overall quality.

DAY THREE: Membrane processing & drying tecnhologies

e Discover how membrane filtration technologies improve manufacturing efficiency,
ingredient functionality and product quality across modern dairy processing.

e Learn how modern drying technologies are used to produce high-quality dairy powders
and the factors that influence powder functionality and product performance.

e Hands-on learning: Observe and operate membrane filtration, evaporation and spray
drying technologies, and analyse powder characteristics using industry-standard
equipment

Pilot program October 20, 21, 22 2026
ENROL NOW: RMIT WEBSITE LINK
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