
Sponsored by: Cooperative Extension, Department of Food Science, 
Wisconsin Center for Dairy Research, University of Wisconsin-Madison

Registration Fee
The fee of $37500 covers the cost of instructional 
materials, supplies, breaks, lunches, speaker & staff 
expenses, and registration for the two day short course. 
Lodging, meals and parking are not covered in the 
registration fee.  

Instructional Materials
The Dairy Utilization Workshop Manual will be 
distributed to students on the first day of class. The 
manual contains outlines for each of the lectures, plus 
reference materials for future use.

Lodging
Lodging is not included in the registration fee. Make 
your lodging reservation directly with the hotel/
motel you select. As a convenience, a block of rooms 
has been reserved at two campus area hotels until 
September 26th after which rooms will be sold on a 
first-come basis. 

Concourse 
1 W Dayton (800) 356-8293. Special rates: 
$124 single or double (plus 14.5% taxes). 
Group rate code-Dairy Ingredients Utiliza-
tion Workshop.

The InnTowner Hotel (Best Western), 
2424 University Ave., (608) 233-8778. Spe-
cial rates: $92 single or double (plus 14.5% 
taxes). Group rate code-Dairy Ingred.

Each of the above facilities will provide courtesy 
shuttle service to and from Babcock Hall upon 
request. Due to restrictive parking on campus, we 
recommend using the shuttle service.

The Wisconsin Tradition
In 1890, The University of Wisconsin established 
the first dairy school in the United States. Since then, 
over 15,000 students have been trained in the various 
dairy manufacturing short courses. The University of 
Wisconsin continues to serve as the leader in dairy 
manufacturing programs for the dairy industry.

Purpose
The Dairy Ingredient Utilization Workshop is a basic 
two-day course dealing with the issues of concentrated 
and dried milk and whey ingredients. Discussions will 
cover composition, processing, quality and utilization 
of these dairy ingredients. This workshop is intended 
for dairy and whey processors plus food processors 
using dairy ingredients in manufactured food products.  
For cheesemakers and whey processors, the course 
will survey the potential for maximizing returns on 
whey and milk ingredients. This workshop is one of 
the approved elective courses for candidates in the 
Wisconsin Master Cheesemaker® Program.

When
Tuesday and Wednesday, October 27-28, 2009. Check-
in begins at 8:00 a.m. on Tuesday, Oct. 27 with classes 
beginning at 8:30 a.m. Classes begin at 8:00 a.m. 
on Wednesday. Each student should bring along the 
course confirmation receipt to the short course.

Where
Microbial Sciences Building, 1550 Linden Drive, 
University of Wisconsin-Madison. Room location will 
be sent with confirmation. Campus parking is restricted. 
If you need parking, you must purchase a permit with 
your registration. 
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Enrollment Options
1. Mail with payment (check or credit card)
2. Fax form with credit card: 608-262-5088
3. Register on-line: www.peopleware.net/2723

Materials Mailed to Student
Upon receipt of enrollment form and payment, CALS 
Conference Services will mail the confirmation (and 
parking permit, if purchased) to the student at the address 
shown on the enrollment form two weeks before the 
course. 

Enroll by October 5, 2009
Enrollment is limited to the first 50 paid students due to 
limited space in the laboratory. Persons who enroll after 
the course is filled will be placed on a priority mailing 
list for the next short course.

For Further Information:
Registration: (608) 263-1672, FAX: (608) 262-5088
CALS Conference Services
620 Babcock Drive
Madison, WI 53706-1519
Online registration www.peopleware.net/2723
We do not accept phone registrations. 

Curriculum: (608) 265-9297
KJ Burrington
CDR
1605 Linden Drive
Madison, WI 53706-1519

Dairy Ingredient 
Utilization Workshop 

October 27-28, 2009

Submit enrollment form for each registrant. Use separate 
forms or copies for additional registrants.

Print clearly or type.

Name____________________________________________
		
Company ________________________________________
		
Mailing Address	    Home		  Business

Address _________________________________________	
	
City/State/Zip _____________________________________ 	
	
Telephone during day  (______)_______________________

email: ______________________________________	
         
         $375 Two Day Short Course Tue. & Wed. Oct. 27-28
         $20 Two Day Parking Permit (Optional)

          Check enclosed, payable to UW-Madison       

Register On-line & Payment  www.peopleware.net/2723

Please charge to the following account:
Mastercard       Visa       Exp. date _____________

Credit Card Number ________________________

Name on Credit Card _______________________

Signature ________________________________

How to Enroll Enrollment Form

Mail to: CALS Conference Services
620 Babcock Drive, Madison, WI 53706-1519

Forms can also be faxed to us at (608) 262-5088

The Wisconsin Center for Dairy Research receives 
financial support from dairy farmers through the Wisconsin 

Milk Marketing Board & Dairy Management, Inc.

Visit the CDR web page: http://www.cdr.wisc.

Dairy Ingredient Utilization Workshop
October 27-28, 2009

Tuesday, October 27
8:00	 Registration  

Dairy Ingredients 101

8:30 	 Composition of Dairy Ingredients

	 t  Franco Milani, UW Food Science

9:15 	 Dairy Ingredient Standards & Regulations

	 t  Ann Berres-Olivotti, Foremost Farms USA

10:00 	 Break 

10:15 	 Production of Dairy Ingredients

	 t  Karen Smith, CDR

12:00 	 Lunch Break  

Properties of Dairy Ingredients

1:00 	 Storage Considerations of Dairy Ingredients

	 t  Scott Rankin, UW Food Science

2:00 	 Break 

2:15 	 Functional Properties of Dairy Ingredients

	 t  K. J. Burrington, CDR

3:15 	 Break 

3:30 	 Process Parameters Impacting Functionality

	 t  Karen Smith, CDR

4:45 	 Adjourn  

Wednesday, October 28

Dairy Ingredient Utilization

8:00 	 Non-Food Applications

	 t  Franco Milani, UW-Food Science

9:00 	 Dairy Applications

	 t  Jenny Reuter, Foremost Farms USA

9:45 	 Break 

10:00 	 Food Applications

	 t  K. J. Burrington, CDR

11:15 	 Beverage Applications

	 t  K. J. Burrington, CDR

12:00 	 Lunch Break 

1:00 	 UW Dairy Ingredient Research Update

	 t  John Lucey, UW Food Science

1:45 	 Dairy Ingredient Nutrition Research Update

	 t  K. J. Burrington, CDR

2:45 	 Break 

3:00 	 Pilot Plant Tour and Demonstrations 

4:00 	 Distribution of Certificates  


