
 

 
 
 
 
 

 
Dairy Technology  
 

Minor code LVT4DTVE 
Education cycle 1st cycle (Bachelor) 

Mode of delivery On-campus 
Study programme Food Technology  
Part of study year Year 3 

Location Leeuwarden 
Semester  Spring semester; terms 3 and 4 

Number of credits (ECTS) 30 
Language of instruction English 

Target group Van Hall Larenstein students, Erasmus+ students, external students 
 
Students who have had two years of study in Food Technology, Bioprocess Engineering, Chemical 
Engineering or Process Engineering and who would like to work in the dairy industry, as suppliers 
of the dairy industry or at a non-governmental organization linked to the dairy industry. 

Minor co-ordinator and 
contact person 

Koos de Vries: koos.devries@hvhl.nl  

Entry requirements and 
prerequisites 

Students who have had two years of study in Food Technology, Bioprocess Engineering, Chemical 
Engineering or Process Engineering. In case of doubts or questions: contact the minor coordinator. 

Application procedure Consult Exchange possibilities 
Major study units  Term of 

teaching 
Study unit 
code 

Name of the study unit ECTS 

Term 3 Exam 1 Assesment Dairy Technology 8 
Term 3 Exam 2 Exam Dairy Technology 8 
Term 4 Exam 3 Project assignment Dairy Technology 10 
Term 4 Exam 4 Presentation 4 
    

 

Content  
 

Dutch agriculture is known for its high-quality dairy processes and products. If we want to 
maintain this unique position, sitting still is not an option. How do we deal with a global shortage 
of dairy process technologists? The need for even more healthy and sustainable dairy products? 
Or the fact that milk and dairy products are considered healthy foods that we need, but on the 
other hand can lead to, for example, cow protein allergy and lactose intolerance problems. During 
this minor you will work on these issues. 
 
Lecture topics in this minor will be milk components and their characteristics, nutritional value 
and dairy processes from factories all over the world. You will also work with fellow students on 
assignments from subjects of your choice in the Food Application Centre (FACT) or laboratory, and 
you will attend workshops on developments in dairy technology. 
 
If you want to contribute to the development of high-quality dairy products that will feed the 
world in the coming decades, then the Dairy Technology minor is a good choice. 
 

Competences 
 

Investigate     - Level 2 
Experiment    - Level 2 
Develop          - Level 2 



 

 
 

Learning goals 
 

The student: 
 Logically reproduces effects of processing on milk and plant based components in dairy 

products and in products where dairy ingredients are used; 
 Has knowledge about dairy technology and the industry related to milk components; 
 Applies root cause analyses of technical and technological problems related to dairy 

processing; 
 Is able to use dairy technology in similar processes outside the dairy industry, the  “horizontal 

expansion”; 
 Has knowledge about new developments in production processes used in the dairy industry 

and is able to apply them; 
 Has knowledge about simulation programs e.g. the digital twin, that are used for designing 

and optimization of production processes and is able to apply them; 
 Is able to clarify how a fermentation process works, which factors (additions, starter culture, 

process conditions) are able to influence this process, in what way the process is influenced 
by these factors; 

 Can write a research proposal and report; 
 Has gained knowledge about dairy products and their sustainable and health and safety 

aspects; 
 Knows how to collect relevant information via interviews and literature research; 
 Is able to communicate research results to stakeholders. 

 
Added value Dutch dairy products are famous in the world. Students will learn to contribute to the 

development of high quality dairy products, this minor providing them with the knowledge and 
skills to help producers continue to stand out.  
 

Mandatory literature  Introduction to food engineering (Singh and Heldman) 
 Readers: small talk about milk (16041)  some technical dairy stuff (16040), products (16055) 

available at repro shop VHL  
 Recommended: Walstra c.s., Dairy Science and Technology, ISBN 0-8247-2763-0  
 
Further recommended literature can be found in the theme manual. 
 

Teaching methods and 
student workload  

 Lectures 
 Self-study 
 Practical work 
 Workshops 
 Applied research 
 Presentations 
 Writing a research proposal 
 Reporting 

 
Assessment 

  
 Exam 1: oral 
 Exam 2: written 
 Exam 3: assignment on paper in a projectgroep 
 Exam 4: presentation of the project 

Evaluation scale 
 

Grades between: 1-10; 0,1 interval; 5,5 pass 
View ECTS credits and grading 

  


