	Course:
	AUTOCHTHONOUS CHEESE PRODUCTION

	Course id:  8MST1I25
	

	Number of ECTS: 6
	

	Teacher:
	Anka Popović-Vranješ

	Course status
	Elective

	Number of active teaching classes (weekly)

	Lectures:2
	Practical classes:2
	Other teaching types:
	Study research work:
	Other classes:

	Precondition courses
	None/navesti ako ima

	1. Educational goal
Production of autochthonous cheeses in small plants that are part of the farm for milk and exploitation of
whey as a by-product.

	2. Educational outcomes
The acquired knowledge provides  to students expertise to work in the production of authentic cheeses in small plants,
advisory professional services, in secondary education and the like.

	3. Course content
Theory lessons
The history and origins of autochthonous cheeses. Types of  autochthonous cheeses. The importance of composition and properties of autochthonous cheeses. Milk for cheese (chemical and hygienic quality). Main stages of the operation in the production of autochthonous cheeses made from cow's, sheep's and goat's milk. Exploitation of whey products for human consumption. The use of whey in the diet of cattle.
Practical lessons: 
Exercise, Other modes of teaching, Study research work
Milk cheese. Rennet - fermentation test. Creating  autochthonous cheeses from cow, sheep and goat
milk. Basic analysis of cheese. The acidity of the cheese. pH value. Determination of dry matter. Determination of
fat. Determination of moisture content

	4. Teaching methods
a) pre exam:  test of individual blocks of classes and exercises; seminar work (student's choice,in the field of case); Attendance of lectures and exercises. b) exam: oral exam

	Knowledge evaluation (maximum 100 points)

	Pre-examination obligations
	Mandatory
	Points
	Final exam (izabrati)
	Mandatory
	Points

	Lecture attendance
	Yes
	10
	Theoretical part of the exam/Oral part of the exam/Written part of the exam-tasks and theory
	Yes
	45

	Test
	Yes
	15
	

	Exercise attendance
	Yes
	15
	

	Ovde se mogu pojaviti i kolokvijumi i seminarski rad (npr. Test, Term paper)
	Yes
	15
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	Study Programme Accreditation
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