Dairy-Free Milk and Cheese Alternatives
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Professional Development Training Course Outline

Food processing and i
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Course Introduction

The growing demand for plant-based, vegan, and lactose-free alternatives has made the dairy-free milk and
cheese industry one of the most rapidly expanding segments in the global food and beverage market.
Consumers are increasingly seeking healthier, sustainable, and allergen-friendly options, which has created
opportunities for innovation in dairy-free product formulation. Dairy-Free Milk and Cheese Alternatives
Formulation Training Course focuses on equipping participants with the knowledge, technical skills, and
industry insights needed to develop high-quality, nutritious, and market-ready dairy-free milk and cheese
alternatives.

Through a combination of theoretical concepts, hands-on training, and industry-relevant case studies,
participants will learn how to design formulations using plant-based proteins, fats, and functional
ingredients. Emphasis will be placed on clean-label trends, sensory optimization, nutritional profiling, and
sustainability in production. By the end of this course, learners will have gained valuable expertise in
addressing consumer needs and leveraging market opportunities in dairy-free product development.

Programme Curriculum

Dairy-Free Milk and Cheese Alternatives Formulation Training Course
Introduction

The growing demand for plant-based, vegan, and lactose-free alternatives has made the dairy-free milk and
cheese industry one of the most rapidly expanding segments in the global food and beverage market.
Consumers are increasingly seeking healthier, sustainable, and allergen-friendly options, which has created
opportunities for innovation in dairy-free product formulation. Dairy-Free Milk and Cheese Alternatives
Formulation Training Course focuses on equipping participants with the knowledge, technical skills, and



industry insights needed to develop high-quality, nutritious, and market-ready dairy-free milk and cheese
alternatives.

Through a combination of theoretical concepts, hands-on training, and industry-relevant case studies,
participants will learn how to design formulations using plant-based proteins, fats, and functional ingredients.
Emphasis will be placed on clean-label trends, sensory optimization, nutritional profiling, and sustainability in
production. By the end of this course, learners will have gained valuable expertise in addressing consumer
needs and leveraging market opportunities in dairy-free product development.

Course Objectives

Understand the fundamentals of dairy-free milk and cheese formulation.

Explore plant-based protein sources and their applications in product design.
Analyze the role of stabilizers, emulsifiers, and texturizers in dairy-free formulations.
Gain insights into nutritional enhancement for dairy-free milk and cheese alternatives.
Identify sensory evaluation techniques to optimize product quality.

Examine food safety, labeling, and regulatory requirements in the dairy-free industry.
Investigate emerging clean-label and functional ingredient trends.

Learn techniques for improving shelf life and storage stability.

Explore innovative processing technologies for plant-based dairy alternatives.
Develop market-driven product concepts tailored to consumer demand.

. Evaluate case studies on successful dairy-free product launches.

. Acquire knowledge of sustainability practices in dairy-free production.

. Master strategies for scaling up formulations from lab to market level.
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Organizational Benefits

e Enhanced technical knowledge of plant-based dairy alternatives.

e Improved product innovation aligned with consumer demand.

¢ Increased organizational competitiveness in the plant-based market.
o Cost-effective formulation strategies for dairy-free products.

e Strengthened compliance with food safety and labeling regulations.

e Better alignment with sustainability and clean-label trends.

e Development of in-house expertise for continuous product innovation.
e Improved market positioning through unique product offerings.

e Access to industry-relevant case studies and best practices.

e Practical knowledge that reduces R&D trial-and-error costs.

Target Audiences

Food technologists and product developers.

Research and development professionals in food industries.
Entrepreneurs entering the plant-based food sector.
Nutritionists and dieticians exploring plant-based diets.
Quiality assurance and regulatory compliance officers.
Manufacturing and processing specialists.

Marketing and product innovation managers.

Academic researchers and students in food science.
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Course Duration: 10 days



Course Modules
Module 1: Introduction to Dairy-Free Alternatives

e Overview of the global dairy-free market trends

Key drivers of consumer demand for dairy-free options

Differences between dairy-based and plant-based formulations

Health and nutrition benefits of dairy-free alternatives

Industry challenges in product development
e Case Study: Market analysis of leading dairy-free brands

Module 2: Plant-Based Protein Sources

e Types of plant proteins: soy, almond, oat, pea, and coconut
Functional properties of plant proteins in dairy-free products

Protein solubility and emulsification in milk alternatives

Protein applications in cheese texture and firmness

Allergen management and cross-contamination control

Case Study: Pea protein applications in dairy-free cheese
Module 3: Role of Stabilizers and Emulsifiers

e Functional role of stabilizers and emulsifiers in dairy-free products
Hydrocolloids for texture and viscosity enhancement
Emulsification techniques for stable dairy-free milk

Interactions between proteins, fats, and stabilizers

Clean-label alternatives to synthetic stabilizers

Case Study: Use of gums in oat milk stabilization

Module 4: Nutritional Optimization

¢ Fortification with vitamins and minerals

Strategies for improving protein digestibility

Omega-3 and calcium enrichment in plant-based dairy
Addressing nutritional gaps in dairy-free products
Balancing macronutrients for health-focused formulations
Case Study: Nutrient-rich almond milk formulations

Module 5: Sensory Evaluation

e Principles of sensory science in product development
Designing sensory panels for plant-based dairy testing
e Common sensory challenges in dairy-free milk and cheese

Methods to improve flavor, aroma, and texture

Consumer preference testing and data analysis

Case Study: Sensory analysis of coconut milk yogurt
Module 6: Food Safety and Regulations

e Regulatory requirements for dairy-free labeling
e Food safety risks in plant-based production
e Allergen declarations and labeling practices



e HACCP application in dairy-free manufacturing
e Country-specific compliance for exports
e Case Study: Labeling compliance in EU dairy-free cheese

Module 7: Clean-Label Trends and Ingredients

o Definition of clean-label in plant-based dairy
Natural flavoring and coloring agents
Preservative-free shelf stability approaches
Transparency and consumer trust in labeling
Sourcing sustainable raw materials

e Case Study: Clean-label oat milk brand success

Module 8: Shelf-Life and Storage Stability

Factors affecting dairy-free product shelf life
Preservation technologies for plant-based dairy
Role of pH and packaging in shelf stability

Cold chain management for dairy-free cheese
Accelerated shelf-life testing methods

Case Study: Shelf-life extension in cashew milk

Module 9: Processing Technologies

e Thermal and non-thermal processing techniques
High-pressure processing in dairy-free products
Fermentation techniques for cheese alternatives
Enzymatic treatments for functional properties
Equipment selection and scale-up challenges

Case Study: Fermentation technology in vegan cheese

Module 10: Market-Driven Product Development

Identifying consumer demands and preferences
Developing innovative dairy-free product concepts
Positioning and branding for plant-based products
Aligning nutritional benefits with consumer trends
Market research tools and data interpretation

Case Study: Launch of oat-based dairy alternatives

Module 11: Case Studies in Dairy-Free Innovation

Review of successful dairy-free milk launches

e Cheese alternatives: challenges and successes
Global plant-based brand strategies

Local market adaptations for dairy-free products

Key lessons from industry leaders

e Case Study: Leading multinational dairy-free portfolio

Module 12: Sustainability Practices

e Reducing carbon footprint in dairy-free production



Water-efficient processing technologies

Life cycle assessment of dairy-free products
Waste reduction and by-product utilization
Ethical sourcing of plant-based ingredients

e Case Study: Sustainable soy milk production

Module 13: Scale-Up Strategies

e Transition from lab-scale to pilot-scale production

Industrial equipment for dairy-free manufacturing
Cost optimization during scale-up

Quality assurance in mass production

e Common scale-up challenges and solutions

Case Study: Commercialization of almond cheese
Module 14: Packaging Innovations

e Role of packaging in dairy-free product preservation
Sustainable packaging materials
Consumer-friendly packaging design

Smart packaging technologies

Packaging regulations for plant-based products

Case Study: Packaging innovation in dairy-free yogurt
Module 15: Future Trends in Dairy-Free Industry

e Emerging plant-based protein sources
Next-generation dairy-free cheese technologies
Advances in fermentation and biotechnology
Market expansion in developing countries
Personalized nutrition in plant-based dairy
Case Study: Future of lab-grown dairy proteins

Training Methodology

¢ Interactive lectures with subject matter experts

e Group discussions and collaborative learning sessions
Practical demonstrations of formulation techniques
Case study analysis and industry application

Hands-on formulation exercises in product development
e Quizzes, assignments, and project presentations

Register as a group from 3 participants for a Discount

Send us an email: info@fineskilltrainingcenter.com or call +254769199797

Certification
Upon successful completion of this training, participants will be issued with a globally- recognized certificate.
Tailor-Made Course

We also offer tailor-made courses based on your needs.


mailto:info@fineskilltrainingcenter.com

Key Notes

a. The participant must be conversant with English.

b. Upon completion of training the participant will be issued with an Authorized Training Certificate
c. Course duration is flexible and the contents can be modified to fit any number of days.

d. The course fee includes facilitation training materials, 2 coffee breaks, buffet lunch and A Certificate upon
successful completion of Training.

e. One-year post-training support Consultation and Coaching provided after the course.

f. Payment should be done at least a week before commence of the training, to FINESKILL TRAINING
CENTER account, as indicated in the invoice so as to enable us prepare better for you.

Upcoming Scheduled Sessions

Start Date End Date Location Price

10 Aug 2026 21 Aug 2026 Online $2,200
17 Aug 2026 28 Aug 2026 Online $2,200
24 Aug 2026 04 Sep 2026 Online $2,200
31 Aug 2026 11 Sep 2026 Online $2,200
07 Sep 2026 18 Sep 2026 Online $2,200
14 Sep 2026 25 Sep 2026 Online $2,200
21 Sep 2026 02 Oct 2026 Online $2,200
28 Sep 2026 09 Oct 2026 Online $2,200

Ready to enroll or request a customized program? Book online or contact us:

Register Online Now

Email: info@fineskilltrainingcenter.com | Website: www.fineskilltrainingcenter.com


https://www.fineskilltrainingcenter.com/courses/dairy-free-milk-and-cheese-alternatives-formulation-training-course

