Infant Formula Processing and Sterilization

Training Course

Professional Development Training Course Outline

Food processing and i
Category Duration 10 Days
Technology

Online / On-site

Base Fee $2,200 USD Delivery Mode _
Hybrid

Course Introduction

Infant Formula Processing and Sterilization Training Course is designed to equip participants with
specialized knowledge and hands-on expertise in modern infant nutrition production. With the growing
demand for safe, nutritious, and high-quality baby formula, the need for well-trained professionals in food
processing and sterilization has never been more critical. This course integrates trending technologies,
regulatory compliance standards, and advanced safety practices to ensure professionals are fully capable
of managing infant formula processing plants efficiently.

Through interactive sessions, case studies, and practical insights, participants will gain in-depth exposure
to the latest trends in infant formula manufacturing, sterilization techniques, quality assurance, and food
safety management systems. This training prepares professionals to meet global standards, enhance
production efficiency, and implement sustainable practices in infant nutrition processing.

Programme Curriculum

Infant Formula Processing and Sterilization Training Course
Introduction

Infant Formula Processing and Sterilization Training Course is designed to equip participants with specialized
knowledge and hands-on expertise in modern infant nutrition production. With the growing demand for safe,
nutritious, and high-quality baby formula, the need for well-trained professionals in food processing and
sterilization has never been more critical. This course integrates trending technologies, regulatory compliance
standards, and advanced safety practices to ensure professionals are fully capable of managing infant formula
processing plants efficiently.



Through interactive sessions, case studies, and practical insights, participants will gain in-depth exposure to the
latest trends in infant formula manufacturing, sterilization techniques, quality assurance, and food safety
management systems. This training prepares professionals to meet global standards, enhance production
efficiency, and implement sustainable practices in infant nutrition processing.

Course Objectives
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To understand advanced infant formula processing techniques and quality control.
To explore trending sterilization technologies for infant formula safety.

To master global food safety standards and compliance frameworks.

To analyze nutrition science for optimal infant health outcomes.

To develop expertise in equipment handling and process optimization.

To implement hazard analysis and critical control points (HACCP).

To study packaging innovations for extended shelf life.

To evaluate case studies in infant formula production and risk management.

To explore digital transformation and automation in food processing.

To assess the role of sustainability in infant nutrition manufacturing.

. To strengthen knowledge in microbial risk reduction strategies.
. To enhance decision-making through data-driven process monitoring.
. To integrate supply chain and logistics considerations in formula production.

Organizational Benefits
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Improved operational efficiency in infant formula plants.
Reduced production risks and contamination incidents.
Enhanced compliance with international food safety standards.
Stronger workforce capabilities and technical expertise.
Increased consumer trust through improved product quality.
Integration of sustainable and cost-efficient processes.
Adoption of automation and digital monitoring systems.
Strengthened market positioning through high safety standards.
Improved employee engagement in quality control.

Enhanced brand reputation in infant nutrition markets.

Target Audiences
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Food processing engineers

Infant nutrition researchers

Quality assurance managers

Plant operations supervisors

Food safety officers

Nutrition product developers
Regulatory compliance officers

Supply chain and production managers

Course Duration: 10 days

Course Modules

Module 1: Introduction to Infant Formula Industry



Overview of global infant formula markets

Nutritional significance of infant formula

Emerging consumer trends and demands

Role of innovation in infant nutrition

Regulatory environment in infant formula industry

e Case study: Market growth trends in Asia and Europe

Module 2: Raw Material Selection and Quality Control

e Sourcing high-quality dairy and plant-based ingredients
Quiality assurance protocols in raw material handling
Nutritional evaluation of raw inputs

Storage and handling practices

Supplier audits and certification standards
e Case study: Raw material contamination incident analysis

Module 3: Infant Formula Processing Techniques

e Mixing and blending operations
Heat treatment and homogenization

Standardization of composition

Equipment design and maintenance
Energy-efficient processing methods

Case study: Optimizing blending for uniformity

Module 4: Sterilization Technologies

e Thermal sterilization principles

Ultra-high temperature (UHT) treatment

Aseptic processing techniques

Microwave and pressure sterilization methods

Monitoring sterilization effectiveness

Case study: Comparative analysis of UHT and pasteurization

Module 5: Microbial Risk Management

e Microorganisms in infant formula production
e Contamination control strategies

Testing and detection methods

Role of hygiene in reducing risks
Environmental monitoring systems

Case study: Microbial outbreak investigation

Module 6: Packaging and Shelf Life Extension

e Packaging innovations for infant formula

Barrier properties of packaging materials

Shelf life testing protocols

Role of modified atmosphere packaging

Impact of packaging on consumer perception
Case study: Packaging innovation success story



Module 7: Global Food Safety Standards

¢ ISO and Codex Alimentarius guidelines

e FDA and EU regulations for infant formula
Auditing and certification processes

Role of compliance in global trade

Training staff in regulatory adherence

e Case study: Regulatory non-compliance recall

Module 8: Nutrition Science for Infant Health

e Essential nutrients in infant formula

Fortification and supplementation techniques

Role of probiotics and prebiotics

Digestibility and bioavailability of nutrients

Special formulas for health conditions

e Case study: Development of hypoallergenic formula

Module 9: Digital Transformation in Processing

e Automation in formula processing plants

Smart monitoring and sensors

Role of artificial intelligence in quality control
Data-driven decision-making

Predictive maintenance of equipment

Case study: Al-driven process optimization

Module 10: HACCP Implementation

e Principles of hazard analysis

Critical control point identification

Documentation and monitoring systems
Verification and corrective actions

Continuous improvement in HACCP systems
Case study: HACCP implementation in dairy plant

Module 11: Sustainable Processing Approaches

e Reducing energy consumption in production

e Water management and recycling systems
Waste reduction strategies

Role of renewable energy in processing
Sustainable sourcing practices

Case study: Carbon footprint reduction project

Module 12: Equipment Operation and Maintenance

e Key equipment in infant formula processing
Maintenance best practices
Troubleshooting common challenges
Safety protocols for equipment handling
Enhancing equipment life cycle



e Case study: Reducing downtime through predictive maintenance
Module 13: Supply Chain and Logistics Management

e Cold chain logistics in infant formula

Storage and transport regulations

Inventory management best practices

Risk management in supply chain

Global distribution challenges

e Case study: Supply chain disruption solutions

Module 14: Quality Assurance and Continuous Improvement

e Role of QA in infant formula industry

Total quality management systems

Process audits and evaluations

Employee training in quality assurance

Tools for continuous improvement

Case study: Six Sigma application in formula production

Module 15: Future Trends in Infant Formula

¢ Plant-based infant formula innovations

¢ Role of biotechnology in formula design

Personalized nutrition in infant feeding

Impact of global health trends on formula markets
Technological advancements in production

Case study: Innovation pipeline in infant formula companies

Training Methodology

¢ Interactive lectures and presentations

Group discussions and brainstorming sessions
Case study analysis and problem-solving exercises
Hands-on practical demonstrations

Role plays and scenario-based learning
Assessments and feedback sessions

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.

Key Notes

a. The participant must be conversant with English.


mailto:info@fineskilltrainingcenter.com

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/infant-formula-processing-and-sterilization-training-course

