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KEY WORDS 

 

pH | acids & bases | temperature | dairy | milk | cheese | 

cheesemaking| pasteurisation | protein| fat | weight| mould | 

microbes 

 

ALSO USEFUL FOR 

 

Business studies |Food Technology | Agriculture | Agribusiness | Maths 

 

PROGRAMME OUTLINE 

 

3 POINTS OF CONTACT  

• Staff come into classroom (x2)   

• Workplace visit (x1) 

 

EXAMPLE 

 

1. Staff come into classroom, introduce themselves, background to 

cheesemaking, their careers and how science is used in the 

industry. 

2. Workplace visit.  Students see the Fonterra factory ‘behind the 

scenes’, meet various Fonterra staff and cheese tasting session. 

3. Staff come into classroom. Student Activity: make mozzarella.   
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