


• Primary audience
• Operations, Quality and 

Supply Chain roles new to 
Dairy
• 0 – 6 months
• Broadened expertise for new 

leaders
• High school education or 

equivalent
• English literacy

OSU Arbuthnot Dairy Center 
Dairy Foods Manufacturing Continuing Education Series

Key design elements
• Online and self-paced
• Defined Learning Outcomes
• Emphasize learning but 

measure performance
• Students can track progress
• Mobile ready



Oregon and Washington processors guided the work

Greg Chandler, Darigold
Liam Wustenberg, Tillamook 
County Creamery Association
Kristin Holleran, Tillamook 
County Creamery Association
Amanda Hawkins, Albertsons
Juan Cummings, Alpenrose

Blake Thompson, Springfield 
Creamery
John Harvey, Umpqua
Ron Raynes, Oregon Ice Cream
Amber Everly, Oregon Ice Cream
Robin Frojen, OSU Creamery
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23 Learning Modules
1-2 hours in length consisting of a dynamic, highly-interactive lecture and assessment. Topics 
include:

• Introduction to Dairy Production and Processing 
Industry

• Dairy Chemistry and Physics
• Dairy Microbiology
• Fluid Milk I
• Fluid Milk II
• Common Dairy Equipment
• Packaging
• Current Good Manufacturing Practices
• Cleaning and Sanitation
• Food Safety Systems and Culture
• Regulations and Standards for Dairy
• Sustainable Dairy Processing

• Basic Cheese Making
• Specialty Cheese Making
• Grade A Cultured Dairy Products
• Dried Dairy Products I (Milk and Whey Powders)
• Dried Dairy Products II (WPC, WPI, Lactoferrin, 

Casein)
• Ice Cream
• Cream and Butter
• Membrane Filtration Process
• Concentration, Evaporation, Drying
• Supply Chain Management for Non-Dairy 

Ingredients
• Quality Systems and Finished Product Quality



Full Certificates Micro Certificates

OSU Arbuthnot Dairy Center 
Dairy Foods Manufacturing Continuing Education Series

Essentials
12 core modules plus 1 elective

Advanced
12 core modules plus all 11 
electives

Qualified Individual
(GMPs/Food Safety Culture)

Dairy Quality

Dairy Food Safety

Dried Dairy ProductsFermented Dairy 
Products
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….but it’s also customizable

• Introduction to Dairy Production and Processing 
Industry

• Dairy Chemistry and Physics
• Dairy Microbiology
• Fluid Milk I
• Fluid Milk II
• Common Dairy Equipment
• Packaging
• Current Good Manufacturing Practices
• Cleaning and Sanitation
• Food Safety Systems and Culture
• Regulations and Standards for Dairy
• Sustainable Dairy Processing

• Basic Cheese Making
• Specialty Cheese Making
• Grade A Cultured Dairy Products
• Dried Dairy Products I (Milk and Whey Powders)
• Dried Dairy Products II (WPC, WPI, Lactoferrin, 

Casein)
• Ice Cream
• Cream and Butter
• Membrane Filtration Process
• Concentration, Evaporation, Drying
• Supply Chain Management for Non-Dairy 

Ingredients
• Quality Systems and Finished Product Quality



DIGITAL PLATFORM
• Articulate 360’s Rise e-learning 

software
• A popular tool for the delivery of 

workforce training
• dynamic and highly engaging
• multimedia, user-friendly 

interactives
• built-in knowledge checks.

Other benefits:
• Can be used alongside other 

Learning Systems
• Digital devices compatible
• Screen-reader accessible
• Easily translated into dozens of 

languages
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Module 1 is free to 
enable trial and 
orientation to the 
training



OSU Arbuthnot Dairy Center 
Dairy Foods Manufacturing Continuing Education Series

Webpage Example
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The Learner’s Experience | Registration

Learners select their experience 
from the PACE website, and click 
on the Register Now button. 

An Ideal-Logic login box appears on 
the webpage, prompting returning 
learners to login and new learners to 
set-up an account during 
registration.

Registrants answer brief 
enrollment questions, confirm 
their certificate/module 
selections, and submit payment 
to finalize registration.
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The Learner’s Experience | Course Access

Registered learners can access their course material anytime by logging into their Ideal-
Logic account from the PACE Homepage and selecting Access Course from their account 
dashboard. 



Certificate Tracks CA/OR/WA All Other 
States/International

Individual Module $50 $75

Full Cert: Essentials 
(13 modules)

$650 $975

Full Cert: Advanced
(23 modules)

$1,150 $1,725

Micro Cert: Qualified Individual
(2 modules)

$100 $150

Micro Cert: Dairy Quality
(8 modules)

$400 $600

Micro Cert: Dairy Food Safety
(5 modules)

$250 $375

Micro Cert:  Fermented Dairy 
Products
(9 modules)

$450 $675

Micro Cert: Dried Dairy Products
(10 modules)

$500 $750

OSU Arbuthnot Dairy Center 
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vIndustry guidance to cap 
at $1K

vModules are ‘line priced’
vParticipating states 

received preferential 
pricing

vGoal was to maximize 
value for the investment

vCompanies can ‘bulk 
subscribe’ for multiple 
employees



Timeline

English

June 5th, 2023 launch

Spanish

December, 2023
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Thank you!

OREGON STATE UNIVERSITY 14

OSU 
PACE 
team

Marc 
Bates & 
Zeynep 
Atamer

Oregon and Washington Dairy processors


