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BOOK NOW 

TO AVOID DISAPPOINTM
ENT

LIMITED PLACES AVAILABLE



Cheese grading is an important role both within large 
creameries and farmhouse production; it can determine the 
quality and intended use for a particular batch of cheese and 
profit of a cheese producer. The process of grading cannot be 
fully automated and requires a knowledgeable, trained and 
experienced person to assess the products in an objective / 
subjective manner. 

The Regional Food Academy’s Cheese Grading course is 
designed to introduce prospective students to the requirements 
of grading cheese, and provide continuous professional 
development for those already experienced in the task. 
Students can take individual units or combine them

	

DATES 2011/12

Should you 
wish to take all 
these courses, a 
University College 
Foundation 
Certificate in 
Cheese Grading 
can be achieved, 
upon successful 
completion.

13th & 14th September 
1 Introduction to cheese grading

4th & 5th October 
2 Grading major UK hard cheese varieties

1st & 2nd November 
3 �Grading soft, blue, specialist UK and 

continental style cheeses

6th & 7th December 
4 The application of cheese grading

Extra dates can be made available subject to demand

DURATION Each unit is 2 days 9am – 5pm

VENUE Each unit will be run at the West Midlands 
Regional Food Academy at Harper Adams 
University College, Shropshire, however it can 
be run at a venue of your choice if required

NUMBERS Minimum 6 - Maximum 15

PRICES £495 per unit per person 	

BOOKING Lisa Chapman 
Business Support Services Manager

Telephone: +44 (0)1952 815 324

Email: shortcourses@harper-adams.ac.uk

Or go to the following web address to 
download booking information 
www.harper-adams.ac.uk/shortcourses/apply.cfm

For further information about the RFA please 
contact Martin Anderson on +44 (0)1952 815 003

www.regionalfoodacademy.org

• Introduction to cheese grading
• Grading major UK hard cheese varieties
• �Grading soft, blue, specialist UK and 

continental style cheeses
• The application of cheese grading


