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Agenda
1 Raw materials and labor

2 Equipment and Utensils

3 Facility Construction/Design

4 Expertise and Experience

5 Yield

6 Shelf-Life

7 Communication Skills

8 Audience



Create a General Budget Sheet

Raw materials and labor

Equipment and Utensils

Facility Construction/Design

Expertise and Experience

Yield

Shelf-Life

Communication Skills

Audience

Item $/
Unit

Unit Vol./
Batch

Batchs/
Week

Cost/
Week

Milk $0.50 Liter 500 3 $750.00

Rennet $100.00 Liter 0.1 3 $1.20

Salt $3.00 Kg 0.1 3 $0.90

Cultures $10.00 Per 100 L 5 3 $150.00

Labor* $15.00 Hour 4 3 $180.00

Weekly $1,802.10

Annual $12,985.20

*Labor includes: Prep, manufacturing, aging, packaging and marketing
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Hazard Analysis

Supplier Approval

Supplier Verification



Create a flow diagram to help you create a list of equipment/utensils

Raw materials and labor

Equipment and Utensils

Facility Construction/Design

Expertise and Experience

Yield

Shelf-Life

Communication Skills

Audience

Process Step Equipment/Utensil Yes No

Receiving Mobile bulk tank, hose, pump ✓

Storage Bulk tank, dry storage rack ✓

Pasteurization 800L vat pasteurizer, arm ✓

Renneting/Culturing Stainless steel container, whisk ✓

Cutting/Stirring Blade, Paddle ✓

Forming/Pressing 10 moulds, 10 followers/weights ✓

Brining 50 Liter brining tank ✓

Aging Aging racks ✓
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Birds eye view
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Step 1
Map the Facility



Flow of food

Step 2



Flow of personnel

Step 3



Flow of packaging
Flow of allergens

Flow of chemicals

Step 4



Step 5
Highlight high 
traffic areas
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Less is more?
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13-14 kg (Soft)

10.5 kg (Semi-Hard)

8.3 kg (Parmesan)

100 L (Yogurt)

Source: “Cheese Moisture Control”, Dairy Australia, May 29, 2013. http://goo.gl/4ZEtcP 

100 Liters

http://goo.gl/4ZEtcP


Shelf-Life
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Audience Customer
1-2 Weeks

Distribution
10+ days
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Communicability

Production Make Sheet
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Traceability
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Communicability

Processing targets and data
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Time
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pH

...Then Weight



Can you stomach feedback?

Feedback
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Can you stomach feedback?
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It’s you,
the cheese 
is fine

Focus Group

Retailer



Making Business Sense

In-Sourcing

Out-Sourcing

● Co-Packing
● Lab Testing
● 3rd Party Logistics

● On-site consultations
● Research & Design
● In-house training

● Marketing



Questions?

Attribution to Flaticon.com for the amazing icons!

<div>Icons made by <a href="http://www.freepik.com" title="Freepik">Freepik</a> from <a href="http://www.flaticon.com" 
title="Flaticon">www.flaticon.com</a> is licensed by <a href="http://creativecommons.org/licenses/by/3.0/" title="Creative Commons BY 3.0" 
target="_blank">CC 3.0 BY</a></div>


