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DAIRY: The next decade

Opportunities
& Challenges

Dear Colleagues and Friends

The South African Society of Dairy Technology invites you to its
annual symposium on 17 and 18 April, to be held at the beautiful

Fordoun Hotel in the KwaZulu-Natal Midlands. Under the theme
'Dairy: the next decade' presentations during this two-day event 1 7 & 1 8

will focus on innovation and sustainability solutions in the dairy

industry, to ensure that the dairy industry remains relevant in the Aprll 2:3

food value chain.

An expert view of the world dairy situation, with a specific
focus on South Africa, kicks off the proceedings mid morning
on 17 April. During the first session of the day, farmers and
processors will also share their experiences of managing these
challenging times.

PRESENTED B8Y:

The South African
Society of
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The afternoon session of Day 1 will explore how loss and waste
are addressed in the dairy value chain, illustrated by two case
studies from a processor and a retailer. We end on a high note: a
guest speaker from the Midlands will share insights from the local
dairy perspective, followed by an artisanal cheese-and-beer pairing
with a local flavor — a great way for delegates to connect with like-
minded peers and colleagues.
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On Day 2, delegates can look forward to hearing about current
consumer trends, important regulatory matters — including the
pro-active work Milk SA is doing on front-of-pack labelling — and
the new R1510 dairy regulation. The symposium concludes with a

session focused on innovation in fermented foods — from how it REG I STER
supports gut health to precision fermentation.
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