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Dairy at UCC
UCC has over 90 years’ experience in dairy science education and is the number 1 university for Dairy 
Science in Ireland, and is in the top 10 globally.  UCC and Teagasc have a long history of collaboration, 
as recognised by a strategic alliance (UCC-Teagasc Food Innovation Alliance) to build greater critical 
mass in food research. UCC is also now home to the UCC Dairy Science Centre of Excellence. Under 
the direction of Professor Seamus O’Mahony, this Centre drives excellence in Dairy Science across 
research, education and training.  Together with the Teagasc Food Research Centre, Moorepark, the 
greater Cork area now has one of the largest and most active dairy research clusters in the world. 

Drawing on these strengths and in light of industry’s needs for upskilling and continuing professional 
development at the postgraduate level, UCC has developed and launched a stackable blended 
pathway of progression in Dairy Technology and Innovation. In line with the development of a 
knowledge economy, this qualification will enable and empower dairy industry personnel and those 
wishing to join the industry to develop a deeper scientific understanding of dairy systems and 
embrace new technological developments in dairy processing as they continue to develop their 
skills in the dairy specific areas, and implement best practice internationally.

What is a Stackable Qualification in Dairy Technology and 
Innovation?
It is the opportunity to build upon existing qualifications in Dairy Technology and Innovation 
ultimately resulting in a Master’s qualification. These stackable qualifications are part of a unique suite
of flexible Dairy Technology and Innovation programmes developed by UCC to meet the needs of 
the dairy industry. You can create a pathway to the work-based Masters in Dairy Technology and 
Innovation or choose to graduate with a certificate or diploma. Whatever path you choose you 
will graduate with a qualification that is of the highest standard and valued by the dairy industry at 
home and abroad.

Step 1 (Academic Year 1): Interested applicants can apply by registering for the Postgraduate (PG) 
Certificate in Dairy Technology and Innovation

Step 2 (Academic Year 2): Upon successful completion of the PG Certificate in Dairy Technology 
and Innovation, interested applicants can progress onto the PG Diploma in Dairy Technology and 
Innovation. 

Alternatively, if applicants are not ready to progress directly onto the PG Diploma after year 1 they 
can take up a flexible route. This allows students to complete relevant Continuing Professional 
Development (CPD) modules over a certain period of time and if they decide to progress to the PG 
Diploma in Dairy Technology and Innovation, they will receive exemptions for relevant modules that 
have been successfully completed.

Step 3 (Academic Year 3):  Those who successfully complete the PG Diploma in Dairy Technology 
and Innovation and meet the relevant entry requirements (see next page) will be eligible to proceed 
to the Masters in Dairy Technology and Innovation. This is a work-based Masters and focuses on 
completion of a work-based project which is submitted in the form of a dissertation. Successful 
candidates will be mentored by a work-place colleague and will also have an academic supervisor 
from the UCC Programme Team. 



PG Certificate in Dairy Technology and Innovation
About this programme:
This is the first offering of this stackable qualification. In order to suit the seasonal nature of the dairy 
industry this programme is delivered online, and by block-release (face-to-face), over one academic 
year from September to December and January to March. The face-to-face lectures occur over one 
week in October and one week in late January/early February.This programme is delivered in close 
collaboration with Teagasc with modules delivered both onsite in University College Cork and onsite 
in Teagasc/Moorepark Fermoy. Both technical and business modules are included in this programme 
to provide students with insight into the broad range of areas of importance within the sector. 

Entry Requirements:
Graduates of an NFQ Level 8 degree programme (or equivalent) in food science, nutritional sciences, 
agricultural sciences, microbiology, biochemistry or related biological sciences with a minimum 
second class honours (grade 2), ideally with experience working in the dairy industry are eligible to 
apply.

Diplomates of UCC’s level 7 Diploma in Food Science and Technology with a minimum of a second 
class honours (grade 1) and a minimum of two years’ experience in the dairy industry will also be 
eligible for admission.

Programme Modules:

Academic Director: 
Professor Paul McSweeney, School of Food and Nutritional Sciences, College of Science, Engineering 
and Food Science, UCC.

PG Diploma in Dairy Technology and Innovation
About this programme:
The diploma will introduce, develop and expand on key concepts underpinning the dairy processing 
technology sector and the innovations that advance its development. In order to suit the seasonal 
nature of the dairy industry this programme is delivered online, and by block-release, over one 
academic year from September to December and January to March. The face-to-face lectures occur 
over one week in late October/early November and one week in February.

Entry Requirements:
The postgraduate Diploma in Dairy Technology and Innovation is only available to those students who 
have successfully completed the PG Certificate in Dairy Technology and Innovation.

Academic Director:
Professor Seamus O’Mahony, School of Food and Nutritional Sciences, College of Science, Engineering 
and Food Science, UCC.

Semester 1 - before Christmas (15 credits) Semester 2 - after Christmas (15 credits)

Milk Production and Quality Dairy Processing Technology 

Dairy Chemistry Dairy Microbiology 

Trends and Dynamics across Dairy Markets Business Processes across the Supply Chain

Semester 1 - before Christmas (15 credits) Semester 2 - after Christmas (15 credits)

Thermal Processing Technologies for Fractionation, Concentration 
and Drying in Dairy Processing

Sustainability in the Dairy Sector Cheese Science and Technology

Advanced Topics in Dairy Biochemistry Ice Cream Science and Technology



Masters in Dairy Technology and Innovation
About this Programme
This is a part-time work-based Masters and supports individuals in completing their Masters on a 
topic of relevance to the sector and of importance to their place of employment. The individual will 
be supervised by a member of the UCC Programme Team and mentored by a work-based colleague. 
The duration of the Masters is one academic year.

Entry Requirements
You can apply for the Masters programme upon successfully passing all of the modules in the Level 9 
PG Diploma in Dairy Technology and Innovation with a 50% minimum aggregate grade. You must also 
be working within the dairy sector and have the support of your employer in pursuing the Masters. 

Programme Modules:
This is a part-time work-based programme and you will undertake a research dissertation in Dairy 
Technology and Innovation to the value of 30 credits. Your combined credits over the three-year 
pathway (30 credits from the PG Certificate, 30 credits from the PG Diploma and 30 credits from 
the MSc) will culminate in 90 credits towards your final qualification of MSc in Dairy Technology and 
Innovation.

Registration & Fees
Registration is completed through University College Cork’s online application system available at: 
https://www.ucc.ie/en/apply/ or by contacting Dr Amy-Jane Troy at the Food Industry Training Unit 
at amyjane.troy@ucc.ie or 021 490 3178.

Taste 4 Success Skillnet provides partial funding for eligible candidates for each of the programmes 
listed above. For further information please contact the Food Industry Training Unit or visit https://
www.ucc.ie/en/fitu/

Programme EU Fee

PG Certificate in Dairy Technology and 
Innovation

€5,130 

PG Diploma in Dairy Technology and Innovation €5,130 

Masters in Dairy Technology and Innovation €3,630




