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Conference Dates:	 		August 26th-August 28th
Location:	 			Lake Barkley State Resort in Cadiz, KY 			                
Time: 	Meeting will begin at 1:00 PM on August 26th and adjourn at 12:00 PM on August 28th
Registration:			$100.00 
Sponsorship Opportunity:	If you are interested in being a sponsor, the cost is $200.00 (Includes one free registration, a display table, and an invitation to the Banquet)
Room Rates:	$64.95 plus tax (Call 270-924-1131 to make reservations)
Contact:	For questions regarding this conference, contact Dr. Jeffrey Bewley at 859-257-7543 or by email at jbewley@uky.edu . Lewis Ramsey at 502-564-3340 or by email at Lewis.Ramsey@ky.gov 



2014 Kentucky Milk Quality Conference Registration

	Name
	

	Address
	

	Phone Number
	

	Email Address
	

	Sponsorship Commitment
(Donors Only)
	



Registration Fee: 	$100.00

**Make Checks Payable to Kentucky PDCA**

Please Return Registration Forms to:

Milk Safety Branch
275 East Main Street, HS1C-B
Frankfort, KY 40621
(502)564-3340




Kentucky Milk Quality Conference
August 26-28, 2014

Tuesday, August 26

1:00-1:10 p.m.		Welcome

1:10-1:40 p.m.		What is the Kentucky Dairy Development Council?
				Maury Cox, KDDC

	
1:40-2:10 p.m.		What is the Dairy Products Association of Kentucky?
				David Klee, DPAK


2:10- 3:00 p.m.		How to make Quality Artisan Cheese
				Steve Funk, DSM Specialties

3:00-3:15 p.m.		Break


3:15-4:00 p.m.		Contract Negotiations
				Neil Linebaugh, Dairy Farmers of America

4:00-5:00 p.m.		Kentucky Cheese Guild Business Meeting




Kentucky Milk Quality Conference
August 26-28, 2014

Wednesday, August 27

8:00-8:10 a.m.		Welcome



8:10-9:00 a.m.		Cheese Secrets
				Ricky Gulley, Bluegrass Dairy and Foods



9:00-9:45 a.m.		Cleaning and Sanitation
				David Buckman, GEA Technologies



9:45-10:30 a.m.  		Questions and Answers



10:30 a.m.			Adjourned








Kentucky Milk Quality Conference
August 26-28, 2014

Wednesday, August 27

1:00-1:10 p.m.		Welcome

1:15-2:15 p.m.		Fair Oaks Dairy 
Mike McCloskey
				Fair Oaks, Indiana

2:15-2:45 p.m.	 	Silgan Plastic Closure Solutions,
				Joseph Vukcevich, Vice President of Sales and Marketing

2:45-3:15 p.m.		How to Survive a Listeria Outbreak
Van Campbell and Jared Mattingly 
Kenny’s Farmhouse Cheese


3:15-3:45 p.m.		Break

3:45-4:15 p.m.		What’s New at the University of Kentucky’s Dairy Program?
				UK’s Dairy Graduate Students 


4:15-5:00 p.m.		Working Through a Disaster 
Lee Robey, Robey Dairy Farm 
				
			
6:00 p.m.			Banquet 




Kentucky Milk Quality Conference
August 26-28, 2014

Thursday, August 28


8:00-8:10 a.m.		Welcome

8:15-8:45 a.m.	A Fieldman’s Dream
	Carl Schroeder, National Farmers Organization
 
8:45-9:45 a.m.		Changes to the 2013 Pasteurization Milk Ordinance
				Lawrence R. Terando, FDA Regional Milk Specialist


9:45-10:15 a.m.		Break

10:15-10:45 a.m.		What Does the Dairy Consumer Expect?
Keith Trinrud and Doug Vargo, The Dupont Company

10:45-11:15 a.m.		New Antibiotic Issues for the Dairy Industry
				Rick Sibbel, DVM, Merck Animal Health
				Director of US Cattle Technical Services

11:15-12:00 p.m.		What’s New in the Appendix N Program?							Roger Hooi, Dean Foods		
	
12:00 p.m.			Conference Adjourned
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