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The right data from Big Data
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The dairies spend enormous resources on collecting data at all levels in proces-
ses, from measuring instruments to waste and much more. The amount of data PRICE
is large, but how to extract all the knowledge contained in this data and how to DKK 2,195 + VAT for mem-

cut to the bone so that only the necessary data is collected? bers of The Danish Society
. . o of Dairy Technology.
This question is highlighted as well as the use of data in different contexts - e.g.,

automatic visual inspection of cheeses, Overall Equipment Efficiency (OEE) of DKK 2,695 + VAT for non-
process equipment, and more. members.

The purpose of data collection is optimization and quality assurance, and the

good products are the goal. STUDENTS

- . . . . Students, either Dairy
With the introduction of data regimes there is also a challenge on the long run Technology or MSc in

to secure and maintain the human resources as well as the knowledge and Dairy Technology, may
comprehension behind the models that are built based on data. participate in the semi-
nar paying 250 kr. The
participant fee, however,
is covered primarily by
the Association of MSc in
Dairy Technology (Dansk
Presentations are in Mejeriingenigr Forening)
Englis| estions or Danish Dairy Managers'
andd bein Association (Foreningen af
eftSEs enish mejeriledere og funktio-
O Mejerite knisk nzere), based on students'
membership of one of

SEISkab those associations.
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TARGET GROUP

This seminar is relevant to
P rog ra m m e everybody involved in develop-

ment, quality, production, food

safety and optimization etc.

within the dairy industry. From
10.00 - 10.05 Welcome

. . . . . ducational point of vi
President Niels Osterland, Danish Society of Dairy Technology et

the seminar is relevant to Dairy

10.05-10.35 Using tl.1e right data from Big Data to build Trust, Quality Technicians, Dairy Technologists,
and Insights MSc in Dairv Sci & Tech
Rasmus Blom, SVP, FOSS C In Dalry >cience echno
logy, Food Engineers and other
10.35-11.05 Data culture matters . . .
. people involved or interested in
Ernest Verloop, Manager Digital Deployment F&B Europe, .
the subject.
Ecolab
11.05-11.25 Coffee Break
11.25-11.55 From data to business value

Julie Lundtoft Andersen, Senior Manager, Manufacturing KRUGER OVEOUA

Intelligence, Arla Foods amba KE@F’"

WORLD LEADERS IN STERILE SAMPLING"

11.55-12.25 The digitalization journey of Mammen Dairy
Jacob C.E. Jensen, Divisionsdirektgr, Au2mate MK
12.25-13.25 Lunch
13.25-13.55 How to automate your cheese inspection with Machine N I R “S
Vision —and to optimize your OEE at the same time
Jesper Bach, CEO and Partner Trivision It ‘\
13.55-14.25 Big data and Al at Norway’s largest dairy GRUNDFOS

Bertil Herseth, CEQ, Intelecy EC%LAB
14.25 - 14.50 Coffee Break l \/ RAS

14.50 - 15.20 How to trust the data from your inline analyzers
Helene Johansson, Product Manager InSight Pro, K ID
Q-Interline :
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Wihen taste and speed matter
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