
Internship Position:

Dairy
Processing

Apply now: http://www.perrotiscollege.edu.gr/frmstudyabroad.php

Got Questions? Email:ekanty@afs.edu.gr 

Deadline: 
Spring Term: December 22 
Summer Term: April 10 

Get Green  Get Serious
Get International

 Our average milk production is over 11,000 liters 
per year, more than double the national average. 
Learn how we do it! 

Where? 

 This internship is not for the lactose intolerant. This internship is for those who feel life truly is "legend-dairy." 
Interns will learn the processing procedures of milk, butter, yogurt, and cheese. The main responsibility will 
be processing the products using the dairy technology here at our farm and analyzing them in the lab. All 
interns will follow proper milk handling procedures when unloading and transferring milk and will maintain 
good manufacturing and laboratory practices and safety procedures according to ISO regulations. It 
won't be all work though, as someone has to taste the nal products. 
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