
Cornell Milk Quality Improvement 
Program (MQIP): Introduction and 
the bigger picture



Cornell Milk Quality improvement Program (MQIP) and 
the Dairy Promotion Board  
• Continued support from the NY Dairy Promotion Board since 1972 has ensured:

• A strong dairy foods hub and unparalleled core group of scientists at Cornell and in NY
• Critical and continuous research and extension support of NY dairy processing – providing an insurance function to NY dairy

• Preventing plant closures and increasing processing capacity making NY 2nd in US for number of dairy processing plants
• Investment of $120M into new Stocking Hall by NYS
• Training of the premier dairy foods professionals in the country

• MQIP is a unique program with a strong focus on problem solving and innovation, supporting increased utilization of  NY raw 
milk and dairy ingredients

• Program drives constant improvement of the quality and safety of NYS Dairy products
• Essential to maintain and expand dairy consumption and to reduce the risk of food safety and quality issues that may 

negatively affect the NYS dairy industry
• Amplifies and leverages DPO funds to obtain additional funding for dairy foods innovation and research in NY



MQIP is so important for NY because NY has the 2nd largest number of dairy processors  



Impacts: Leveraging Farmer Funds
2019 NY Dairy Farmer 
investment of ~$717,000 into 
MQIP was leveraged to secure 
another >$400,000 of industry 
funding and >$500,000 of grant 
funding from sources other than 
DPO. Cornell also supports this 
program with >$400,000. MQIP 
thus secured an additional >$1.3 
million supporting dairy related 
work in NY
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Impacts: Retaining and expanding processing plant 
capacity

• MQIP funded researchers and staff serve as key resources for industry:
• MQIP process authorities facilitate innovation
• MQIP process authorities work with facilities to develop and implement 

extended run times and other deviations that may be essential to establish or 
retain facilities in NY state



Impacts: Fluid Milk Quality

• Continuous improvement of 
fluid milk quality over 25 year

• Maintained strong fluid milk 
processing in NY state: 

• In 2019, nearly 3 billion lbs
of NY raw milk was 
processed into fluid milk

• MQIP represents the resource 
for fluid milk related works 
across the US

• Influx of five new plants in 2019



Importance of fluid milk quality
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Impacts: Cottage Cheese processing in NY

NY OH CO Other Total US

Low fat 89.5 12 9.5 231 342

Creamed 90 29 6.5 352. 5

2018 Cottage cheese production (in million lbs)



Impacts: Cottage Cheese processing in NY
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Impacts: Enhancing 
diversity and quality 
of NYS Cheese
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Impacts: Ensuring a competitive cheese processing 
industry in NY and the NE

• Research and extension efforts from Cornell were essential to 
facilitate cheese processing capabilities that can compete with other 
states (e.g., WI, CA)

• Research on improved efficiency of cheese processing, paired with extension 
and outreach efforts

• Ground breaking work on cheese making efficiency and raw milk SCC



2021 Proposals:

• Designed to have broad impacts to enhance production of a wide range 
of dairy products in NY (e.g., fluid milk, dairy powders)

• Addresses key dairy promotion board priorities 
• Improving the quality and safety of NY dairy products
• Support dairy product development and innovation
• Advance NY dairy and ensure the continued and increased utilization of NY raw 

milk and dairy ingredients



2021 MQIP Proposals
• MQIP Core Proposal: Dairy Product Quality and Safety Program

• Supplemental Project #1: Implementation of Listeria control strategies in small dairy facilities (continuation)

• Supplemental Project #2: Defining raw milk quality parameters that affect Greek yogurt yield and quality (continuation)

• Supplemental Project #3: Support for development of new dairy processing capabilities and start-ups that target large ethnic 
markets (new – 2 years)

• Supplemental Project #4: Development and validation of different approaches to extend the shelf life and quality of chocolate 
milk and other flavored milks (new – 1 year)

• Supplemental Project #5: Building Resilience into NY Dairy Processing: Development of best practices for raw milk handling 
practices at New York state dairy processing facilities (new – 1 year)

• Supplemental Project #6: Support for development of artisan and small and medium ice cream processors in NY (new – 1 year)

• Supplemental Project #7: Technology scouting for new processing technologies for New York dairy (new – 2 years)
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Dairy Product Quality and Safety Program 

Objectives
• Fluid Milk Voluntary Shelf-Life Program

• Microbial Quality and Safety Benchmarking of Key NY Dairy 
Products

• Support New York (NY) Dairy Innovation through Product 
Development Infrastructure and Technology Transfer  

• Support NYS Dairy Processing Capabilities 

• Rapid Response to NYS Dairy Quality and Safety Issues

14

Vision
Improve New York state dairy product quality and safety from farm-to-table to position NY as the #1 
producer of high quality dairy products and to assure ample processing capacity for raw milk produced 
in NYS
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Objective 1. Milk Quality Improvement 
Program/Voluntary Shelf-Life Program

• In 2019 just under 3 billion lb of NY raw milk was 
processed into fluid milk,

• Quality improvements and close industry/academia 
relationships are critical to positioning the NY fluid milk 
industry to take advantage of new and emerging 
opportunities 

• Grocery eCommerce is expected to grow from a $14.2 
billion enterprise in 2017 to $29.7 billion in 2021

• MQIP/VSL program will ensure that NY has a substantial 
and strong fluid milk processing industry poised to take 
advantage of changing market needs
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Objective 1. Milk Quality Improvement 
Program/Voluntary Shelf-Life Program

• Monitor the chemical, microbiological and sensory 
quality of the NY fluid milk supply through the 
Voluntary Shelf-life Program to assess individual and 
overall milk quality in NY

• Data are used to work with facilities to enhance fluid milk 
quality and reduce the risk of food quality and food safety 
issues that could broadly damage the NY dairy industry
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Objective 1. Milk Quality 
Improvement Program/Voluntary 
Shelf-Life Program

• Identify innovation opportunities through 
established relationships with NY fluid 
milk processors.

• Encourage consumption and promotion of 
NY fluid milk through the NYS Fair fluid 
milk awards. 

• Overall Fluid Milk award
• Small Processor Fluid Milk award
• Chocolate Milk award
• Flavored Milk award 
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Objective 1. Milk Quality Improvement 
Program/Voluntary Shelf-Life Program
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Key benefits for NY dairy producers and dairy industry:
• Ensure that high quality NY raw milk is processed into safe, high quality fluid milk 

products
• Uniquely position the NY dairy industry to take advantage of new and emerging fluid 

milk opportunities 
• Market NY fluid milk (e.g., through fluid milk awards)
• Reduce the risk of large-scale industry shut-downs during periods of crisis (e.g., 

during the COVID-19 pandemic)



Objective 2. Microbial Quality and Safety Benchmarking 
of Key NY Dairy Products
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• Benchmarking the quality and safety of NYS dairy 
powders 

• In 2021, we will also monitor high-risk artisan 
dairy products for key foodborne pathogens (for 
example, Listeria monocytogenes) as a high 
priority as the COVID-19 pandemic has negatively 
affected food safety programs
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Objective 2. Microbial Quality and Safety Benchmarking 
of Key NY Dairy Products
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Key benefits for NY dairy producers and dairy industry:
• Facilitate growth of dairy powder processing in NY 

• Assure production of high quality dairy powders for export and domestic sales 
• Reduce the risk of industry damaging recalls or foodborne illness outbreaks



Objective 3. Encourage New York State (NYS) Dairy 
Innovation through Product Development Infrastructure 
and Technology Transfer 
• Product development and innovation is 

essential to growing demand for NYS dairy 

• We will develop and manage incubator 
programs that recruit individuals or 
companies interested in dairy product 
development to NY (rather than other “dairy” 
states that have well supported dairy incubator 
capabilities)

• Funding will be leveraged through fees charged 
for the use of the FPDL facilities
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Objective 3. Encourage New York State (NYS) Dairy 
Innovation through Product Development Infrastructure 
and Technology Transfer
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Benefits for NY dairy producers and dairy industry
• Facilitate dairy product innovation, which is essential 

to grow demand for NY milk, by providing NY 
processors with access to dairy experts and pilot 
facilities

• Industry fees that will support dairy innovation and 
research efforts

Dairy Product Innovation event held at 
Cornell in January, 2020 during the annual 
North East Dairy Foods Research Center 
meeting



Objective 4. Support NYS Dairy Processing Capabilities 

• In 2019 nearly 17.4 billion lb of milk and dairy products were utilized in NYS dairy plants, up from 13.5 
billion in 2009

• In support of a resilient NY dairy industry, MQIP resources were rapidly deployed in early 2020 to (i) offer 
training and support for COVID-19 control in the dairy industry and (ii) offer on-line programming that 
allowed NY companies to on-board new employees hired during the COVID-19 pandemic.

• Will develop and offer industry workshops and work with non-Cornell entities to support workforce 
development

• Will continue to pursue funding for dairy foods related efforts from various sources (e.g., USDA, NDC, 
etc.)
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Objective 4. Support NYS Dairy Processing Capabilities

24

• Benefits for NY dairy producers and dairy industry:
• Critical support and assistance to NY dairy processors to ensure continued 

growth of dairy processing capabilities and capacity in NY
• Workshop fees represent industry contributions to MQIP and dairy foods 

innovation and research efforts



Objective 5. Rapid Response to NYS Dairy Quality and 
Safety Issues

25

• Offering rapid support to the NYS dairy industry 
when quality or safety issues arise is a critical 
role that MQIP fulfills 

• Our non-regulatory, multidisciplinary team can 
rapidly address potential and emerging issues 
throughout the dairy value chain from producers 
to processors

• Providing guidance, consultation and technical 
assistance is needed to prevent negative 
consequences for the NYS dairy industry
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MQIP rapid 
response to 
support the NY 
dairy industry 
during COVID-19



Objective 5. Rapid Response to NYS Dairy Quality and Safety 
Issues
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Objective 5. Rapid Response to NYS Dairy Quality and 
Safety Issues

28

Benefits for NY dairy producers and dairy industry:
• Minimize the risk of extremely damaging food safety or quality issues linked to NY 

dairy products, or broader events that affect the dairy industry (e.g., COVID-19) –
insurance function

• Improve NY dairy product quality and safety by assisting NY processors to quickly 
resolve quality and safety issues  



2021 MQIP Proposals
• MQIP Core Proposal: Dairy Product Quality and Safety Program

• Supplemental Project #1: Implementation of Listeria control strategies in small dairy facilities (continuation)

• Supplemental Project #2: Defining raw milk quality parameters that affect Greek yogurt yield and quality (continuation)

• Supplemental Project #3: Support for development of new dairy processing capabilities and start-ups that target large ethnic 
markets (new – 2 years)

• Supplemental Project #4: Development and validation of different approaches to extend the shelf life and quality of chocolate 
milk and other flavored milks (new – 1 year)

• Supplemental Project #5: Building Resilience into NY Dairy Processing: Development of best practices for raw milk handling 
practices at New York state dairy processing facilities (new – 1 year)

• Supplemental Project #6: Support for development of artisan and small and medium ice cream processors in NY (new – 1 year)

• Supplemental Project #7: Technology scouting for new processing technologies for New York dairy (new – 2 years)
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Supplemental Project #1: Implementation of Listeria
control strategies in small dairy facilities – Why?

• Food safety incidences linked to dairy products represent a significant risk for the dairy industry
• Import bans for specific apple varieties from California were enacted by a number of countries after a 

2014/15 listeriosis outbreak linked to caramel apples from California

• With changing regulatory policies (e.g., more testing for foodborne disease causing bacteria) and 
routine government use of improved tools to detect food borne disease outbreaks (i.e., whole 
genome sequencing), more foodborne illness cases and outbreaks are being linked to dairy products

• Listeria monocytogenes as main food safety concern

30









Supplemental Project #1: Implementation of Listeria
control strategies in small dairy facilities

Aims
• Implement and evaluate environmental Listeria control programs in 3 fluid milk, 3 ice cream, and 3 

cheese processing facilities in NYS
• Focus on small facilities

• Quantify and assess the effectiveness and cost of the Listeria control programs implemented

• Perform Listeria control workshops in NY and develop and advertise simple on-line tools for Listeria
control in small dairy processing facilities 

Benefits for NY dairy producers and dairy industry
• Reduced risk of damaging food safety incidences that affect trust in NY dairy products and ingredients
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2021 MQIP Proposals
• MQIP Core Proposal: Dairy Product Quality and Safety Program

• Supplemental Project #1: Implementation of Listeria control strategies in small dairy facilities (continuation)

• Supplemental Project #2: Defining raw milk quality parameters that affect Greek yogurt yield and quality 
(continuation)

• Supplemental Project #3: Support for development of new dairy processing capabilities and start-ups that target large ethnic 
markets (new – 2 years)

• Supplemental Project #4: Development and validation of different approaches to extend the shelf life and quality of chocolate 
milk and other flavored milks (new – 1 year)

• Supplemental Project #5: Building Resilience into NY Dairy Processing: Development of best practices for raw milk handling 
practices at New York state dairy processing facilities (new – 1 year)

• Supplemental Project #6: Support for development of artisan and small and medium ice cream processors in NY (new – 1 year)

• Supplemental Project #7: Technology scouting for new processing technologies for New York dairy (new – 2 years)
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Supplemental Project #2: Defining raw milk quality 
parameters that affect Greek yogurt yield and quality –
Why?

• In 2019, 1.7 billion lb of milk, cream and skim were used to manufacture the 680 million lb of yogurt 
in NY (~16% of the entire US yogurt production)

• Studies have shown that raw milk parameters have a significant effect on yield and quality of other 
dairy products

• High raw milk somatic cell counts can lead to reduced cheese yield and quality over shelf-life 

• High psychrotolerant bacteria (e.g., Pseudomonas) levels in raw milk may lead to production of heat stable 
enzymes which degrade the quality of ESL fluid products over shelf-life

• Defining critical raw milk parameters for optimization of NY Greek yogurt yield and quality will allow 
Greek yogurt manufacturers to define enhanced quality premiums for raw milk
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Supplemental Project #2: Defining raw milk quality 
parameters that affect Greek yogurt yield and quality

Aims
• Quantify Greek yogurt yield and processing performance using raw milk with varying quality parameters.

• Raw milk with varying Somatic Cell Counts (SCC) and Psychrotolerant bacteria levels will be processed into 
Greek yogurt in the Cornell FPDL

• Product yield and fermentation efficiency will be evaluated
• Monitor and evaluate shelf-life of Greek yogurt processed from raw milk with varying quality parameters 

including sensory quality 
• Develop a modeling tool to predict the impact of raw milk quality on Greek yogurt yield and quality
Benefits for NY dairy producers and dairy industry
• Continued strengthening of NY yogurt industry
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2021 MQIP Proposals
• MQIP Core Proposal: Dairy Product Quality and Safety Program

• Supplemental Project #1: Implementation of Listeria control strategies in small dairy facilities (continuation)

• Supplemental Project #2: Defining raw milk quality parameters that affect Greek yogurt yield and quality (continuation)

• Supplemental Project #3: Support for development of new dairy processing capabilities and start-ups that 
target large ethnic markets (new – 2 years)

• Supplemental Project #4: Development and validation of different approaches to extend the shelf life and quality of chocolate 
milk and other flavored milks (new – 1 year)

• Supplemental Project #5: Building Resilience into NY Dairy Processing: Development of best practices for raw milk handling 
practices at New York state dairy processing facilities (new – 1 year)

• Supplemental Project #6: Support for development of artisan and small and medium ice cream processors in NY (new – 1 year)

• Supplemental Project #7: Technology scouting for new processing technologies for New York dairy (new – 2 years)
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Supplemental Project #3: Support for development of new 
dairy processing capabilities and start-ups that target large 
ethnic markets  – Why?

• Ethnic dairy products represent a growth opportunity for dairy, targeting both ethnic and non-ethnic 
groups

• Initial focus on Hispanic and Latin Dairy products as
• US Hispanic population reached a record 60.6 million in 2019

• In NY, the Hispanic population has grown 9% since 2010, and they represent 19.3% and 29.1% of the 
population in New York State and New York City respectively

• In the Northeast, the Latino population grew by 1.3 million (18%) from 2010-2019

• Future focus on other Ethnic products 
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Supp. Proj. #3: Support for development of new dairy 
processing capabilities and start-ups that target large 
ethnic markets 

Aims
• Develop and deliver targeted workshops on production of diverse, high quality, and safe ethnic 

Hispanic dairy products. 
• Workshops will be offered in Spanish and English

• Offer 1-on-1 outreach on production of Hispanic Dairy Products 

• Identify appropriate Hispanic dairy products for production in NY state and communicate these 
business opportunities widely

Benefits for NY dairy producers and dairy industry
• New markets for NY milk and dairy ingredients
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Hispanic 
products  



Arequipe or dulce de leche, a confection from Latin America prepared by 
slowly heating sweetened milk to create a substance that derives its flavor 
from the Maillard reaction, which also changes the color. Dulce de leche is 
Spanish for "candy [made] of milk.” 

Avena: Creamy dairy beverage with oats and cinnamon, which has been a 
staple in many Latin American homes for centuries. Avena is typically 
consumed cold as a refreshment. 

Queso Fresco: For traditional “arepas” (food made of ground maize dough, 
originating from the northern region of South America in pre-Columbian times, 
notable in the cuisines of Colombia and Venezuela). 

Ice cream and Drinkable yogurt with tropical, Latin American flavor profiles 
such as, Lucuma, passion fruit, pineapple, dragon fruit, and guanábana
(soursop).



2021 MQIP Proposals
• MQIP Core Proposal: Dairy Product Quality and Safety Program

• Supplemental Project #1: Implementation of Listeria control strategies in small dairy facilities (continuation)

• Supplemental Project #2: Defining raw milk quality parameters that affect Greek yogurt yield and quality (continuation)

• Supplemental Project #3: Support for development of new dairy processing capabilities and start-ups that target large ethnic 
markets (new – 2 years)

• Supplemental Project #4: Development and validation of different approaches to extend the shelf life and 
quality of chocolate milk and other flavored milks (new – 1 year)

• Supplemental Project #5: Building Resilience into NY Dairy Processing: Development of best practices for raw milk handling 
practices at New York state dairy processing facilities (new – 1 year)

• Supplemental Project #6: Support for development of artisan and small and medium ice cream processors in NY (new – 1 year)

• Supplemental Project #7: Technology scouting for new processing technologies for New York dairy (new – 1 year)
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Supplemental Project #4: Development and validation of 
different approaches to extend the shelf life and quality of 
chocolate milk and other flavored milk  – Why?

• Chocolate milk is one of the few categories of fluid milk 
that has seen gains in per capita consumption in the US, 
yet compared with unflavored milk has lower microbial 
and sensory quality over shelf-life

• Identifying causes of this reduced quality and providing 
guidance to NY processors to produce a longer-lasting, 
better-tasting chocolate milk product will position NY 
industry to capitalize on current consumer consumption 
trends
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Supplemental Project #4: Development and validation of 
different approaches to extend the shelf life and quality 
of chocolate milk and other flavored milk 

Aims
• Define raw milk quality parameters and cocoa powder quality parameters that can be used by NY 

fluid milk processors to improve the quality of chocolate milk

• Identify optimum processing parameters to extend chocolate milk shelf-life
• Support NY Dairy Industry to expand and improve production of chocolate milk
Benefits for NY dairy producers and dairy industry

• Growth of chocolate and flavored fluid milk processing using NY milk 



2021 MQIP Proposals
• MQIP Core Proposal: Dairy Product Quality and Safety Program

• Supplemental Project #1: Implementation of Listeria control strategies in small dairy facilities (continuation)

• Supplemental Project #2: Defining raw milk quality parameters that affect Greek yogurt yield and quality (continuation)

• Supplemental Project #3: Support for development of new dairy processing capabilities and start-ups that target large ethnic 
markets (new – 2 years)

• Supplemental Project #4: Development and validation of different approaches to extend the shelf life and quality of chocolate 
milk and other flavored milks (new – 1 year)

• Supplemental Project #5: Building Resilience into NY Dairy Processing: Development of best practices for raw 
milk handling practices at New York state dairy processing facilities (new – 1 year)

• Supplemental Project #6: Support for development of artisan and small and medium ice cream processors in NY (new – 1 year)

• Supplemental Project #7: Technology scouting for new processing technologies for New York dairy (new – 2 years)
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Supplemental Project #5: Building Resilience into NY Dairy 
Processing: Development of best practices for raw milk 
handling practices at New York state dairy processing 
facilities  – Why?

• Normal operating status of dairy processing facilities is susceptible to disruption during volatile, uncertain, 
chaotic and ambiguous (VUCA) conditions, such as those encountered during the COVID-19 pandemic 

• Preliminary data collected as part of the Voluntary Shelf-Life Program in May 2020 indicate that many fluid 
milk processors in NY routinely hold raw milk for up to 48-72h prior to processing

• Extended raw milk hold times may reduce the quality of processed dairy products including fluid milk, cheese, yogurt, etc. 

• Best practices for raw milk handling during VUCA conditions and even under normal operation, would benefit 
the dairy industry by reducing the risk of quality and safety issues



Supplemental Project #5: Building Resilience into NY Dairy 
Processing: Development of best practices for raw milk 
handling practices at New York state dairy processing 
facilities  

Aims
• Administer a raw milk handling survey to NY dairy processors with a focus on storage conditions, cleaning 

and sanitation procedures and testing protocols
• Experimentally determine the impact of key raw milk handling practices on the quality of finished dairy 

products using fluid milk as a model system
• Develop and distribute best practice recommendations to NY dairy processors
Benefits for NY dairy producers and dairy industry
• Reduced susceptibility of NY processors to produce products with quality defects under volatile, uncertain, 

chaotic and ambiguous (VUCA) conditions
• Enhanced resilience of NY dairy industry 



2021 MQIP Proposals
• MQIP Core Proposal: Dairy Product Quality and Safety Program

• Supplemental Project #1: Implementation of Listeria control strategies in small dairy facilities (continuation)

• Supplemental Project #2: Defining raw milk quality parameters that affect Greek yogurt yield and quality (continuation)

• Supplemental Project #3: Support for development of new dairy processing capabilities and start-ups that target large ethnic 
markets (new – 2 years)

• Supplemental Project #4: Development and validation of different approaches to extend the shelf life and quality of chocolate 
milk and other flavored milks (new – 1 year)

• Supplemental Project #5: Building Resilience into NY Dairy Processing: Development of best practices for raw milk handling 
practices at New York state dairy processing facilities (new – 1 year)

• Supplemental Project #6: Support for development of artisan and small and medium ice cream processors in 
NY (new – 1 year)

• Supplemental Project #7: Technology scouting for new processing technologies for New York dairy (new – 2 years)
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Supplemental Project #6: Support for development of 
artisan and small and medium ice cream processors in NY–
Why?

• Considerable interest in development of new ice cream and dairy-based frozen dessert production
• Opportunity for expansion of utilization of NY raw milk and dairy ingredients

• Considerable food safety risks, particularly for start-ups and small processors

• Goal is to facilitate growth of this industry while minimizing the risk of reputational damage to NY 
dairy industry

50
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Supp. Proj. #6: Support for development of artisan and 
small and medium ice cream processors in NY

Aims
• Develop and deliver targeted workshops on production and food safety of ice cream and frozen desserts

• Develop ice cream safety and manufacturing resource materials and offer 1-on-1 outreach to ice cream and 
dairy-based frozen dessert start-ups and enterprises

Benefits for NY dairy producers and dairy industry
• Reduced risk of negative publicity due to food safety issues at small and start up ice cream businesses

• Development of new ice cream and frozen dessert businesses that utilize NY milk and dairy ingredients
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2021 MQIP Proposals
• MQIP Core Proposal: Dairy Product Quality and Safety Program

• Supplemental Project #1: Implementation of Listeria control strategies in small dairy facilities (continuation)

• Supplemental Project #2: Defining raw milk quality parameters that affect Greek yogurt yield and quality (continuation)

• Supplemental Project #3: Support for development of new dairy processing capabilities and start-ups that target large ethnic 
markets (new – 2 years)

• Supplemental Project #4: Development and validation of different approaches to extend the shelf life and quality of chocolate 
milk and other flavored milks (new – 1 year)

• Supplemental Project #5: Building Resilience into NY Dairy Processing: Development of best practices for raw milk handling 
practices at New York state dairy processing facilities (new – 1 year)

• Supplemental Project #6: Support for development of artisan and small and medium ice cream processors in NY (new – 1 year)

• Supplemental Project #7: Technology scouting for new processing technologies for New York dairy (new – 2 
years)
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Supplemental Project #7: Technology scouting and 
evaluation for new processing technologies for New York 
dairy – Why?

• Implementation of new dairy processing technologies in NY is essential to drive dairy innovation

• A rational approach to identifying promising technologies is missing 

• Failed investments into inappropriate technologies slows speed of innovation in NY dairy
• Considerable negative consequences for NY dairy industry 
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Supp. Proj. #7: Technology scouting and evaluation for 
new processing technologies for New York dairy

Aims
• Develop and implement a process to identify new dairy processing technologies emerging around the globe

• Focus on technologies that could (i) improve quality and shelf-life of dairy products; (ii) improve production and 
processing efficiency, and (iii) allow for new functionalities of dairy-derived ingredients

• Evaluation of dairy processing technologies that are identified as promising
• Will capture and score key parameters, such as (i) the technological goal (e.g., fluid milk shelf life extension, spore 

removal, etc.), (ii) cost; (iii) f effectiveness, and (iv) application readiness
• Distribution of information to NY Dairy processors

• Will be achieved through (i) articles in publications targeted to NY dairy processors, (ii) 1-on-1 conversations with NY 
dairy processors, and (iii) presentations at dairy related meetings targeting NY processors

Benefits for NY dairy producers and dairy industry
• Enhanced innovation in dairy processing in NY, facilitating new outlets for NY milk and dairy products
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Summary of MQIP Proposals 

56

Proposal Name Budget PIs
Main proposal: Dairy Product Quality and Safety Program (continuation) $448,400 Kathryn Boor

Martin Wiedmann
Nicole Martin

Supp. Project 1: Implementation of Listeria Control Strategies in Small Dairy Facilities (continuation) $74,340 Martin Wiedmann

Supp. Project 2: Defining Raw Milk Quality Parameters that Affect Greek Yogurt Yield and Quality 
(continuation)

$74,340 Martin Wiedmann 
Sam Alcaine
Nicole Martin

Supp. Project 3: Support for development of new dairy processing capabilities and start-ups that target 
large ethnic markets (new – 2 yrs)

$76,700 Kathryn Boor

Supp. Project 4: Development and validation of different approaches to extend the shelf life and 
quality of chocolate milk and other flavored milks (new – 1 yr)

$76,700 Kathryn Boor
Nicole Martin

Supp. Project 5: Building Resilience into NY Dairy Processing: Development of best practices for raw 
milk handling practices at New York state dairy processing facilities  (new – 1 yr)

$40,710 Kathryn Boor
Nicole Martin

Supp. Project 6: Support for development of artisan and small and medium ice cream processors in NY 
(new – 2 yrs)

$55,460 Martin Wiedmann

Supp. Project 7: Technology scouting and evaluation for new processing technologies for New York 
dairy  (new – 2 yrs)

$43,660 Kathryn Boor



Summary

• Continuation of the MQIP including the main Dairy Product Quality and Safety Program (DPQSP) and 
associated supplemental projects is essential for growth and vitality of the NY dairy system

• MQIP provides services and support that ensure the safety and positive reputation of NY dairy products, which are 
necessary for expanding demand for NY dairy products and dairy ingredients

• 2020 efforts clearly illustrate the importance of the program in protecting the NY dairy industry
• MQIP is nationally recognized for leading rapid programming to support the NY dairy industry in addressing COVID-19, helping 

to prevent dairy plant shut-downs due to COVID-19 as well as negative publicity that could have affected export markets (as 
happened for the meat industry). 

• The MQIP infrastructure at Cornell has been proven to reduce the risk of food safety and quality problems that 
negatively affect consumer confidence and thus would reduce the demand for NY dairy products and ingredients. 

• The MQIP provides much needed support for dairy innovation in NY 
• The MQIP has consistently leveraged DPO funding to recruit additional financial support for research and innovation 

that benefits the NY dairy industry. 

57




	Cornell Milk Quality Improvement Program (MQIP): Introduction and the bigger picture
	Cornell Milk Quality improvement Program (MQIP) and the Dairy Promotion Board  	
	Slide Number 3
	Impacts: Leveraging Farmer Funds
	Impacts: Retaining and expanding processing plant capacity
	Impacts: Fluid Milk Quality
	Importance of fluid milk quality
	Impacts: Cottage Cheese processing in NY
	Impacts: Cottage Cheese processing in NY
	Impacts: Enhancing diversity and quality of NYS Cheese
	Impacts: Ensuring a competitive cheese processing industry in NY and the NE
	2021 Proposals:
	2021 MQIP Proposals
	Dairy Product Quality and Safety Program 
	Objective 1. Milk Quality Improvement Program/Voluntary Shelf-Life Program
	Objective 1. Milk Quality Improvement Program/Voluntary Shelf-Life Program
	Objective 1. Milk Quality Improvement Program/Voluntary Shelf-Life Program
	Objective 1. Milk Quality Improvement Program/Voluntary Shelf-Life Program
	Objective 2. Microbial Quality and Safety Benchmarking of Key NY Dairy Products
	Objective 2. Microbial Quality and Safety Benchmarking of Key NY Dairy Products
	Objective 3. Encourage New York State (NYS) Dairy Innovation through Product Development Infrastructure and Technology Transfer �
	Objective 3. Encourage New York State (NYS) Dairy Innovation through Product Development Infrastructure and Technology Transfer
	Objective 4. Support NYS Dairy Processing Capabilities �
	Objective 4. Support NYS Dairy Processing Capabilities
	Objective 5. Rapid Response to NYS Dairy Quality and Safety Issues�
	MQIP rapid response to support the NY dairy industry during COVID-19
	Objective 5. Rapid Response to NYS Dairy Quality and Safety Issues�
	Objective 5. Rapid Response to NYS Dairy Quality and Safety Issues
	2021 MQIP Proposals
	Supplemental Project #1: Implementation of Listeria control strategies in small dairy facilities – Why?�
	Slide Number 31
	Slide Number 32
	Slide Number 33
	Supplemental Project #1: Implementation of Listeria control strategies in small dairy facilities�
	2021 MQIP Proposals
	Supplemental Project #2: Defining raw milk quality parameters that affect Greek yogurt yield and quality – Why?�
	Supplemental Project #2: Defining raw milk quality parameters that affect Greek yogurt yield and quality
	2021 MQIP Proposals
	Supplemental Project #3: Support for development of new dairy processing capabilities and start-ups that target large ethnic markets  – Why?�
	Supp. Proj. #3: Support for development of new dairy processing capabilities and start-ups that target large ethnic markets �
	Hispanic products  
	Slide Number 42
	2021 MQIP Proposals
	Supplemental Project #4: Development and validation of different approaches to extend the shelf life and quality of chocolate milk and other flavored milk  – Why?
	Supplemental Project #4: Development and validation of different approaches to extend the shelf life and quality of chocolate milk and other flavored milk 
	2021 MQIP Proposals
	Supplemental Project #5: Building Resilience into NY Dairy Processing: Development of best practices for raw milk handling practices at New York state dairy processing facilities  – Why?
	Supplemental Project #5: Building Resilience into NY Dairy Processing: Development of best practices for raw milk handling practices at New York state dairy processing facilities  
	2021 MQIP Proposals
	Supplemental Project #6: Support for development of artisan and small and medium ice cream processors in NY– Why?�
	Slide Number 51
	Supp. Proj. #6: Support for development of artisan and small and medium ice cream processors in NY�
	2021 MQIP Proposals
	Supplemental Project #7: Technology scouting and evaluation for new processing technologies for New York dairy – Why?�
	Supp. Proj. #7: Technology scouting and evaluation for new processing technologies for New York dairy
	Summary of MQIP Proposals 
	Summary�
	Slide Number 58

