
Partnerships in Innovation  
The Dairy Products Technology Center (DPTC) is well known in the industry for providing high-
quality short courses and symposiums, and in the last 26 years, thousands have participated in its 
programs. Many companies have also reached out to the DPTC for counsel on various industry 
issues or for help in bringing a product to market. Two recent examples include Tarte Foods and 
Schoch Family Farmstead.  

In 2010, Winston and Henry Lee of Tarte Foods LLC of Santa Monica, Calif., (tarteyogurt.com) were working with an 

independent dairy consultant on developing a product. When they needed a “real” lab to further develop their 

product, the consultant introduced them to Professor Phil Tong at the Dairy Products Technology Center.  
 

According to Winston Lee, "We decided to work with the DPTC because it had the resources we needed to help get 

our idea off the ground. It also helped that Dr. Tong was supportive of our ideas and genuinely wanted to help us 

reach our goals. We wanted to take our mother's homemade yogurt recipe and reformulate it to have higher protein, 

more calcium and less sugar while keeping key characteristics of the original flavor and style. We worked with Dr. 

Tong and his colleague Sean Vink on numerous lab trials over 14 months until we finally came up with a formulation 

and process that we liked. We began the project in March 2011, and by December 2012, we had the product on 

grocery store shelves."    
 

Tarte Asian Yogurt now comes in five flavors and is sold throughout California at Andronico's, Albertsons, Draeger's 

Market, Lucky, Lunardi's, Mollie Stone’s Markets, Nugget Markets, Safeway, Ralphs, Vons and Whole Foods, as 

well as in select markets in Arizona, Oregon, Texas and Utah.    
 

"It was great to help Winston and Henry realize their 

dream of Tarte Asian Yogurt,” said Tong. "They have 

worked hard and have a unique product that is being 

well-received by consumers. I wish them the best, and 

our center will offer them support as they continue to 

grow and expand their product offerings." 
 

When asked if he was happy with the outcome, Lee's 

response was, "Absolutely! We couldn't have created our 

product or brand without the resources and knowledge 

that we learned from the DPTC. When we first started, 

we didn't even know how to make yogurt commercially."  
 

Lee plans to continue to work with the DPTC in developing new product line extensions for his Tarte Asian Yogurt 

brand.  

 

 

Cofounder Henry Lee, Phil Tong, Winston Lee 

http://www.tarteyogurt.com/


 

Another example of the DPTC’s industry partnership is the Schoch Family 

Farmstead. The Schochs have operated their dairy for 70 years and through three 

generations, but it wasn't until 2006, when brothers Beau and Seth took the DPTC's 

Dairy Science and Technology Basics for the Farmstead/Artisan Cheesemaker Short 

Course, that they turned their hobby of cheese-making into a business.  
 

Beau Schoch, his two brothers, Ty and Seth, and dad, John, all attended Cal Poly. 

They were aware of the DPTC but were never involved. Beau earned his master’s 

degree in engineering at Cal Poly but always regretted not having taken any of the 

classes offered at the DPTC. "I know my brothers feel the same way,” he said. “They graduated with degrees in 

animal science and dairy science, respectively, but never had a chance to take DPTC classes.” At the time, they 

weren't involved in dairy processing. According to Beau, "In 2006 we heard that an artisan cheese short course was 

being offered. I don't recall how we heard about the course, but my brother Seth and I, along with a chef friend of 

ours, Norm, signed up and attended the class. I was hooked! I purchased some stainless steel pots for my double-

boiler and began making cheese on the stovetop in four-gallon batches. The rest is history!"  
 

"During this time, and even later when my hobby had grown 

into something more, I encountered many technical 

problems. On numerous occasions I would contact Dr. Tong 

by phone or email to seek guidance. Dr. Tong helped me 

tremendously in those early years. Even now I feel 

comfortable calling Dr. Tong because I know he has a 

passion for problem-solving and sharing his expertise."  
 

Dr. Tong said, “We are glad to see another one of our 

graduates from our short course programs get into marketing 

their own line of farmstead dairy products. It's great to see 

the enthusiasm and energy Beau brings to the dairy industry and the range of new products that Schoch Family 

Farmstead is introducing. I’m glad we were able to help him."   
 

The Schoch Family Farmstead (schochfamilyfarm.com) now produces a variety of farmstead cheeses and bottled 

milk and is beginning to work on bottling cream and making yogurt. "We are figuring it out, but we all agree some 

earlier exposure to the DPTC and its learning opportunities would have had tremendous benefits to us now,” Beau 

concluded. “I really enjoyed their practical Learn by Doing philosophy. The facilities, faculty, staff and program 

offerings are all great!" 
 

To find out more about how the Dairy Products Technology Center can help you, contact   

Tong at 805-756-6102 or ptong@calpoly.edu.  
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