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I am honored to have been selected by the board members of the American 

Cheese Society (ACS) to receive one of the two student scholarship awards.   

Initially, I knew that this opportunity would allow me to see some familiar faces, 

meet new ones, and eat a lot of cheese!  However, I also left the ACS conference with 

a sense of culture, community, and witnessed the commitment and passion for 

artisan cheeses from all that attended.  

 

 As a Ph.D. student studying Food Microbiology, I want to make a difference in 

the food industry.  Adequate food safety standards should be implemented based on 

good science.  At some sessions that I attended, it was stated that the science 

derived from academia is a large piece of the wheel in determining regulatory 

standards.    With that being said, the ACS conference was memorable for me 

because I witnessed my first contribution to science when Dr. Catherine Donnelly 

presented my research at “The Science of Artisan Cheese” forum.  It was 

enlightening to know that my research may provide insight into guidelines for the 

artisan cheese community in the future.  

 

 Other forums that I thoroughly enjoyed were the two sessions regarding 

aging on wooden boards.  As a Vermonter, I am proud that our very own senator 

challenged the FDA on this issue.  Three microbiologists and other experts in the 

field from the United States and France spoke at these sessions and it was very 

interesting to hear about the research being completed to study this old, yet 

significant, aspect of aging cheeses. I have also learned that regulations regarding 

wooden boards can quickly cause trade barriers, so it was great to see that this issue 

is being investigated on a universal level.  

 

In order to expand my knowledge on the aging environment I also attended 

“From Pure Physics To Art: Understanding Affinage.”  I found this session to be 

extremely interesting.  The discussion of shifting from monitoring humidity to 

monitoring the dew point and vapor pressure of an aging room makes a much 

happier and healthier cheese.  When keeping track of these two levels, the humidity 

can be consistent, regardless of the temperature outside, giving the microbial 

communities on the cheese a steady aging environment.  

 

The “Festival of Cheeses” was a great way to close the conference. The 

representation was beautifully done and I am aware that this would not have been 

accomplished without all of the volunteers who helped make these events possible.   
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I was also very excited to find that I could purchase a bag with an assortment of 

cheeses and all proceeds went back to the scholarship funds; a very smart 

investment.   

 

I am very grateful that I had this experience and it has contributed to my 

professional development through networking opportunities, increasing my 

knowledge of artisan cheeses, and providing me with insight into how academia 

benefits this industry, therefore determining where I may fit into the bigger picture.  

Thank you for a wonderful and memorable conference.  

 

Best, 

Marie Limoges 


