
ObjectivesProgramme 
Duration:  1h45 course, 3h30 of learning * 
Difficulté: Easy 

Course 1: The butter 

The composition and the production process for making butter 
The different types of butter, their designations and how to store it 
Identifying the applications and roles played by butter in bakery

This chapter will give you some concrete examples on how to use butter in a 
bakery. You’ll also learn to better understand the specificities of each type of 
butter. 

Course 2 : The margarine  

Composition and production process 
Using margarine in baking 

This chapter will give you practical information about margarine. 

Course 3: Vegetable oil  

The composition and the production process of oil 
The different type of oil 
The oil used in baking 

This last chapter will reveal the different applications of oils in baking, and 
will help you choose the one that is right. 

For whom ?

The + of the training

To understand butter, 
margarine and vegetable oil role in 
bread making 
To recognize which types 
of ingredients are necessary to 
your production 
To master the use and storage 
of raw ingredients 

Animations to understand 

raw ingredients culture and 

fabrication 

Tricks and tips to understand

the differences between bakery fats 

Advice to chose the proper 

bakery fat according to your needs 

A training divided into 10 

mins sequences 

Professionals in charge of bread 
making 
People in charge of ingredients 
buying 
Ingredients providers and 
distributors 

*Accessibility: You’ll have a 24/24 and 7/7 access to the course connecting on our learning platform during 21 days 
after your registration date. 

The course duration is indicative. It’s important that you follow the training at your own rythm. The learning duration 
correspond to the course reading and rereading, to the note taking and the final test. You can reread the course 5 
times and begin the quiz when you feel ready. You can take the test only 3 times. 

Tel: 00 33 (0)9.86.18.03.17e-mail: contact@baguetteacademy.com

Bakery Fats
- Online training -

https://www.baguetteacademy.com/product/online-course-vegetable-oil/


Objectives

Course 1 : Butter  
Duration:  45 mins course, 1h30 of learning * 
Difficulté: Easy 

Chapter 1 : The composition and the production process for making
butter  

In this chapter, we’ll answer the following questions : 

What do we mean by standard butter?  What is butter made of? 
What are the different production methods? 
How is butter made today?

Chapter 2 : The different types of butter, their designations & how to
store it 

What are the different types of butter in France? 
What does the French “AOC” designation mean? 
What are the indications written on products made with butter? 
How do you store and preserve the different types of butter?

This chapter will allow you to better understand the specificities of each type
of butter.  

Chapter 3 : Identifying the applications and roles played by butter in a
bakery 

What roles does butter play in baking? 
Which type of butter is best suited for the different kinds of dough in a
bakery? And for creams? And for sandwiches? 
Which factors impact the price of butter?

This last chapter will give you some concrete examples on how to use butter
in a bakery. You’ll also learn about other aspects of butter, such as how it has
regained popularity in the past few years. 

For whom ?

The + of the training

Knowing the composition 
and production process of 
making butter
Distinguishing the types of 
butter and their characteristics 
Identifying the applications 
and roles played by butter in 
baking 

An animation to understand 
the butter production 
Tricks and tips to differentiate 
the different types of butter 
Advice to choose the appropriate 
butter  
A training divided into 10 
min sequences 

Professionals in charge of bread 
making 
People in charge of ingredients 
buying 
Ingredients providers and 
distributors 

*Accessibility: You’ll have a 24/24 and 7/7 access to the course connecting on our learning platform during 21 days 
after your registration date. The course duration is indicative. It’s important that you follow the training at your own 
rythm. The learning duration correspond to the course reading and rereading, to the note taking and the final test. 
You can reread the course 5 times and begin the quiz when you feel ready. You can take the test only 3 times.

Tel: 00 33 (0)9.86.18.03.17e-mail: contact@baguetteacademy.com

Bakery Fats
- Online training -



Objectives
Course 2 : Margarine 

Duration:  30 mins course, 1h of learning * 
Difficulté: Easy 

Chapter 1 : Composition and production process  

This chapter will help you answer the following questions : 

How did margarine originate? 
What is it made of? 
Under which conditions are its elements considered as not being harmful
to your health? 
How is margarine made?

Chapter 2 : Using margarine in baking  

This chapter will give you practical information about margarine : 

Which measures are used to characterize the behavior of different types
of margarine? 
How can I best use margarine in my preparations? 
What are the advantages of this ingredient? 

For whom ?

The + of the training

Knowing the composition and the 
production process of margarine 
Pinpointing the nutritional 
interests of margarine
Differentiating the types of 
margarine based on their 
characteristics 

Margarine's history 
Tricks and tips to differentiate the 
different types of margarine 
Advice to choose the appropriate 
margarine regarding your needs 
a training divided into 10 min 
sequences 

People in charge of bakery 
production 
Person in charge of ingredients 
buying 
Ingredients Suppliers 

*Accessibility: You’ll have a 24/24 and 7/7 access to the course connecting on our learning platform during 21 days 
after your registration date. 

The course duration is indicative. It’s important that you follow the training at your own rythm. The learning duration 
correspond to the course reading and rereading, to the note taking and the final test. You can reread the course 5 
times and begin the quiz when you feel ready. You can take the test only 3 times. 

Tel: 00 33 (0)9.86.18.03.17e-mail: contact@baguetteacademy.com

Bakery Fats
- Online training -



Objectives

Duration:  30 mins course, 1h of learning * 
Difficulté: Easy 

Chapter 1 : The composition and the production process of oils  

What are oils made from? 
How are they produced? 
Are there several production methods for the same type of oil?

This chapter will give you basic knowledge of these fats, from their 
composition to the different types of production processes used to obtain 
oil. 

Chapter 2 : Types of oils  

How can we classify oils? 
What types of oils are there? 
How can we store and conserve them?

Chapter 2 will describe the differences between types of oils in the 
marketplace.

Chapter 3 : The oil used in baking  

What are the main uses of oils in baking? 
How can we use them in an optimal way?

The third and last chapter will reveal the different applications of oils in 
baking, and will help you choose the one that is right.

For whom ?

The + of the training

Knowing the composition and 
the production process of oils 
Distinguishing the types of 
oils and their properties 
Understanding the two 
main uses of oils in baking 

Detailed process 
for making vegetable oil 
Tricks and tips for a 
better use and conservation 
Advice to choose the 
appropriate margarine 
A training divided into 10 
min sequences 

People in charge of 
bakery production 
Person in charge of 
ingredients buying 
Ingredients Suppliers 

*Accessibility: You’ll have a 24/24 and 7/7 access to the course connecting on our learning platform during 21 days 
after your registration date.The course duration is indicative. It’s important that you follow the training at your own 
rythm. The learning duration correspond to the course reading and rereading, to the note taking and the final test. 
You can reread the course 5 times and begin the quiz when you feel ready. You can take the test only 3 times.

Tel: 00 33 (0)9.86.18.03.17e-mail: contact@baguetteacademy.com

Bakery Fats
- Online training -

Course 3 :Vegetable Oil


