Flandreau FFA Dairy Foods CDE Exam 2009
Please read all questions carefully and completely before answering.  Each question is worth one point.  Place answers in appropriate blanks on the answer sheet provided.  Do Not write on exam.

True or False: (For True fill in letter A on the answer sheet, for False fill in letter B)

1. The federal legal minimum content for fat in milk is 3.5%. B
2. The milk hauler picking up milk from the producers has a great responsibility in deciding if the milk is acceptable. A
3. Since the legal minimum milk-solids-not-fat content is 8.25%, richer milk can be diluted to that percent by adding water. B
4. Milk from cows infected with mastitis frequently has a ‘salty’ flavor due to high chloride content. A
5. The freezing point test is a method for determining if milk is contaminated with water. A
6. A Federal Milk Marketing Order may be established only after a formal public 

hearing has been held. A
7. The purpose of a Federal Milk Marketing Order is to provide for the orderly marketing of milk and to assure that supplies of milk are adequate. A
8. In matters pertaining to the adoption or alteration of a Federal Milk Order, 

producer cooperatives may vote their membership as a block rather than 

having individual members vote. A
9. Federal Milk Marketing Orders set the minimum price consumers may pay for

milk. B
10. Hot and cold running water must be provided in the milk room of a Grade “A” dairy. A
11. Classified pricing is the application of a schedule of prices which handlers pay
for milk based on the final use of the milk. A
12. Class III milk is used in the manufacture of frozen dairy desserts. B
13. The first milk obtained after calving is called colostrum.  This product may be 

included with all other milk for use at a bottling facility. B
14. A milk fat differential is the amount a price is increased or decreased relative

to variations in milk fat level compared to a baseline standard. A
15. The action of lipase enzyme in raw milk causes rancid off-flavor to develop. A
16. One of the most widely used chemical sanitizing agents is chlorine. A
17. The major protein in milk is called casein. A
18. Milk stone is a residue which may accumulate on milk handling equipment that can be removed by proper washing with a mild acid cleaner. A
19. Butter has more calories than margarine. B
20. Low fat milk contains no fat. B
Multiple Choice:

21. Which variety of cheese is distinguished by the presence of gas holes throughout 

the cheese?

A.  Colby
B.  Cheddar
C.  Swiss
D.  Parmesan

22. What is the primary protein in milk involved in the manufacture of cheese?

A.  Casein
B.  Lactalbumin
C.  Lactose
D.  Calcium

23. What is the off flavor in milk resulting from the hydrolysis of fatty acids?

A.  Cooked
B.  Oxidized
C.  Rancid
D.  Salty

24. Which of the components in milk is the most abundant?

A.  Milk fat
B.  Protein
C. Water
D.  Lactose

25. Stabilizing the milk fat in the milk serum so that the last drink from the container 
is just like the first is known as ________?
A.  Pasteurization
B.  Separation

C.  Homogenization
D.  Packaging

26. Which action is most likely to cause the development of a rancid flavor in milk?
a. Feeding haylage

b. Feeding a total mixed ration containing soybean meal
c. Exposing the milk to excessive light
d. Over agitating raw milk during cooling and storage

27. Sour milk is caused by bacterial growth converting milk sugar into ______.
A.  Ketones
B.  Lactic Acid
C.  Aldehydes

D.  Citrates

28. The maximum bacteria count allowed for a tanker load of Grade “A” milk, 
from 5 producers, delivered to a bottling plant is _____?
a. 20,000 CFU/ml
b. 100,000 CFU/ml
c. 10,000 CFU/ml
d. 300,000 CFU/ml

29. The whey or serum proteins constitute what percentage of the total protein in milk?
A.  14%
B.  18%
C.  25%
D.  40%

30. The Babcock test is used to determine:
A.  Milk fat 
B.  Protein
C.  Minerals
D.  Solids-not-fat

31. When milk is pasteurized by the High Temperature Short Time (HTST) method, 

each particle of milk must be heated to ________.
A.  143(F for 15 minutes

B.  143(F for 30 minutes
C.  161(F for 15 seconds

D.  175(F for 25 seconds

32. In adults, a _________ deficiency, along with other factors, may result in bone
deterioration, called osteoporosis.
A.  Casein

B.  Milk fat
C.  Vitamin A

D.  Calcium
33. Which variety of cheese is produced in the largest volume, annually, in the U.S.?
A.  Swiss
B.  Cheddar
C.  Mozzarella

D.  Process American

34. What is the leading cause of poor shelf life in pasteurized milk products?
A.  Thermoduric bacteria

B.  Psychrotrophic bacteria
C.  Storage at (40(F


D.  Both B & C
35. The maximum number of viable microorganisms that may be present in pasteurized milk for retail sale is ______?
A.  5,000 CFU/ml


B.  10,000 CFU/ml

C.  20,000 CFU/ml


D.  100,000 CFU/ml

36. What material is most frequently used in the manufacture of milk handling equipment due to its durability and sanitary characteristics?
A.  Glass
B.  Copper
C. Cast Aluminum
D. Stainless Steel
37. Which of the following are the most widely used chemical sanitizing agents?
A.  Steam


B.  Acid Anionic cleaners 

C.  Iodine Compounds
D.  Chlorine Compounds
38. Salty flavor in milk can be attributed to two things:
a. Too much salt in the ration and impaired kidney function of the cow
b. Excessive feeding of minerals and dry roughage
c. Cows with mastitis and milk produced late in a cow’s lactation period
d. Salt based sanitizers or alkaline water for drinking.
39. Approximately one-half of the stone accumulation on dairy equipment comes from milk solids and the other half from ______. 

A.  Cleaner
  B. Sanitizer
C. Water
D. Caustic

40. In nature, milk is the only source of _______.

A.  Protein
B.  Lactose
C.  Calcium
D.  Vitamin C

41. Cheeses sold in the U.S. made from unpastuerized milk must be stored for a minimum of 

____ days before sale. 

A.  10

B.  30

C.  60

D.  100

42. A type of cheese made by grinding, mixing, and heating hard types of cheese is ___?

A.  Processed cheese

B. Blue

C. Cheddar
D.  Swiss

43. The top U. S. Grade of butter is ____?

A.  U.S. Extra Grade   B.  U.S. Premium Grade    C.  U.S. AA Grade   D.  U.S. Grade A

44. Milk that is found to have antibiotics present is said to be?

A.  Abnormal
B. Adulterated

C.  Fortified

D. Spoiled

45. The presence of ______ bacteria in pasteurized milk is indicative of unsanitary conditions or practices during production, processing or storage.

A.  Thermodurics
B.  Psychrotrophic
C.  Coliform
D.  Mesophilic

46. Which breed has the highest average milk production?

A.  Brown Swiss
B.  Jersey
C. Holstein
D. Guernsey

47. Contamination of raw milk with copper may induce the development of which flavor?

A.  Cooked
B.  Garlic
C.  Oxidized
D.  Salty

48. Which dairy product category utilizes the largest amount of raw milk from the U.S. milk supply?

A. Frozen Desserts
B. Beverage Milk
C. Cheese
D. Butter

49. Which of the following states is not one of the top five states in milk production, on an annual basis?

A.  Wisconsin

B. New York

C. Idaho
D. Minnesota
50. The activity/inactivity of an enzyme native to milk is used for confirming the pasteurization of a milk sample.  What is the name of the enzyme?

A.  Lipase
B. Catalase

C. Phosphatase
D. Amylase
