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1. ________________ is made by stirring, while freezing, a pasteurized mix of one or more dairy ingredients.
a. Cheese

b. 2% milk

c. Ice Cream

d. Lactose
2. Cheeses that are made by coagulating milk proteins(casein) with acid are considered to be:
a. Ripened

b. Unripened

c. Acidic

d. Moldy
3. All of the following are examples of soft cheeses except:

a. Cheddar
b. Ricotta

c. Cottage

d. Brie

4. ____________ is a mixture of milk and cream fermented by a culture of lactic acid-producing bacteria.
a. Ice Cream
b. Cheese

c. Custard

d. Yogurt

5. The process of heating raw milk at a high enough temperature for a sufficient length of time to make milk bacteriologically safe and increase its keeping quality is called:
a. Homogenization

b. Pasteurization 
c. Fortified
d. Evaporation

6. _________________ breaks up and disperses milk fat throughout milk, resulting in a smooth, uniform texture.
a. Homogenization

b. Pasteurization

c. Fortify
d. Evaporation
7. Refrigerate milk at _____________ as soon as possible after purchase and store in the original container.
a. 50°F

b. 48°F

c. 45°F

d. 40°or less

8. Which agency has the primary responsibility for the safety of milk sold in interstate commerce?
a. ATF (Alcohol Tobacco & Firearms)

b. The Department of Agriculture

c. The U.S Food & Drug Administration

d. The Department of Homeland Security

9. Which product contains 1 to 2% milk fat and 2 to 5% total milk solids?  It also contains more sugar than ice cream.
a. Buttermilk
b. Yogurt

c. Custard

d. Sherbet

10. One of the most effective instruments for protecting the quality of grade A milk is:
a. The Milk Safety Regulations of 2009

b. The Pasteurization Milk Ordinance

c. The Hazard Analysis Critical Control Points
d. The Dairy Processing Plant
11.  _________________ is made by coagulating or curdling milk, stirring and heating the curd, draining the whey, collecting and pressing the curd, and in some cases ripening.
a. Yogurt
b. Sherbet

c. Custard

d. Cheese

12. The watery part of milk is known as:

a. Whey

b. Curd

c. Milk fat

d. Sweet milk
13. _______________ is similar to ice cream but contains a higher content of egg yolks.
a. Frozen Custard

b. Frozen Yogurt

c. Sherbet

d. Cream Cheese

14. If unpasteurized milk is used to make cheese, then government regulations requires that the cheese be aged for at least ____________ before being sold.
a. One month

b. One week

c. 20 days

d. 60 days

15. What are the four primary taste sensations?
a. Burnt, Acid, Bitter, and Plain
b. Malty,  Garlic, Oxidized, and Salty
c. Sweet, Sour, Salt, and Bitter

d. Mild, Medium, Hot, Inferno

16. ______________ is made by removing about 60% of the water from whole milk.
a. 2% milk
b. 1% lowfat milk

c. Evaporated Milk

d. Fat-Free milk

17. What off-flavor in milk is a result of the milk not properly cooled?
a. Malty

b. Onion

c. High Acid

d. Oxidized

18. What off-flavor in milk tastes “papery”?
a. Malty

b. Onion

c. High Acid

d. Oxidized

19. What off-flavor in milk is a result when milk comes into contact  with corrodible metal
a. Oxidized

b. Rusty

c. Metallic

d. Onion

20. This off-flavor in milk resembles the flavor of stale fat.
a. Salty

b. Rancid

c. Musty

d. Weedy
Myth or Reality:  Decide if each statement is a Myth or a Reality.

21. Calcium-rich foods such as milk may help to reduce the risk of kidney stones.

a. Myth

b. Reality

22.  Calcium supplements or calcium-fortified foods are good substitutes for milk.
a. Myth

b. Reality

23. Early milk drinking causes Type I diabetes mellitus.
a. Myth

b. Reality

24. Drinking milk leads to heart disease and stroke.
a. Myth

b. Reality

25. Intake of milk/dairy products has been associated with an increase risk of colon cancer.

a. Myth

b. Reality 
