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MILESTONES OF MILK HISTORY IN THE U.S. - Page 4

1. What year did the now famous celebrity milk mustache advertising

campaign begin ?
a 1993
b 1994
c 1995
d 1996

2. What year was the “Real” Seal dairy symbol introduced ?

a. 1960
b. 1970
¢ 1980
d 1990

1611
1624
1841
1856
1856
1857
1878
1884
1886
1850

1892
1885
1608

1811
1914
1919
1832
1532
1933
1938
1942
1946
1948
1950
1955
1964
1967
1968
1974
1975
1980

1981
1983
1988

1933
1994
1994
1995

MILESTONES OF MILK HISTORY IN THE us.

Cows arrive for Jamestown Colony

Cows reach Plymouth Colony

First regular shipment of milk by rail-Orange County to New York City

Pasteur experiments start.

Gail Borden received first patant an cendensed milk irom both U.S and Englaad
‘First successful condensery built by Gait Borden at Burrvilie, Connecticut
Continuous centrifugal cream separator invented by Dr Gustav De Laval

Milk bottle inventad by Dr. Hervey D. Thatcher Potsdam New York

Automatic bottle filler and capper patented

Tuberculin testing of dairgherds introduced Test for fat content of mitk and cream
perfected by Dr. S M. Babcock.

Certified milk originated by Dr Henry L Coit in Essex County New Jersey
Commercial pasteurizing machines introduced

First compulsory pasteurization law {Chicago) applying to alt milk except that from
tuberculin tested cows. '

Automatic rotary bottle filler and capper perfected

Tank trucks first used for transporting milk

Homogenized milk sold successfully in Torringten, Connecticut

Ways of increasing Vitamin D in mitk made practicable.

First plastic coatad paper milk cartons intreduced commercially

Fiuid milk included in Army ration.

First farm bulk tarks far mitk began to replace milk cans

Every-other-day milk delivery started (initially 2s a war conservation measure)
Vacuum pasteurization method perfected

Ultra-high temperature pastaurization is introduced

Milk vending machines win place in distribution,

Fiaver control equipment for milk is introduced commercially

Plastic milk container introduced commercially

Nondairy milk substitute introduced in several markets

Official acceptance of electronic testing far milk is introduced commercially
Nutrition fabeiing of fluid milk products.

Metric measurement equivalent introduced

American Dairy Assaciation launches the national introduction of the *REAL" (R)
Seal dairy symbol :

UHT (ultra high temgerature) milks gain national recognition

Creation of National Dairy Promotion and Research Board

Lower fat dairy products gain widespread acceptance Low fat plus skim milk sales
excead whole milk sales for first time.

Mandatory animai drug residue testing program established

Boving somatotropin approved for commerciat use in .S

Nutrition Labeling and Education Act requires mandatory nutrition labefing
Launch of processor-funded milk mustache advertising campaign.




PER CAPITA SALES OF FLUID MILK ITEMS, 1974-1995 - Page 12

3. Which fluid milk products have shown a decrease in per capita
consumption during the past 10 years ?

oo o'

whole milk & buttermilk
whole milk & skim milk
buttermilk & lowfat milk
lowfat mitk & skim milk

4. What fluid milk product has shown the greatest increase in pounds per
PER CAPITA SALES OF FLUID MILK ITEMS, 1974 - 1995

capita sales since 1985 ?

a
b
c
d

whole milk
. lowfat milk
skim milk
. buttermilk

Piain Flavored

Whole  Lowfat Skim  Milk and
Year Milk Milk Milk  Drinks Buttermilk  Total
(Pounds)
1974 1723 458 139 93 45 2459
1975 168.0 532 15 986 47 2470
1876 1626 a7 1 116 108 47 245 8
1977 154 8 611 119 114 45 2439
1978 1496 64 2 115 110 44 2407
1978 144 6 67 0 16 10.5 42 2379
1980 1375 700 14§ 100 41 2332
1981 1325 726 18 93 40 2300
1982 1267 735 113 86 41 2242
1983 1235 754 1086 91 43 2229
1984 1196 786 1186 98 44 2249
1985 1167 833 126 97 44 2267
1986 1191 881 135 g9 42 2258
1987 10587 896 140 101 43 2237
1988 999 899 161 99 41 2199
1989 921 963 202 9.6 37 2219
1980 855 983 229 94 35 2196
1991 827 97 219 95 34 2192
1992 796 953 250 986 32 2167
1993 761 971 267 956 30 2125
1994 743 958 288 938 29 2114
19952 721 9486 KIKI; 100 28 2093
" Prfiminary.

? Milk Industry Foundation Estimate.
Source: U.SD A Economic Research Saervice




MILK PRODUCTION, PRODUCTION PER COW AND NUMBER
OF MILK COWS, 1975-1995 - Page 24

5. Total milk produced in the United States has increased since 1975. What
major factor accounts for this increase in production ?

a. numbers of milk cows

b. milk produced per cow

c. bigger dairy cows

d. more dairy farms

MILK PRGDUCTION, PRODUCTION PER CGW AND
NUMBER OF MILX COWS, 1975 - 1045
Milk Milk Number of
Year Production Per Cow Milk Cows
(Million Pounds) {Pounds) (Thousands)

1975 115,398 10 360 11139
1980 128 406 11,891 10799
1981 132770 12183 10.898
1982 135 505 12 306 11011
1983 139 553 12619 11059
1984 135 351 12 541 10793
1985 143 012 13.024 10 981
1986 143124 13 285 10773
1987 142 709 13819 10 327
1988 145,034 14 185 10 224
1989~ 143 893 14 323 10 046
1690" 147 721 14782 9,993
1991+ 147 687 15,031 9826
1992" 150 885 15,574 9 688
1993+ 150,582 -~ 15704 9589
1904’ 153 622 16128 4525
19952 155 946 16 450 9,480

" Praliminary. * Milk industry Foundation Estimate
" Revised Source: .5 DA



MILK COWS, MILK PRODUCTION AND INCOME BY STATES,
1994 - Pages 26 & 27

6. In 1994 what place did Iowa rank nationally in total pounds of milk
produced ?

a 8B
b o
c. 10®
d 11®

. 7. What State in the U.S. led the nation in pounds of milk produced per cow
in 1994 ?

a Arizona

b Pennsylvania
¢. New Mexico
d. California
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MILK COWS, MILK PRODUCTION AND INCOME BY STATES, 1994

Farm Cash Receipts
from Milk & Cream

Sold o Plants and Dealers

et e ke ik et 1 b A e 4 A8 1 1wt

b e b g i +

12

Number ) _

of Milk Mk Milk Percent Average Percent ol,

State Cows’ Per Cow Production All Ml Grade A* Price? Value? Total Rec *

(Thousands)  (Pounds) (Hillion {Mittion {Percent) {Dodlars {Mitlior {Percent)

Pounds) Founds) percwt) Dobiars)

Alabama 37 13514 530 4495 93 1470 729 25
Alaska a7 18.000 126 12 100 2054 25 96
Arizona 116 18357 2134 2126 100 1310 2785 145
Arkansas B1 12344 753 732 53 1350 w7 20
California 1235 20258 25.012 24578 a3 nIg 29465 147
Colorado :H 15296 1563 1460 130 1425 2142 55
Gennecticu! 33 18,091 53 515 100 1423 747 146
Celaware 10 14190 142 741 100 1370 193 3
Flaridz 176 14 803 2623 2613 100 15 60 408 4 87
Georgia 102 15637 1595 1580 100 1499 2382 54
Hawaii 7 1299 139 137 100 2319 318 64
Idaho 208 18 048 3754 3INg 91 12 30 456.3 163
Hiinais 165 15448 2549 2518 a2 1330 3349 41
Indiana 145 15 566 2257 2207 S0 1340 2957 61
lowa 285 14851 3962 3867 86 1290 498 3 49
Kansas 78 14167 1105 1691 96 1280 1336 19
Kentucky 168 11 846 2.007 1923 96 1380 2671 82
Lousiana 79 11709 925 910 100 1410 1283 8.5
Maine 40 15973 635 821 109 14.25 896 17 8§
Maryland 52 14326 1318 1308 100 1370 1792 133
Massachusettes 28 15517 430 426 100 1477 654 132
Michigan 328 18 908 5545 5475 98 1345 7398 221
Minnesota 609 13.340 $342 2235 a2 1293 11941 181
Mississippi a7 12825 731 728 100 14 20 1630 38
Missouri 197 13807 2720 2674 :X] 1320 3530 33
Maontana 21 14619 307 292 108 1377 405 20
Nebraska n 4416 1110 1080 83 1280 1382 17
Nevada 23 18 336 413 408 100 1250 508 168
New Hampshire 20 15630 13 308 100 1400 431 268
New Jarsey 24 14292 343 338 109 13.80 468 62
New Mexico 1685 20,152 3.325 3258 100 1790 3939 259
New York 718 1590% 11420 11209 100 1334 14530 530
North Carofing 90 16.367 1473 1442 o9 1480 2105 6
North Dakata 68 12779 869 840 58 1220 1025 35
Ohio 2494 53374 4520 4493 94 1330 5878 133
Oklahoma 99 12813 1259 1260 28 £330 167 5 45
Qregon 10 17 140 1714 1621 98 1206 2189 36
Pennsylvania 633 16005 10230 9872 99 1427 1444 9 387
Rhode Istand 22 14 364 3§ 3 100 14.00 44 56
South Carolina & 145679 411 4400 100 14 97 60.8 4.8
South Dakota 120 11242 1589 1576 58 1280 2017 £5
Tennesee 159 12327 1960 1.850 97 14.30 264 6 124
Texas 402 15 485 6225 6200 109 1340 8308 65
Utah 86 16.640 1431 1336 0 1292 1819 213
Vermont 158 15518 2452 2417 10 1364 3308 677
Virginia 130 14.800 1924 1904 99 1430 2723 12¢
Washingten 261 19.935 5.203 4960 160 13.09 6772 147
West Virginia 22 12364 272 269 98 13.40 60 88
Wisconsin 14494 15001 22412 2117 91 1299 28737 535
Wyoming 7 12mM 854 87 75 12.30 107 13
United States 4525 16128 153,622 150,783 95 1312 199320 i12

' Average numbsr on farms duneg year including dry cows buz excluding heifers not yet fresh. Tatal may not acd due to rounding

2 Percent of milk soid to plants and dealers that is approved by heaith authosities  Does not re

* Based on preliminary estimate by USDA of cash reeeipts from af farm products

Source: USD A

flect government withholdings or buyout payments




PRODUCTION OF MANUFACTURED DAIRY PRODUCTS BY
STATES, 1994 - Pages 28 & 29

8. What State in the U S. produced the greatest quantity of butter in 1994.?

a. Wisconsin
b. California
c. Ohio

d.- Pennsylvania

9. What place was Iowa in Cheese production, other than Cottage Cheese, in
the nation in 1994 ?

Ao o
L
=3

10 Towa has a few very large frozen dessert manufacturing plants. What
state ranked first in frozen dessert production in 1994 2

a. Pennsylvania
b. Indiana

c¢. California
d Texas
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How can flavors of kerosene, creosote, or fly spray in milk t
explained when milk is not exposed to any of these substances?

a. Oxidized milk tastes like fly spray. _
b. Rubber inserts in teat cups may be breaking down chemically =% - .-
c. These flavors will occur in milk if the cow breathes odors from such substances
d. Flavor may be caused by certain bacteria in unclean equipment '

Salty flavor in milk can be attributed to two things:

Too much salt in ration and impaired kidney function of the cow..
Excessive feeding of minerals and dry ronghage. -
Cows with mastitis and milk produced late in a cow's lactation period.
Some sanitizers have a salt base, or it may be due to hard w sed in cleaning
equipment. B B

ap o

Oxidized flavor in raw milk can be the result of copper. 'Thé_l likel'r cause is:
milk coming in contact with metal parts of the nﬁllcingg'edu;p nt that contains copper.
copper ions that are in the air cows breathe. B o sl
natural occurrences of copper in milk during first two months of lactation
both a. and ¢ LS

fooe

Oxidized flavor in pasteurized milk likely was caused from

heating during pasteurizatdon. T
milk in manslucent plastic or glass bottles being exposed
milk being exposed to too much air before packaging

all of the above. L

Ac o

Lipolyzed flavor (rancid) may be the result of processing mist 6 avoid this the
processor must avoid: = .

o
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c.
d. botha. &b.

Which variety of cheese has the distinctive characteristic 6f i
cheese? '

a. Swiss b. Colby c

Which type of cheese has the distinctive process meth:
interior of the cheese? S

a. Conage b. Limburger - Colby




8  What are the objectives of a Federal milk marketing order?

10

11

12

13.

14,

- 1A=96

a. To assist farmers in developing a steady, dependable market ing'prices for their milk
which are reasonatile in relation to economic conditions. - B o

To assure customers at all times of adequate supplies of pure and whc:asome milk,

¢ To regulate the price of milk so that consumers afe always assured of a "cheap” food source

(=n

d Both a and b are correct,

Because milk fiavor will influence the flavor of all products in whfch‘ itis an. ingredient, milk must have
good flavor when it comes from the cow. Which of the following milk defecls is not one that is
attributed to the cow? SN

a feed b flat c salty

Which one of the following is not a source of unpleasant odors and 'flév{)_rs ‘nat get into milk even when
the milk is not exposed openly to such odors? CNeE

Cows infiale foul smelling air, R

Certain odors such as fly spary is absorbed through the cows hide anc gets into blood stream
Careless use of detergents and sanitizers in cleaning equipment. - :

Cows with mastitis. :

Ao oD

Cows late in lactation may give milk that has a salty flavor. It is recomm r’ided that cows not be
milked longer than: \ -

a. 14to 16 months
b 1210 14 months .
¢ 101012 months
a6 weeks before freshening, as this is the only time that milk flavo

Milk that is described as tasting like wet cardboard or oily, méia!f_ : , is caused by:

a oxidaion b bacteria ¢ sanitizers dding water to milk

can be described as a
chemical breakdown of

Lipolyzed flavor is caused by a chemical breakdown of milk fatTh
combination of bitter, soapy, and unclean. Which of the following causes
milk fat? -
a bacteria b pasteurization ¢ exposure to sunligl 1@ enzyme lipase
Several faulty milk handling practices can cause the devslopr rin mik. One of
the following Is not a cause: i :
a. foaming of milk by any cause. i
b warming raw cold milk to 70-90° F and cooling it back to 4
milk rapidly to a small amount of cool milk in a cooler. .. ;54 )
¢. processing mistakes such as adding a small amount of raw milk to'pas
d pasteurization process. R

ppen by adding warm

rized, homogenized milk




;. TA-96

se to Tetain its original

15. All but one of the following are proper storage conditidns for chet
flavor and appearance: S

Wrapped tightly to avoid exposure 1o air and subsequent dryir g out.

Store uncovered in a moist, dark area a temperatures berwee 55-65 degrees F.
Refrigerated (natural cheeses) at temperatures of 35-40 degrees F,
Pasteurization and addition of mold inhibitors used in
processed cheese, cheese food, and cheese spread.

oo

16 One of the following statemnents is not true about pasteurizatio
a. A process narned after Louis Pasteur, R e
b. Process involves heating milk 10 not lower than 145 degrees I for not less than 30
minutes and promptly cooling, or the process can be accomplished by raising
temperature followed by rapid cooling, LR
Pasteurizaton kills bacteria that may be present in milk;
The process improves the flavor of milk, but reduces th
itamin content, L

Lo

od igléc, pardcularly the

17.  One of the following is not a true statement with fefcfcrig; t re of cheese by the

consumer:

a. Unopened jars of cheese spread will keep at room tempe ture for about three months,
but once opened, it must be refrigerated and - in a tight T

b. Cheese that has dried out can be grated and stored in a
refrigerator. S

c. Cheese generally possesses its most distinctive flavor
except for cottage cheese, it should be taken from the tefrigeraio
before serving. N

d. Cottage cheese is most desirable when heated to a )

frozen for up to two
gixding freezing cheese:

18.  Most natural cheeses such as cheddar and Swiss can’ :
months or longer. One of the following is not a true sta

2 Weigh ten pounds or less per package.
b. Package be not more than one inch thick
¢ Be wrapped in airtight package.

d. Be frozen quickly at zero degrees F.

19.  Inthe production of cheese, one of the first stcpé is 10 cau 10 coagulate or clot.
The coagulum is called: Lo i
a. Burter b. Whey c. Cu 'd  Bunermilk
20, One of the most significant factors controlling the pro such as firmness,
time required for ripening, and length of shelf life 1s:+ '
. mnt
e,

a. Type of coaguiating agent used.
b. Fatcontent.

ays in which chesse are
ard grating” cheese fall?

a. Manufacturing process ¢ Country o
b Consistency d |




23,

24

27.

30

IA-96
Which of the following best describes a step used in manufacturing chédda_r_cheese?

a.  Curd particles kept separate. ¢. Bacteria ripened thidh’gh.c ut with eye formation.
b Curd particles matted together. d Mold ripened throughout irterior

Cheese generally possesses its most distinctive fiavor when served at tocm témperature, with one
exception which should be chilled when served. That exception i

a. American pasteurized processed cheese. C. cottaﬁé cheess. _
b blue cheese d ~ cheddar cheese.

TR ThD
Which variety of cheese has the distinctive characteristic of large gas hole ; throughout the cheese?

a. Swiss b Cotby . ¢ Cheddar '~ d Mpnterey. Jack

Which of the following is not a true statement?

a. Most cheese manufacturers use heat treated milk. L sERR L
b. Heat treated milk and pasteurization have the same meaning and are terms used interchangeably
¢. Heat treated milk is usually heated to a temperature short of pastetrizition

d. Pasteurization is not a substitute for sanitation, but rather an additionz! safeguard

Which type of cheese has the distinctive processing method of md!c'i I'Ip |

3 throughout the interior of
the cheese?

a. Cottage b Limburger ¢. Blue d Solby

A recipe calls for one-half cup of shredded cheddar cheese to make six serings 1f one cup of
shredded cheddar equals four ounces of cheese, how many servings can br made from one pound of
cheddar cheese? .

_ L
a 6 b 12 c 24 d 48"
Which three cheeses were found to reduce tooth decay in laboratory rats? |

a Coftage, cream, neuichatel. ¢. Blue, Limburger, Roquirfort
b. Brie, Camembert, brick. d. Cheddar, Swiss, mont srey jack

Specific gravity of milk is 1.032 at 60 degrees F. This means that a certai 1 volume of milk weighs
more than an equal volume of water. Water weights 8 34 Ibs. per gallon. Hiw much does a gailon of
milk weigh?

a. 1001bs. b 95hbs. c.86Mbs. - d 836bs

Federal Definitions and Standards of Identity specify the minimum levels ¢ f milk fat and solids-not-fat
for the various milks shipped in interstate commerce. Whole milk containg:

a. not less than 3.25% milkfat and 8 25% solids-not-fat.

b. 0.3, 15 or 2.0% milkat and not less than 8.25% solids-not-fat.
¢ less than 0.5% milkfat and not less than 8.25% solids-not-fat
d. not less than 18% milkfat,
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DAIRY FOODS CONTEST

Contestant No.

Name

School \ﬁfr

ANALYZE AND INTE NFORMATION

(Darken the circle opposite the question
number to specify your answer - 2 points each.)

|_A t B8 | ¢ | D |
1 0 & 0 0
2. 0 & 0

-~

- 0. 0o o @ o

| TOTAL SCORE|

1 |
0
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= K1 cA: B s@m cD> cE>
== 52 A2 cBo «8m cD3 cEs>
= 53 oyee cBa cC> cD> cE>
mm—s B4 cA2 cBax s@e cDo cEa2
=55 cA- afm cC> cD2 cE2
w08 cA- cB> «» cD2 cE>
a7 ctA2 cB2x cCa wmm cE2
e B tAD w@e cCa cpDax cEx
== 59 tA3 cBy cCa «m cE:X
w60 cA3 B> wéw cD2 cE2
""'"(61 tA2 cB2 cCa cDa cEs
—lg2 cA> cBa cCa ecpP>.cEa
me=l53 Az cBy cC3 cD> cEa
=64 cAa cBa cCos cD2 cEa
=165 cA> cBa cCy ctpPx cEn2
=166 cA3 cB3x cCa cDh> cE>
m—l67 cA2 B3 ca cD=z cE?2
m—158 cA3x cB>x cC> oDy cE>
w89 cA2 cBa cCa cDa cE:2
—\70 cA3 cBa cCz cDa cEx
m— 71 Az cBa cCo cDa cE>
w72 cA> cB> cC> cD2 cE»>
m—T73 cAz cBa cCa cDa cEa
= 74 cAz cB3 cCa cD3 cEa
75 ctA> Bz ca cDa cE»>
m—776 cA3x cB3s cCa cD> cEa
== 77 cAx cBa cCa cD> cEn2
78 cA> cB2 CC:I eD2 cEa
w79 cA3 ©Bo cC2 cD= cE2
w80 cA> cBa ecC3 cD> cEa
"_'(81 cAx £Bo cCa cD2 cE3
182 cAzx cBa c¢Ca cD=2 cE=
=183 cA3 cB> CCJ.CDJ (= ==
=184 cAz2 cBa cCz cD> cEn
185 cA> cB> cC2 cD2 cE=x
w186 chA3x cB3 cCo cDa tE>
187 <cA> B2 cC3 tD2 cE=
=188 tA2 cB> cCa> cD3 cE2
=189 cA> cB2x cCa cDa2 <«E3
—@ tA2:cB2 eCa cD3 cE=
=91 cA> cB> cC2 cDa2 cE3
g2 cAa cBz2 3 cD> cEa
== 93 cA2 cB>s cCa cD> cE=x
=94 cAx cBa cC2 cDo cEs
a5 cAzx cBax cC>o cbhr cEz
g5 ctA> cB3a cC> cD2 cE>
me== Qg7 cA3 cB2z cC3 cDa3 cEa
= 98 cA3a cB> cC»>» cDa cE3
== 99 cA>2 cBa cC3 cDa cE»>
EI00 cAz cBa cCa cPa cEa
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