1998 Dairy Foods CDE Test
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To carry out a coordinated promotion and research program to help expand domestic and foreign
markets for fluid milk and dairy products produced in the United States is:

a campaign promise made by a gubernatorial candidate.

the mission of the National Dairy Promotion & Research Board.

the purpose of the Iowa FFA Dairy Foods Contest.

the aim of the Iowa Department of Agriculture and Land Stewardship,
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All of the National Dairy Promotion and Research Board’s programs were financed:

a by dairy farmer members of the Board.

b through grants from the USDA. _

¢. from sales taxes collected in the retail sale of fluid milk. _

d by American diary farmers through the pr omotion and research check off.

The dairy industry has developed a program to identify milk, cheese and other dairy products
made from U.S. produced milk that meets federal and/or state standards. Such products are
identified by:

a the “Real” Seal.

b the words “US.D A Approved”.

¢. the words “US.D.A Standard of Excellence”.
d. any of the above.

A food obtained as a fluid by separating out the coagulum from milk, cream or skim milk is
called: '

a. curd

b. whey
¢ casein
d. protein

What is a Federal milk marketing order?

a. Itis an order passed by Congress which mandates that milk be setved in school breakfast
programs,

b. It is a law that prohibits the sale of milk directly from the farm to the consumer:

¢ Itis aregulation issued by the Secretary of Agriculture which places certain requirements on
the handling of milk in the area it covers,

d. Itis an order placed by the Fedetal government for milk products to be held in reserve and for
the armed forces. '

‘What kind of milk is covered by Federal orders?

a. Cow and Goat Milk ¢. Grade A Fluid Milk and Grade B Fluid Milk
b. Swiss Valley and Anderson-Erickson d. Grade A Fluid Milk

Who is regulated by a milk marketing order?

a. dairy farmers C. restaurant operators
b. milk handiers d. dairy product retailers
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What are the objectives of a Federal milk marketing order?

a. To assist farmers in developing a steady, dependable market by providing prices for their milk
which are reasonable in relation to economic conditions.

b To assure customers at all times of adequate supplies of pure and wholesome milk.

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

d Both aand b are correct

Because milk flavor will influence the flavor of all products in which it is an ingredient, milk must have
good flavor when it comes from the cow. Which of the following milk defects is not one that is
attributed to the cow?

a. feed b flat ¢ salty d. foreign

Which one of the following is not a source of unpleasant odors and flavors that get into milk even when
the milk is not exposed openly to such odors? :

a. Cows inhale foul smelling ar.

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

d Cows with mastitis.,

Cows late in lactation may give milk that has a salty flavor. It is recommended that cows not be
milked longer than:

a. 1410 16 months

b 12to 14 months

¢ 10to 12 months .

d 6 weeks before freshening, as this is the only time that milk flavor is affected.

Milk that is described as tasting like wet cardboard or oily, metallic, and tallowy, is caused by:
a. oxidation b bacteria C. sanitizers d adding water to milk

Lipolyzed flavor is caused by a chemical breakdown of milk fat. This flavor can be descrived as a

combination of bitter, soapy, and unclean. Which of the following causes the chemical breakdown of
milk fat?

a bacteria b pasteurization C exposuretosuniight d the enzyme lipase

Several faulty milk handling practices can cause the development of lipolyzed flavor in milk. One of
the following is not a cause:

a. foaming of milk by any cause. -

b, warming raw cold milk to 70-90° F and cooling it back to 40°F. This can happen by adding warm
milk rapidly to a small amount of cool milk in a cooler.

processing misiakes such as adding a small amount of raw milk to pasteurized, homogenized milk.
pasteurization process.
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Flavor defects can develop after milk is processed in the plant These potential defects include putrid,
stale, unclean, bitter, lipolyzed, and fruity. These defects are caused by:

a. stainless steel containers -

b bacteria capable of growing at temperatures in the 40-50°F range.
¢. light through glass tubing used on equipment.

d  all of the above.

Cheddar cheese got its name from:

its developer — Joshua Cheddar

the means by which it is made — cheddaring.

the location at which it was developed — Cheddar, England
Americans who wanted to distinguish it from Colby.
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All'but one of the following is true about the “Real" seal:

a. It was developed by the dairy industry to identify real dairy foods.
b It must be attached to all dairy products imported into the United States.
¢ ltidentifies milk, cheese, and other dairy foods made from U.S. produced milk that meet federal

and/or state standards.
d_ "Real" seal assures consumers that the food is not imitation or substitute
One of the following cheeses did not originate in the United States:

a. Brick b.  Colby ¢ Roguefort d Monetary Jack

“Cheese is defined as:

a. amilk product manufactured from whey.

b a product developed from the serum of milk

¢. the fresh or matured product obtained by draining the whey after coagulation of casein
d all of the above.

The Food and Drug Administration (FDA) has defined a "substitute” food for cheese as being:

a. afood that looks like, tastes like, and is intended to replace its traditional counterpart, but is
nutritionally inferior.

b afood resembling a standardized or tradifional product and meeting the FDA's definition of
nutriional equivalency comparisons

¢. afood that does not necessarily resemble a dairy food product but has equivalent nutrient value,
d all of the above.

There are over 2000 cheese varieties and names, and there are several ways in which cheese are
classified. Under which of the following classification methods would "hard grating" cheese fall?

a. Manufacturing process ¢ Country of origin
b.  Consistency d  General appearance




23,

24,

27.

30,

Which of the following best describes a step used in manufacturing cheddar cheese?

a Curd particles kept separate. ¢. Bacteria ripened throughout with eye formation.
b, Curd particles matted together d Mold ripened throughout interior,

Cheese generally possesses its most distinctive flavor when served at room'temperature, with one
exception which should be chilled when served. That exception is:

a American pasteurized processed cheese. c. cottage cheese.
b bluecheese. d cheddar cheese.

Which variety of cheese has the distinctive characteristic of large gas holes throughout the cheese?
a Swiss b Colby ¢ Cheddar d Monterey, Jack

Which of the following is not a true statement?

a. Most cheese manufacturers use heat treated milk.

b Heat treated milk and pasteutization have the same meaning and are terms used interchangeably.
c. Heat treated milk is usually heated to a temperature short of pasteurization.

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

Which type of cheese has the distinctive processing method of mold ripening throughout the interior of
the cheese? :

a. Cottage b Limburger ¢. Blue d. Colby

A recipe calls for one-half cup of shredded cheddar cheese to make six servings If one cup of
shredded cheddar equals four ounces of cheese, how many servings can be made from one pound of
cheddar cheese?

a. b b 12 c 24 - d 48

Which three cheeses were found to reduce tooth decay in laboratory rats?

a. Cottage, cream, neufchate! ¢. Blue, Limburger, Roquefort.
b. Brie, Camembert, brick d Cheddar, Swiss, monterey jack |

Specific gravity of milk is 1.032 at 60 degrees F. This means that a certain volume of milk weighs
more than an equal volume of water. Water weights 8.34 Ibs per gallon. How much does a gatton of
milk weigh?

a. 10.01bs. b. 951bs. c 86ibs d 836lbs

Federal Definitions and Standards of ldentity specify the minimum levels of mitk fat and solids-not-fat
for the various milks shipped in interstate commerce. Wholie milk contains:

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

b. 0.3, 1.5 or 2.0% milkfat 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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FLUID MILK PRODUCT SALES; 1974 - 1997 - Page 13

how many more millions of pounds of lowfat
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a. 11,745,000
b 12,431,000
¢ 12,690,000
d. 13,780,000

pounds of fluid mulk

2. From 1976 through 1996, how many more millions of

products were sold in the U S ?

a. 1,590,000
b 1,849,000
¢ 1,989,000
d 2,010,000
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PER CAPITA SALES OF MANUFACTURED DAIRY PRODUCTS;
1980 - 1996 - Page 18

3. Towa ranks 4™ in the U.S. in dry whey production Per capita sales of dry
whey inthe U S since 1980 has increased by how many pounds ?

a 05
b. 07
¢. 08
d 10

4. Towa ranks 7™ nationally in cheese production (other than cottage che'ese).
Per capita sales of cheese (other than cottage but including American)
within the U.S. since 1980 increased by how many pounds ? '

a 86
b 92
c. 9.6
d 102

PER CAPITA SALES OF MANUFACTURED DAIRY PRODUCTS; 1980-1995

Evaporaled  Evaporaled —Frazen Desserts—
d d
) Lhegsg-—r Catage  Dry Whole Nonfat Dry Con:!:nsed COH?JZnsed lce Cream-  Ige Cream-
Butter American’ Qther Cheese? Miik Dry Milk! Whey? Whoie Milk  Skim Milk Regular Lowiat®
(Paunds)

1980 45 96 7.9 435 03 30 2.7 3.8 33 17.5 71
1581 42 102 8.0 4.3 04 21 2.7 41 3.2 17 4 7.0
1982 44 1.3 86 42 04 2.1 29 4.0 30 17 8 66
1983 49 1186 89 4.1 0.4 2.2 3.1 38 3.2 181 B9
1984 49 19 86 41 04 25 32 37 37 182 7,0
1985 49 122 104 47 04 23 35 3.6 38 181 6.9
1986 4.6 121 16 41 035 2.4 37 38 43 18 4 72
1987 47 12.4 "7 39 as 25 38 37 42 18 4 74
1988 45 115 122 3 08 28 3.5 35 42 173 80
1939 44 110 12 8 36 8= 21 35 31 47 161 84
1880 4.4 111 1358 34 06 2.9 37 32 4.8 15 8 77
1991 44 111 13.9 33 04 28 38 32 50 18 3 74
1952 44 113 147 31 05 28 18 32 52 163 71
1883 47 114 14.8 29 04 25 38 a0 52 161 6.9
1954 48 115 153 238 04 K 38 26 55 16.1 76
19951 4.5 11.8 13,4 27 04 35 35 22 47 156 73
18364 4.3 12.0 15.7 2.5 0.4 3.8 3.5 2.3 4.1 15.9 7.6

"Includes government dorations ot this produc! Does nct inglude curd “Inciudes niodilied whey “Preliminary estimates  “Formerly ice milk *Revised
Source: USDA Econamic Research Sarvire
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SUPERMARKET SALES OF FLUID MILK BY CITY (52 WEEKS
ENDING 7/12/97) - Page 20

5. What famous U S city led all others in gallons of fluid milk sold per
person 7

a. Los Angeles
b. New York

¢. Des Moines
d. Boston

6. Per capita gallons of fluid milk sold placed Omaha in what rank among
the 50 leading U.S. cities 7 '

SUPERMARKET SALES OF FLUID MILK BY CITY' {52 WEEKS ENDING 7/12/97)

Gallen Gallon

% Change Gallons Change % Change Gallons

Rank  Gity Galtons  vs YearAgo  per Capita Rank City Gallens  vs YearAgo per Capila

{Milfions;} {Millions)

1 DesMaines 185 318 2007 26 Nashvillg 334 -1.31 1396
2 Salt Lake City/Boise 579 -1 356 1877 27 Oklahoma City/Tulsa 392 -339 1370
3 Portland 587 -178 18 60 28  Kansas City 339 -0 82 1359
4 Seattle 693 359 17 81 29 Baltimore 364 670 1354
5 Indianzpolis 523 2 17 53 30 Boston 996 160 1348
& St Louis 531 -5 06 16 78 31 Minneapolis 4949 284 1328

7 Phoenix 729 438 16 16 32 Raleigh/Durham 471 147 1314~
8 Buifalo/Rochester 450 -231 16 44 13 Cieveland 613 -0 53 1286
% Houston 748 -094 1593 34  Littte Rock 224 -4.33 127¢
10 Omaha 208 -323 1588 35 Washington BC 760 33 1277
11 Columbus 369 -051 1522 36 Detroit 782 -174 1268
12 New Orleans/Mobile 505 -0 53 1519 37 SanDiego - 345 -2 50 12.63
13 Pittsburgh 587 -1 50 14 92 38 Grand Rapids 318 -194 1237
14 Cincinnati 458 834 14 86 39 Birmingham 371 -0 83 12128
15 Denver 508 -0 50 14 57 40 Orlande 321 +1 88 1217
16 Charlatta 314 485 14 55 41  Chicago 953 -1 57 1201
17 Milwaukee 323 241 14 51 42 Miami 600 -1 98 1184
18 San Antenio 440 posg 14.37 43  Memphis 274 221 1156
19 San Francisce 950 345 14.29 44 Atfanta 538 137 1143
20 Dallas 748 -0 44 14.16 45  Jjackscnville 187 -218 1139
21 Sacramento 432 -328 1410 45 Richmand/Norfolk 372 -2 45 1106
21 Syracuse 289 -4 51 14.10 47  Albany 198 -0 72 10 66
23 Tampa 591 131 14.05 48 Hartford/New Haven 317 251 1057
24 Los Angeles 2105 318 14 .04 48  Philadelphia 874 -074 1057
25 Louisville 327 -4 51 14.00 50 New York 1557 0485 §.52
Tolal United States 35723 -0 56 1346

'Gseater metrapolitan area sales in supermarkats wilh over $2 million ACY. Source: ACMietsen
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U.S LIQUID CONSUMPTION TRENDS; 1990 - 1997 - Page 28

7 In 1997, projected data estimates that milk ranks in what position among
the major U S. liquid drinks?

a lIst

b. 2nd

c. 3rd _

d. 4th

. » - oy . ' e
creased the most, percentag
8. From 1990 through 1997, what liquid drink in ’
wise? '
a  bottled water
b. soft drinks
¢ juices
d. milk
i .
U.S. LIQUID CONSUMPTION TRENDS;
1990-1997
(Shares of Stomach)*
1990 1981 1992 1993 1994 1995 1985  1997p
{Percent of Beverages Consumed)
Milic 106 106 105 103 103 10 3 102 104
Soft Drinks 257 25 8 258 26 4 275 281 287 29% .
Beer 14 4 14 8 145 13.9 128 118 112 . 109
Coffee! 132 12.8 125 125 12 4 122 121 121
Bottled Water 44 44 45 48 52 56 61 67
Tea! 38 37 a7 38 39 38 8 38
Juices 43 40 46 48 48 43 47 47
Powdered Drinks 30 30 29 28 286 27 27 2.7
Wine? 11 11 1 09 08 1.0 10 10
Distilled Spirits 08 08 07 a7 07 0.7 07 0.7
Subtotal 813 80 6 810 80.9 812 80 8 813 824
fmpuied Water
Cansumption® 187 194 1S5.0 19 1 18.8 18.2 187 176

Totat 1000 100.0 1006 1000 100.0 100.0 100.0 1000

‘Colfes and tea data are based on 3 Ihree--year moving average to counterbalance inventory swings Zncludes wine coslers. 3Inc!udas. all other
beverages. € = Estimated; P = Projected *Revised fiom table witich appeared in 1995 Mitk Facls

Source: John G Maxwell Jt Wheat First Butcher Singer
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PRODUCTION OF MANUFACTURED DAIRY PRODUCTS BY

STATES

1996 - Pages 38 & 39

a. 2nd
b. 31d

c. 4th

Based on this production, in what position among the U S. states does
d. 5th

Towa rank ?

9. In 1996 Iowa manufactured 58,466,000 pounds of nonfat dry milk.

10. Just 4 dairy plants in Iowa manufacture ¢reamed cottage cheese.

In 1996 Iowa ranked in what position among the 51 U S. states ?

a. 5th
b. 7th
c. 8th
d 10th
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Directions: Darken the space corresponding to the correct answer,




