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Directions:  Place your name, chapter and participant number on the scantron form that you receive from the test administrators.  Read each of the following multiple choice items and possible answers carefully.  Mark the letter of the correct answer on your scantron form.  PLEASE MAKE NO MARKS ON THIS TEST.

1.  Which of the following can cause acute mastitis?  
A. Staphylococci
B. Streptococci
C. Escherichia coli				pg 33
D. Poly-x

2. Bacteria of the Corynebacterium group has been discovered to provide protection from: 
A. infection by mastitis pathogens.		pg 32
B. high acidity found in milk. 
C. fermentation of milk’s sugar.
D. weakness in the sphincter muscle. 

3. Which product contains no dairy ingredients?
A. Butter
B. Sour Cream
C. Margarine					pg 31
D. Coffee Cream

4. How many pounds of processed cheese, cheese food, and cheese spread are produced annually in the United States? 
A. 1.26 million
B. 12.6 milion
C. 2.16 billion					pg 29
D. 6.12 billion

5. The usual place of oxidation of milk is:
A. on the farm.
B. in the display cases of grocery stores.		pg 25
C. during pasteurization.
D. during transportation. 





6. Why should the milk producer ensure that milk is cooled quickly? 
A. To prevent bacterial growth				pg. 23
B. To ensure normal appearance of the milk
C. To make it easier to test for antibiotics
D. To increase the amount of fat

7. The blend temperature of milk during subsequent milkings shall not exceed: 
A. 90 degrees Fahrenheit 
B. 70 degrees Fahrenheit
C. 60 degrees Fahrenheit
D. 50 degrees Fahrenheit				pg 22
				
8. Milk is not recognized as a good source of: 
A. vitamin B12.
B. vitamin C.						pg 19
C. folic acid. 
D. biotin. 
	
9. What is the average milk fat content of milk from a Jersey breed? 
A. 5 %							pg 14
B. 8.7%
C. 9 %
D. 14 %

10. When visible, the mineral deposits found on dairy equipment composed of insoluble salts of calcium, magnesium, and other minerals plus proteins is called:
A. psychrotophs.
B. aflatoxins
C. coliform bacteria.
D. milkstone. 	
					pg 13
11. Which cheese is white to yellow in appearance, soft in texture, and mild to mellow in flavor? 
A. Monterey
B. Provolone
C. Brie
D. Muenster				pg 30

12. The hydrolysis of milk fat by the natural lipase enzyme of milk is the major cause of which milk defect? 
A. rancid					pg 25
B. unclean 
C. bitter
D. fermented

13. Descriptions of this defect of milk caused by a chemical reaction include burnt, oily, wet cardboard, stale and metallic.
A. rancid
B. oxidized						pg 25
C. bitter
D. fruity

14. The four taste sensations found in milk that cannot be detected by smell are bitter, flat, salty, and: 
A. clean. 
B. raw.
C. sour.							pg 23
D. fruity. 

15. The most frequent cause of bitterness in milk is:
A. the breakdown of proteins into very small peptides.	pg 24
B. hydrolysis of milk fat by the natural lipase enzyme of milk. 
C. the consumption of certain pasture grasses.
D. the addition of water to milk or the removal of fat.

16. The most common off flavor of milk is: 
A. acidic.
B. foreign. 
C. feed.						pg. 23
D. unclean. 

17. The flat defect found in milk generally results from: 
A. the addition of water to milk or the removal of fat. 	pg 26
B. the addition of water to milk or the addition of fat. 
C. raising the temperature or the removal of fat. 
D. oxidation or exposure to UV light. 

18. Which of the following is NOT an antibiotic commonly used to treat mastitis? 
A. Penicillin
B. Cloxacillin
C. Aureomycin
D. Sulfa				pg 8




19. What percentage of milk produced in the United States is produced under the rules written in the Grade “A” Pasteurized Milk Ordinance published by the Public Health Service of the U.S. Food and Drug Administration? 
A. About 25%
B. About 50%
C. More than 90%			pg 2
D. 100%

20. Nearly all of the carbohydrate of milk is in the form of:
A. lactose.						pg. 16
B. whey.
C. sucrose.
D. chymosin. 

21. When infant formulas are made using cow’s milk, it is important to add: 
A. supplemental lactose. 			pg 16
B. water.
C. cultured buttermilk. 
D. sucrose. 

22. What test is used to determine fat content in which fat is released from its emulsified state and the protein and lactose are digested by concentrated sulfuric acid? 
A. Babcock Test					pg 14
B. Gerber Method
C. Ashing Method
D. CMT

23. Which of the following products has the highest fat content?
A. Skim Milk
B. Lowfat Milk
C. Milk
D. Half and Half					pg 15

24. Milk is defined as the lacteal secretion from the complete milking of one or more healthy cows and is practically free of colostrum. What is colostrum? 
A. Bacteria
B. The secretion of cows just after parturition		pg 13
C. Concentration of chlorine and milkstone
D. Fat





25. The major sources of spoilage bacteria of milk are dirty cows and:
A. feed.
B. oxidation.
C. dirty equipment.					pg 12
D. poor refrigeration. 




