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Directions: Read each question carefully and choose the best possible answer. Using the Universal Judging Form, find the section that is identified as Questions/Exam and bubble in the correct answer for question 1 - 25 on this test.  Each correct answer is worth two (2) points. The maximum score is 50.  PLEASE DO NOT MAKE ANY MARKS ON THIS TEST!
	_____
	1.
	Which of the following is not an advantage of dairy farming?

	
	A.
	Death losses in the dairy herd are usually low if good management is followed

	
	B.
	Labor Is used throughout the year

	
	C.
	Dairy provides a steady income throughout the year

	
	D.
	The demand for dairy products appears to be dropping

	
	
	

	_____
	2.
	Generally breeds are selected by:

	
	A.
	Their ability to produce large quantities of milk for a long period of time

	
	B.
	Their registration number

	
	C.
	Requirements of their breed association

	
	D.
	Their butter fat content of the milk produced

	
	
	

	_____
	3.
	Which of the following is not a trait associated with the Ayrshire breed:

	
	A.
	Animals were selected that had the desired traits, colors, and types

	
	B.
	It originated in the county of Ayr in Scotland

	
	C.
	Many breeds were imported to develop this hybrid

	
	D.
	They range in color from cherry red to mahogany, brown or white

	
	
	

	_____
	4.
	Dairy cows are judged using:

	
	A.
	Hormel cards

	
	B.
	Purebred dairy cow matrix

	
	C.
	Comparisons of size, type, color, structure, & butter fat content

	
	D.
	Dairy cow unified score card

	
	
	

	_____
	5.
	Which of the following is NOT included when judging the cow’s “frame” using the Dairy Cow Unified Scorecard?

	
	A.
	Back and loin

	
	B.
	Front end

	
	C.
	Rear feet and legs

	
	D.
	Rump

	
	
	

	_____
	6.
	Milk fever is caused by a shortage of:

	
	A.
	Calcium salts in the blood

	
	B.
	Sugar in the blood

	
	C.
	Iron in the blood

	
	D.
	Magnesium in the blood

	
	
	

	_____
	7.
	Which of the following phrases is not used in judging dairy cow appearance:

	
	A.
	Stronger through the front

	
	B.
	Cow hocked

	
	C.
	Deeper in the heel

	
	D.
	Toes in the heel

	
	
	

	_____
	8.
	_____________________ are fed to cows individually to cows according their milk production separately form other rations.

	
	A.
	Concentrates

	
	B.
	Vitamins

	
	C
	Roughages

	
	D.
	Fatty Oils

	
	
	

	_____
	9.
	What does DHIA stand for?

	
	A.
	Dairy Herd Improvement Association

	
	B.
	Dairy Herd International Association

	
	C.
	Dairy Holstein International Association

	
	D.
	Dutch Holstein International Association

	
	
	

	_____
	10.
	Grade A milk is considered to be:

	
	A.
	Milk used to produce cheese

	
	B.
	Milk eligible for fluid use

	
	C.
	Milk used to produce butter

	
	D.
	Manufacturing milk

	
	
	

	_____
	11.
	A long and wide rump with pin bones slightly lower than the hip bones 
describes:

	
	A.
	Feet and legs

	
	B.
	Dairy character

	
	C.
	Frame

	
	D.
	Body Capacity

	
	
	

	_____
	12.
	What is the BEST indicator that the cow’s heat period is over?

	
	A.
	Attempts to mount the other cows

	
	B.
	Bloody discharge from the vulva

	
	C.
	Restlessness and bawling

	
	D.
	Slight swelling and reddening of the vulva

	
	
	

	_____
	13.
	A condition in which the afterbirth is not discharged within 12 to 24 hours 
after calving is known as:

	
	A.
	Metritis

	
	B.
	Displaced abomasum

	
	C.
	Retained placenta

	
	D.
	Ketosis

	
	
	

	_____
	14.
	Which class of milk is used for ice cream?

	
	A.
	I

	
	B.
	II

	
	C.
	III

	
	D.
	IV

	
	
	

	_____
	15.
	A swelling of the tissue that attaches the hoof to the foot, caused by 
overeating concentrate or a sudden change in a ration is called:

	
	A.
	Founder

	
	B.
	Fescue foot

	
	C.
	Enterotoxemia

	
	D.
	Flurorosis

	
	
	

	_____
	16.
	The best hay for dairy cattle use is:

	
	A.
	Red clover

	
	B.
	Alfalfa

	
	C.
	Costal Bermuda grass

	
	D.
	Oats

	
	
	

	_____
	17.
	The average gestation for a diary cow is:

	
	A.
	283 days

	
	B.
	175 days

	
	C.
	270 days

	
	D.
	205 days

	
	
	

	_____
	18.
	The flow of milk out of a cow’s udder is controlled by the:

	
	A.
	Alveoli

	
	B.
	Sphincter muscle

	
	C.
	Milk ducts

	
	D.
	Gland cistern

	
	
	

	
	
	

	_____
	19.
	Off flavors reduce milk quality and cause dissatisfied customers.  The most common off flavor is caused by:

	
	A.
	High bacteria counts

	
	B.
	Feed

	
	C.
	Fly spray

	
	D.
	Poor barn ventilation

	
	
	

	_____
	20.
	During warm weather, the best place for calving is the:

	
	A.
	Calving pen

	
	B.
	Pasture

	
	C.
	Barn

	
	D.
	Stall

	
	
	

	_____
	21.
	What is added to the ration to make up the difference between what the cow needs and what is supplied by the rest of the ration?

	
	A.
	Vitamin supplement

	
	B.
	Roughage supplement

	
	C.
	Mineral supplement

	
	D.
	Protein supplement

	
	
	

	_____
	22
	A healthy calf will be nursing within:

	
	A.
	Thirty minutes

	
	B.
	One hour

	
	C.
	One and one half hours

	
	D
	Two hours

	
	
	

	_____
	23
	Which category of the Dairy Unified Score Card has the heaviest percentage value?

	
	A.
	Frame

	
	B.
	Dairy character

	
	C.
	Udder

	
	D.
	Body capacity

	
	
	

	_____
	24
	What is used to remove sediment from milk before it goes into the bulk tank?

	
	A.
	Pulsator

	
	B.
	Milk filter

	
	C.
	Sanitary trap

	
	D.
	Vacuum gauge

	
	
	

	_____
	25
	What is the MOST common reason for culling cows from a dairy herd?

	
	A.
	Age

	
	B.
	Low milk production

	
	C.
	Number of calves produced

	
	D.
	Size B

	
	
	


2013-2014 STATE FFA DAIRY EVALUATION 

CAREER DEVELOPMENT EVENT

KNOWLEDGE TEST

ANSWER SHEET

	#
	Answer
	Text and page number


	1
	D
	Modern Livestock and Poultry Production, p. 709

	2
	A
	Modern Livestock and Poultry Production, p. 717

	3
	B
	Modern Livestock and Poultry Production, p. 717

	4
	D
	Modern Livestock and Poultry Production, p. 722

	5
	C
	Holstein Foundation Dairy Judging Workbook, Volume 2, Diary Cow Unified Score Card

	6
	A
	Modern Livestock and Poultry Production, p. 809

	7
	D
	Modern Livestock and Poultry Production, p. 729

	8
	A
	Modern Livestock and Poultry Production, p. 734

	9
	A
	Modern Livestock and Poultry Production, p. 707

	10
	B
	Modern Livestock and Poultry Production, p. 708-710

	11
	C
	Modern Livestock and Poultry Production, p. 722

	12
	B
	Modern Livestock and Poultry Production, p.783

	13
	C
	Modern Livestock and Poultry Production, p. 808

	14
	B
	Modern Livestock and Poultry Production, p. 841

	15
	A
	Modern Livestock and Poultry Production, p. 351

	16
	B
	Modern Livestock and Poultry Production, p. 737

	17
	A
	Modern Livestock and Poultry Production, p. 779

	18
	B
	Modern Livestock and Poultry Production, p. 792

	19
	B
	Modern Livestock and Poultry Production, p. 800

	20
	B
	Modern Livestock and Poultry Production, p. 780

	21
	D
	Modern Livestock and Poultry Production, p. 741

	22
	A
	Modern Livestock and Poultry Production, p. 786

	23
	C
	Holstein Foundation, Dairy Judging Workbook, p.4

	24
	B
	Modern Livestock and Poultry Production, p. 809

	25
	B
	Modern Livestock and Poultry Production, p. 773


