NORTH CAROLINA FFA ASSOCIATION
[bookmark: _GoBack]2015 STATE MILK QUALITY AND PRODUCTS WRITTEN EXAMINATION

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. In milk, most sensations which are grouped under the term flavors are actually caused by the addition of:

A. Color.
B. Odor.
C. Texture.
D. Water.

2. Milk that is being judged should be cooled or warmed to what temperature?

A. 40⁰F
B. 50⁰F
C. 60⁰F
D. 70⁰F

3. Which off-flavor of milk is produced when contaminants enter the milk either directly or as a vapor?

A. Flat
B. Foreign
C. Oxidized
D. Rancid

4. Which cheese is creamy yellow in color?

A. Bleu
B. Brick
C. Cheddar
D. Mozzarella

5. Which cheese is white to medium yellow-orange and has a nutlike flavor after aging?

A. Cheddar
B. Cream
C. Monterey Jack
D. Swiss



6. Which is a soft cheese?

A. Bleu
B. Colby
C. Monterey
D. Neufchatel

7. Which is NOT true in regard to total U.S. natural cheese production in 2013?

A. Amount was almost a 2 percent increase from 2012
B. Fifth straight year of over 10 billion pounds
C. Italian style cheeses represented the largest share
D. Reached a total of 15 billion pounds

8. Which country was the largest exporter of butter and butteroil from 2000-2012?

A. Argentina
B. Australia
C. New Zealand
D. United States

9. Which is NOT an American or Italian style cheese?

A. Colby
B. Gouda
C. Monterey
D. Romano

10. What category represented the LARGEST portion of the frozen dairy desserts in 2013?

A. Frozen yogurt
B. Lowfat ice cream
C. Regular ice cream
D. Water ices

11. Which ingredient in ice cream is mandated by federal regulations to be at least 10%?

A. Milkfat
B. Nonfat dry milk
C. Stabilizer
D. Sweeteners




12. Approximately how much of all the milk produced each year in the United States is used to manufacture cheese?

A. 1/4
B. 1/3
C. 1/2
D. 2/3


13. Which milk product contains the highest percentage of milkfat?

A. Dry curd cottage cheese
B. Frozen custard
C. Sorbet
D. Sherbet

14. Which is TRUE of the per capita consumption of natural cheese in the United States for 2013?

A. Fell for the second straight year
B. Highest in history
C. Increased for all categories 
D. Remained the same from 2012

15. Milk production per cow was 100 pounds more in 2013 than 2012.  Which is also TRUE about milk production per cow in the United States?

A. Far below the average annual growth rate for the prior 10-year period 
B. Highest increase in pounds per cow in history
C. Is the same as the average annual growth rate for the prior 10-year period
D. Lowest annual growth rate in pounds per cow in history

16. Which state historically led the nation in total milk production but has been replaced since 2000 by California?

A. Michigan
B. Minnesota
C. New York
D. Wisconsin

17. What percent of the total milk produced in the United States came from the top ten dairy states in 2013?

A. 39.6
B. 54.5
C. 73.9
D. 92.4

18. Which country comes the closest to producing the 21,821 pounds of milk per cow that the United States produces?

A. China
B. India
C. Japan
D. New Zealand

19. The annual average international wholesale dairy product price was less in 2013 than 2011 for which product?

A. Butter
B. Cheddar cheese
C. Skim milk powder
D. Whey powder

20. Which milk product experienced the 4th straight year of decline in sales for 2013?

A. Fluid (beverage) milk
B. Italian style cheese
C. Regular ice cream
D. Yogurt

21. What percent of all frozen dairy products was made up of hard frozen dairy products?

A. 36.6
B. 56.6
C. 76.6
D. 96.6

22. For the years 2009-2013, the production of frozen dairy desserts was GREATEST in which month? 

A. April
B. June
C. August
D. October

23. Which accounted for the LARGEST segment of the Italian style cheese produced in the United States in 2013?

A. Mozzarella
B. Parmesan
C. Provolone
D. Ricotta



24. How many billion gallons of frozen dairy products were manufactured in 2013?

A. 0.87
B. 1.14
C. 1.52
D. 1.65

25. Which fluid (beverage) milk product had an increase in sales for 2013?

A. Buttermilk
B. Lowfat milk
C. Reduced fat milk
D. Whole milk
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