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I. ldentification

"1 Blue/Bleu

> Brie

: Cheddar Mild
Cheddar Sharp

5 Cream/Neufchatel
¢ Edam/Gouda

7 Monterey Jack

¢ Mozzarella

o Processed American
10 Provolone

11 Swiss

Sample

_‘|_2_3_4_2_

Number

6 7 8 9 10

12 Colby

13 Feta

14 Havarti

[ 15 Gruyere

16 Muenster

17 Parmesan

12 Queso Fresco
19 Ricotta

20 Romano

Il. Characteristics
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