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Milk Quality and Products

Team #

Code

Chapter
Number

01 - Blue
02 - Gold

03 - Alt



MBabers
Line


Identification and Characteristics of Cheeses

CMT

e

Sample Number

1. Identification 2 3 4 5 6 7 8 9 1Q
1 Blue/Bleu
2 Brie
3 Cheddar Mild
4 Cheddar Sharp
5 Cream/Neufchatel
6 Edam/Gouda
7 Monterey Jack s
& Mozzarella §
9 Processed American §
10 Provolone %
11 Swiss §
12 Colby g
13 Feta ‘;1
14 Havarti g‘
15 Gruyere
16 Muenster
17 Parmesan
18 Queso Fresco
19 Ricotta
20 Remane-
Il. Characteristics 2 3 4 5 6 7 8 9 10 ]
A
c =
D
E g
F <
Milk Flavor
Sample Number
1. Defect 2 3 4 5 6 7 8 9 10
1 Acid
2 Bitter
3 Feed §
4 Flat-watery S
5 Foreign §
6 Garlic or onion §
7 Malty 8
s No defect 3
9 Oxidized §
10 Rancid B
11 Salty
L Score 2 3 4 5|6 7 8 9 10
1
2 5
3
4
5 3
6 S
7
8 :
9 =]

-
o

Sample Number

Score 1 2 3 4 5
0 \/
2 L
4 / \
6 // \
Mark one answer in each column!
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Natural / Imitation

Sample er
Food
Identification 1 2 6 Z 8 9 1"
1Natural
2|mitation

Mark one answer in each column!




