Milk Quality & Products Resources

Resources

This list of references is not intended to be all-inclusive.

e  Other sources may be utilized and teachers are encouraged to make use of the very best instructional
materials available. The following list contains references that may prove helpful during event preparation.

e Hoard’s Dairyman, P.O. Box 801, Fort Atkinson, Wisconsin 53538. Phone (414) 563-5551. Issues used are from
November of previous year to May of current year.

e Dairy Business http://dairybusiness.com/ 7. Agricultural Marketing Service —

http://www.ams.usda.gov/AMSv1.0/DairyLandingPage

e Dairy Foods: Producing the Best, Dr. Robert Marshall; Instructional Materials Laboratory
http://dass.missouri.edu/aged/resources/dairy-foods-booklet.pdf

e The Dairy Practices Council: Guidelines www.dairypc.org
e Pasteurized Milk Ordinance http://www.idfa.org/docs/default-source/news-files/2013-pmo-final.pdf?sfvrsn=0
e SECTION 1. DEFINITIONS
e SECTION 6. THE EXAMINATION OFMILK AND/ORMILK PRODUCTS
e SECTION 7. STANDARDS FOR GRADE “A”MILK AND/OR MILK PRODUCTS
e |ITEM 15p. PROTECTION FROM CONTAMINATION

e Code of Federal Regulations Title 21, Part 133 — Cheeses and Related Cheese Products
http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=133

e Code of Federal Regulations Title 21, Part 131 — Milk and Cream
http://www.accessdata.fda.gov/scripts/cdrh/cfdocs/cfcfr/CFRSearch.cfm?CFRPart=131

e lowa FFA Milk Quality and Products CDE Exam
http://www.iowaffa.com/CMDocs/lowaFFAassociation/Ag%20Skills%20CDEs/FoodScience/Food%20Science%
20Question%20Bank.pdf
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Cheese Characteristics Matrix

A description of major varieties of cheeses popular among American consumers.

. o o .
VARIETY | Moswels) | bl | b S peaty | oren
Blue/Bleu 46 50 no yes mold France

Brie 52.5 20 no no bacteria and mold | France
Cheddar Mild 39 50 no no bacteria England
Cheddar Sharp 39 50 no no bacteria England
Colby 40 50 no no bacteria us

Cream 55 33 no no unripened us

Feta 60 42 no yes bacteria Grease
Gouda 45 48 no yes bacteria Netherlands
Havarti 54 30 no no bacteria Denmark
Gruyere 39 45 no yes bacteria Switzerland
Monterey Jack 44 50 no no bacteria us
Mozzarella 60 45 yes yes bacteria Italy
Muenster 46 50 no no bacteria France
Parmesan 32 32 no yes bacteria Italy
Processed American 40 50 no no bacteria us
Provolone 45 45 yes yes bacteria Italy

Queso Fresco 59 18 no no unripened Mexico
Ricotta 73 4 no no unripened Italy
Romano 34 38 no yes bacteria Italy

Swiss 41 43 no yes bacteria Switzerland

!Some cheeses have a range in moisture permitted, but these are the highest permitted amounts.

’Some cheese standards use percentage by weight of total solids

percentage by weight of the cheese

(e.g., cream).

(e.g., cheddar)

while others use

3Curd is stretched in hot water to align the protein molecules and provide stretch to the curd
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