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Milk Flavor

Sample Number
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I. Defect

1 Acid
2 Bitter

3 Cooked

4 Feed

5 Flat-watery

6 Foreign

7 Garlic or onion
s Malty

9 No defect

10 Oxidized

11 Rancid

12 Salty

Il. Score
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[ Identification and Characteristics of Cheeses

CMT

1. Identification 1 2 3 4

Sample Number

7

8

-9 10
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Blue/Bleu

Sample Number

I. Score 1 2 3 4 5

0

2 Brie

w

Cheddar Mild

Cheddar Sharp

Colby

[-- BRI V)

Feta

1 2 3 4 5§

II. Culture Result

4
5
6 Cream
7
8

Gouda/Edam

Contaminated

9 Gruyere

No Growth

10 Havarti

Gram negative

11 Monterey Jack

Staph. species

12 Mozzarella

Staph. aureus

13 Muenster

Strep. species

14 Parmesan

juWINjoo Yyoea U JeMsue auo YIepy

Strep. agilactae
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15 Processed American

16 Provolone

17 Queso Fresco

18 Ricotta

19 Swiss

Il. Characteristics 1 2 3 4
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Dairy / Non-Dairy Identification and Fat Content

1. Identification

2

3

4

Sample Number

5 6

7 8

1 Butter

2 Half & Half

w

Heavy Cream (liquid)

Low Fat or Reduced Fat Flavor-Added Milk

Low Fat or Reduced Fat Milk

Margarine

Non-Dairy (milk substitute) Beverage

Non-Dairy (milk substitute) Flavor-Added Beverage
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Non-Dairy Creamer

10 Non-Dairy Sour Cream

-
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Non-Dairy Whipped Topping

12 Non-Dairy Yogurt

w

13 Nonfat (skim) Flavor-Added Milk

juwINjoo Yyoea U JeMsue auo YIepy

1

>

Nonfat (skim) Milk

15 Sour Cream

16 Whipped Cream

17 Whole Flavor-Added Milk

18 Whole Milk

19 Yogurt

Il. Fat Content

1 20.50%

2 1.0% - 2.0%

3 23.25%

10.5%

18.0%

236.0%

80.0%

Dairy Variable Fat
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Non-Dairy Variable Fat




