
Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2801001*

Milk Quality and Dairy Foods

Contestant: 1

California CDE

Group: 1 Milk A

Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2802001*

Milk Quality and Dairy Foods

Contestant: 1

California CDE

Group: 1 Milk B



Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2803001*

Milk Quality and Dairy Foods

Contestant: 1

California CDE

Group: 1 Milk C

Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2804001*

Milk Quality and Dairy Foods

Contestant: 1

California CDE

Group: 1 Milk D



Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2801002*

Milk Quality and Dairy Foods

Contestant: 2

California CDE

Group: 2 Milk A

Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2802002*

Milk Quality and Dairy Foods

Contestant: 2

California CDE

Group: 2 Milk B



Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2803002*

Milk Quality and Dairy Foods

Contestant: 2

California CDE

Group: 2 Milk C

Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2804002*

Milk Quality and Dairy Foods

Contestant: 2

California CDE

Group: 2 Milk D



Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2801003*

Milk Quality and Dairy Foods

Contestant: 3

California CDE

Group: 3 Milk A

Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2802003*

Milk Quality and Dairy Foods

Contestant: 3

California CDE

Group: 3 Milk B



Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2803003*

Milk Quality and Dairy Foods

Contestant: 3

California CDE

Group: 3 Milk C

Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2804003*

Milk Quality and Dairy Foods

Contestant: 3

California CDE

Group: 3 Milk D



Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2801004*

Milk Quality and Dairy Foods

Contestant: 4

California CDE

Group: 4 Milk A

Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2802004*

Milk Quality and Dairy Foods

Contestant: 4

California CDE

Group: 4 Milk B



Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2803004*

Milk Quality and Dairy Foods

Contestant: 4

California CDE

Group: 4 Milk C

Bubble in the defect for each sample.
                                       ------------- Sample ----------- 
       Defect                      1        2       3        4        5

1  2  3  4  5  1

1  2  3  4  5  2

1  2  3  4  5  3 

1  2  3  4  5  4 

1  2  3  4  5  5 

1  2  3  4  5  6

1  2  3  4  5  7 

1  2  3  4  5  8 

1  2  3  4  5  9

1  2  3  4  5  10 

1  2  3  4  5  1. Acid

1  2  3  4  5  

1  2  3  4  5  

2. Bitter

1  2  3  4  5  

3. Feed

1  2  3  4  5  

4. Flat-watery

1  2  3  4  5  

5. Foreign

1  2  3  4  5  

6. Garlic or onion

1  2  3  4  5  

7. Malty

1  2  3  4  5  

8. No defect

1  2  3  4  5  

9. Oxidized

Bubble in the flavor score for each sample
                              ------------ Sample ------------
      Flavor Score     1       2       3        4        5 

10. Rancid

11. Salty

12. Unclean

1  2  3  4  5  

1  2  3  4  5  

*2804004*

Milk Quality and Dairy Foods

Contestant: 4

California CDE

Group: 4 Milk D



Completely fill in the bubble of the sample to indicated the cheese type. 

PLEASE TURN CARDS IN, EVEN IF NO RESPONSES ARE MARKED

1 2 3 4 5 6 7 8 9 )1. Blue

1 2 3 4 5 6 7 8 9 )2. Brie/Camembert

1 2 3 4 5 6 7 8 9 )3. Chedder (mild)

1 2 3 4 5 6 7 8 9 )4. Chedder (sharp)

1 2 3 4 5 6 7 8 9 )5. Cotija (Mexican)

1 2 3 4 5 6 7 8 9 )6. Cream/Neufchatel

1 2 3 4 5 6 7 8 9 )7. Edam/Gouda

1 2 3 4 5 6 7 8 9 )8. Monterey (Jack)

1 2 3 4 5 6 7 8 9 )9. Mozzarella/Pizza

1 2 3 4 5 6 7 8 9 )11. Processed American

1 2 3 4 5 6 7 8 9 )12. Provolone

1 2 3 4 5 6 7 8 9 )13. Swiss

*2805001*

Milk Quality and Dairy Foods

Contestant: 1

California CDE

Group: 1 Cheese ID

1 2 3 4 5 6 7 8 9 )10. Munster

1     2    3    4     5    6     7    8    9   10 

Completely fill in the bubble of the sample to indicated the cheese type. 

PLEASE TURN CARDS IN, EVEN IF NO RESPONSES ARE MARKED

1 2 3 4 5 6 7 8 9 )1. Blue

1 2 3 4 5 6 7 8 9 )2. Brie/Camembert

1 2 3 4 5 6 7 8 9 )3. Chedder (mild)

1 2 3 4 5 6 7 8 9 )4. Chedder (sharp)

1 2 3 4 5 6 7 8 9 )5. Cotija (Mexican)

1 2 3 4 5 6 7 8 9 )6. Cream/Neufchatel

1 2 3 4 5 6 7 8 9 )7. Edam/Gouda

1 2 3 4 5 6 7 8 9 )8. Monterey (Jack)

1 2 3 4 5 6 7 8 9 )9. Mozzarella/Pizza

1 2 3 4 5 6 7 8 9 )11. Processed American

1 2 3 4 5 6 7 8 9 )12. Provolone

1 2 3 4 5 6 7 8 9 )13. Swiss

*2805002*

Milk Quality and Dairy Foods

Contestant: 2

California CDE

Group: 2 Cheese ID

1 2 3 4 5 6 7 8 9 )10. Munster

1     2    3    4     5    6     7    8    9   10 

OMR Milk CheeseIdentificationCards



Completely fill in the bubble of the sample to indicated the cheese type. 

PLEASE TURN CARDS IN, EVEN IF NO RESPONSES ARE MARKED

1 2 3 4 5 6 7 8 9 )1. Blue

1 2 3 4 5 6 7 8 9 )2. Brie/Camembert

1 2 3 4 5 6 7 8 9 )3. Chedder (mild)

1 2 3 4 5 6 7 8 9 )4. Chedder (sharp)

1 2 3 4 5 6 7 8 9 )5. Cotija (Mexican)

1 2 3 4 5 6 7 8 9 )6. Cream/Neufchatel

1 2 3 4 5 6 7 8 9 )7. Edam/Gouda

1 2 3 4 5 6 7 8 9 )8. Monterey (Jack)

1 2 3 4 5 6 7 8 9 )9. Mozzarella/Pizza

1 2 3 4 5 6 7 8 9 )11. Processed American

1 2 3 4 5 6 7 8 9 )12. Provolone

1 2 3 4 5 6 7 8 9 )13. Swiss

*2805003*

Milk Quality and Dairy Foods

Contestant: 3

California CDE

Group: 3 Cheese ID

1 2 3 4 5 6 7 8 9 )10. Munster

1     2    3    4     5    6     7    8    9   10 

Completely fill in the bubble of the sample to indicated the cheese type. 

PLEASE TURN CARDS IN, EVEN IF NO RESPONSES ARE MARKED

1 2 3 4 5 6 7 8 9 )1. Blue

1 2 3 4 5 6 7 8 9 )2. Brie/Camembert

1 2 3 4 5 6 7 8 9 )3. Chedder (mild)

1 2 3 4 5 6 7 8 9 )4. Chedder (sharp)

1 2 3 4 5 6 7 8 9 )5. Cotija (Mexican)

1 2 3 4 5 6 7 8 9 )6. Cream/Neufchatel

1 2 3 4 5 6 7 8 9 )7. Edam/Gouda

1 2 3 4 5 6 7 8 9 )8. Monterey (Jack)

1 2 3 4 5 6 7 8 9 )9. Mozzarella/Pizza

1 2 3 4 5 6 7 8 9 )11. Processed American

1 2 3 4 5 6 7 8 9 )12. Provolone

1 2 3 4 5 6 7 8 9 )13. Swiss

*2805004*

Milk Quality and Dairy Foods

Contestant: 4

California CDE

Group: 4 Cheese ID

1 2 3 4 5 6 7 8 9 )10. Munster

1     2    3    4     5    6     7    8    9   10 

OMR Milk CheeseIdentificationCards



1. 0.05%

2. 1% 

3. 2%

4. 3.25%

5. 10.50%

6. 18%

7. 30%

8. 36%

9. 80%

1 2 3 4 5 6 7 8 9 0 1. Butter

2. Flavored Milk

3. Half and Half

4. Heavy Cream

5. Light Whipped Cream

6. Milk

7. Sour Cream

8. Margarine

9. Non Dairy Creamer

10. Non Dairy Flavored Beverage

11. Non Dairy Milk

12. Non Dairy Sour Cream

*2806001*

Contestant: 1Group: 1 Dairy vs. Non-Dairy

13. Non Dairy Whipped Topping

Fat Content

Bubble in the product and fat content  for each sample.

Identification 1     2    3    4     5    6     7    8    9   10 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1     2    3    4     5    6     7    8    9   10 

10. .05%-3.25% 1 2 3 4 5 6 7 8 9 0 

11. Non Dairy Variable Fat 1 2 3 4 5 6 7 8 9 0 

1. 0.05%

2. 1% 

3. 2%

4. 3.25%

5. 10.50%

6. 18%

7. 30%

8. 36%

9. 80%

1 2 3 4 5 6 7 8 9 0 1. Butter

2. Flavored Milk

3. Half and Half

4. Heavy Cream

5. Light Whipped Cream

6. Milk

7. Sour Cream

8. Margarine

9. Non Dairy Creamer

10. Non Dairy Flavored Beverage

11. Non Dairy Milk

12. Non Dairy Sour Cream

*2806002*

Contestant: 2Group: 2 Dairy vs. Non-Dairy

13. Non Dairy Whipped Topping

Fat Content

Bubble in the product and fat content  for each sample.

Identification 1     2    3    4     5    6     7    8    9   10 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1     2    3    4     5    6     7    8    9   10 

10. .05%-3.25% 1 2 3 4 5 6 7 8 9 0 

11. Non Dairy Variable Fat 1 2 3 4 5 6 7 8 9 0 



1. 0.05%

2. 1% 

3. 2%

4. 3.25%

5. 10.50%

6. 18%

7. 30%

8. 36%

9. 80%

1 2 3 4 5 6 7 8 9 0 1. Butter

2. Flavored Milk

3. Half and Half

4. Heavy Cream

5. Light Whipped Cream

6. Milk

7. Sour Cream

8. Margarine

9. Non Dairy Creamer

10. Non Dairy Flavored Beverage

11. Non Dairy Milk

12. Non Dairy Sour Cream

*2806003*

Contestant: 3Group: 3 Dairy vs. Non-Dairy

13. Non Dairy Whipped Topping

Fat Content

Bubble in the product and fat content  for each sample.

Identification 1     2    3    4     5    6     7    8    9   10 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1     2    3    4     5    6     7    8    9   10 

10. .05%-3.25% 1 2 3 4 5 6 7 8 9 0 

11. Non Dairy Variable Fat 1 2 3 4 5 6 7 8 9 0 

1. 0.05%

2. 1% 

3. 2%

4. 3.25%

5. 10.50%

6. 18%

7. 30%

8. 36%

9. 80%

1 2 3 4 5 6 7 8 9 0 1. Butter

2. Flavored Milk

3. Half and Half

4. Heavy Cream

5. Light Whipped Cream

6. Milk

7. Sour Cream

8. Margarine

9. Non Dairy Creamer

10. Non Dairy Flavored Beverage

11. Non Dairy Milk

12. Non Dairy Sour Cream

*2806004*

Contestant: 4Group: 4 Dairy vs. Non-Dairy

13. Non Dairy Whipped Topping

Fat Content

Bubble in the product and fat content  for each sample.

Identification 1     2    3    4     5    6     7    8    9   10 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1 2 3 4 5 6 7 8 9 0 

1     2    3    4     5    6     7    8    9   10 

10. .05%-3.25% 1 2 3 4 5 6 7 8 9 0 

11. Non Dairy Variable Fat 1 2 3 4 5 6 7 8 9 0 



*2807001*
Please follow the directions on the exam question sheet. Fill in the entire 

circle that corresponds to your answer for each question on the exam. 

Erase marks completely to make a change. Marks must be dark (#2 pencil 

or softer recommended).

A B C D E1.  

2.  

3.  

4.  

5.  

6.  

7.  

8.  

9.  

10.  

11.  

12.  

13.  

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

14.  

15.  

16.  

17.  

18.  

19.  

20.  

21.  

22.  

23.  

24.  

25.  

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

 T   F   T   F

Milk Quality and Dairy Foods

Contestant: 1

California CDE

Group: 1 Test

*2807002*
Please follow the directions on the exam question sheet. Fill in the entire 

circle that corresponds to your answer for each question on the exam. 

Erase marks completely to make a change. Marks must be dark (#2 pencil 

or softer recommended).

A B C D E1.  

2.  

3.  

4.  

5.  

6.  

7.  

8.  

9.  

10.  

11.  

12.  

13.  

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

14.  

15.  

16.  

17.  

18.  

19.  

20.  

21.  

22.  

23.  

24.  

25.  

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

 T   F   T   F

Milk Quality and Dairy Foods

Contestant: 2

California CDE

Group: 2 Test

OMR Exam 25 Half Sheet



*2807003*
Please follow the directions on the exam question sheet. Fill in the entire 

circle that corresponds to your answer for each question on the exam. 

Erase marks completely to make a change. Marks must be dark (#2 pencil 

or softer recommended).

A B C D E1.  

2.  

3.  

4.  

5.  

6.  

7.  

8.  

9.  

10.  

11.  

12.  

13.  

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

14.  

15.  

16.  

17.  

18.  

19.  

20.  

21.  

22.  

23.  

24.  

25.  

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

 T   F   T   F

Milk Quality and Dairy Foods

Contestant: 3

California CDE

Group: 3 Test

*2807004*
Please follow the directions on the exam question sheet. Fill in the entire 

circle that corresponds to your answer for each question on the exam. 

Erase marks completely to make a change. Marks must be dark (#2 pencil 

or softer recommended).

A B C D E1.  

2.  

3.  

4.  

5.  

6.  

7.  

8.  

9.  

10.  

11.  

12.  

13.  

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

14.  

15.  

16.  

17.  

18.  

19.  

20.  

21.  

22.  

23.  

24.  

25.  

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

 T   F   T   F

Milk Quality and Dairy Foods

Contestant: 4

California CDE

Group: 4 Test

OMR Exam 25 Half Sheet
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