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WRITTEN EXAM A: 
MILK 

PRODUCTION
30 questions

01
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Multiple Choice Exam

Answer the questions in
WRITTEN EXAM A: 
MILK PRODUCTION

SECTION 1
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A. 2.5%
B. 3.2%
C. 4.8%
D. 4.0%
E. 5.0%

1. What is the expected milk fat percentage in herd milk?

KNOWLEDGE EXAM: A
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A. Low pH
B. Improper cooling
C. High temperature
D. Post-pasteurization contamination

2. Coliform bacteria in pasteurized milk indicate:

KNOWLEDGE EXAM: A
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A. 12 hours
B. 24 hours
C. 48 hours
D. 72 hours
E. 96 hours

3. What is the withholding time after antibiotic treatment?

KNOWLEDGE EXAM: A
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A. Colloids
B. Emulsions
C. Sediment
D. Lactose 
E. Suspension

4. Insoluble extraneous matter is called:

KNOWLEDGE EXAM: A
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A. Water
B. Starch
C. Lime 
D. Salt
E. Sugar

5. What is the most common adulterant of milk?

KNOWLEDGE EXAM: A
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A. Spraying adult flies
B. Direct pesticide use
C. Manure removal
D. Using space sprays
E. Vaccines 

6. Emphasis is placed on fly breeding prevention through… 

KNOWLEDGE EXAM: A
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A. antibiotics
B. aflatoxins
C. pesticides
D. hormones
E. antitoxins 

7. Molds such as Aspergillus produce highly toxic metabolites 
called… 

KNOWLEDGE EXAM: A
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A. scale
B. rust
C. biofilm
D. lime
E. milkstone

8. What is the residue of mineral deposits left on milking 
equipment called?

KNOWLEDGE EXAM: A

Copyright © 2026



A. Not Permitted
B. Optional
C. Recommended
D. Required 
E. Not Specified

9. Rinsing milk equipment after sanitizing is…

KNOWLEDGE EXAM: A
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A. Guernsey
B. Brown Swiss
C. Jersey
D. Ayrshire 
E. Holstein

10. Which breed produces 3.65% milk fat?

KNOWLEDGE EXAM: A
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A. Excluded from the supply
B. Allowed with 3 out of 5 rule
C. Permitted under certain conditions
D. Allowed with caution
E. Safe for consumption

11. Any milk that has drug residue is… 

KNOWLEDGE EXAM: A
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A. Sweet and creamy
B. Burnt and metallic
C. Fresh and grassy
D. Sour and pungent
E. Chunky and strong

12. Which of the following describes oxidized flavor?

KNOWLEDGE EXAM: A
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A. sulfuric acid
B. citric acid 
C. hydrochloric acid
D. nitric acid
E. acetic acid

13. The Babcock test uses concentrated… 

KNOWLEDGE EXAM: A
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A. Clean equipment
B. Sell milk to consumers
C. Proform and analyse animal health checks
D. Pasteurize milk
E. Evaluate, sample, and transport milk

14. What is a primary function of milk haulers?

KNOWLEDGE EXAM: A
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A. During the dry period
B. First 60 - 90 days after calving 
C. Mid-lactation (days 120 - 180)
D. Final month before drying off
E. Immediately after calving 

15. During which stage of lactation does a cow typically reach 
her peak milk production?

KNOWLEDGE EXAM: A
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A. Upregulation of hepatic gluconeogenesis from propionate with 
simultaneous suppression of adipose tissue lipolysis 
B. Increased peripheral insulin sensitivity that enhances glucose uptake by 
skeletal muscle 
C. Elevated ruminal microbial cellulolysis that increases direct glucose 
absorption across the rumen wall 
D. Enhanced partitioning of glucose to the mammary gland via reduced 
peripheral insulin sensitivity and increased mammary GLUT1 expression

16.  During peak lactation, the mammary gland’s glucose 
demand increases substantially despite ruminants absorbing 
minimal free glucose from the diet. Which metabolic adaptation 
most directly enables high-yielding dairy cows to sustain lactose 
synthesis without compromising systemic glucose availability?

KNOWLEDGE EXAM: A
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A. Veterinarians 
B. Chemical suppliers
C. Food technologists
D. Milk haulers
E. State inspectors 

17. Who provides advice on cleaning and sanitizing chemicals?

KNOWLEDGE EXAM: A
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18. Milk fat starts to solidify at what temperature? 

KNOWLEDGE EXAM: A

A. 110°F (43°C)
B. 60°F (15°C)
C. 40°F (4°C)
D. 93°F (34°C)
E. 32°F (15°C)
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A. Purchase cattle
B. Create federal laws
C. Perform milking
D. Santise tanks
E. Advice about milk production

19. What is the role of the dairy state extension agents?

KNOWLEDGE EXAM: A
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A. Topical creams 
B. Antibiotics
C. Antiviral drugs
D. Antifungal agents
E. Sulfa drugs

20. What is commonly used to treat mastitis?

KNOWLEDGE EXAM: A
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A. Sample milk for contamination
B. Advise producers and promote milk quality
C. Process milk into cheese
D. Haul milk from farms
E. Perform taste tests

21. What do field representatives do in the dairy industry?

KNOWLEDGE EXAM: A
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A. Processing equipment error
B. Direct application to animals or feed
C. Airborne contamination
D. Zoonotic spreading disease 

22. Pesticides could get into milk through…  

KNOWLEDGE EXAM: A
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A. lactose
B. fat
C. casein
D. whey
E. renin

23. Most of milk’s protein is… 

KNOWLEDGE EXAM: A
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A. Inclusion of mastitic milk
B. High lactose content
C. Presence of antibiotics
D. Improper pasteurization

24. What is salty milk flavor associated with?

KNOWLEDGE EXAM: A
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A. Acidity test
B. Somatic Cell Count
C. Taste
D. Temperature 
E. Asking the producer

25. How is raw milk examined by the truck hauler before 
processing?

KNOWLEDGE EXAM: A
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A. 40
B. 100
C. 320
D. 650
E. 1000

26. What is the average number of lactating cows on a U.S. 
dairy farm? (USDA 2023) 

KNOWLEDGE EXAM: A
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A. Feed
B. Metallic
C. Rancid
D. Oxidized 
E. Salty 

27. Which off flavors are likely in freshly drawn milk?

KNOWLEDGE EXAM: A

Copyright © 2026



A. Copper
B. Rubber
C. Stainless Steel
D. Painted Metal
E. Wood

28. What type of equipment material is approved for dairy 
use? 

KNOWLEDGE EXAM: A

Copyright © 2026



A. Drive delivery trucks
B. Test milk for safety and quality
C. Treat animals
D. Write regulations
E. Sell dairy equipment 

29. What is the function of a food technologist in the dairy 
industry?

KNOWLEDGE EXAM: A
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A. Sour & Bitter
B. Salty & Sweet
C. Buttery & Sweet
D. Buttery & Sour
E. Bland & Sweet

30. Which of the following best describes the desired flavor 
of fresh raw milk?

KNOWLEDGE EXAM: A
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30 questions

02
WRITTEN EXAM B: 
MILK MARKETING
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Multiple Choice Exam

Answer the questions in
WRITTEN EXAM B: 
MILK MARKETING

SECTION 2
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1. What trend has occurred in dairy farming since WWII?

KNOWLEDGE EXAM: B

A. More farms, smaller herds
B. More farms, larger herds
C. Fewer farms, smaller herds 
D. Fewer farms, larger herds
E. Stable number of farms and herds 
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A. Product Depth 
B. Price elasticity 
C. Product decline 
D. Market redundancy 
E. Target overlap 

2. The availability of a small creamery to offer cheese gift boxes is 
an example of… 

KNOWLEDGE EXAM: B
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3. Milk is defined as the… 

KNOWLEDGE EXAM: B

A. mammary exudate
B. lymph fluid
C. lymph node 
D. blood plasma
E. lacteal secretion
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A. Butter and yogurt
B. Milk and flavored milk
C. Powdered and dehydrated milk
D. Cream and buttermilk
E. Eggnog and sour cream

4. Which dairy products have seen an increase in per capita 
consumption in the U.S. in recent years?

KNOWLEDGE EXAM: B
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5. What is the main sugar found in milk?

KNOWLEDGE EXAM: B

A. Glucose
B. Sucrose
C. Fructose
D. Lactose
E. Maltose 
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6. Which diseases were endemic in cattle in the early 1900s?

KNOWLEDGE EXAM: B

A. Coliform and Mastitis
B. Campylobacter and Salmonella
C. Listeria and E. coli
D. Dengue and Chikungunya 
E. Tuberculosis and Brucellosis
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A. spectrophotometer
B. thermistor-type cryoscope
C. centrifuge
D. pH meter
E. stethoscope 

7. The freezing point test uses which device?

KNOWLEDGE EXAM: B

Copyright © 2026



A. organic 
B. fresh 
C. pasteurized 
D. standard 
E. raw

8. Milk labels include which word?

KNOWLEDGE EXAM: B
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9. The yield of cheese is determined by the… 

KNOWLEDGE EXAM: B

A. Protein content
B. Fat content
C. Mineral content
D. Lactose content
E. Vitamin content 
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A. Strong odor
B. Low number of somatic cells
C. High sugar content
D. High pH
E. Thick consistency 

10. What characterizes milk of high bacterial quality?

KNOWLEDGE EXAM: B
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A. Pricing strategy 
B. Packaging and waste 
C. Understanding and fulfilling government regulations
D. Finding reliable staff
E. Selecting flavors and products 

11. What is identified as one of the most challenging aspects 
of operating an artisan dairy business? 

KNOWLEDGE EXAM: B
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A. Product, Place, Price, Promotion
B. Promotion, Product, Process, People
C. Packaging, Planning, Place, People
D. Product, Positioning, Price, Promotion
E. Planning, Production, Promotion, Price 

12. What are the “Four P’s” of marketing? 

KNOWLEDGE EXAM: B
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A. Other producers
B. Health inspectors
C. Grocery stores
D. Dairy inspectors
E. Restaurant customers 

13. What kind of buyers should you understand if marketing 
dairy products to restaurants and chefs?

KNOWLEDGE EXAM: B
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A. Water content 
B. Butterfat
C. Casein
D. Calcium 
E. Lactose

14. Which component of milk is most often used to determine 
milk price in Federal Milk Marketing Orders (FMMOs)?

KNOWLEDGE EXAM: B
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A. No special equipment needed
B. Higher fluid content 
C. Often can be stored longer
D. Has fewer labeling requirements
E. No temperature control required 

15. What’s one advantage of producing cheese over other 
dairy products?

KNOWLEDGE EXAM: B
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A. Grade B milk
B. Farmstead milk
C. Grade A milk
D. Value-added milk
E. Creamline milk

16. What is the term for milk that is processed and sold as 
fluid beverage milk?

KNOWLEDGE EXAM: B

Copyright © 2026



A. Iron
B. Calcium
C. Protein 
D. Zinc
E. Fiber

17. Which nutrient is most associated with milk’s role in the 
average American diet?

KNOWLEDGE EXAM: B
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A. Fluid milk
B. Butter
C. Ice cream
D. Sour cream
E. Cheese 

18. Which dairy product has seen the most consistent increase in 
per capita U.S. consumption over the past 20 years?

KNOWLEDGE EXAM: B
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A. Grocery store
B. Farmer’s market
C. Restaurant supply chain 
D. Restaurant menu 
E. Cheese broker 

19. Which of the following is an example of of a direct to 
consumer market outlet? 

KNOWLEDGE EXAM: B
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A. Labor turnover
B. Tied-up capitol 
C. Bacterial contamination
D. Price deflation 

20. What is a key risk of producing dairy products with long aging 
or storage periods? 

KNOWLEDGE EXAM: B
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A. Raw Milk
B. Pasteurized Milk
C. Artisan Cheese
D. Skim Milk
E. Butter

21. Which of the following is a value added dairy product?

KNOWLEDGE EXAM: B
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A. Flat rate pricing
B. Market wide pricing
C. Seasonal pricing
D. Multiple component pricing
E. Tiered pricing 

22. What type of milk pricing system adjusts price based on how 
the milk will be used?

KNOWLEDGE EXAM: B
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A. Fixed cost
B. Net return
C. Price elasticity of demand
D. Economies of scale
E. Opportunity cost

23. What is the economic term for the financial benefit 
gained from producing more unites as output increases? 

KNOWLEDGE EXAM: B
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A. Cheese
B. Yogurt
C. Flavored Milk
D. Fluid Milk
E. Butter

24. Which milk product has seen a decline in consumption? 

KNOWLEDGE EXAM: B
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A. Equipment repairs
B. Feed costs
C. Labor
D. Veterinary services
E. Bedding materials

25. Which of the following contributes the most cost of 
producing milk on U.S. dairy farms? 

KNOWLEDGE EXAM: B

Copyright © 2026



A. 10,000 lbs 
B. 12,000 lbs
C. 15,000 lbs
D. 24,000 lbs
E. 35,000 lbs

26. What is the average milk yield per cow per year in the 
United States? (USDA2023)

KNOWLEDGE EXAM: B
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A. Higher protein content and health branding 
B. Cheaper pricing than regular yogurt 
C. Better shelf stability
D. More lactose
E. Government subsidy 

27. The recent rise in Greek yogurt consumption is primarily due to… 

KNOWLEDGE EXAM: B
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A. flatulence
B. acidosis
C. alkalosis
D. constipation
E. tonsillitis 

28. Lactose fermentation in the colon causes… 

KNOWLEDGE EXAM: B
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A. 5 - 7 days
B. 14 - 21 days
C. 32 - 41 days
D. 45 - 60 days 
E. 63 - 68 days

29. What is the average shelf life of pasteurized fluid milk 
when properly refrigerated?

KNOWLEDGE EXAM: B
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A. Online store
B. CSA program
C. Restaurant 
D. On Farm Market Space
E. Farm Newsletter 

30. Which of the following is a wholesale marketing outlet?

KNOWLEDGE EXAM: B

Copyright © 2026



CHEESE 
IDENTIFICATION

10 questions

03
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Cheese Identification

SECTION 3
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1. 

CHEESE IDENTIFICATION 
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2. 

CHEESE IDENTIFICATION 
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3. 

CHEESE IDENTIFICATION 
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4. 

CHEESE IDENTIFICATION 
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5. 

CHEESE IDENTIFICATION 
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6.

CHEESE IDENTIFICATION 
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7. 

CHEESE IDENTIFICATION 
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8. 

CHEESE IDENTIFICATION 
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9. 

CHEESE IDENTIFICATION 
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10. 

CHEESE IDENTIFICATION 
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DAIRY / NON 
DAIRY & FAT 

CONTENT
10 questions

04
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Dairy / Non Dairy Identification 
and Fat Content 

SECTION 4
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1.

DAIRY / NON DAIRY & FAT CONTENT 
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2. 

DAIRY / NON DAIRY & FAT CONTENT 

SKIM

Copyright © 2026



3. 

DAIRY / NON DAIRY & FAT CONTENT 
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4. 

DAIRY / NON DAIRY & FAT CONTENT 
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5.

DAIRY / NON DAIRY & FAT CONTENT 
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6. 

DAIRY / NON DAIRY & FAT CONTENT 
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7. 

DAIRY / NON DAIRY & FAT CONTENT 
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8. 

DAIRY / NON DAIRY & FAT CONTENT 
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9. 

DAIRY / NON DAIRY & FAT CONTENT 
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10. 

DAIRY / NON DAIRY & FAT CONTENT 
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Tiebreakers

05

ATTENTION:
Please mark this tiebreaker section in the 

“Problem Solving” 
section of your scantron.
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Tie Breakers

ATTENTION:
Please mark this tiebreaker section 

in the 
“Problem Solving” 

section of your scantron.

SECTION 5
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A. psychrotrophs
B. acidophiles
C. thermophiles
D. mesophiles
E. heterotrophs  

1. Which bacteria grows well in milk storage refrigeration 
temperature? 

TIEBREAKERS
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A. 3%
B. 5%
C. 7%
D. 10%
E. 13%

2. About what percentage of lactose is in human milk?

TIEBREAKERS
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A. Over order premium
B. Blend price
C. Spot price
D. Pool price
E. Class I price 

3. What pricing term refers to the minimum price a dairy 
producer must receive under a marketing order?

TIEBREAKERS
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A. $13.76
B. $15.42
C. $16.20
D. $17.05
E. $22.28

4. A farmer's bulk tank milk has the following component levels: 3.8% 
butterfat, 3.2% protein, and 5.8% other solids. The component prices are: 
Butterfat = $2.00/lb, Protein = $3.50/lb, Other solids = $0.60/lb What is the 
total price per cwt of this milk based on components?

TIEBREAKERS
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A. 1,250
B. 1,450
C. 1,600
D. 1,750
E. 2,000

5. A creamery buys 10,000 pounds of milk at $18.00/cwt to produce 
cheese. They convert it to 1,000 pounds of cheese and sell it at $3.25/lb. 
What is the profit margin in dollars?

TIEBREAKERS
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