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___ 1. SEDIMENT IN MILK IS COMPOSED PRIMARILY OF 

       A. INSOLUBLE FOREIGN MATERIALS

       B. MICROORGANISMS

       C. MILK FAT

       D. SOMATIC CELLS

___ 2. THE BABCOCK TEST IS A RAPID, SIMPLE AND ACCURATE TEST FOR

       A. WATER IN MILK

       B. TITRATABLE ACIDITY

       C. FAT CONTENT

       D. NONFAT MILK SOLIDS

___ 3. RANCIDITY OR LIPOLYZED FLAVOR IN MILK RESULTS FROM

       A. GROWH OF ACID PRODUCING BACTERIA

       B. CONTAMINATION OF MILK WITH WATER

       C. CONTAMINATION OF MILK WITH ANTIBIOTICS

       D. ACTION OF A NATURAL MILK ENZYME ON FAT

___ 4. ANTIBIOTICS THAT MAY BE FOUND IN MILK ARE MOST LIKELY THERE BECAUSE

       A. THEY WERE ADDED TO PRESERVE THE MILK

       B. COWS ATE FEED CONTAINING THEM

       C. MILK FROM ANTIBIOTIC-TREATED COWS WAS PUT IN THE TANK           TOO SOON AFTER TREATMENT

       D. THE VETERINARIAN PRESCRIBED THE TREATMENT

___ 5. THE STANDARD PLATE COUNT OF GRADE A MILK REPORTS THE

       A. NUMBER OF LIVING BACTERIA IN A SAMPLE

       B. SOMATIC CELL COUNT OF A SAMPLE

       C. TITRATABLE ACIDITY OF A SAMPLE

       D. PERCENTAGE OF FAT IN A SAMPLE

___ 6. WHICH OF THE FOLLOWING IS AN EFFECTIVE SANITIZER FOR MILKING EQUIPMENT?

       A. PENICILLIN

       B. ISOPROPYL ALCOHOL

       C. SODIUM HYPOCHLORITE

       D. SODIUM HYDROXIDE

___ 7. WHICH OF THE FOLLOWING IS A NAME USED FOR BACTERIA THAT 

       GROW IN MILK AT 40-50 DEGREES F.

       A. COLIVORMS

       B. PSYCHROTROPHS

       C. THERMOPHILES

       D. MESOPHILES

___ 8. BACTERIAL GROWTH IS THE MOST LIKELY CAUSE OF THE ______ OFF-FLAVOR OF MILK

       A. HIGH ACID

       B. ONION/GARLIC

       C. OXIDIZED

       D. RANCID

___ 9. METALLIC/OXIDIZED FLAVOR OF MILK IS UNLIKELY TO OCCUR IF 

       MILK IS

       A. PROTECTED FROM EXPOSURE TO DUST AND HEAT

       B. ADULTERATED WITH WATER

       C. PROTECTED FROM EXPOSURE TO COPPER AND LIGHT

       D. COOLED QUICKLY TO LESS THAN 40 DEGREES F

___10. SALTY TASTE OF MILK IS ASSOCIATED WITH

       A. CONSUMPTION OF TOO MUCH MATURE PASTURE GRASSES

       B. FEEDING TOO MUCH SPOILED SILAGE

       C. PUTTING MASTITIC MILK IN THE FARM BULK TANK

       D. BACTERIAL BREAKDOWN OF PROTEINS IN THE MILK

___11. ONION/GARLIC FLAVORS ARE MOST LIKELY TO OCCUR IN MILK     

       DURING

       A. JAN-MAR

       B. APR-JUN

       C. JUL-SEP

       D. OCT-DEC

___12. THE MAIN CAUSE OF HIGH COUNTS OF SOMATIC CELLS IN MILK IS

       A. MILK HAS NOT BEEN COOLED ADEQUATELY

       B. MILK FROM MASTITIC GLANDS BEING PLACED IN THE BULK MILK

           TANK

       C. THE MILKING MACHINE BEING LEFT ON ANY COW TOO LONG

       D. MILK BEING HELD A LONG TIME AT THE DAIRY PLANT

___13. MOLDS GROWING ON CORN AND OTHER FEED GRAINS MAY 

       PRODUCE

       A. AFLATOXINS

       B. ANTIBIOTICS

       C. PESTICIDES

       D. HERBICIDES

___14. MILKSTONE/WATERSTONE ON DAIRY EQUIPMENT IS OFTEN CAUSED 

        BY

       A. THE USE OF HARD WATER FOR CLEANING AND RINSING

       B. THE USE OF ONLY ALKALINE CLEANERS ON FARMS HAVING HARD 

            WATER

       C. FAILURE TO USE AN ACID DETERGENT REGULARLY TO DISSOLVE 

           MINERALS

       D. FAILURE TO USE ADEQUATE DETERGENT ON FARMS THAT HAVE 

           HARD WATER

       E. ALL OF THESE

___15. CRACKED AND BLISTERED RUBBER PARTS OF MILKING MACHINES 

       ARE LIKELY TO CAUSE

       A. HIGH BACTERIA COUNTS OF MILK

       B. HIGH SOMATIC CELL COUNTS OF MILK

       C. OXIDIZED FLAVOR OF MILK

       D. ALL OF THESE

___16. THE CALIFORNIA MASTITIS TEST IS DONE TO

       A. SEE IF A COW HAS AN INFECTION WITH STREPTOCOCCUS 

            AGALACTIAE

       B. CHEK FOR SPOREFORMING BACTERIA IN MILK

       C. DETERMINE WHETHER MAMMARY GLANDS ARE INFLAMED

       D. CHECK FOR ACID -PRODUCING BACTERIA IN THE BULK TANK

___17. BACTERIA NAMED STAPHYLOCOCCUS AUREUS AND 

       STREPTOCOCCUS AGALACTIAE ARE ASSOCIATED WITH BOVINE

       A. TUBERCULOSIS

       B. LISTERIOSIS

       C. MASTITIS

       D. BRUCELLOSIS

___18. THE TEMPERATURE OF COOLED MILK ON THE PRODUCING FARM 

       MUST BE KEPT  BELOW

       A. 35 DEGREES F

       B. 40 DEGREES F

       C. 45 DEGREES F

       D. 50 DEGREES F

___19. AFTER-MILKING TEAT DISINFECTION IS PRACTICED BY DAIRYMEN 

       FOR THE PURPOSE OF DECREASING THE INCIDENCE OF

       A. HIGH BACTERIA COUNTS

       B. POSITIVE ANTIBIOTIC TESTS

       C. MASTITIC INFECTION

       D. CHAPPED TEATS

___20. MILK TO WHICH NO WATER HAS BEEN ADDED HAS A FREEZING 

        POINT OF ABOUT

       A. 5 DEGREES C

       B. 0.5 DEGREES C

       C. -0.5 DEGREES C

       D. -5 DEGREES C

___21. SOUR MILK CONTAINS A HIGH AMOUNT OF 

       A. CHEMICAL USED IN SANITIZING EQUIPMENT

       B. FREE FATTY ACIDS FROM THE BREAKDOWN OF FAT

       C. BUTYRIC ACID PRODUCED BY BACTERIA

       D. LACTIC ACID FROM THE FERMENTATION OF LACTOSE

___22. EXPECT TO TASTE FEED FLAVOR IN MILK WHEN

       A. AGITATION DURING COOLING IS TOO VIGOROUS

       B. MILK IS NOT IMMEDIATELY COOLED AFTER MILKING

       C. MILK IS NOT IMMEDIATELY MOVED FROM BARN TO MILK ROOM

       D. COWS ARE MILKED SOON AFTER EATING FEEDS WITH HIGH ODOR

___23. TO REMOVE FAT FROM MILKING EQUIPMENT USE

       A. ALKALINE CLEANER IN HOT WATER

       B. ALKALINE CLEANER IN COLD WATER

       C. SANITIZER IN HOT WATER

       D. ACID CLEANER IN HOT WATER

___24. THE TWO GRADES OF MILK RECOGNIZED IN MISSOURI ARE

       A. AA AND A

       B. A AND B

       C. A AND MANUFACTURING

       D. COMMERCIAL AND MANUFACTURING

___25. THE DOCUMENT PRODUCED BY THE U.S. FOOD AND DRUG 

       ADMINISTRATION CONTAINING THE RULES FOR PRODUCING MILK 

       THAT GOES INTO TODAY'S FRESH PASTERUIZED MILK SUPPLY IS THE 

       A. FOOD, DRUG, AND COSMETIC ACT 

       B. STANDARD METHODS FOR THE EXAMINATION OF DAIRY PRODUCTS

       C. CODE OF FEDERAL REGULATIONS

D.  GRADE A PASTEURIZED MILK ORDINANCE
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___ 26. MATERIAL THAT ACCUMULATES ON FILTER PADS DURING THE 

       SEDIMENT TEST OF MILK IS

       A. INSOLUABLE EXTRANEOUS MATTER

       B. SOLUBLE AND INSOLUBLE EXTRANEOUS MATTER

       C. MILK FAT 

       D. BACTERIA

       E. DUNG

___ 27. COMPARED WITH MANUFACTURING GRADE MILK, GRADE A MILK

       REQUIRES 

       A. MORE MILK SOLIDS

       B. FEWER BACTERIA

       C. LESS WATER

       D. NONE OF THE ABOVE

___ 28. ADULTERATION OF MILK WITH WATER IS UNLAWFUL AND CAN BE 

       DETECTED BY  TESTING

       A. BY THE ACIDITY TEST

       B. FOR NONFAT SOLIDS

       C. FOR HIGH FREEZING POINT

       D. FOR RANCID FLAVOR

___ 29. SANITIZING SOLUTIONS

       A. KILL THE BACTERIA

       B. ARE MADE IN ACTIVE WITH DIRTY SURFACES

       C. MUST CONTAIN A MINIMAL CONCENTRATION OF SANITIZER

       D. ALL THESE

       E. NONE OF THESE

___ 30. THE DECISION OF A MILK HAULER TO ACCEPT OR REJECT MILK 

       A. DEPENDS ON KNOWLEDGE OF MILK QUALITY

       B. MOST ALWAYS BE CONFIRMED BY TESTS FOR FAT

       C. MUST BE MADE THE DAY BEFORE PICKUP IS SCHEDULED

       D. ALL OF THESE

___ 31. WHICH OF THE FOLLOWING IS AN AFFECTIVE SANITIZER FOR MILKING 

       EQUIPMENT

       A. PENICILLIN

       B. PYRETHRINS 

       C. SODIUM HYPCHLORITE

       D. CASEIN

___ 32. PERSONS WHO INSPECT GRADE A DAIRY FARMS AND MILK PLANTS 

       ARE CALLED

       A. HYGENISTS

       B. TECHNNOLOGISTS

       C. MICROBIOLOGISTS

       D. SANITARIANS

___ 33. THE DOCUMENT TO WHICH ONE GOES TO FIND THE RULES FOR 

       PRODUCING MILK  THAT GOES INTO TODAY'S FRESH PASTEURIZED 

       MILK SUPPLY IS THE 

       A. GRADE A PASTEURIZED MILK ORDINANCE

       B. STANDARD METHODS FOR THE EXAMINATION OF DAIRY PRODUCTS

       C. CODE OF FEDERAL REGULATIONS

       D. FOOD, DRUG, AND COSMETIC ACT

___ 34. WHICH OF THE FOLLOWING FLAVORS, IF PRESENT IN MILK, WOULD BE THERE  WHEN MILK WAS FRESHLY DRAWN FROM THE COW

       A. HIGH ACID AND FLAT

       B. LIPOLIZED AND OXIDIZED

       C. SALTY AND FEED

       D. UNCLEAN AND LACKS FRESHNESS

___35. A BULK MILK HAULER DETECTED A SOUR ODOR IN THE RAW MILK IN A FARM BULK TANK.  UPON FURTHER EXAMINATION HE WAS LIKELY 

       TO FIND

       A. A HIGH SOMATIC CELL COUNT

       B. WATER HAD BEEN ADDED TO THE MILK

       C. THAT THE MILK HAD BEEN EXPOSED TO PESTICIDE

       D. THAT THE TEMPERATURE OF THE MILK WAS HIGH

___36. OFF FLAVORS OF OF RAW MILK MOST OFTEN FOUND IN THE SPRING

       INCLUDE

       A. UNCLEAN

       B. SALTY

       C. GARLIC/ONION

       D. METALLIC/OXIDIZED

___37. FAILURE TO CLEAN MILKING EQUIPMENT BEFORE SANITIZATION

       MAY RESULT IN

       A. DETERGENT FLAVOR IN MILK

       B. HIGH BACTERIA COUNTS

       C. HIGH SOMATIC CELL COUNTS

       D. FOREIGN FLAVOR

___38. THE RANCID FLAVOR IS OFTEN ASSOCIATED WITH

       A. CHURNED PARTICLES FLOATIING ON MILK

       B. IMPROPER COOLING

       C. LONG PIPE LINES AND IMPROPER COOLING                       

       D. LONG PIPELINES

___39. SOUR MILK CONTAINS HIGH AMOUNT OF

       A. SANITIZING CHEMICAL

       B. PRODUCTS OF FAT BREAK DOWN

       C. LACTIC ACID

       D. ANY OF THE ABOVE OR OTHER SUBSTANCES MADE BY BACTERIA

___40. ANTIBIOTICS ARE NOT PERMITTED IN MILK BECAUSE

       A. THEY ARTIFIALLY LOWER BACTERIA COUNTS

       B. OFF FLAVORS ARE PRODUCED

       C. FAT BECOMES RANCID

       D. SOME PERSONS ARE HYPERSENSATIVE TO CERTAIN ANTIBIOTICS

___41. SOMATIC CELL  COUNTS OCCUR IN LARGE NUMBERS IN MILK WHEN

       A. MILK HAS NOT BEEN COOLED ADEQUATLY

       B. MILK FROM MASTITIC GLANDS IS PLACED IN THE BULK MILK TANK

       C. MILKING MACHINE IS LEFT ON ANY COW TO LONG

       D. MILK IS HELD A LONG TIME AT THE DAIRY PLANT

___42. AFTER DETACHING THE MILK MACHINT FROM A COW, A GOOD 

      PRACTICE TO PREVENT MASTITIS IS

       A. "SHOOTING" EACH TEAT WITH PENICELLIN 

       B. DRYING THE TEAT WITH SINGLE SERVICE PAPER TOWLS

       C. WASHING THE TEATS WITH 200 PPM HYPOCHLORIITE

       D. DIPPING EACH TEAT IN A DISINFECTANT SUCH AS ORGANIC IODINE

___43. CRACKED AND BLISTERED RUBBER PARTS OF MILKING MACHINES 

       ARE LIKELY  TO CAUSE 

       A. HIGH BACTERIA COUNTS OF MILK

       B. HIGH FREEZING POINTS OF MILK

       C. FLAT FLAVORED MILK

       D. ALL OF THE ABOVE
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___ 44. A MILK PRODUCT THAT CONTAINS 9% NONFAT MILK SOLIDS AND 

       AND 0.1% FAT  IS CALLED

       A. MILK

       B. PATEURIZED MILK

       C. LOW FAT MILK

       D. SKIM MILK

___ 45. A STANDARD PLATE COUNT LIMIT OF 100,000 PER MILLILITER IS 

       APPLIED TO 

       A. GRADE A RAW MILK FOR PASTEURIZATION

       B. GRADE B RAW MILK FOR PASTEURIZATION

       C. MANUFACTURING GRADE PASTEURIZED MILK

       D. CULTURED BUTTER MILK

___ 46. THE GRADE A PASTUERIZED MILK ORDINANCE IS

       A. A FEDERAL LAW APPLICABLE TO ALL STATES AND CITIES

       B. A SUGGESTED REGULATION THAT MAY BE ADOPTED BY STATES OR 

           CITIES

       C. A STATE REGULATION THAT IS PUBLISHED AND USED IN A FEW

            STATES

       D. A REGULATION OF THE INTERNATIONAL DAIRY FEDERATION

___ 47. A CORRECT CONCENTRATION FOR HYPOCHLORIDE SANITIZER FOR

       USE ON DAIRY  EQUIPMENT IS APPROXIMATELY _______ PARTS PER 

       MILLION

       A. 20

       B. 200

       C. 2000

       D. 20,000

___ 48. THE REASON FOR DOING A PHOSPHATE TEST OF MILK IS TO 

       DETERMINE WETHER 

       A. IT IS MASTITIC

       B. IT HAS BEEN PASTEURIZED

       C. IT HAS BEEN HOMOGENIZED

       D. IT HAS BEEN STERILIZED

___ 49. A SMALL AMOUNT OF WATER ADDED TO MILK RAISES THE MILK'S

       A. ACIDITY

       B. CMT SCORE

       C. BACTERIA COUNT

       D. FREEZING POINT

___ 50. DIRTY SEDIMENT PADS WOULD INDICATE THAT 

       A. COWS WERE DIRTY

       B. IMPROPER COW PREPERATION

       C. MILKING MACHINES WERE DROPPED ON THE FLOOR

       D. ANY OR ALL OF THESE

___ 51. MILK STONE ON DAIRY EQUIPMENT IS OFTEN CAUSED BY

       A. USE OF HARD WATER FOR CLEANING AND RINSING 

       B. USE OF ONLY ALKALINE CLEANERS ON FARMS HAVING ONLY HARD 

           WATER

       C. FAILURE TO USE ADEQUATE DETERGENT ON FARMS THAT HAVE 

           HARD WATER

       D. ALL OF THESE

       E. NONE OF THESE

___ 52. THE MOST FREQUENTLY FOUND OFF FLAVOR IN RAW MILK IS

       A. HIGH ACID

       B. FLAT AND WATERY

       C. RANCID

       D. FEED

___53. THE SUGAR OF MILK THAT SOURING BACTERIA CHANGE TO ACID IS

       A. CASEIN

       B. LACTOSE

       C. RIBOFLAVIN

       D. SUCROSE

___54. WHICH OF THE  FOLLOWING TWO FACTORS ARE INVOLVED IN

       PRODUCTION OF OXIDIZED FLAVOR IN MILK?

       A. SUNLIGHT AND FLORESCENT LIGHT

       B. SUNLIGHT AND ADDED WATER

       C. COPPER AND ADDED WATER

       D. HIGH SALT AND FLORESCENT LIGHT

___55. WHEN RAW MILK IS AGITATED SUFFICIENTLY TO CAUSE CHURNING, 

       AN OFF FLAVOR CALLED _______ MAY BE PRODUCED.

       A. LIPOLYZED OR HYDROLYTIC RANCIDITY

       B. ASTRINGENT OR BITTER

       C. HIGH ACID OR SOUR

       D. FLAT OR LACKS FRESHNESS

___56. THE FLAVOR AND ODOR DEFECTS OF MILK ARE ITEMS FOR CONTROL

        BY 

       A. THE PROCUCER AND PROCESSOR OF MILK

       B. THE PROCESSOR AND REGULATORY AGENT

       C. THE PRODUCER AND REGULATORY AGENT

       D. THE CONSUMER

___57. THE GARLIC ONION FLAVOR IS MOST LIKELY TO OCCUR IN THE 

         _______

       A. LATE WINTER

       B. EARLY SPRING

       C. LATE SUMMER

       D. LATE FALL

___58. THE FLAVOR DEFECT IN MILK NORMALLY ASSOCIATED WITH 

       MASTITIS IS_____

       A. OXIDIZED

       B. SOUR

       C. SALTY

       D. FEED

___59. THE CALIFORNIA MASTITIS TEST REACTION IS STRONGLY POSITIVE 

        WHEN  MILK CONTAINS

       A. HIGH NUMBERS OF BACTERIA

       B. HIGH AMOUNTS OF WATER

       C. HIGH AMOUNTS OF SALT

       D. HIGH AMOUNTS OF SOMATIC CELLS

___60. CRACKED AND BLISTERED RUBBER PARTS OF MILKING MACHINES

       A. CAUSE IMMEDIATE OXIDATION OF MILK

       B. TRAP MILK SOLIDS AND BACTERIA

       C. ARE UNIMPORTANT IF ONLY VISIBLE ON OUTSIDES OF MILKER PARTS

       D. CAUSE OXIDATION AND TRAP MILK SOLIDS

___61. MILK PRODUCERS AND PROCESSORS SHOULD AVOID THE USE OF 

        METALS THAT CONTAIN COPPER OR THAT TEND TO RUST BECAUSE

       A. THESE CONDITIONS PROMOTE OXIDATION AND BACTERIAL 

       CONTAMINATION

       B. THEY ARE QUITE COSTLY

       C. THE METALS ARE TOXIC

       D. THEY PROMOTE THE GROWTH OF BACTERIA

___62. RUBBER PARTS OF MILK MACHINES SHOULD BE SMOOTH AND 

       HIGHLY ELASTIC IN ORDER TO

       A. BE EASILY CLEANED

       B. STAY IN PLACE ON METAL OR FIRM PLASTIC PARTS

       C. FUNCTION PROPERLY WHEN USED AS INFLATIONS

       D. ALL OF THESE
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___ 63. THE MATERIAL THAT ACCUMULATES ON FILTER PADS DURING THE 

       SEDIMENT TEST OF MILK IS

       A. INSOLUBLE EXTRANEOUS MATTER

       B. SOLUBLE  AND INSOLUBLE EXTRANEOUS MATTER

       C. SOMATIC CELLS

       D. BACTERIA

___ 64. COMPARED WITH GRADE A MILK, MANUFACTURING GRADE MILK

       REQUIRES

       A. MORE MILK SOLIDS

       B. FEWER BACTERIA

       C. LESS WATER

       D. NONE OF THESE

___ 65. THE RANCID FLAVOR IS OFTEN ASSOCIATED WITH

       A. CHURNED PARTICLES FLOATING ON MILK

       B. IMPROPER COOLING

       C. LONG MILK PIPELINES

       D. BOTH CHURNED PARTICLES AND LONG PIPELINES

       E. BOTH IMPROPER COOLING AND LONG PIPELINES

___ 66. THE CALIFORNIA MASTITIS TEST IS DONE TO

       A. SEE IF THE COW IS PREGNANT

       B. CHECKK FOR WATER IN MILK

       C. DETERMINE THE APPROXIMATE SOMATIC CELL COUNT IN RAW MILK

       D. CHECK FOR BACTERIA

__ 67. DAIRYMEN AVOID USE OF METALS THAT CONTAIN COPPER TO 

       HANDLE MILK BECAUSE COPPER

       A. INCREASES RANCIDITY

       B. INHIBITS LACTIC ACID BACTERIA

       C. INCREASES CHANCES OF OXIDIZED FLAVOR

D.  MAKES MILK TASTE UNCLEAN
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___ 68. ADULTERATION OF MILK WITH WATER IS UNLAWFUL AND CAN BE 

       DETECTED BY:

       A. THE BABCOCK TEST

       B. BOILING POINT

       C. HIGH FREEZING POINT

       D. FOR TOTAL SOLIDS

___ 69. SOLUTIONS OF HYPOCHLORITE SANITIZER USED ON DAIRY

       EQUIPMENT:

       A. KILL BACTERIA

       B. ARE MADE INACTIVE BY DIRTY SURFACES

       C. MUST CONTAIN A MINIMAL CONCENTRATION OF SANITIZER

       D. ALL OF THESE

       E. NONE OF THESE

___ 70. CCCCCONCENTRATION OF HYPOCHLORITE TO START WITH IN 

       SANITIZING CLEANED MILKING EQUIPMENT IS:

       A. 10 PPM

       B. CC PPM

       C. 200 PPM

       D. 1000 PPM

___ 71. THE HIGH ACID FLAVOR IN MILK IS CAUSED BY:

       A. GROWTH OF SOMATIC CELLS

       B. HIGH STORAGE TEMPERATURE

       C. EXPOSURE TO SUNLIGHT

       D. CONTAMINATION WITH COPPER

___ 72. STAINLESS STEEL IS THE PREFERRED MATERIAL FOR USE IN 

       EQUIPMENT USED BY MILK PRODUCERS AND PROCESSORS BECAUSE:

       A. SURFACES CAN BE POLISHED TO A SMOOTH FINISH

       B. SURFACES DO NOT CORRODE EASILY

       C. THERE IS LITTLE CHANCE FOR COPPER TO GET INTO THE MILK

       D. ALL OF THESE 

       E. NONE OF THESE

___ 73. IF A COW HAS MASTITIS, THE MILK QUITE LIKELY TASTES:

       A. NORMAL BUT CONTAINS PYRETHRINS

       B. FLAT AND HAS LOW FAT CONTENT

       C. SOUR WITH A HIGH NUMBER OF BACTERIA

       D. SALTY WITH A HIGH NUMBER OF SOMATIC CELLS

___ 74. THE RELEASE OF FATTY ACIDS INTO MILK THAT CAUSES THE

       LIPOLYZED FLAVOR IS OFTEN ASSOCIATED WITH:

       A. CHURNED PARTICLES FLOATING ON MILK

       B. IMPROPER COOLING WITH STRONG AGITATION

       C. LONG MILK PIPELINES

       D. ALL OF THESE

       E. NONE OF THESE

___ 75. A PRIMARY CAUSE OF MILKSTONE ON EQUIPMENT IS:

       A. FAILURE TO USE ADEQUATE DETERGENT ON FARMS WITH HARD 

            WATER

       B. THE USE OF ACID CLEANERS ON FARMS THAT HAVE HARD WATER

       C. THE USE OF SOFT WATER FOR CLEANING AND RINSING

       D. ALL OF THESE

       E. NONE OF THESE

___ 76.  SOMATIC CELL COUNT IS DONE ON INDUVIDUAL COWS TO 

       DETERMINE:

       A. IF THE COW IS PREGNANT

       B. CHECK FOR BACTERIA IN THEIR MILK

       C. DETERMINE THE AMOUNT OF MASTITIS IN A HERD

       D. PROVIDE EVIDENCE OF ANTIBIOTIC MISUSE

___77. THE BEST TEMPERATURE FOR COOLING GADE A RAW MILK RANGES

        FROM:

       A. 25-30 DEGREES F

       B. 30-35 DEGREES F

       C. 35-40 DEGREES F

       D. 40-45 DEGREES F

___78. IF ONE WISHES TO REMOVE WATER SPOTS OR MILKSTONE FROM 

        EQUIPMENT USE:

       A. QUATERNARY AMMONIUM COMPOUND

       B. IODOPHOR

       C. CHLORINATED ALKALINE DETERGENT

       D. ACID CLEANER

___79. FAILURE TO SANITIZE EQUIPMENT BEFORE USE MAY RESULT IN:

       A. FOREIGN FLAVOR

       B. HIGH SOMATIC CELL COUNT

       C. HIGH BACTERIA COUNT

       D. HIGH FREEZING POINT

___80. A MAJOR REASON FOR CONTROLLING THE USE OF ANTIBIOTICS WITH

         DAIRY COWS IS THAT ANTIBIOTICS:

       A. ARE TOXIC TO COWS

       B. MAY BE FOUND IN THE MILK HOURS AFTER TREATMENT

       C. ARE INEFFECTIVE WHEN THE CONTACT MILK

       D. COST MORE THAN DAIRYMEN CAN AFFORD

___81. A "KNOCK DOWN" INCECTICIDE COMMONLY USED TO KILL FLIES IN

        DAIRY BARNS IS:

       A. STEPTOMYCIN

       B. MALATHION

       C. B-CARITENE

       D. PYRETHRINS

___82. WHICH GROUP OF FLAVORS OF MILK CANNOT BE DETECTED BY

        SMELL?

       A. BITTER, SALTY

       B. HIGH ACID, RANCID

       C. FEED, GARLIC/ONION

       D. METALLIC/OXIDIZED, MALTY

___83. BEFORE ATTACHING THE MILKING MACHINE TO THE COW ONE 

        SHOULD:

       A. WASH COW WITH A SANITIZER

       B. DRY THE COW THOROUGHLY

       C. ALLOW 30 SECONDS FOR THE MILK LETDOWN

       D. ALL OF THESE

___84. THE FLAVOR AND ODOR DEFECTS OF MILK ARE ITEMS FOR CONTROL

        BY

       A. THE PRODUCER AND PROCESSOR OF THE MILK

       B. THE PROCESSOR AND REGULATORY AGENCY

       C. THE PRODUCER AND REGULATORY AGENCY

       D. THE CONSUMER

___85. THE GRADE A PASTEURIZED MILK ORDINANCE IS

       A. A FEDERAL LAW APPLICABLE TO ALL STATES AND CITIES

       B. A SUGGESTED REGULATION THAT MAY BE ADOPTED BY STATES OR 

           CITIES

       C. A STATE REGULATION THAT IS PUBLISHED AND USED IN FEW STATES

       D. A REGULATION BY THE INTERNATIONAL DAIRY REGULATION

___86. THE GARLIC ONION FLAVOR IS MOST LIKELY TO OCCUR IN THE 

       A. LATE WINTER

       B. EARLY SPRING

       C. LATE SUMMER

       D. LATE FALL
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___ 87. THE ACID DEGREE VALUE TEST IS USED TO TEST FRESH MILK FOR

       A. TITRATABLE ACIDITY

       B. FREE FATTY ACIDS

       C. ANTIBIOTICS

       D. FREEZING POINT

___ 88. IN RESPONSE TO MASTITIS IN DAIRY COWS ONE WOULD EXPECT

       A. A DECREASE IN THE NONFAT MILK SOLIDS

       B. AN INCREASE IN THE FAT CONTENT

       C. AN INCREASE IN THE TOTAL SOLIDS CONTENT

       D. ALL OF THESE

___ 89. WHICH OF THE FOLLOWING IS AN ENVIRONMENTAL MASTITIS 

       PATHOGEN MOST  LIKELY TO INFECT THE COW

       A. STREPTOCOCCUS AGALACTIAE

       B. STAPHLOCOCCUS AUREUS

       C. ESCHERICHIA COLI

       D. LACTOCOCCUS LACTIS

___ 90. TO DETERMINE THE TITRATABLE ACIDITY OF FRESH MILK ONE 

       USES____   ALONG WITH A PH INDICATOR.

       A. SODIUM HYDROXIDE

       B. LACTIC ACID

       C. ACETIC ACID

       D. HYDROGEN SULFIDE

___ 91. THE USUAL APPROACH FOR PRODUCING CHEESE FROM MILK IS TO 

       ADD TO THAT MILK

       A. RENNET AND AN ACID PRODUCING BACTERIAL CULTURE

       B. RENNET AND LACTIC ACID

       C. LACTIC ACID AND SUGAR

       D. TABLE SALT AND VINEGAR

___ 92. THE USUAL FREEZING POINT OF MILK IS APPROXIMATELY

       A. -.5 DEGREES C

       B. -0.25 DEGREES C

       C. 0 DEGREES C

       D. 1 DEGREE C
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___ 93. THE OFF FLAVOR LIKELY TO BE FOUND IN MILK THAT HAS NOT BEEN 

       PROPERLY COOLED IS

       A. SOUR

       B. RANCID

       C. BITTER

       D. METTALIC OXIDIZED

___ 94. THE BEST WAY TO DETECT HIGH SOMATIC CELL COUNTS IN MILK

       FROM  INDIVIDUAL TEATS IS THROUGH THE USE OF THE 

       A. BABCOCK TEST

       B. ACIDITY TEST

       C. CMT

       D. MILK RING TEST

___ 95. LIPOLYZED FLAVOR MEANS THE SAME AS

       A. OXIDATIVE RANCIDITY

       B. ANTIBIOTIC CONTAMINATION

       C. HYDOLYTIC RANCIDITY

       D. BITTER

___ 96. MILK FROM COWS WITH MASTITIS WILL USUALLY HAVE A HIGH 

       SOMATIC CELL  COUNT AND TASTE

       A. SALTY

       B. FLAT

       C. SOUR

       D. BITTER

___ 97. THE LEAST DANGEROUS TYPE OF INSECTICIDES TO USE IN DAIRY

       BUILDINGS ARE PROBABLY

       A. PYRETHRINS 

       B. ORGANIC PHOSPHATES

       C. CHLORONATED HYDROCARBONS

       D. ANY CHEMICAL WITH THE WORD DANGER ON THE LABEL

___ 98. THE OFF FLAVOR MOST LIKELY TO OCCUR IN MARCH AND APRIL IS

       A. SOUR

       B. GARLIC/ONION

       C. ACID

       D. FLAT

___ 99. TO BEST REMOVE FAT FROM DAIRY EQUIPMENT USE

       A. ACID DETERGENT

       B. ALKALINE DETERGENT

       C. NEUTRAL DETERGENT

       D. COLD WATER AND DISH SOAP

___ 100. THE LACTOSE IN MILK IS RESPONSIBLE FOR ITS

       A. ACIDITY

       B. RICHNESS

       C. SWEETNESS

       D. TARTNESS

___ 101. THE RANCID FLAVOR SOMETIMES FOUND IN MILK COMES FROM THE

       BREAKDOWN OF

       A. PROTEIN

       B. FAT

       C. SUGAR

       D. CHLORINE

___102. AN ANTIBIOTIC THAT CAN BE USED TO TREAT MASTITIS IN COWS IS

       A. CLOXACILLIN

       B. HYPOCHLORITE

       C. IODOPHOR

       D. PYRETHRIN

___103. THE MILK RING TEST IS USED TO DETERMINE IF A COW HAS

       A. MASTITIS

       B. LEPTOSPIROSIS

       C. BRUCELLOSIS

       D. HIGH SOMATIC CELLS

___104. IN MISSOURI, MILK PRODUCTION IS MOST CONCENTRATED WITHIN A

       75 MILE  RADIUS OF

       A. COLUMBIA

       B. KANSAS CITY

       C. CAPE GIRARDEAU

       D. SPRINGFIELD

___105. THE TWO GRADES OF MILK RECOGNIZED IN MISSOURI ARE

       A. COMMERCIAL AND PREMIUM

       B. A AND B

       C. A AND MANUFACTURING

       D. COMMERCIAL AND MANUFACTURING

___106. THE MOST LIKELY QUARTER OF THE YEAR FOR DETECTING 

       ONION/GARLIC  FLAVORS IN MILK IS

       A. JAN-MAR

       B. APR-JUN

       C. JUL-SEP

       D. OCT-DEC

___107. STANDARDS OF QUALITY OF GRADE A RAW MILK DESCRIBED IN THE 

       PASTEURIZED MILK ORDINANCE INCLUDE

       A. FLAVOR

       B. BACTERIA COUNT AND TEMPERATURE

       C. WEIGHT AND AGE

       D. ALL OF THESE

       E. NONE OF THESE

___108. INSECTICIDES APPLIED TO DAIRY COWS

       A. MUST BE APPROVED BY THE U.S. FOOD AND DRUG ADMINISTRATION

       B. SHOULD HAVE A LOW TOXICITY TO HUMANS

       C. HAVE TO BE EFFECTIVE

       D. BOTH 1 AND 2

       E. BOTH 2 AND 3

___109. TO BE EFFECTIVE, CHLORINE SANITIZER SHOULD CONTAIN ______ 

       PPM

       A. 15-20

       B. 25-30

       C. 150-200

       D. 300-400

___110. THE FEED FLAVOR OF MILK IS TRANSFERRED VIA THE BLOOD FROM

       A. THE MOUTH TO THE MAMMARY GLAND

       B. THE LUNGS TO THE MAMMARY GLAND

       C. THE RUMEN TO THE TEATS

       D. ALL OF THESE

___111. THE HIGH ACID FLAVOR IS OFTEN ASSOCIATED WITH

       A. CHURNED PARTICLES FLOATING ON MILK

       B. IMPROPER COOLING

       C. LONG MILK PIPELINES

       D. NONE OF THESE

___112. BACTERIA NAMED STAPHYLOCOCCUS AUREUS AND 

       STREPTOCOCCUS AGALACTIAE ARE ASSOCIATED WITH

       A. CULTURED BUTTERMILK

       B. MASTITIS OF MAMMARY GLANDS

       C. BOVINE BRUCELLOSIS

       D. BOVINE TUBERCULOSIS

