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1. Monoglycerides are classified as which of the following?
A. Bacteria
B. Protein
C. Enzyme
D. Acid

2. Maltose is a disaccharide formed from which two sugars?
A. Fructose and Galactose
B. Glucose and Fructose
C. Glucose and Glucose
D. Sucrose and Lactose

3. What are two examples of surface-ripened cheeses?
A. Gorgonzola and Stilton
B. Camembert and Brie
C. Parmesan and Pecorino
D. Mozzarella and Ricotta

4. Which of the following breeds is commonly associated with
sheep?
A. Yorkshire
B. Dorset
C. Brahman
D. Merino

5. How does aging affect the flavor profile of cheese?
A. Aging decreases the flavor intensity
B. Aging develops complex flavors
C. Aging stops enzymatic activity
D. Aging affects texture only

6. Does UHT affect the functional nutritional properties of
milk fat?
A. Yes
B. No
C. Only slightly
D. Not documented
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7. The process of pasteurization was primarily developed to
achieve what goal in dairy?
A. To enhance flavor complexity
B. To preserve freshness and safety
C. To reduce the cost of production
D. To create a uniform texture

8. What does the P/F Ratio represent?
A. Protein to Fiber
B. Protein to Fat
C. Protein to Feed
D. Protein to Food

9. What type of milk is traditionally utilized to produce
Roquefort cheese?
A. Cow's milk
B. Goat's milk
C. Sheep's milk
D. Buffalo milk

10. What is the temperature and duration for HHST
Pasteurization at 1 second?
A. 191°F
B. 194°F
C. 200°F
D. 204°F
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Answers
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1. D
2. C
3. B
4. B
5. B
6. B
7. B
8. B
9. C
10. B
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Explanations
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1. Monoglycerides are classified as which of the following?
A. Bacteria
B. Protein
C. Enzyme
D. Acid

Monoglycerides are classified as acids because they are the result of the esterification of
glycerol with fatty acids. This classification reflects their chemical nature, as a
monoglyceride consists of a glycerol molecule bonded to a single fatty acid.   In the
context of food science and nutrition, monoglycerides can be related to digestion
processes, where the breakdown of fats involves the reaction of acids and can influence
emulsification properties. Their function as emulsifiers in various food products
emphasizes their acidic structure and the role that fatty acids play in forming stable
emulsions.   Understanding this classification is important when discussing the
interactions of lipids within food systems and their applications in food technology.

2. Maltose is a disaccharide formed from which two sugars?
A. Fructose and Galactose
B. Glucose and Fructose
C. Glucose and Glucose
D. Sucrose and Lactose

Maltose is indeed a disaccharide that is formed specifically from two glucose molecules.
This process occurs through a condensation reaction where two glucose units are linked
together by a glycosidic bond, resulting in the formation of maltose. This disaccharide is
commonly found in malted foods and beverages and plays a significant role in brewing
and baking due to its fermentable sugar content.  The other combinations provided do
not produce maltose. Fructose and galactose do not link together to form maltose, nor do
glucose and fructose. Sucrose, which consists of glucose and fructose, and lactose, which
is made up of glucose and galactose, also do not produce maltose in their formation.
Therefore, the only correct pairing that defines maltose is the combination of two
glucose units.
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3. What are two examples of surface-ripened cheeses?
A. Gorgonzola and Stilton
B. Camembert and Brie
C. Parmesan and Pecorino
D. Mozzarella and Ricotta

Surface-ripened cheeses are characterized by their specific aging process, where molds
or bacteria are introduced to the outer surface, allowing them to develop unique flavors
and textures. Camembert and Brie are quintessential examples of this category.   Both
cheeses undergo a process where a white mold (Penicillium candidum) is used to create a
soft, creamy texture and a distinct, earthy flavor profile. As they age, the flavor
intensifies, and their texture transforms from a firmer interior to a much softer, creamier
state, which is a hallmark of surface-ripened cheeses. The interaction of the mold with
the cheese inside is what gives these cheeses their characteristic qualities.  In contrast,
the other options listed do not meet the criteria for surface-ripened cheeses. Gorgonzola
and Stilton are examples of blue cheeses, which obtain their unique characteristics from
the introduction of blue mold within the cheese rather than on the surface. Parmesan
and Pecorino are hard, aged cheeses typically made without surface maturation.
Mozzarella and Ricotta are fresh cheeses that are not aged and do not undergo the
surface-ripening process at all. Thus, Camembert and Brie distinctly exemplify the
processes and characteristics associated with surface-ripened

4. Which of the following breeds is commonly associated with
sheep?
A. Yorkshire
B. Dorset
C. Brahman
D. Merino

The breed commonly associated with sheep in this context is the Dorset. Dorsets are a
well-known breed characterized by their ability to breed out of season and produce lambs
consistently. Their meat quality and wool production are highly valued in the sheep
farming industry, making them a popular choice among sheep producers.   In terms of
wool, Dorsets produce medium wool, which can be utilized for various textile products.
Additionally, they are recognized for their adaptability to different environments and
their good maternal instincts, which makes them favorable among many shepherds. The
combination of these traits contributes to the breed’s significance in sheep husbandry. 
Other breeds listed, like Yorkshire, are more often associated with pigs, while Brahman
refers to a cattle breed renowned for its heat tolerance and use in beef production.
Merino, while associated with sheep and known for its fine wool, is not as commonly
referred to in the same context as the Dorset, particularly concerning general sheep
farming practices in several regions.
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5. How does aging affect the flavor profile of cheese?
A. Aging decreases the flavor intensity
B. Aging develops complex flavors
C. Aging stops enzymatic activity
D. Aging affects texture only

The aging process, also known as affinage, has a profound impact on the flavor profile of
cheese. During aging, various biochemical reactions occur, including the breakdown of
proteins and fats, which lead to the development of more complex flavors. This
maturation process allows for the growth of specific microbes that contribute to diverse
flavor notes, ranging from nutty, fruity, to even earthy tones, depending on the type of
cheese and the conditions of aging.   As cheese ages, compounds such as amino acids and
fatty acids become more pronounced, enhancing the depth and richness of the flavor. The
gradual changes in texture and moisture content during this time also play a role in
flavor perception. Overall, the complexity and intensity of flavors often increase with
time, which is why many cheese enthusiasts prefer aged varieties for their rich and
nuanced taste profiles.

6. Does UHT affect the functional nutritional properties of
milk fat?
A. Yes
B. No
C. Only slightly
D. Not documented

The correct answer is that UHT (Ultra-High Temperature) processing does not
significantly affect the functional nutritional properties of milk fat. UHT processing
involves rapidly heating milk to a high temperature for a short period, which effectively
kills harmful microorganisms while preserving most of the nutritional quality of the milk.
The processing method primarily targets the proteins and some vitamins, but the fat
content in milk remains largely unchanged in terms of its functional properties. These
properties include the ability of milk fat to emulsify, flavor enhancement, and texture in
various dairy products. While there may be minor changes in the sensory attributes or
bioavailability of certain nutrients, the fundamental qualities of milk fat as an energy
source and its role in flavor and mouthfeel are retained.   Thus, the assertion that UHT
processing does not impact these functional nutritional properties of milk fat is accurate.
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7. The process of pasteurization was primarily developed to
achieve what goal in dairy?
A. To enhance flavor complexity
B. To preserve freshness and safety
C. To reduce the cost of production
D. To create a uniform texture

The process of pasteurization was primarily developed to preserve freshness and safety in
dairy products. This method involves heating milk to a specific temperature for a defined
period, effectively killing harmful bacteria and pathogens that can compromise food
safety. By eliminating these potentially dangerous microorganisms, pasteurization helps
to extend the shelf life of dairy products and ensures they are safe for consumption. This
approach was a significant advancement in food safety, enabling the distribution and
storage of milk and dairy products with a reduced risk of foodborne illness.   While
enhancing flavor complexity, reducing production costs, and creating a uniform texture
are important aspects in the dairy industry, these are not the primary objectives of
pasteurization. The fundamental aim of this process is to maintain the integrity and
safety of the milk, making option B the definitive choice.

8. What does the P/F Ratio represent?
A. Protein to Fiber
B. Protein to Fat
C. Protein to Feed
D. Protein to Food

The P/F ratio, which stands for Protein to Fat ratio, is an important metric in the dairy
and cheese industry, particularly when evaluating the nutritional profile of dairy
products. This ratio helps to assess the balance of protein and fat in products such as
cheese, which can influence both flavor and texture.   A higher protein to fat ratio
typically indicates that a dairy product has more protein relative to its fat content, which
can appeal to consumers looking for healthier options or specific nutritional benefits. In
cheese making and marketing, knowing this ratio can assist producers in tailoring their
products to meet dietary preferences and labeling requirements.   Understanding how
the P/F ratio relates to the quality and type of cheese can also guide consumers in
choosing varieties that align with their nutritional goals. This makes the Protein to Fat
ratio a crucial measure in the production, classification, and marketing of cheese.
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9. What type of milk is traditionally utilized to produce
Roquefort cheese?
A. Cow's milk
B. Goat's milk
C. Sheep's milk
D. Buffalo milk

Roquefort cheese is traditionally made from sheep's milk, specifically from the Lacaune
breed of sheep in the region of Roquefort-sur-Soulzon in France. The unique qualities of
sheep's milk contribute to the cheese's distinct flavor and texture. Sheep's milk has a
higher fat content compared to cow or goat milk, which allows for a creamier and richer
result in the final cheese product. This is crucial for the development of Roquefort's
characteristic blue veins and tangy flavor profile, which are achieved through the
introduction of Penicillium roqueforti mold during the cheesemaking process.  While
cow's milk, goat's milk, and buffalo milk can also be used to make various cheeses, they
do not provide the same specific taste and texture that are essential to authentic
Roquefort. Therefore, the choice of sheep's milk is what sets Roquefort apart as a unique
and traditional cheese within its designated production area and contributes to its
protected designation of origin (PDO) status.

10. What is the temperature and duration for HHST
Pasteurization at 1 second?
A. 191°F
B. 194°F
C. 200°F
D. 204°F

The correct response indicates that the temperature for HHST (High-Temperature
Short-Time) Pasteurization at 1 second is 194°F. This temperature is crucial because
HHST is a pasteurization method designed to effectively kill pathogenic microorganisms
while maintaining the quality of the product, such as cheese.   At 194°F, the heat
penetrates rapidly, leveraging the high temperature to ensure that harmful microbes are
eliminated within one second. This process is fundamental in cheese production, as it
helps preserve flavor and texture while ensuring safety.   The other options, while
representing high temperatures that could also be used in pasteurization processes, do
not align with the standard practices for HHST aimed at achieving the required microbial
reduction within the specified time frame of 1 second. Using any temperature
significantly higher than 194°F without extending the duration would not be typical for
HHST, and could lead to negative impacts on the product's sensory properties.
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