ProStart Year 1 Chapter 7.1 Dairy Products

1. Define the key terms:

Clarified butter

Cream

Homogenization

Margarine

Pasteurization

2. Why should milk from different containers never be combined?

3. Why is milk homogenized?

4. Why is milk pasteurized?

5. Give an example of an unripened cheese.

6. Why would you clarify butter?

Use the following words to complete the statements below.

Grating cheese

Processed cheese

Homogenized

Sweet butter

Margarine


Pasteurized

7. _____________________ is made with sweet cream.

8. ________________________ is a manufactured product that looks like butter but contains no milk products.

9. Milk is both _______________ and __________________.

10. Parmesan cheese is an example of a _______________.

11.  ____________________ does not age and usually has a milk taste.
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