Milk Quality and Products CDE 
2-DAY EVENT 
CDE chairperson-

Jessica Morgan
Juniata High School
and 

Laura Sankey

Entries 
Chapters may enter individuals and/or a 4 member team. Only a 4 member team will be eligible to win National Trips.  All 4 scores will be used in scoring.   Only ONE team can be registered per school.
Team Activity scores will not be included when calculating individual placing. 

The Milk Quality and Products will follow the format outlined in the National FFA CDE Manual Handbook. 

What to Bring to the Event 
Clipboard -Wednesday
Pencil –Tuesday and Wednesday
Calculator-Tuesday
Participants may bring water, apples, or apple juice to Wednesday’s event.

Tuesday Event
-FFA members should be in official dress, if not, points will be deducted.  The written test (60 questions-30 milk quality and 30 milk marketing), problem solving (written test) and team event will occur.  
Team Event-  Teams members will work together to determine producer milk acceptability based on some or  all of the following tests. Teams may have to perform the acceptability tests or analyze test results given. Teamwork will be assessed during the completion of the acceptability tests.

Examples of acceptability tests include:

A. Recent producer history

B. Percent TA (acidity)

C. DMC (Direct Microscopic Somatic Cell Count)

D. SPC (Standard Plate Count)

E. PI count (Preliminary Incubation Count)

F. Antibiotic screening test

G. Sample temperature

H. Sample freezing point

Teams will present their test findings, acceptability solution and improvement recommendations to a panel of judges.  Teams will be scored using the National FFA Milk Quality and Products scoring rubric.
Wednesday Event
Students will be using the National FFA Dairy Foods Scantron form for Wednesday’s portion of the CDE.  Participants should be familiar on how to use the scantron form.  Areas to be tested on Wednesday:

· Milk Flavor Identification and Evaluation

· Cheese Identification

· California Mastitis Test

· Fat Content of Milk Products  - nonfat (skim) milk, reduced fat milk (2%), milk (3.3%), half and half (10.5%), coffee cream (18%) and whipping cream (30%).
Obtaining Suitable Samples of Characteristic Flavors

Suggested methods of preparing the different milk flavors are listed below. Intensities may be adjusted by dilution with good milk after the flavor has been prepared. You should use a high quality pasteurized milk to prepare these special samples:

· Bitter

· Acid 

Add small amount of cultured buttermilk.

· Feed 

Add bran, molasses, silage, etc.

· Flat/Watery 
Add water (distilled, if available).

· Foreign 
Add a few drops of kerosene or oil, or expose milk to paint, gasoline, creosote, or fly spray, in a covered container.

· Malty

 Add malt flavor (Grape nut cereal).

· Garlic/Onion 
Add a few drops of juice from onion or put piece of onion in milk for short time (garlic salt).

· Oxidized 
Add one drop of 1% solution of copper sulfate per quart of milk and place sample in sun, or leave piece of bare copper sheeting in warm sample of milk for a few hours.

· Rancid 
Add a couple drops of butyric acid per quart of milk or agitate warm raw milk for several minutes vigorously enough to cause foaming, cool and allow to stand several hours. Rancid flavor will develop also if raw milk is mixed with homogenized milk and allowed to stand several hours.

· Salt 

Add common salt.

· Unclean 
This is a flavor difficult to reproduce. Placing galvanized nails in acid milk for several hours may come closest to it.
If you have any further questions, please contact

Jessica Morgan-Juniata High School
jmorgan@jcsdk12.org
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