2012 MILK QUALITY AND PRODUCTS

CAREER DEVELOPMENT EVENT FORMAT

MAINE FFA STATE CONVENTION

The competition, for teams of 4 members (all 4 scores count toward team score) consists of 2 sections - a practical exercise, and a written exercise (test).  
Participants will be given a brief review of each practical section (10 - 15 minutes total) and of the scoring sheets involved, BUT TEAMS SHOULD COME PREPARED, HAVING REFERRED TO THE NATIONAL FFA CDE HANDBOOK ON MILK QUALITY AND PRODUCTS, PARTICULARLY IN REGARDS TO HOW TO COMPLETE SCORING SHEETS, BEFORE COMING TO THIS EVENT SINCE SCORING OF PRODUCTS CAN OTHERWISE BE VERY CONFUSING.  
Materials that should be brought by participants include clipboards and pencils.  Bottled water is allowed as a palate cleanser.
The practical exercise includes ALL of the following items:

· Milk Flavor evaluation - 10 samples

· Identify the defect

· Score the intensity of the defect

· Cheese Identification - 10 samples

· Identify the cheese variety

· California Mastitis Test - 4 samples

· Test and Score 4 samples

· A "team" practical exercise - identifying 5 Real or Artificial dairy products.

The written test covers dairy production, marketing, and processing and consists of 50 questions.

Teams are split into two groups - half do practical, half do written then they switch to complete the competition.
