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CDE Scorer Milk Quality & Products Form (2020)
Form # 304730-1
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Milk Flavor Scoring and Defects

Flavor Scoring
Sample Designator

Flavor score is 1 =>
A B C D E F G H I J

Milk Defect
Sample Designator

Acid1.
Bitter2.
Feed3.
Flat/watery4.
Foreign5.
Garlic/onion6.
Malty7.
Oxidized8.
Rancid9.
Salty10.

11. No Defect

A B C D E F G H I J

Flavor score is 2 =>
Flavor score is 3 =>
Flavor score is 4 =>
Flavor score is 5 =>
Flavor score is 6 =>
Flavor score is 7 =>
Flavor score is 8 =>
Flavor score is 9 =>

Flavor score is 10 =>
A B C D E F G H I J

A B C D E F G H I J

Cheese ID and Characteristics

Varieties
Sample Number

1 2 3 4 5 6 7 8 9 10

1 2 3 4 5 6 7 8 9 10

Blue/BleuA.
BrieB.
Cheddar (Mild)C.
Cheddar (sharp)D.
ColbyE.
CreamF.
FetaG.
Gouda/EdamH.

Monterey Jack

I.

Mozzarella

J.

Muenster

K.

Parmesan

L.

Processed American

M.

Queso Fresco

N.

Havarti

O.
ProvoloneP.

Gruyere

Q.

Judge Scores
Score 1 Score 2 Score 3
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Multiple Choice A- Problem Solving

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E

A B C D E
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A B C D E
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Multiple Choice B- Milk Production
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A B C D E
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Multiple Choice C- Milk Marketing
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RicottaR.
RomanoS.

Characteristics
A.
B.
C.
D.
E.
F.

1 2 3 4 5 6 7 8 9 10

SwissT.

(For each section, mark 1 answer in each column
corresponding to the sample number)

(For each section, mark 1 answer in each column corresponding to the sample A-J)

Practicums
Score 1 Score 2
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Multiple Choice D
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Milker Units

Unit Score
Sample #

1 2 3 4 5

1 2 3 4 5

Unit score is 0

dirty or milkstone
checked or blistered

poorly fitted
leaky

Sample #
1 2 3 4 5

1 2 3 4 5

Rubber Defects

Metal Defects
dirty or milkstone

dented or damaged

open seam
pitted or corroded

no defect
1 2 3 4 5

=>
Unit score is 0.5 =>
Unit score is 1 =>
Unit score is 1.5 =>
Unit score is 2 =>
Unit score is 2.5 =>
Unit score is 3 =>
Unit score is 3.5 =>
Unit score is 4 =>

Natural or Imitation

Food ID
Sample Number

1 2 3 4 5 6 7 8 9 10
Natural

Imitation

California Mastitis Test

CMT Value
Sample Number

1 2 3 4 5 6 7 8 9 10
CMT Value 0 =>

Product ID- Dairy vs Non-Dairy

Variety Name
Sample Number

1 2 3 4 5 6 7 8 9 10

1 2 3 4 5 6 7 8 9 10

ButterA.
Flavored MilkB.
Half and HalfC.
Heavy CreamD.
Light Whipped CreamE.
MilkF.
Sour CreamG.
MargarineH.

Non-Dairy Milk

I.

Non-Dairy Sour Cream

J.

Non-Dairy Whipped Topping

K.
L.
M.

Non-Dairy Creamer
Non-Dairy Flavored Beverage

Percent Fat

1 2 3 4 5 6 7 8 9 10

CMT Value 2 =>
CMT Value 4 =>
CMT Value 6 =>
CMT Value 8 =>

0.05% to 0.5%A.
1% to 2%B.
3.25% to 3.5%C.
10.5%D.
18%E.
30%F.
36%G.
80%H.

I. Non-Dairy Variable Fat

(For each section, mark 1 answer in each column
corresponding to the sample number)

(For each section, mark 1 answer in each column corresponding to the sample number) (Mark 1 answer in each column corresponding to the sample number)

(Mark 1 answer in each column corresponding to the sample number)


