
2019 Virginia FFA Milk Quality and Products Career Development Event 
Written Test 

 
Name: ____________________________________  Chapter: ____________________________________________  
 
Instructions: This exam consists of 60 multiple-choice questions.  Each question is worth two points.  Choose the single 
best answer to each question and mark your answer on the back of your Scantron form in the “Written Exam” sections. 
Time limit is 40 minutes. 
 
 

Production Questions 
 
1. What type of mastitis is characterized by visible 

abnormalities in the udder or milk? 
A) Acute 
B) Chronic 
C) Clinical 
D) Subclinical 

2. What mineral is needed by the dairy cow in the 
largest quantity? 
A) Calcium 
B) Magnesium 
C) Phosphorus 
D) Potassium 
E) Sodium 

3. What is the costliest disease in dairy cattle? 
A) Acidosis 
B) Ketosis 
C) Mastitis 
D) Metritis 
E) Milk fever 

4. What is the largest cost in milk production? 
A) Feed 
B) Fertilizer 
C) Insurance 
D) Interest 
E) Labor 

5. Dietary cation-ion difference (DCAD) is a helpful 
tool in the prevention of what disease? 
A) Grass tetany 
B) Mastitis 
C) Metritis 
D) Milk fever 
E) Retained placenta 

6. What term is defined as management practices 
that protect the herd from entry of new diseases 
and minimizes the spread and/or adverse effects 
of disease in a herd? 
A) Biosecurity 
B) Epigenetics 
C) Protocols 
D) Zoonoses 
E) None of the above 

7. What are the most limiting amino acids in dairy 
cattle nutrition? 
A) Arginine and histidine 
B) Isoleucine and leucine 
C) Lysine and methionine 
D) Phenylalanine and threonine 
E) Tryptophan and valine 

8. What is the common name for hypocalcemia? 
A) Acidosis 
B) Circling diseases 
C) Hardware disease 
D) Ketosis 
E) Milk fever 

9. How is the genetic makeup of a population 
changed? 
A) Chance 
B) Migration 
C) Mutation 
D) Selection 
E) All of the above 

10. How long can frozen colostrum be safely stored? 
A) 3 days 
B) 1 week 
C) 1 month 
D) 6 months 
E) 1 year 
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11. What is the standard length of a DHIA record? 

A) 60 days 
B) 100 days 
C) 180 days 
D) 305 days 
E) 365 days 

12. Which dairy breed generally produces milk with 
the highest fat and protein content? 
A) Ayrshire 
B) Brown Swiss 
C) Guernsey 
D) Holstein 
E) Jersey 

13. What term is defined as the total protein in a 
feed? 
A) By-pass protein 
B) Crude protein 
C) Rumen degradable protein 
D) Rumen undegradable protein 
E) Soluble protein 

14. What is the largest mastitis-related cost? 
A) Discarded milk 
B) Drugs 
C) Labor 
D) Reduced milk production 
E) Veterinarian 

15. What hormone can interfere with milk ejection 
when a cow becomes frightened or upset? 
A) Adrenaline 
B) Estrogen 
C) Oxytocin 
D) Prolactin 
E) Testosterone 

16. What is the most effective management tool to 
control flies on a dairy farm? 
A) Baiting/trapping 
B) Fly tags 
C) Predators 
D) Sanitation 
E) Spraying 

17. What is the milk-mineral deposit that can build up 
on milking equipment called? 
A) Keratin 
B) Mastitis 
C) Milk stone 
D) Plaque 
E) Residual milk 

18. Performance as seen in milk production or growth 
will be reduced the quickest through a lack of 
which nutrient? 
A) Carbohydrates 
B) Fat 
C) Minerals 
D) Protein 
E) Water 

19. What is the period of pregnancy that begins at 
fertilization and ends at birth called? 
A) Calving interval 
B) Gestation 
C) Lactation 
D) Ovulation 
E) Superovulation 

20. The first commercial robotic milker was installed in 
2000 in what state? 
A) Maryland 
B) New York 
C) Pennsylvania 
D) Virginia 
E) Wisconsin 

21. What is the recommended temperature of water 
for washing the bulk tank, lines, and other 
equipment? 
A) 120°F 
B) 145°F 
C) 160°F 
D) 190°F 
E) 212°F 

22. Which of the following solutions may be used as a 
teat dip? 
A) Bronopol 
B) Chlorine 
C) Iodine 
D) All of the above 
E) None of the above 
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23. Heifers account for what percent of total farm 

expenses on a typical dairy farm? 
A) 5-10% 
B) 15-20% 
C) 25-30% 
D) 45-50% 
E) 55-60% 

24. Who developed the butterfat test that was the 
basis of DHIA testing? 
A) S. M. Babcock 
B) Gail Borden 
C) W. D. Hoard 
D) Jay Mattison 
E) Louis Pasteur 

25. Limber legs is an undesirable recessive trait found 
in which dairy breed? 
A) Brown Swiss 
B) Guernsey 
C) Holstein 
D) Jersey 
E) Milking Shorthorn 

26. What should the vacuum pressure at the teat end 
at the time of milking be? 
A) 2-3 inches 
B) 6-7 inches 
C) 12-13 inches 
D) 16-17 inches 
E) 22-23 inches 

27. What milking system device allows controlled 
cyclic admission of air during cleaning and 
sanitizing to produce slug flow conditions? 
A) Agitator 
B) Air injector 
C) Pulsator 
D) Vacuum pump 
E) Vacuum regulator 

28. Limestone is an excellent source of what mineral? 
A) Calcium 
B) Manganese 
C) Phosphorus 
D) Potassium 
E) Sodium 

29. What is the initial milk secreted after calving 
called? 
A) Colostrum 
B) Foremilk 
C) Raw milk 
D) Residual milk 
E) Transition milk 

30. On average, how many days are there between 
heat periods in dairy cattle? 
A) 7 
B) 14 
C) 21 
D) 28 
E) 35 

 
Marketing Questions 

 
31. What is the main reason that antibiotics are not 

allowed in milk for human consumption? 
A) Antibiotics are not a natural part of milk. 
B) Bacteria may become resistant to antibiotics. 
C) Milk that contains antibiotic residues is not 

good for cheesemaking. 
D) Some people are allergic to antibiotics. 
E) None of the above 

32. How much per hundredweight of milk sold is 
deducted from every dairy farmer’s milk check to 
pay for promotion and research through the Dairy 
Checkoff? 
A) $0.04 
B) $0.10 
C) $0.15 
D) $0.25 
E) $1.00 

33. What state has the most organic dairy cows? 
A) California 
B) Minnesota 
C) New York 
D) Pennsylvania 
E) Vermont 
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34. The batch method of pasteurizing milk heats milk 

to 145°°F for how long? 
A) 2 seconds 
B) 15 seconds 
C) 30 seconds 
D) 15 minutes 
E) 30 minutes 

35. The ___ content of milk most affects the amount 
of cheese one can get from a unit of milk. 
A) Fat 
B) Lactose 
C) Mineral 
D) Protein 
E) Vitamin 

36. What is the largest milk marketing cooperative in 
the United States? 
A) California Dairies, Inc. 
B) Cobblestone Milk Cooperative 
C) Cooperative Milk Producers 
D) Dairy Farmers of America 
E) Maryland-Virginia Milk Producers 

37. What state produces the most milk per person? 
A) Arizona 
B) California 
C) Idaho 
D) New York 
E) South Carolina 

38. Which of the following is an example of a cultured 
dairy product? 
A) Buttermilk 
B) Sour cream 
C) Yogurt 
D) All of the above 
E) None of the above 

39. In what year was the plastic milk jug introduced? 
A) 1884 
B) 1924 
C) 1934 
D) 1944 
E) 1964 

40. Grade A raw milk must be cooled to ___ or less 
within 2 hours after milking. 
A) 30°F 
B) 35°F 
C) 40°F 
D) 45°F 
E) 50°F 

41. Which U.S. fast food chain uses the most milk? 
A) Burger King 
B) Dairy Queen 
C) McDonald’s 
D) Subway 
E) Wendy’s 

42. Who regulates Federal Milk Marketing Orders? 
A) CEO of the National Milk Producers Federation 
B) Chair of the U.S. House Committee on 

Agriculture 
C) Chair of the U.S. Senate Agriculture, Nutrition, 

and Forestry Committee 
D) U.S. Secretary of Agriculture 
E) Vice President of the United States 

43. How many Federal Milk Marketing Orders now 
exist following the addition of California in 2018? 
A) 6 
B) 7 
C) 10 
D) 11 
E) 31 

44. Which of the following is not a requirement of 
organic dairy production? 
A) Artificial insemination may not be used to breed 

cows and heifers. 
B) No antibiotics may be administered. 
C) No hormones may be used to promote growth. 
D) No mammalian or poultry by-products may be 

used in feed. 
E) One hundred percent of the feed must be 

organic. 
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45. What is the primary focus of the Cooperatives 

Working Together (CWT) program? 
A) Animal well-being 
B) Herd retirement programs 
C) Leadership development for cooperative 

members 
D) Providing export assistance for dairy products 
E) None of the above 

46. What is the name of the document that establishes 
the standards for Grade A milk? 
A) Dairy Guidelines 
B) Dairy Pipeline 
C) Milk Production Handbook 
D) National Dairy FARM Program 
E) Pasteurized Milk Ordinance 

47. Which legislation empowered farmers and 
agricultural producers to market, price, and sell 
their products through cooperative means? 
A) Capper-Volstead Act 
B) Federal Agricultural Marketing Agreement Act 
C) Hatch Act 
D) Morrill Act 
E) Smith-Lever Act 

48. Which of the following is an example of a Class I 
dairy product? 
A) Butter 
B) Cheddar cheese 
C) Yogurt 
D) All of the above 
E) None of the above 

49. What company is the largest processor and 
distributor of milk and dairy products in the U.S.? 
A) Danone 
B) Dean Foods 
C) Nestlé USA 
D) Pet Dairy 
E) Walmart 

50. The top 50 milk cooperatives accounted for what 
percent of milk marketed in the U.S. in 2017? 
A) 51% 
B) 61% 
C) 71% 
D) 81% 
E) 91% 

51. Pigmented milk cartons are used to prevent what 
off-flavor in milk? 
A) Bitter 
B) Fruity 
C) Oxidized 
D) Rancid 
E) Sour 

52. How many pounds of whole milk are required to 
make a pound of butter? 
A) 2.2 
B) 8.6 
C) 10.0 
D) 12.0 
E) 21.2 

53. Federal standards require ice cream to contain at 
least what percent milkfat? 
A) 2% 
B) 10% 
C) 16% 
D) 18% 
E) 80% 

54. In what year was the first dairy cooperative in the 
U.S. organized? 
A) 1810 
B) 1861 
C) 1895 
D) 1905 
E) 1965 

55. What is the most popular variety of cheese in the 
U.S.? 
A) American 
B) Cheddar 
C) Monterey Jack 
D) Mozzarella 
E) Swiss 

56. During what month is National Grilled Cheese 
Month celebrated? 
A) January 
B) February 
C) April 
D) June 
E) July 
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57. What term describes how milk is used by the 

processor or in a marketing order? 
A) Fluid utilization 
B) Mailbox milk price 
C) Make allowance 
D) Milk class 
E) Milk grade 

58. What label would be placed on milk containing 5 
grams of fat and 120 calories per cup? 
A) Fat free 
B) Low fat 
C) Reduced fat 
D) Skim 
E) Whole 

59. What is the milk process that removes solid 
impurities from milk prior to pasteurization? 
A) Churning 
B) Clarification 
C) Fortification 
D) Separation 
E) Standardization 

60. What state ranks first for manufacturing based on 
number of dairy plants? 
A) California 
B) New York 
C) Ohio 
D) Pennsylvania 
E) Wisconsin 
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1. What type of mastitis is characterized by visible 

abnormalities in the udder or milk? 
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C) Clinical 
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2. What mineral is needed by the dairy cow in the 
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A) Calcium 
B) Magnesium 
C) Phosphorus 
D) Potassium 
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3. What is the costliest disease in dairy cattle? 
A) Acidosis 
B) Ketosis 
C) Mastitis 
D) Metritis 
E) Milk fever 

4. What is the largest cost in milk production? 
A) Feed 
B) Fertilizer 
C) Insurance 
D) Interest 
E) Labor 

5. Dietary cation-ion difference (DCAD) is a helpful 
tool in the prevention of what disease? 
A) Grass tetany 
B) Mastitis 
C) Metritis 
D) Milk fever 
E) Retained placenta 

6. What term is defined as management practices 
that protect the herd from entry of new diseases 
and minimizes the spread and/or adverse effects 
of disease in a herd? 
A) Biosecurity 
B) Epigenetics 
C) Protocols 
D) Zoonoses 
E) None of the above 

7. What are the most limiting amino acids in dairy 
cattle nutrition? 
A) Arginine and histidine 
B) Isoleucine and leucine 
C) Lysine and methionine 
D) Phenylalanine and threonine 
E) Tryptophan and valine 

8. What is the common name for hypocalcemia? 
A) Acidosis 
B) Circling diseases 
C) Hardware disease 
D) Ketosis 
E) Milk fever 

9. How is the genetic makeup of a population 
changed? 
A) Chance 
B) Migration 
C) Mutation 
D) Selection 
E) All of the above 

10. How long can frozen colostrum be safely stored? 
A) 3 days 
B) 1 week 
C) 1 month 
D) 6 months 
E) 1 year 
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11. What is the standard length of a DHIA record? 

A) 60 days 
B) 100 days 
C) 180 days 
D) 305 days 
E) 365 days 

12. Which dairy breed generally produces milk with 
the highest fat and protein content? 
A) Ayrshire 
B) Brown Swiss 
C) Guernsey 
D) Holstein 
E) Jersey 

13. What term is defined as the total protein in a 
feed? 
A) By-pass protein 
B) Crude protein 
C) Rumen degradable protein 
D) Rumen undegradable protein 
E) Soluble protein 

14. What is the largest mastitis-related cost? 
A) Discarded milk 
B) Drugs 
C) Labor 
D) Reduced milk production 
E) Veterinarian 

15. What hormone can interfere with milk ejection 
when a cow becomes frightened or upset? 
A) Adrenaline 
B) Estrogen 
C) Oxytocin 
D) Prolactin 
E) Testosterone 

16. What is the most effective management tool to 
control flies on a dairy farm? 
A) Baiting/trapping 
B) Fly tags 
C) Predators 
D) Sanitation 
E) Spraying 

17. What is the milk-mineral deposit that can build up 
on milking equipment called? 
A) Keratin 
B) Mastitis 
C) Milk stone 
D) Plaque 
E) Residual milk 

18. Performance as seen in milk production or growth 
will be reduced the quickest through a lack of 
which nutrient? 
A) Carbohydrates 
B) Fat 
C) Minerals 
D) Protein 
E) Water 

19. What is the period of pregnancy that begins at 
fertilization and ends at birth called? 
A) Calving interval 
B) Gestation 
C) Lactation 
D) Ovulation 
E) Superovulation 

20. The first commercial robotic milker was installed in 
2000 in what state? 
A) Maryland 
B) New York 
C) Pennsylvania 
D) Virginia 
E) Wisconsin 

21. What is the recommended temperature of water 
for washing the bulk tank, lines, and other 
equipment? 
A) 120°F 
B) 145°F 
C) 160°F 
D) 190°F 
E) 212°F 

22. Which of the following solutions may be used as a 
teat dip? 
A) Bronopol 
B) Chlorine 
C) Iodine 
D) All of the above 
E) None of the above 
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34. The batch method of pasteurizing milk heats milk 

to 145°°F for how long? 
A) 2 seconds 
B) 15 seconds 
C) 30 seconds 
D) 15 minutes 
E) 30 minutes 

35. The ___ content of milk most affects the amount 
of cheese one can get from a unit of milk. 
A) Fat 
B) Lactose 
C) Mineral 
D) Protein 
E) Vitamin 

36. What is the largest milk marketing cooperative in 
the United States? 
A) California Dairies, Inc. 
B) Cobblestone Milk Cooperative 
C) Cooperative Milk Producers 
D) Dairy Farmers of America 
E) Maryland-Virginia Milk Producers 

37. What state produces the most milk per person? 
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C) Idaho 
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38. Which of the following is an example of a cultured 
dairy product? 
A) Buttermilk 
B) Sour cream 
C) Yogurt 
D) All of the above 
E) None of the above 

39. In what year was the plastic milk jug introduced? 
A) 1884 
B) 1924 
C) 1934 
D) 1944 
E) 1964 

40. Grade A raw milk must be cooled to ___ or less 
within 2 hours after milking. 
A) 30°F 
B) 35°F 
C) 40°F 
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41. Which U.S. fast food chain uses the most milk? 
A) Burger King 
B) Dairy Queen 
C) McDonald’s 
D) Subway 
E) Wendy’s 

42. Who regulates Federal Milk Marketing Orders? 
A) CEO of the National Milk Producers Federation 
B) Chair of the U.S. House Committee on 

Agriculture 
C) Chair of the U.S. Senate Agriculture, Nutrition, 

and Forestry Committee 
D) U.S. Secretary of Agriculture 
E) Vice President of the United States 

43. How many Federal Milk Marketing Orders now 
exist following the addition of California in 2018? 
A) 6 
B) 7 
C) 10 
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44. Which of the following is not a requirement of 
organic dairy production? 
A) Artificial insemination may not be used to breed 

cows and heifers. 
B) No antibiotics may be administered. 
C) No hormones may be used to promote growth. 
D) No mammalian or poultry by-products may be 

used in feed. 
E) One hundred percent of the feed must be 

organic. 
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45. What is the primary focus of the Cooperatives 

Working Together (CWT) program? 
A) Animal well-being 
B) Herd retirement programs 
C) Leadership development for cooperative 

members 
D) Providing export assistance for dairy products 
E) None of the above 

46. What is the name of the document that establishes 
the standards for Grade A milk? 
A) Dairy Guidelines 
B) Dairy Pipeline 
C) Milk Production Handbook 
D) National Dairy FARM Program 
E) Pasteurized Milk Ordinance 

47. Which legislation empowered farmers and 
agricultural producers to market, price, and sell 
their products through cooperative means? 
A) Capper-Volstead Act 
B) Federal Agricultural Marketing Agreement Act 
C) Hatch Act 
D) Morrill Act 
E) Smith-Lever Act 

48. Which of the following is an example of a Class I 
dairy product? 
A) Butter 
B) Cheddar cheese 
C) Yogurt 
D) All of the above 
E) None of the above 

49. What company is the largest processor and 
distributor of milk and dairy products in the U.S.? 
A) Danone 
B) Dean Foods 
C) Nestlé USA 
D) Pet Dairy 
E) Walmart 

50. The top 50 milk cooperatives accounted for what 
percent of milk marketed in the U.S. in 2017? 
A) 51% 
B) 61% 
C) 71% 
D) 81% 
E) 91% 

51. Pigmented milk cartons are used to prevent what 
off-flavor in milk? 
A) Bitter 
B) Fruity 
C) Oxidized 
D) Rancid 
E) Sour 

52. How many pounds of whole milk are required to 
make a pound of butter? 
A) 2.2 
B) 8.6 
C) 10.0 
D) 12.0 
E) 21.2 

53. Federal standards require ice cream to contain at 
least what percent milkfat? 
A) 2% 
B) 10% 
C) 16% 
D) 18% 
E) 80% 

54. In what year was the first dairy cooperative in the 
U.S. organized? 
A) 1810 
B) 1861 
C) 1895 
D) 1905 
E) 1965 

55. What is the most popular variety of cheese in the 
U.S.? 
A) American 
B) Cheddar 
C) Monterey Jack 
D) Mozzarella 
E) Swiss 

56. During what month is National Grilled Cheese 
Month celebrated? 
A) January 
B) February 
C) April 
D) June 
E) July 
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57. What term describes how milk is used by the 

processor or in a marketing order? 
A) Fluid utilization 
B) Mailbox milk price 
C) Make allowance 
D) Milk class 
E) Milk grade 

58. What label would be placed on milk containing 5 
grams of fat and 120 calories per cup? 
A) Fat free 
B) Low fat 
C) Reduced fat 
D) Skim 
E) Whole 

59. What is the milk process that removes solid 
impurities from milk prior to pasteurization? 
A) Churning 
B) Clarification 
C) Fortification 
D) Separation 
E) Standardization 

60. What state ranks first for manufacturing based on 
number of dairy plants? 
A) California 
B) New York 
C) Ohio 
D) Pennsylvania 
E) Wisconsin 
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