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Milk Quality and Products
Form #479-6
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1 @ ®© @ ® 1. Identification ® 9 ¢ $|6 ¥+ & 9 10|
2O ® 1 Butter O ECH © FO O Gl O FOH @ B
3@EO®®E 2 Flavored Milk o 0O o O O FOR O BN O Bl
4 AE® DO 3 Half and Half O EOE o IO O O O Bl O B N
53®@0® 4 Heavy Cream O Ol O B0 O |[EQH @ fOE O @O X
6 AB®OD® 5 Light Whipped Cream O Gl O Byl O QN O ECE O B0 H]
7TA®OD® & Milk : Ol © B0 o 08 O §ON O E&s :
8 AB®OD® 7 Sour Cream O Ol @ IO O [EE O BE O BEC) §
I AB®OD®E® & Margarine O EOH O O @ [EO8E O EOR O SCH 8
10WEeE®OO® 9 Non Dairy Creamer ol O iR O |lel O Ol o O 5
11®® OO 10Non Dairy FlavoredBeverage | O O O O O |O O @ O O 5
12060 D6 11 Non Dairy Milk O e o [0 o [EOE O FON O BN
13E OO G 12Non Dairy Sour Cream O QO O EOE O BN O Bl O 8C)
14®® © O ® 13NonDairyWhippedTopping | O O O O O 10O O O O O
1B5RBO0D0® Il. Fat Contont ® 5> & 2 &8 © & © 1
16 ® ® © @ ® 10.05% - 0.5% O BOH O BOE O [BEOR O EON O e D
17TO®O DO ® 21% -2% @ O O FOH O BN O BOE O ECOE S
1BA®OD® 33.25% - 3.5% ) @ =l o KE=1 = =2 = =0 = |
1MEEOO® 410.5% O CE O B O O O fCE O ECS §
20 ® ® © ©® ® 518% O BON @ BO8 O [BON © BOF O FEOM| ¢
6 30% O BOE O i O [FON O BECH O O 8
7 36% O Ol O FOl O O @ FEOE O RO s
5 80% ORCE O R o IOl O BON & BON| 5
9 Non Dairy Variable Fat ol O 0O e |l O el O O
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_ Mark one answer in each column! _ Mark all that apply! Mark one answer in each column! ' _ Mark owm u:«s‘m_a in AHM.QJ column!
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