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Episode 1: Welcome to the Dairy Industry
e Approximately how many people work in the U.S. dairy industry?
Correct Answer: 3 million people
e Which words best describe the U.S. dairy processing industry?
Correct Answer: Growing & strong
e  Which of the following is essential during your first days in dairy processing?
Correct Answer: All of the above

Episode 2: Dairy Processing Basics
e  Why is milk pasteurized?
Correct answer: b) To kill certain harmful bacteria
e Which of the following is an ingredient in cheesemaking?
Correct answer: e) All of the above
e How much milk is required to make one pound of cheese?
Correct answer: c) Ten pounds of milk

Episode 3: Food Safety and Personal Safety
e Which of the following is a GMP (Good Manufacturing Practice)?
Correct answer: e) All of the above
e  What is the recommended minimum length of time to thoroughly wash your hands?
Correct answer: b) 20 seconds
e  Why might a lab technician swab the handle of a door in your processing plant?
Correct answer: b) To determine how clean the work environment is

Episode 4: Culture of Dairy Processing

e How does dairy processors’ growth positively impact the communities in which they operate?
Correct answer: c) Botha & b

e In terms of annual dollar value, how big is the U.S. dairy industry?
Correct answer: b) 5145 billion

e  What is the main reason why dairy processors are building new plants or modernizing their
facilities?
Correct answer: b) To meet growing global demand for U.S. dairy products

Episode 5: Grow with Us in Dairy Processing
e How can you grow in your knowledge at work?
Correct answer: c) Botha & b
e What type of training does the Center for Dairy Research offer?
Correct answer: b) Technical training for dairy processors
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