Video Discussion Guide

Directions: Fill in the blanks as you watch the “Discover Dairy and Milk Quality and
Safety” video.

1. Milk is testedupto ______________ different times to ensure its safety.
2. Milk safety startswith _____________ who really care about their _________.

3. The whole milking process takes place using modern ________________

withouthuman ______________ ever touching the milk.

4. Because milk comes outofacow _________________ , it is instantly

degrees to keep it fresh.

5. At the processing plant, milk goes through the process of pasteurization which

heats the milk to degreesfor ____________ seconds and then

cools it backdownto ____________ degrees.

6. Pasteurization any microorganisms like bacteria.

7. Milk is made up of mostly and contains over thirteen

essential _____ _ ________ and minerals.

8. Milk can be transformed into other kinds of foods. For example, the protein in milk

called casein is essential to making . The sugar in milk called

lactose is key to producing ______________. The fat in milk called cream is used
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to make both
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