Scenario — Composition of raw matter 

Sensory analysis of milk by comparing whole milk, skim milk, yogurt and cheese. Two suggested scenarios: Section A Goat milk, Section B Cow milk 

Section A:  Goat milk
Complete the following table using the elements provided 

	Criteria
	1% Milk
	3.25% Milk
	Yogurt
	Cheese

	Sight: 
Appearance, colour

	
	
	
	

	Smell: 
floral, vegetal, milky, woodsy, smoky, chemical….
	
	
	
	

	Taste: 
sweet, salty, sour, bitter, umami 
	
	
	
	

	Flavour: 
fruit, flower, vegetal, vanilla…
	
	
	
	

	Texture: 
soft, lumpy, crunchy, airy, fatty…
	
	
	
	

	Touch: 
silky, greasy, crumbly

	
	
	
	





Using the nutritional values table, compare the composition of the 4 dairy products regarding carbohydrates, protein and lipids. Suggest a hypothesis to explain the differences.


	Milk 1%
	Milk 3.25% Riviera
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INGREDIENTS
Partly skimmed pasteurized goat milk
Vitamin A palmitate
Vitamin D3
Folic acid

Source: https://riviera1920.com/en/product/goat-milk-1-m-f/ 
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INGREDIENTS
Pasteurized goat milk
Vitamin D3
Folic acid
M.F.: 3.25%
Size: 1 L

Source: https://riviera1920.com/en/product/goat-milk-3-25-m-f/ 






	Yogourt
	Cheese Curds

	Plain Yogourt
[image: ]
INGREDIENTS
Ultrafiltered skim goat milk
Goat cream
Bacterial cultures
Vitamin D3
M.F.: 4.9%
Size: 500 g

Source: https://riviera1920.com/en/product/plain-goat-yogourt-500-g/?cat=goat-milk-products 
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INGREDIENTS
Pasteurized goat milk
Salt
Calcium chloride
Microbial enzyme
Bacterial culture

Source: https://riviera1920.com/en/product/goat-cheddar/ 





Section B: Cow milk 
Complete the following table using the elements provided 
	Criteria
	Skim Milk
	Whole Milk
	Yogourt
	Cheese

	Sight: 
Appearance, colour

	
	
	
	

	Smell: 
floral, vegetal, milky, woodsy, smoky, chemical….
	
	
	
	

	Taste: 
sweet, salty, sour, bitter, umami 
	
	
	
	

	Flavour: 
fruit, flower, vegetal, vanilla…
	
	
	
	

	Texture: 
soft, lumpy, crunchy, airy, fatty…
	
	
	
	

	Touch: 
silky, greasy, crumbly

	
	
	
	





Using the nutritional values table, compare the composition of the 4 dairy products regarding carbohydrates, protein and lipids. Suggest a hypothesis to explain the differences.
	Skim Milk
	Whole Milk
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Source: https://www.natrel.ca/en/products/fine-filtered-milks/fine-filtered-skim-milk 
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Source: https://www.natrel.ca/en/products/fine-filtered-milks/fine-filtered-325-milk 






	Yogurt
	Cheese Curds

	Plain Greek Yogurt
[image: ][image: ]
Source: https://riviera1920.com/en/product/plain-greek-yogourt-500g/ 
	


[image: http://fromagestalbert.com/wp-content/uploads/2014/08/x-fort.jpg]
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Source :https://fromagestalbert.com/our-products/our-cheeses/?lang=en 



Looking at the components of the cheese, what type of milk should you use to make cheese? Explain your answer.
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SERVING: PER % CUP (175 G)

Amount Daily Value
Calories 90
Lipids olg 19%
Saturated og 0%
Trans og 0%
Cholesterol 5mg
Sodium 70 mg 3%
Carbohydrates 69 2%
Fibre og 0%
Sugars 69
Protein 189
Vitamin A 0%
Vitamin C 0%
Calcium 20%

Iron 0%
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Calories
Lipids
Saturated
Trans
Percentage of fat
Cholesterol
Sodium
Carbohydrates
Fibre
Sugars
Protein
Vitamin A
Vitamin C
Calcium

Iron

SERVING: PER 3 CM CUBE (30 G)
Amount
10
9g
6g
olg
30%
30 mg
170 mg
Og
Og
Og
&g
6%
0%
20%

0%

Daily Value

14%

7%
0%
0%
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Ingredients

Partly skimmed milk, vitamin A palmitate and vitamin D3.

Nutrition Facts

Per 1 cup (250 mi)

Amount % Daly Vi

Calories 50

Fat 0 o

Seturaed 0

Tam 0g o

Cholesteral 5mg

Sodium 105 mg a

Potassium 420 mg A

Carbohydrate 13¢ a

Fbee 0g o

Suge 135

Protein 95

Vitamin A =3

VitaminC o

Calcium 0%

iron B
0%
o
s
o
s
o
o

Pantothente =3

Phosphorus 20

Riboflavin 0%

Zinc =3
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Ingredients

Milk, Vitamin D3.

Nutrition Facts
Per 1 cup (250 mi)

Amount % Daily Value

Calories 160

Fat 8g A

Saursted 5g o
“Tans 02g

Cholesterol 30 mg

Sodium 100 mg an
Potassium 390 mg. e
Carbohydrate 12 an
Fire 0g o
Sugs Mg

Protein 9

Vitamin A 0%
Vitamin C o
Caleium 0%
Iron 3
Magnesium 0%
Thismine 3
Vitamin BI2 asn
Vitamin B6 3
Vitamin D asn
Folate a
Niacin 3
Pantothenate 5%
Phosphorus 20%
Riboflavin 0%

Zinc 5%
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SERVING: PER % CUP (175 G)

Amount Daily Value
Calories 90
Lipids olg 19%
Saturated og 0%
Trans og 0%
Cholesterol 5mg
Sodium 70 mg 3%
Carbohydrates 69 2%
Fibre og 0%
Sugars 69
Protein 189
Vitamin A 0%
Vitamin C 0%
Calcium 20%

Iron 0%
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INGREDIENTS

« Skim milk
« Milk protein concentrate
« Bacterial cultures
« Lactase

MF: 0%

Size: 500 g
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Nutrition Facts

Valeur nutritive
Per 30 g / pour 30

Rmount 9% Daily vaiue|
Teneur 9% valeur quotidien:

Calories / Calories 100
/ Lipides 8 g 12%
Saturated /saturés 5 g
+ Trans / trans 0.3 g
|Cholesterol / Cholestérol 30 mg |
Sodium / Sodium 260 11%
Carbohydrate / Glucides 1g 1%
Fibre / Fibres 0 g

27%

Sugras / Sucres 0 g o
Protein / Protéines 6

tamin A / Vitamines A 3%
Vitamin C / Vitamines C 0%
Calcium / Calcium 20%

Iron / Fer 0%
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Pasteurized milk, bacterial culture, sat,
microbial enzyme, calcium chioride, may
contain coloring.
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NUTRITION FACTS

SERVING: PER 250 ML (1 CUP)

Amount Daily Value

Calories 90

Lipids 259 4%
Saturated 159
Trans og

Percentage of fat 8%

Cholesterol 10 mg

Sodium 100 mg 4%

Carbohydrates g 4%
Fibre og 0%

Sugars g

Protein 79

Vitamin A 10%

Vitamin C 0%

Calcium 30%

Iron 0%

Folate 6%

Phosphorous 25%

Vitamin D 45%
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SERVING: PER 250 ML (1 CUP)

Amount Daily Value

Calories 140

Lipids 89 13%
Saturated 59
Trans og

Percentage of fat 25%

Cholesterol 35 mg

Sodium 100 mg 4%

Carbohydrates g 4%
Fibre og 0%

Sugars g

Protein 79

Vitamin A 8%

Vitamin C 0%

Calcium 30%

Iron 0%

Folate 6%

Phosphorous 25%

Vitamin D 45%




