S2 Home Economics

Topic:  Milk and Milk Products

Name:______________________   2_____(     )   Grade:_________________

-------------------------------------------------------------------------------------------------------

A. Website Readings

http://www.cheesenet.info/cheesenet/library.asp?action=read&ID=2
Read the information in the above website and fill in the following table.

	History of Cheese:

	When?
	400BC

	Who?
	Arab Nomad

	Where?
	Middle East

	What happens?
	Milk in saddlebag turned to sour semi-solid with white lumps, it was the beginning of cheese.



	Later Development:
	During the Middle Ages, monks became innovators and developers and it is to them we owe many of the classic varieties of cheese marketed today. During the Renaissance period cheese suffered a drop in popularity, being considered unhealthy, but it regained favour by the nineteenth century, the period that saw the start of the move from farm to factory production. 


B.  Blanks:

1.  Cheese is a good source of ___high_____biological value proteins, it also contains minerals like ___calcium___ and phosphorus.

2.  Check the __expiry____ date when buying cheese and buy in required amount only.

3. _Yoghurt____ is made from full cream milk or skim milk.  Its taste is _sour___.

4. Cream is made from the __fats_ of milk, it has a high energy value. 

C.  True of False

Write ‘o’ for a correct statement and an ‘x’ for an incorrect statement.

__x__1.  Cheese has the highest amount of fats among all the milk products.

__o__ 2.  It usually takes about 500 ml to make 100g cheese.

__o__ 3.  Mozzarella cheese is an example of soft cheese.

__o__4.  Dutch Edam is an example of low fat cheese.

__o​​__5.  Yoghurt is a good source of calcium.

__x__6.  Whipping cream has a higher amount of fats than double cream.

__x__7.  Butter is usually used for making bread.

__x__8.  To keep a balanced diet, avoid eating too much cream and butter in our meals.

-End-

