
CHEESE          
 

Copyright © 2009, AGEDTOOLBOX, LLC – Educational Resource Materials 1

 
Answer Key 

  
Each question is worth 5 points each. 
 
 

 
1. A lower PH in cheese gives it what kind of flavor?  

Tangy 
 

2. Who are the first concretely known makers of cheese?  
Egyptians 

 
3. What percent of cheese’s non water weight is fat?  

40-50% 
 

4. Ancient cheese was dominantly made by what animal?  
Goat 

 
5. The stinkiest cheeses were invented by whom?  

Monks 
 

6. What kind of moldy cheeses are most popular?  
Blue-veined 

 
7. Are the penicillin molds in blue cheeses closely enough related to penicillin to 

fight off infection in the cheese eater?  
No 

 
8. What is the key ingredient to processed cheese?  

Emulsifiers 
 
9. What company introduced all major technologies to making processed cheese?  

Kraft 
 
10. Is cream cheese natural or processed cheese?  

Natural 
 

11. How many slices of sliced American cheese does Kraft sell in a year?  
7.2 Billion Slices 
 

 
12. What cheese is the most popular in the U.S.?  

Mozzarella 
 

 


