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Dairy Vocabulary
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reduced fat milk
pastereurized
scalded milk

whole milk
raw milk

whey

acidophilus milk

light whipping cream nonfat milk solids

ripened cheese
fresh cheese
soy cheese

curdling

firm

chocolate milk
low fat milk

evaporated milk

lactose free

homogenized
scorching

curds

nonfat milk
tempering
yogurt
foam



