4-H Dairy Products Judging
ICE CREAM SCORECARD
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Marking Instructions

Fill circles comp

letely.

Sy

Do not use checkmarks, Xs, or any other marks.

Date

Erase changes cleanly and completely.

Do not make any stray marks.

[STATE Y

MISSISSIPPI STATE

UNIVERSITYn

EXTENSION

18 U.S.C. 707

CRITICISMS
Sample 1 Sample 2 Sample 3 Sample 4 Sample 5 Sample 6 Sample 7 Sample 8

Flavor PBRB®G | VPBB®G | HEBRB®G | DEBG®G | DOBRBG | VOBRB®G OOB®G  COB®OG

No ®0O®0L | ®O®OL | ®O®OL G®O®OL  G®O®OL GOe®OL GO GO®O®
criticisms | 1. Acid Q Q Q o O] O] o O]
10 2. Cooked O O O O o] @) o o
3. Lacks fine flavor O O O O O o o o
4. Lacks flavoring O O O O o O] o o
5. Lacks freshness O O O O o O] o o
Normal 6. Lacks sweetness O O O O 0] O] o O]
range | 7. Metallic o) o) o) o) o) 0 0 0
1-10 8. Old ingredient O O O O O] O] o o
9. Oxidized O o O O o] ©) o o
10. Rancid O O O O o] O] o O]
11. Salty Q o ) ©) o o o) o
12. Storage o o o o ©) O] o O]
13. Syrup flavor o o o o O o o O
14. Too high flavor o o o o O o o o
15. Too sweet o o o o O o o O
16. Unnatural flavor O O O O O O] o o
17. Whey @) o ) ) o o o) o

Sample 1 Sample 2 Sample 3 Sample 4 Sample 5 Sample 6 Sample 7 Sample 8

Body & Texture OOBRB®G | OOBRB®G | DOBRB®G | DOBRB®G | DOBRBG® | VOBRB®G OOBR®G  OOBR®G
No 1. Coarse/icy O O O O o o o o
crificisms | 2. Crumbly o) o) o) o) o) o) Q o)
5 3. Fluffy ! ! ! ! o} o} 0 o}
Normal [ Gymmy 0 0 0 0 0 o o o
rangeé | 5 Sandy o} o} o} o} o) o) Q o)
=5 Ty Soggy o) o) o) o) o) o) o) o)
7. Weak O O ) ) O o o) O

We are an equal opportunity employer, and all qualified applicants will receive consideration for employment without regard to race, color, religion,
sex, national origin, disability status, protected veteran status, or any other characteristic protected by law.
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