DOMAINS OF KNOWLEDGE

ACS CCP® EXAM BLUEPRINT

TASK AREAS
Receive Product
1.1 1.2 1.3 2.1 22 23 24 3.1 3.2 52 53 54
25 questions 15 questions 13 questions 24 questions 48 questions 25 questions
17% 10% 9% 16% 32% 17%
Health, Regulations, Food Safety
Operations
Cheese History, Definiti (& ization
Milk
Cheesemaking
Ripening
Assessment and Evaluation
Selling and Transporting
Inventory M
Service
Business Principles/Practices |
Business Practices Procure Product Receive Product Sell Product Food Safety Practices/Documentation
3.1 Receive product and maintain cold 4.1 M. tory to ensure product
chain quality

3.2 Evaluate product (e.g. smell, taste,
texture, appearance) and determine what
to do with product (e.g., price, refuse
cheese, return, recall, etc.)

etc.)

4.2 Maintain appropriate storage and
storage area (e.g. temperature, sanitation,

Percentage of Questions on the Exam by Task Area




