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        Visit of a farm

                    « le Parc » 86600 CELLE L’EVESCAULT

                         Goat breeding and Cheese making

What is the total area of the farm ? ...........................

Fill in the grid with information concerning the distribution of the cultures grown on this farm and their use.


	CULTURE


	AREA
	USE

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


How many goats compose the livestock? …………………..

Why haven’t they got any horns ? ……………………………………………………………………

What are the two purposes of the milk ? ……………………………………………………………  

Who is the milk sold to?………………………………………………………………………………

What is the selling price of a litre of milk in November ? ……….. in Summer ? ………………

What is required for a goat to produce milk ? …………………………………………………….

In which season are the kids due « naturally » ?………………………………………

By which means can one get births in autumn ?………………………………………………….

…………………………………………………………………………………………………………………………………………………………………………………………………………………………

Why is this technique used?…………………………………………………

How are pregnancies checked ?……………………………………………………

What about the 3 month-old kids ?How and what are they fed on ?…………………………..

…………………………………………………………………………………………………………

How many years does a goat live on average ?………………………………………

How is the food distributed ? …………………………………………………………………………

……………………………………………………………………………………………………………

What do goats eat ?……………………………………………………

How many goats does the milking hall hold ? ………………………………………………………

When is milking time ?………………………………………………………………………………

How much milk a day does a goat produce on average ? ………………………………………

Cheese making.

	ROOM 
	ACTIVITY
	Describe what is going on .

	1
	
	Milk curdles in tanks for 24 hours

	2 = yeast fermenting room

Temperature : 20°
	Moulding


	

	
	Removal from the mould


	

	
	Turning upside down


	

	3 = the drying room
	Crust forming


	

	4 = the ripening room

Temperature : 12°
	
	

	5= the fridge

Tp : 8°
	
	

	6= the washing room
	
	


What are the various shapes of the cheeses ? …………………………………………………..

……………………………………………………………………………………………………………

Why are certain cheese grey ?………………………………………………………

How long does it take to make a cheese ? …………………………………………………………

Who are the cheeses sold to ?……………………………………………………………………….

……………………………………………………………………………………………………………
The transformation of colza.

Why has this culture been developed on this farm ? ……………………………………………

……………………………………………………………………………………………………………What are the two products you get when you squeeze colza seeds ? …………………………

What are the two uses of oil ? ……………………………………………………………………….

……………………………………………………………………………………………………………

C:\Users\Annie-France\Documents\Mes documents\COLLEGE\ECHANGE BRNO\QUESTIONNAIRES VISITES\Ferme Granger.doc
Thursday, 16th of october





�





� EMBED Excel.Chart.8 \s ���





�








_1283543048.xls
Graph2

		blé

		colza

		avoine

		prairies

		environnement



Répartition des cultures

62

8

5

15

3



Feuil1

		blé		62

		colza		8

		avoine		5

		prairies		15

		environnement		3

				93





Feuil1

		0

		0

		0

		0

		0



Répartition des cultures



Feuil2

		





Feuil3

		






