2009 Virginia Tech Block and Bridle Meats Judging Contest

4-H & FFA Junior Exam


Put all your answers on the SCANTRON form

Contestant Number__________________________
Name_________________________________

____1 Which law ensures that proper slaughter practices are followed in meat packing plants?
              a.  American Meat Law of 1950      b.  Humane Slaughter Act of 1978      
  c.  Wholesome Meat Act      
           d.  Proper Slaughter Mandate
____2. ____________ is the term used to describe the time between cooking and carving of a roast.
              a.  Waiting period      b.  Processing time      c.  Browning period      d.  Standing period
____3. Which of the following bone shapes can be found in a sirloin steak?
              a.  Round     b.  Wedge      c.  Flat      d.  All of the above
____4. Which color is associated with fresh pork?

             a.  Bright Red     b.  Dark Red      c.  Pinkish-gray     d.  Light pink
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____5  Irradiated meat contains radioactive substances that may be harmful to consumers.

a. True

b.False
____6.  Which of the following bacteria is commonly found on the skin of healthy humans but can cause severe illness when it multiplies in foods held at room temperature too long?


a. E. coli O157


b. Staphylococcus aureus



c. Listeria monocytogenes

d. Campylobacter jejuni
____7. Hot foods should be kept at ___°F or higher and cold foods should be kept at ___°F or lower.

a. 45, 140                          

b.  130, 32

c.  140,40                                  
d.  50,150
____8. The maximum amount of fat allowed in ground beef is:

             A. 50% fat



B. 40% fat
             C. 30% fat



D. 10% fat
____9. Which is not a safe method for thawing frozen meats?



            A. In the refrigerator


B. On the counter
C. In the microwave


D. In cold water


____10. Freezer burn is a drying out of the surface of frozen meat caused by improper wrapping or punctures in the package.

A. True
B. False

____11. The Quality Grade is a measure of what characteristics of meat?
a. Cutability
b. Tenderness, Juiciness, and Flavor
c. % Boneless Closely Trimmed Retail Cuts
d. Profitability
____12. What percent of U.S. Beef carcasses are graded Prime?

a. 2%

b. 6%

c. 10%

d. 12%
____13. What does the acronym HACCP stand for?

a. Hazard Awareness for Animals and Confined Poultry
b. Hereford, Angus, Charolais, Chianina, Pinzgauer
c. Hazard Analysis Critical Control Points
d. Harmful Article to Control Critical Points
____14. Which is closest to the recommended thickness for steaks and chops that are going to be broiled? 


a.  less than 3/4 inches


b.  1 inch

c.  over 1 1/2 inches



d.  Steaks and chops should not be broiled
____15. What is the purpose of aging meat?
a. To decrease cooking time
b. To increase muscle
c. To develop additional tenderness and characteristic flavor
d. To make meat safer to consume
____16. The Loin Chop is a primal cut
a. True                  b.   False
____17. Which vitamin occurs only in foods of animal origin?  


a. Vitamin B12

b. Iron

c. Vitamin C
d. Vitamin A
____18. The spread of harmful bacteria from one surface to another is called:
a.  Cross Contamination


b.  Surface Contamination
c.  Bacterial Handling



d.  None of the above
____19  Trichinae is a rare parasite that could affect which type of meat?

a.  Lamb
b.  Beef

c.  Veal

d.  Pork

____20. The USDA defines _________ as the edible part of the animal that is muscle tissue attached to bone:

a. Processed meat

b. Skeletal meat
c. Variety meat
d. By-products
____21 Which of the following is not a USDA grade of beef? 

a.   Choice
b.  Good

c.  Prime
d.   Utility
____22. What is the maximum fat content of a hot dog?

a.
10%
b.  30%

c.  15%
      d. 
25%
____23.  Animal foods are more digestible than fruits/vegetables, grain products, or legumes.

                  a.  True



b.  False

____24. Long fed cattle are those that have been in the feedlot for more than 180 days.

            a. True                        b. False

____25. Which temperature corresponds with a medium degree of doneness for beef?
a. 140°F            b. 150°F           c. 160°F             d.  170°F
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