2008 Virginia Tech Block and Bridle Meats Judging Contest

4-H & FFA Senior Exam


Contestant Number__________________________
Name_________________________________
____1. The pigment responsible for the red color in meat is?

a. Oxymyoglobin
b. Monosodium glutamate
c. Bromelin
d. DES
____2.  When you divide the cost per pound of the meat you are buying by the number of servings you expect       
to get per pound, you are calculating __________.

a. Total cost of the meal


b. Lean to fat ratio

c. Content of the meat


d. Cost per serving




____3. What is a minute amount of antibiotic, drug, hormone, insecticide, pesticide, or environmental contaminant remaining in meat and poultry after slaughter?
a. Deposit

b. Filtrate
c. Remainder

d. Residue

____4. Trichinosis is most commonly found in which species?

a. Chicken
b. Swine          
c. Dairy calves

d. Sheep
____5. The FSIS has the responsibility of testing meat and poultry for illegal residues

a. True                         b. False
____6. A lamb __________ roast is made by using two rib roasts, sewed together to form a circle.

a. Rack                    b. Ribbon                      
c.  Crown

d.  Riblet
____7.  About what percent of beef that is graded in the United States is Prime?

a. 2      
b. 4      
c. 6      
d. 8
____8. Long fed cattle are grain fed cattle that have been on feed for


a.   90 days
b.   115 days
c. between 90 and 130 days    d. >130 days

____9.  What is the primary reason that meat is aged? 


a. To increase muscle 

b. To develop additional tenderness and a characteristic flavor 

c. To make the meat safer to consume

d.  Because meat processors become really busy
____10.  ______is defined by USDA as the edible part of the animal that is muscle tissue attached to the bone.
a.   Hanging carcass

b.   Skeletal meat
c. Processed meat
d. Primal
____11 What is a commonly used additive in processed meat products?
a.    Sodium chloride
b.    Sodium nitrate
c.    Ascorbic acid
d.    All of the above
____12 What group is at the base of the Food Guide Pyramid?
a. Vegetables and fruits

b. Foods from animals
c.   All foods from grains

d. Fats, oils, and sweets
____13.  Sodium nitrite does not inhibit the development of botulinum toxin?

a. True                   b. False
____14. Animal foods are ________ digestible?
a. 95%
b. 85%

c. 75%

d. 65%
MORE QUESTIONS ON THE BACK

​​​____15, What is an antioxidant?


a.  Naturally occurring hormones added to animal feed to increase feed efficiency.


b.  Substance used to retard rancidity of food due to exposure to oxygen.


c.  Additive used in processed meats to make the product tenderer.


d.  Additive used in processed meats as curing accelerator.
____16. Between Beef, Veal, and Lamb, which is not a shared quality grade?

a.  Utility

b.  Select

c.  Choice

d.  Select
____17. As the lean to fat ratio decreases, the price per pound will generally

a.  Increase

b.  Decrease


c.  Stay the same
​

____18. Why is meat considered a complete protein?
a.  Because it passes undigested completely through our body

b.  Because it is high in calcium

c.  Because it contains the nine essential amino acids

d.  Because it is high in connective tissue
____19. Why is identification of bone shape important when buying meat?
a. Identifies the age of the meat   
                               b.  Identifies the breed of the animal
 

c. Identifies the location of the cut from the carcass
       d.  all of the above
____20. Generally, cuts from the hindquarter have ?? fat than cuts from the forequarter.


a.  less

b. more
c. the same
d. does it really matter

____21. What is the fell on lamb?
a. Paper-like covering on the outside of the carcass
b. Paper-like covering around the internal organs 
c. A cut of meat coming from the lower leg portion of the lamb
d. A cut of meat coming from the lamb shoulder
____22. The recommended storage time in a refrigerator for maximum quality for ground beef is_____.

 a. 3-5 days
 b. 1-2 days

c. 5-10 days

 d. 2 weeks           




____23. What is the best source of meat to meet thiamin requirements?

a.  chicken
b. pork 
c. beef 
d. fish
____24. “Nutrient Density” means
a. The amount of nutrients in a food as compared to its caloric content
b. The amount of nutrients in a food as compared to its mineral content
c. The amount of nutrients in a given food
d. The ability of certain nutrients to provide the body with energy

____25. Meat cuts with the same leanness will have equally good protein quality and vitamin and mineral 

content


a. true


b.  false
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