2009 Virginia Tech Block and Bridle Meats Judging Contest

4-H & FFA Senior Exam


Put all your answers on the SCANTRON form

Contestant Number__________________________
Name_________________________________
____1. Which of the following is not included on a Nutrition Label?

a. Dietary Fiber
b. Serving Size
c. Quality Grade
d. Calories from Fat
____2.  A beef carcass receiving a quality grade of Choice is less mature than a carcass that received a quality                   
grade of Commercial

a. True

b. False
____3. What is cutability as related to the grading of a carcass?
a. How tender, juicy, and flavorful the meat will be
b. An indication of the wholesomeness of the product
c. The yield of lean meat in a carcass
d. The amount of bone that will have to be trimmed from the carcass
____4. The main difference between American and New Zealand lamb is?

a. Degree of muscling

c. Backfat thickness

b. Size          


d. Loin Eye Area
____5. Some moldy meats, such as hard salami and country ham, are safe to use after the mold is removed.

a. True                         b. False
____6. USDA meat inspection is a guide to ________________.

a. Tenderness                        
b.  Palatability

c. Freshness                 d.  Wholesomeness
____7.  If the label of a meat product says that it is “low” in fat, then it contains no more than ____ grams of fat per serving.

a. 2      
b. 3      
c. 5      
d. 7
____8.  The term “water added” on a ham label means that the ham returned to within _____ above its original 
weight after cooking. 

a.   20%
b.   15%
c. 10%

    d. 5%
____9.  If a package is labeled “Ground turkey meat” it _______________. 


a. contains only dark meat 

b. contains only light meat 

c. contains both dark and light meat but no skin

d.  contains all the meat on the carcass plus the skin covering it
____10.  Mechanically Separated Beef, Pork, or Poultry is defined by the USDA as ___________________. 
a.   meat that is removed from the bone by a machine rather than by hand
b.   meat left on the bones after a carcass is processed
c. the edible part of the animal that is muscle tissue attached to bone
d. none of the above
____11 What is the purpose of a food additive?
a.    To change the flavor of the product


b.    To extend the product’s shelf life
c.    To improve or maintain the food’s natural appeal
d.    All of the above
____12 Why should we include meat in our diet?
a. It is high in connective tissue


b. Because it is high in complete protein
c. It is undigestible and passes completely through the body
d. Because it tastes good
____13.  Irradiation can destroy bacteria such as E. coli O157:H7, but not Campylobacter jejuni, 
Staphylococcus aureus, Listeria monocytogenes, or Salmonella.

a. True                   b. False
____14. Which of the following is not one of the six types of basic information the FSIS requires on fresh meat 
and poultry packaging?
a. Inspection mark




b. Ingredients
c. Name and address of producer or distributor
d. Cooking Instructions
​​​____15. How long does it take to defrost a large frozen roast in the refrigerator?


a.  1-3 hours per pound


b.  4-7 hours per pound

c.  6-10 hours per pound


d.  12-24 hours
____16. Animal foods are ________ digestible than fruits and vegetables.

a.  more




b.  less

c.  the same




d.  it depends on how they are cooked
____17. Less than _______ of the fat in beef, pork, and veal is saturated.

a.  70%
b.  60%

c.  50%

d.  30%
​
____18. Which law ensures that meat and poultry for human consumption do not contain harmful levels of 

residues?
a.  Quality Meat Act



b.  Humane Slaughter Act of 1978

c.  American Meat Safety Act of 1967
d.  Wholesome Meat Act
____19. Which temperature corresponds with a medium degree of doneness in beef?
a. 140°F   
  b.  150°F
 
c. 160°F

d.  170°F
____20. What effect does cooking have on the protein and mineral content of meat?

a.  increases
b. decreases
c. does not change
d. it varies with the type of cookery used
____21. Clostridium botulinum, Clostridium perfringens, and ____________ are all foodborne bacteria that 
form toxins in the body.

a. Escherichia coli



b. Listeria monocytogenes 
c. Salmonella enteritidis


d. Staphylococcus aureus
____22. What is the maximum amount of fat allowed in hot dogs?

 a. 40%
 b.  30%

c.  20%

 d. 10%           




____23. Which is not a USDA Grade for Beef?

a.  Select
b. Prime 
c. Good 
d. Utility
____24. Hot foods must be kept above ____°F and cold foods must be kept below _____°F.

a.    160, 40

b. 140,40

c.    145, 40

d. 140, 30
____25. Roasting is a method of cooking large cuts of meat or poultry uncovered in water.


a. true


b.  false
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