2010 Virginia Tech Block and Bridle Meats Judging Contest

4-H & FFA Junior Exam


Record all of your answers on the Scantron Form Using a #2 Pencil

Contestant Number__________________________
Name_________________________________

____1 What is the term for fresh meat or poultry that has been removed from the bones by machine rather 
than by hand?
              a.  Machine Harvested
      b.  Further Processed      
  c.  Mechanically Separated        d.  Properly Slaughtered
____2. Broiling is a ________ method of cookery.
              a.  dry heat      b.  moist heat      c.  dry/moist      d.  none of the above
____3. Which of the following is not a USDA Grade of lamb?
              a.  Prime     b.  Select      c.  Choice      d.  Good
____4. Which color is preferred for fresh beef?

             a.  Bright Red     b.  Dark Red      c.  Pinkish-gray     d.  Light pink
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____5  A USDA Inspection stamp is a guide to wholesomeness, not quality.

a. True

b.False
____6.  Which group of people are most immune to foodborne bacteria?


a. young children
b. pregnant women



c. elderly people
d. none of the above
____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.  50, 150                                  
d.  140, 40
____8. Lean meat provides high quantities of:

a. carbohydrates
b. proteins
c. fats
  d. starches
____9. What is meat that has been changed by cooking, curing, canning, drying, or a combination of these activities?



            a. fresh meat
b. packaged meat
c. processed meat
d. frozen meat


____10.Defrosted meat and poultry can be safely refrozen only if it was defrosted in the refrigerator.

a. True

b. False
____11. This refers to the yield of lean meat in a carcass:
a. Cutability
b. Tenderness, Juiciness, and Flavor
c. Quality Grade
d. Profitability
____12. How digestible are animal foods?

a. 95% 
b. 80%

c. 75%

d. 65%
____13. The meat from a calf less than nine months of age is called?

a. Lamb
b. Veal
c. Beef
d. Mutton
____14.What is the typical time period used to age meat sold in retail stores? 


a.  2 to 4 days

b. 4 to 8 days

c.  6 to 10 days

d.  12 to 14 days
____15. Which of the following is not a commonly used additive in processed meat?
a. Salt
b. Sucrose (sugar)
c. Ascorbic acid (vitamin C)
d. Vitamin B12
____16. A Porterhouse steak is a primal cut
a. True                  b.   False
____17. Most beef found in the supermarket is which USDA grade?  


a. Prime
b. Choice
c. Select
d. Utility
____18. Brain, liver, and kidneys are___________ meats:
a.  Inedible
b.  Waste
c.  Variety
d.  Non-saleable
____19  What is the paper-like covering on lamb called?

a.  tripe
b.  vellum
c.  casing
d.  fell
____20. Which yield grade is most desirable for a steer carcass:


a. 2

b. 4


c. 5

d. Choice
____21 What is the best way to know that a roast is done? 

a.   Look at the degree of browning
b.
Follow a roasting schedule during cooking
c. 
Measure internal temperature using a meat thermometer
d.   Taste the meat
____22. What is the main difference between American and New Zealand lamb?

a.
Size
b.
Tenderness
c.
Backfat Thickness
      d. 
Definition of muscling
____23.  Irradiated foods look, taste, and smell different than non-irradiated foods.

                  a.  True



b.  False
____24. The internal temperature of a roast will rise about 5-10°F after it is removed from the oven.

            a. True                        b. False
____25. What are two lamb rib roasts sewn together called?
a. Crown roast            b. Fancy roast           c. French roast             d.  Circle roast
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