2011 Virginia Tech Block and Bridle Meats Judging Contest

4-H & FFA Junior Exam


Contestant Number__________________________
Name_________________________________

____1 Which of the following is not included in net weight of a retail cut?
              a.  packaging      
b.  fat      c.  water     

d.  bone
____2. USDA inspection stamp is a guide to:
              a.  tenderness 
b.  wholesomeness      c.  quality      d.  flavor
____3. Intramuscular fat is also known as:
              a.  seam fat     b.  marbling      c.  kernel fat      d.  subcutaneous fat
____4. Which color is preferred for fresh pork?

             a.  Bright Red     b.  Dark Red      c.  Pinkish-gray     d.  Light pink
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____5  The “Chuck” is a primal cut of Pork.

a. True

b.False
____6.  Which of the following is a commonly used food additive?


a. ascorbic acid
b. sugar

c. salt


d. all of the above
____7. A sausage product containing more than _____ _ percent water must be labeled as “imitation”.

a. 5                b.  10

c.  20               d.  30
____8. What is the minimum internal temperature recommended when cooking lamb?
a. 130°F
b. 145°F
c. 160°F
  d. 170°F
____9. Which of the following is a rule for safe food handling at home?



            a. Wash your hands before handling foods
b. Use separate cutting boards for meats and produce
c. Clean equipment and work surfaces with hot, soapy water
d. All of the above


____10.Animal foods are more highly digestible than grains.

a. True
b. False
____11. Why is ground meat more perishable than roasts or steaks?
a. Higher water content
b. Longer aging time
c. Lower quality grade
d. More exposed surface area
____12. What temperature should frozen meat be kept below?

a. 40°F 
b. 32°F

c. 10°F

d. 0°F
____13. The spread of harmful bacteria from one surface to another, such as from raw meat to cooked foods is 
known as:

a. Improper cooking 
b. Cross contamination
c. Bacterial exposure
d. Surface oxidation
____14.Which of the following is not a recommended way to defrost frozen meat? 


a.  On the counter

b. In cold water

c.  In the refrigerator

d.  In the microwave
____15. A sheep carcass with only one break joint is classified as:
a. Lamb
b. Mutton
c. Prime
d. U.S. Condemned
____16. If deli meat, such as beef or ham, has an iridescent green shimmer then it is spoiled.
a. True                  b.   False

____17. Approximately what percent of U.S. Beef grades Prime?  


a. 5%

b. 10%

c. 2%

d. 8%
____18.Brain, liver, and kidney are considered to be _____________ meats.
a.  Inedible
b.  Variety
c.  Gross
d.  Various
____19  Veal is meat from a calf that is:
a.  Fed an all-grass diet
b.  Less than 6 months old
c.  Eating at least 2 lbs of grain per day
d.  Less than 1 year of age
____20. What is the maximum amount of fat allowed in ground beef?


a. 20

b. 30


c. 40

d. 45
____21 What is the system used in production facilities to prevent public health hazards from occurring? 

a.   Humane Slaughter Act of 1978
b.
Generally Recognized As Safe
c. 
Safe Handling Statement
d.   Hazard Analysis and Critical Control Points
____22. The length of time before slaughter that use of a hormone or drug must be discontinued is referred to as:
a.
Clean-up period
b.
Withdrawal period
c.
Metabolism time
      d. 
Treatment period
____23.  Freezer burn makes meat unsafe to eat.

                  a.  True



b.  False

____24. A package labeled “Ground turkey meat” contains both dark and light meat but no skin.

            a. True                        b. False

____25. What is the pigment responsible for the red color in fresh meat?
a. oxymyoglobin     
b. carbon dioxide


c.   iron

d. antioxidants
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***Don’t forget to use a #2 Pencil!***


