2011 Virginia Tech Block and Bridle Meats Judging Contest

4-H & FFA Senior Exam


Contestant Number__________________________
Name_________________________________
____1. What is the system used in production to control public health risks?

a. United States Department of Agriculture

b. Hazard Analysis and Critical Control Points

c. Center for Disease Control

d. Generally Recognized as Safe
____2. Meat is a good source of the B-vitamins thiamin and niacin.

a. True

b. False
____3. Which cooking method would be recommended for a less tender cut of meat?
a. Broiling
b. Panfrying
c. Roasting
d. Braising 
____4. In what year did government meat inspection begin?

a. 1906
b. 1967

c. 1978
d. 1984
____5. Cellulose casings, used in sausage manufacturing, are natural casings.

a. True                         b. False
____6. How long should meat be allowed to stand before carving?

a. 5-10 min 
b. 15-20 min
c.  25-30 min
d.  at least 1 hour
____7.  What is the paper-like covering on lamb called?

a. fell      
b.casing     
c. vellum     
d. tripe
____8.  Which variety meat contains the highest level of cholesterol?

a.   heart
b.   kidney
c. tripe

d. liver
____9.  What is necessary for the absorption of Vitamins A, D, E, and K? 


a. water 
b. protein 
c. fat

d. sugars
____10. What temperature is necessary to destroy bacteria such as Listeria monocytogenes and Salmonella 
enteritidis?
a.   140°F         b.   150°F         c.   160°F       d.      180°F
____11. What is the primary purpose of aging meat?
a.    extend shelf life
b.    allow growth of beneficial bacteria
c.    improve color
     
d.    develop tenderness and flavor
____12.  Microwave cooking is not recommended for roasts over what weight limit?
a. Less than 1 lb 
b. 2-3 lbs
c.  4-5 lbs
      d. 5-10 lbs
____13.  Ground meat is more perishable than roasts or steaks due to the exposure of surface area during 

grinding.

a. True                   b. False
____14. What is the maximum fat content allowed in ground turkey?
a.  10-15%
b.  3-5%
c. 25-30%
d. 18-23%
​​​____15. What species meat color is greyish-pink?

a.  Beef
b.  Lamb
c.  Pork
d.  Veal
____16. How long is meat safe in a full freezer without power?

a.  1 day
b.  2 days
c.  6-8 hours

d.  1 week
____17.  What is the term given to the instructions placed on all labels of raw meat and poultry products?


a.  Nutrition Label

b.  Safe Handling Statement

c.  Hazard Analysis and Critical Control Points

d.  United States Department of Agriculture Guidelines
​
____18. What characteristics will be associated with the carcass from a fat steer?
a.  High Dressing Percentage

b.  Low Quality Grade

c.  High Yield Grade

d.  A & C
____19. Who are the most vulnerable to foodborne illness?
a. Children   
  b.  The Elderly
 c. Pregnant Women
d.  All the above
____20. Which of the following is not a USDA grade of lamb.

a.  Prime
b.Select
c. Good
d. Utility
____21. Which wholesale cut would not be associated with a beef carcass?
a. Round
b. Loin
c. Rack
d. Rib
____22. Approximately what percent of U.S. beef grades Prime?
a. 8%
b.  5%

c.  10%
  d. 2%         



____23. What is the recommended size of a serving of boneless meat?

a.  ¾-1lb
b. ¼ - ⅓  lb 
 
c. ½-⅔lb 
d. 1¼-1½lbs
____24. What is the purpose of irradiation?
a. It destroys harmful bacteria 
b. It helps aid in retaining freshness
c. Speeds cooking
d. Both A and B
____25. Quality Grade refers to the tenderness, juiciness, and flavor of the lean.


a. True


b.  False
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