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1. When assessing body condition of a mature lactating sow, you should feel for fat cover

a. over the shoulders and ribs

b. over the backbone/spine 


c. over and around the hips

d. all of the above
_____
2. Complete the statement: by exposing a doe to a buck, she will….


a. not come into heat



b. abandon her offspring


c. be more likely to come into heat

d. be more likely to have twins

_____
3. A bull breeding soundness exam includes

a. An evaluation of sperm number

b. An evaluation of sperm morphology

c. A physical examination

d. All of the above
_____
4. The term “Bull Power” refers to

a. the number of cows a bull can effectively service

b. the age of the bull


c. the bull’s EPDs





d. the records of the bull’s sire
_____
5. The flat iron steak comes from which wholesale cut?
a. chuck
b. rib

c. loin

d. round
_____
6. When is the best time to breed your doe for the first time?
a. she has reached 75% of her adult weight 
b. she is in good body condition & health

c.    she is 4-5 months old


d. both A and B are correct
_____
7. The highest prices are usually received for which grade of feeder cattle?

a. L-2

b. M-1

c. S-2

d. M-2
____
8. A pig now weighs 250 pounds. 75 days ago he weighed 100 pounds. He has eaten a total of 600 pounds of feed. What is his Feed Efficiency, also known as Feed-to-Gain Ratio?


a. 2


b. 4


c. 6


d. 8

_____
9.  Ionophores are fed to cattle in order to


a. increase feed per pound of gain
b. prevent infection


c. increase feed efficiency

d. prevent heifers from coming into heat

_____
10. Which of the following microorganisms are NOT found in the rumen of a cow?

a. yeast


b. bacteria


c. protozoa

d. all of the above are found in the rumen

_____
11. Which of the following can be supplemented in beef cattle diets to extend the shelf life of final products by preventing discoloration and oxidation of the meat?


a. vitamin E

b. phosphorous

c. ionophores
     d. salt
_____
12. Which of the following are benefits to crossbreeding?

a. improved female fertility

b. improved weaning weights


c. improved carcass traits

d. both A and B are benefits
_____
13. What is the best way to prevent the occurrence of PSE in pork products?


a. prevent stress during transport and slaughter
b. shower pigs in cold water before slaughter c. select for pigs with PSS genetics


d. both A and B
_____
14. A lamb should receive

in colostrum within the first 24 hours after birth.

a. 50%of its body weight

b. 10% of its body weight

c. 5% of its body weight 

d. 25% of its body weight
_____
15.  Wethers raised on a grain diet are at high risk for contracting

a. urinary calculi  
  b. foot rot  
    c. respiratory diseases
         d. parasites
_____
16. If a cow has shown no outward signs of heat in 3 months, and she has not been bred, then she is probably exhibiting signs of

a.estrus


b. Johnes disease

c. anestrus

d. dystocia
_____
17. Which reproductive structure is designed to restrict access to the uterus?

a. vagina      

b. cervix

 c. fallopian tube
d. follicle 
_____
18. What would be the best way to determine if a black cow is a carrier for the red color gene (the color black is a dominant trait and red is a recessive trait)?


a. breed her to a red bull




b. breed her to a black bull that is not a carrier for the red color trait


c. breed her to a black bull that is also a carrier for the red color trait




d. If she is black then you know she is definitely not a carrier for the red color gene
_____
19. Which of the following best describes the requirements for a “Natural” product?


a. The product must be minimally processed


b. The product cannot contain any artificial ingredients or colors



c. The product cannot contain any preservatives


d. All of the following apply
_____
20. Meat animals grazed on pasture can develop fat with a yellow tinge due to what compound?


a. parasites

b. chlorophyll

c. vitamin A 

d. carotene
_____   21. The most desirable time to harvest Corn for silage is during what stage?


a. 30 – 40 % moisture 
b. 30-40% dry matter
c. blister

d. both b and c

_____   22. Myotonic Congenita (Fainting Goat Syndrome) is a condition that affects:

a. muscle tissue

b. nervous tissue
c. gastrointestinal tract
d. skeletal tissue

_____   23. The forage which has the greatest quality potential as harvested forage is

a. fescue

b. alfalfa

c. orchardgrass

d. sorghum sudan
_____
 24. Beef carcasses are ribbed for evaluation at the 


a. 10th rib

b. 8th rib

c. 12th rib

d. 11th rib
_____
25. The term expressing the color change in freshly cut beef from dark purple to cherry red is


a. freshening

b. reddening

c. bleeding
d. bloom
