2006 San Antonio FFA Meat Judging Contest Written Test

(Answer Key)

February 12, 2006
Instructions: Please choose the best answer according to the Yellow Pages.

1) True or False: All beef is required to have a government grade stamped on it.

a. True

b. False  (Page 43, Question 156)
2) Which of the following does not affect meat quality?

a. Marbling

b. Color

c. Maturity

d. None of the above  (Page 44, Question 160)
3) What is the recommended storage time for ground meat and poultry in the refrigerator?

a. 3 – 4 days

b. 1 – 2 days  (Page 62)
c. 2 – 3 days

d. None of the above

4) How long does it take to defrost a whole turkey in the refrigerator?
a. 4 – 7 hours per pound

b. 12 – 14 hours per pound

c. 1 day per 1 to 2 pounds

d. 1 day per 4 to 5 pounds  (Page 66, Question 276)
5) Why is ground meat more perishable than roast or steak meats?

a. Ground meat is more sterile than roast or steak meats

b. Grinding exposes more of the interior meat to bacteria which may be on the surface of the meat or equipment  (Page 55-56 Question 230)
c. Ground meat naturally has a higher internal temperature than steak and roast meats

d. Ground meat is not more perishable than steak and roast meats

6) How long is meat safe in the refrigerator when the power is off?

a. 6 – 8 hours with the door remaining closed  (Page 59, Question 244)
b. 10 – 12 hours with the door remaining closed

c. 2 – 3 hours with the door remaining closed

d. None of the above

7) What meat product can be used to make a turkey ham?

a. Only turkey breast meat

b. Only turkey thigh meat  (Page 49, Question 187)
c. Turkey leg meat and all of the fat covering it

d. All turkey meat and the fat covering it

8) Which meats can you safely eat after cutting the mold off?

a. All deli meats

b. All cooked and cured meats
c. Hard salami, country ham, and dry-smoked turkey  (Page 55, Question 226)
d. No meat products are safe to eat after cutting the mold off

9) How thick should steaks and chops be for broiling?

a. 3/4 - 1 inch  (Page 74, Question 305)
b. 1/2 – 3/4 inch

c. 1 1/2 - 1 3/4 inch
d. None of the above

10)  How can overcooking the edges of roast be prevented?

a. By shielding the specific areas with small pieces of wax paper

b. By shielding the specific areas with small pieces of aluminum foil  (Page 85, Question 362)
c. By shielding the specific areas with small pieces of saran wrap

d. Overcooking the edges of a roast can not be prevented

11)  What is the “fell” on lamb?

a. A thin layer of ice caused by freezing

b. A term used to describe the external fat

c. A paper-like covering on lamb  (Page 92, Question 406)
d. None of the above

12)  By law, what is the fat content allowed in ground poultry?

a. 30%

b. 10 – 15 %

c. 7 – 14%

d. There is no Federal standard regulating the amount of fat in ground poultry  (Page 48, Question 182)
13)  True or False: Tenderizers affect the shelf-life of beef.
a. True

b. False  (Page 51, Question 206)
14)  What is the difference between a ham half and a portion such as a butt or shank portion?

a. A ham half has been cooked and cured, while a ham portion is fresh

b. A ham half has had no center slices removed, while a ham portion has  (Page 50, Question 195)
c. A ham half has had the bone removed, while a ham portion is bone-in

d. There is no difference between a ham half and ham portion

15)  What are the USDA quality grades for lamb?

a. Prime, Choice, Good, Utility, Cull  (Page 43, Question 157)
b. Prime, Choice, Select, Standard, Commercial, Utility

c. Prime, Choice, Good, Standard, Utility

d. US #1, US #2, US #3, US #4, Cull
16)  Which common foodborne bacteria was first found in chocolate milk in the United States?

a. Salmonella enteritidis

b. Clostridium botulinum
c. Yersinia enterocolitica  (Page 58, Question 237)
d. None of the above

17)  True or False: The USDA can not investigate alleged foodborne illness as a result of eating at a restaurant.
a. True  (Page 59, Question 241)
b. False

18)  At what temperature are trichinae parasites killed?

a. 140oF  (Page 92, Question 403)
b. 160oF

c. 180oF

d. None of the above

19)  What is meant by the term vacuum packaging?

a. The elimination of blood from a package
b. The elimination of air from a package  (Page 61, Question 253)
c. The elimination of nutrients from a package

d. The elimination of nitrogen from a package

20)  What is the best method of knowing when a roast is done?

a. When the roast is “fork” tender

b. By consulting a roasting schedule

c. By using a meat thermometer or probe (Page 77, Question 328)
d. None of the above
