2006 Texas Tech Invitational FFA Meat Judging Contest Written Test

March 30, 2006
Instructions: Please choose the best answer according to the Yellow Pages.

1) For bony meat, how much meat should be allowed per serving? (page 41, question 147)
a. 1/4 to 1/3 lb
b. 1/3 to 1/2 lb
c. 3/4 to 1 lb

d. None of the above

2) True or False: Primal and subprimal cuts are sometimes sold directly to the consumer. (page 41, question 147)
a. True
b. False
3) What are the USDA grades for pork? (page 43, question 157)
a. Prime, Choice, Select, Standard, Commercial, Utility
b. Prime, Choice, Good, Standard, Utility
c. Prime, Choice, Good, Utility, Cull
d. US No. 1, US No. 2, US No. 3, US No. 4, Medium, Cull

4) Has pork quality changed in recent years? (page 48, question 185)
a. Yes, today’s pork is much leaner than it was in the past
b. Yes, today’s pork is much fatter than it was in the past

c. Yes, today’s pork is much lighter muscled than it was in the past

d. No, pork quality has not changed

5) Warm foods should be kept above ____ and cold foods should be kept below____. (page 55, question 227)
a. 40oF, 140oF
b. 140oF, 40oF

c. 150oF, 50oF

d. None of the above

6) If kept in a cool, dark pantry, how long can canned meat products such as chili be stored and safely used?  (page 61, question 250)
a. 5 years
b. 10 years

c. Forever

d. None of the above

7) How should a ham with no label be cooked? (page 49, question 189)
a. Heat to an internal temperature of 140oF

b. Heat to an internal temperature of 160oF

c. Heat to an internal temperature of 180oF

d. It is safe to eat without further heating 

8) What is the recommended storage rime for raw sausage kept in a 36 – 40oF refrigerator? (page 62 -63, question 262)
a. 1 – 2 days 

b. 3 – 4 days

c. 4 – 5 days

d. None of the above

9) True or False: Freezer burn is dangerous to consume. (page 65, question 269)
a. True
b. False

10)  What grade of poultry are you most likely to see in retail stores?  (page 43, question 159)
a. A
b. B

c. C

d. None of the above

11)  How long would it take to defrost a 1 inch steak in the refrigerator (36 – 40oF)?  (page 66, question 276)
a. 12 – 14 hours 

b. 3 – 5 hours/lb

c. 4 – 7 hours/lb

d. None of the above

12)  What foodborne bacteria produces a deadly toxin that causes botulism? (page 57, question 237)
a. Campylobacter jejuni
b. Clostridium perfringens

c. Escherichia coli

d. Clostridium botulinum

13)  What causes the change in flavor when meat is reheated?  (page 69, question 286)
a. Surface oxidation
b. Off flavors from the storage container

c. Bacteria in the meat

d. None of the above

14)  How does the lean-to-fat ratio affect the price of ground beef? (page 47, question 178) 

a. The price will be higher with less lean and more fat

b. The price will be higher with more lean and less fat

c. The price will be lower with less fat and more lean

d. It has no effect on the price 

15)  What is the difference between broiling and panbroiling? (page 71, question 298)
a. Broiling cooks the meat quicker than panbroiling
b. Panbroiling is used for thick roasts, and broiling is for steaks

c. In broiling, the heat source comes form the top, and in panbroiling, the heat source comes form the bottom

d. None of the above

16)  Of the following, which is true concerning a convection oven?  (page 87, question 375)
a. A convection oven will cook faster than a conventional oven
b. A convection oven will circulate hot air around the meat

c. A convection oven will cook more evenly than a conventional oven

d. All of the above are true

17)  True or False: A Yield Grade 2 carcass would have a higher ratio of lean to fat than a Yield Grade 1 carcass. (page 44, question 161)
a. True
b. False

18) Traditionally, what cut of meat was used for the London Broil?  (page 89-90, question 389)
a. Flank steak
b. Ribeye steak

c. Tenderloin steak

d. None of the above

19)  What is “fresh ham”? (page 91, question 398)
a. A pork hind leg that has been cooked and cured
b. A pork front or hind leg that has not been cooked or cured

c. A pork hind leg that has not been cooked or cured

d. None of the above

20)  What percentage of beef in the United States grades prime? (page 44, question 163)
a. 1%

b. 2%

c. 3%

d. None of the above 

21) What is a crown roast? (page 93, question 411)
a. A roast that is taken from the crown of the lamb leg
b. A lamb loin that has been cut using the “crown” method
c. Two lamb rib roasts that are sewed together to form a circle

d. None of the above

22)  True or False: If a food smells good, it is not always safe to eat.  (page 54, question 223)
a. True

b. False

23)  Which of the following meats are safe to eat? (page 60, questions 247 - 249)
a. Meat that has been damaged in a fire
b. Meat that has been contaminated with flood waters

c. Meat from a power outage that has reached 50oF for 4 hours

d. None of the above

24)  Who is most vulnerable to foodborne illness?  (page 58, question 238)
a. Young adults, senior citizens, and pregnant women
b. Senior citizens, pregnant women, and very young children

c. Pregnant women, very young children, and teenagers

d. No one is vulnerable to foodborne illness

25)  True or False: Beef liver is more mild than calf liver. (page 48, question 184)
a. True

b. False

