2007 San Antonio FFA Meat Judging Contest Written Test

February 11, 2007

Answer Key

Instructions: Please choose the best answer according to the Yellow Pages.

1) What are the USDA quality grades for veal? (page 43, question 157)
a. Prime, Choice, Select, Standard, Commercial and Utility

b. Prime, Choice, Good, Standard and Utility

c. Prime, Choice, Good, Utility and Mutton

d. US No. 1, US No. 2, US No. 3, US No. 4, Medium and Cull

e. None of the above

2) Which is NOT a safe method for defrosting frozen meats? (page 66, question 275)
a. In the refrigerator

b. In cold water

c. On the kitchen counter

d. In the microwave

e. All of the above are safe methods

3) How does the lean to fat ratio in ground beef affect the price? (page 47, question 178)
a. The price will be higher with more fat and less lean.
b. The price will be higher with equal amounts of lean and fat.
c. The price will be lower with more lean and less fat.
d. The lean to fat ratio has no effect on price.
e. None of the above

4) Which common foodborne bacteria have been found in improperly prepared Mexican      dishes such as tacos, beans and enchiladas? (page 57, question 237)
a. Clostridium perfringens
b. Escherichia coli
c. Listreria monocytogenes
d. Campylobacter jejuni
e. None of the above
5) Can the USDA investigate alleged foodborne illness as a result of eating at a restaurant? (page 59, question 241)
a. Yes, because the USDA has jurisdiction over local restaurants.
b. Yes, because the USDA has jurisdiction over all foods.
c. No, because the USDA has no jurisdiction outside of packing plants.
d. No, because the USDA has no jurisdiction over local food service establishments.
e. None of the above
6) How long is meat safe in the freezer, with the door closed, when the power is off? (page 59, question 244)
a. 1 – 2 hours

b. 6 – 8 hours
c. 1 day

d. 2 days

e. None of the above

7) How can you tell if mold on meat is harmful? (page 55, question 225)
a. Color

b. Smell

c. Taste

d. The presence of “fuzz”

e. None of the above

8) Is it legal to sell a product after its sell-by date? (page 52, question 210)
a. Yes, because sell-by labeling is not required by law.
b. Yes, because law states that the product can be sold no more than a week after the sell-by date.
c. No, because it is against the law.
d. No, because the meat is spoiled after the sell-by date.
e. None of the above

9) What common meat tenderizer comes from the fig? (page 51, question 201)
a. Bromelin

b. Ficin

c. Papain

d. Figlin

e. None of the above

10) Can tenderizers be used to upgrade beef? (page 51, question 204)
a. Yes, if they improve tenderness by half.
b. Yes, if they are added before the meat is sold.
c. No, because tenderizers really don’t improve tenderness.
d. No, because tenderizers don’t change the grade of beef.
e. None of the above

11) What are the USDA quality grades for beef? (page 43, question 157) 

a. Prime, Choice, Select, Commercial and Cull

b. Prime, Choice, Good, Standard and Utility

c. Prime, Choice, Good, Utility and Mutton

d. US No. 1, US No. 2, US No. 3, US No. 4, Medium and Cull

e. None of the above

12) What is the meaning of cutability when related to the grading of a carcass? (pg 44, question 161)
a. It refers to the yield of lean meat in a carcass.
b. It refers to the yield of fat in a carcass.
c. It refers to the yield of bone in a carcass.
d. It refers to the quality of a carcass.
e. None of the above

13) When buying uncooked bony meat such as spare ribs, how much meat should be        allowed for each serving? (page 41, question 147)
a. 1/4 to 1/3 pound per serving

b. 1/3 to 1/2 pound per serving

c. 3/4 to 1 pound per serving

d. 1 to 1 1/2 pounds per serving

e. None of the above

14) What percent of beef in the United States grades USDA Prime? (page 44, question 163)
a. 1%

b. 2%

c. 3%

d. 4%

e. None of the above

15) What is the pigment responsible for the red color of meat? (page 47, question 175)
a. Metmyoglobin

b. Oxymyoglobin

c. Deoxymyoglobin

d. Chloleglobin

e. None of the above

16) How much water, by law, can be added to a ham? (page 49, question 191)
a. No more than 5%

b. No more than 10%

c. No more than 15%

d. No more than 20%

e. None of the above

17) What foodborne bacteria can cause a serious kidney disease known as hemolytic
       uremic syndrome? (page 58, question 237)
a. Staphylococcus aureus

b. Yersinia enterocolitica

c. Campylobacter jejuni

d. Escherichia coli O157:H7

e. None of the above

18) What is “freezer burn”? (page 65, question 268)
a. The overcooking of meat before being placed in the freezer

b. A reaction between meat and the wrapping material that generates heat

c. The spoilage of meat when placed in a freezer

d. The drying out of the surface tissues of food during freezer storage

e. None of the above

19) How long is meat in the freezer safe to eat? (page 67, question 284)
a. One year

b. Two years

c. Two months

d. It is safe to eat no matter how long it has been in the freezer

e. None of the above

20) Can fat used for deep-fat frying be reused? (page 75, question 314)
a. Yes, strain with a cheese cloth, cover, and store in the refrigerator
b. Yes, just leave it in the fryer

c. No, fat for frying is only good once

d. No, frying fat has too high of a bacteria count

e. None of the above

21) What cooking method is used for cooking large cuts of meats or poultry uncovered, without adding water? (page 75, question 317)
a. Broiling

b. Stir Frying

c. Roasting

d. Panfrying

e. None of the above

22) What is the best method for knowing when a roast is done? (page 77, question 328)
a. By using a roasting schedule

b. By using a meat thermometer

c. By cutting a slit into the center

d. By using a timer

e. None of the above

23) What is cross contamination? (page 52, question 213)
a. Contamination from the floor to a meat product

b. The spread of harmful bacteria from one surface to another

c. Contamination from pork to beef

d. The spread of disease through a meat product

e. None of the above
24) What foodborne bacteria was recognized as a human foodborne illness after a Canadian outbreak was traced back to contaminated coleslaw? (page 58, question 237)
a. Escherichia coli

b. Listeria monocytogenes
c. Salmonella enteritidis

d. Yersinia enterocolitica

e. None of the above

25) What cut is traditionally used for the London Broil? (page 89, question 389)
a. Ribeye Steak

b. Flank Steak

c. 7 – Bone Steak

d. Eye of Round Steak

e. None of the above

