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Meat Evaluation and 

Technology CDE     (rev. Oct-2016) 

Purpose 

The Meats Evaluation and Technology CDE is beneficial to 

FFA Members who have an interest in the meat processing 

and distribution industry, or who want to be an educated 

consumer of meat products. 

 

Eligibility 

The participant must be an active member of a chartered 

Delaware FFA Chapter and enrolled in grades 9, 10, 11, or 

12. (Team structure) 

 

Event Procedures 

A.  Each team will be comprised of 3 members. The 3 mem-

bers’ scores will be used to determine the total team 

score. 

B.  All electronic communication devices will be turned into 

the advisors prior to the beginning of the event. Failure 

to do so will result in disqualification. 

C. Dress Code- Participants must come to the event pre-

pared to work in a cold storage facility (approximately 

0o C) for approximately two hours. Participants are re-

quired to wear  protective clothing: 1) hard hats 2) 

clean, white frocks 3) hairnets 4) warm clothing and 

proper footwear. Official FFA Jacket is to be worn un-

derneath during the event. No Jewelry may be worn.  

Gum or Candy is prohibited.   

D. All participants are expected to be prompt at their sta-

tions throughout the event; no provision will be made 

for tardiness and will cause late participants to lose 

event points.  

E. No conversation will be allowed between participants 

after the individual activities begin. Conversation 

among participants constitutes disqualification. 

F. Participants and official judges are to make their plac-

ings and identifications without handling the exhibit. 

G. Two minutes stand back time on placing classes will be 

utilized when applicable. 

 

Event Format 

A. The event is comprised of the following activities:  a 

written test,  retail meat cuts identification ( no more 

than 30 cuts), placing of no more than 4 classes (may 

include keep/cull class), Keep/ cull, muscle and bone 

identification, and no more than five questions (from 

one of the placing classes). 

B. Equipment 

 Each participant must bring two sharpened No. 2 pen-

cils, a clean clipboard and a basic function calculator. 

Calculators used in the event should be battery powered, 

non-programmable and silent. Participants must not 

bring any blank paper, notes, training aids, other elec-

tronic items, purses or backpacks.  

 Blank paper and scan forms will be provided by the 

event committee.    

C. Individual Activities  

1.Placing Classes (beef or pork) - 200 points maximum 

 Placing of no more than four (4) classes which may 

include classes of four exhibits OR possibly a keep/

cull class of more than four exhibits per class. Clas-

ses may come from the following list.  

· Carcasses (beef or pork, that can be hanging quarters 

or halves)  

 NOTE: Policy Statement-Backfat Recommenda-

tions for Placing Unribbed Pork Carcass 

Classes - The National Pork Board has pub-

lished live and carcass specifications for the 

“ideal” market hog, known as Symbol III 

(National Pork Board, 2005). Pork carcasses 

with less than 0.60 inches backfat have a higher 

incidence of bellies which are too thin for high 

quality bacon production and also tend to have 

unacceptably low marbling levels and less pal-

atable pork.  If this situation is presented in 

competition, students would be expected to 

evaluate the given carcass or carcasses against 

contemporaries within the class and rank    

accordingly. 

 
2. Question Classes (beef or pork) – 25 points  

 One of the four placing classes will be selected as 

classes for questions. Questions may be asked cov-

ering the class. Answers will be transferred to the 

appropriate computerized scorecard. Notepaper will 

be provided for note-taking for one identified ques-

tions classes. However, participants will not be able 

to use their notes when answering questions. Partic-

ipants will be given a short time period to study 

their notes before answering questions after they 

have observed and placed the classes. Questions 

will be worth five points each. 

 Guidelines for Questions: 

a. All questions must be written in a manner that 

they can be answered by only one of the fol-

lowing responses: 1, 2, 3, 4 

b. Questions should pertain to the criteria and 

differences used in placing the class 
(Trimness, Muscling, Quality and/or Sex). 

Questions that do not relate to the placing of 

the class or are not significant to the overall 

evaluation are not desirable questions and 

should not be used if possible.  

c. When asking questions about the differences 

within a class, the differences must be visually 

distinguishable.  
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d. Sample Acceptable Questions:  

· Which beef carcass had the largest ribeye? 

· Which pork carcass had the least backfat 

        opposite the last rib? 

· Which ribeye steak exhibited the brightest 

        colored lean? 

· Which ham was trimmest beneath the butt 

        face? 

· Which beef rib exhibited the most  

         marbling in the blade face? 

 e.   Sample Unacceptable Questions: 

· Which pork carcass had a missing foot? 

· Which beef carcass displayed indications  

        of a bruise? 

· Which ribeye steak was bigger? 

3. Retail Meat Cuts Identification  (beef, pork, or lamb) 

- 210 points 

 Participants will identify no more than 30 retail 

meats cuts found on the “Meats Identification 

Card.” The official key (Retail Cuts Coding) is lo-

cated at the end of this chapter of the handbook. 

Only the cuts listed are eligible to be used in this 

event. Participants will be given one point for cor-

rect species identification, two points for correct 

primal cut identification, one point for correct cook-

ery and three points for correct retail trade name. 

Answers will be recorded on a computerized score-

card. 

CLARIFICATION OF TERMS FOR RETAIL 

ID 

 CHOP—Smaller, flat cuts of meat, usual-

ly from the pork, veal or lamb rib, loin or 

shoulder, generally ranging from ½” to 

1½” in thickness. A chop usually is of a 

size to be a single meal portion. 

 SLICE—A section of meat, usually less 

than one inch thick, taken from the center 

or either side of center of the leg of pork, 

lamb or veal. 

 STEAK—A flat cut of meat, larger than a 

chop, ranging from ¾” to 1½” of thickness 

cut from various parts of a beef carcass, or 

the shoulder of pork and veal. The size of a 

steak often is sufficient to provide more 

than one portion. 

 ROAST (Meat Cut)—Cuts of meat larger 

than steaks, chops or slices (usually two or 

more inches thick). This cut is intended to 

serve more than two people. 

 

4. Written Exam - 50 points 

Each participant will be given a 25- question writ-

ten test relating to meat storage and handling, cook-

ery, nutrition, food safety (HACCP principles, bio-

security and personal safety), animal welfare and 

animal identification systems. Questions will be 

multiple choice format. All questions will be based 

on materials taken from the “Meat Science and 

Food Safety” DVD.  

 

C. Team Activities  

1. Team Practicum Example #1 - 50 points 

 Utilizing carcass, primal or subprimal exhibit, par-

ticipants will be asked to identify the following 

from selected locations on the exhibit: 

 Major muscle groups:  

· Longissimus dorsi 

· Spinalis dorsi 

· Psoas major 

· Gluteus medius 

· Biceps femoris 

· Semitendinosus 

· Semimembranosus 

  Major bones: 

· Scapula 

· Humerus 

· Femur 

· Thoracic Vertebrae 

· Lumbar Vertebrae 

  

 Example Scenario: 

 Specific areas on one or more carcasses or whole-

sale/subprimal cuts will be identified. Based on the 

identified areas, participants will confer with team 

members to answer the following items. 

1) Find the area on the carcass marked “A”. 

Which of the following muscles can be 

found within this area of the carcass? 

a) Biceps femoris 

b) Longissimus dorsi 

c) Semimembranosus 

d) Semitendinosus 

2) On the Porterhouse steak at station #1, 

name the muscle identified by the tag “A”: 

a) Spinalis dorsi 

b) Gluteus medius 

c) Semitendinosus 

d) Psoas major 

3) On the Chuck Roast at station #2, name 

the bone specified by tag “B”: 

a) Femur 

b) Lumbar Vertebrae 

c) Scapula 

d) Humerus 

 

2. Team Practicum Example #2 -Meat Formulation 

Problem Solving - 50 points 

 Participants will complete a meat formulation prob-

lem solving exercise. An example is at the end of 

this chapter. Eight questions are to be answered 

using the computerized scorecard. The one solution 

to the meat formulation problem will be worth 10 

points. The other 8 questions based on the correct 

formulation will be valued at 5 points each. All 

problems will be worked to three decimal places 

and rounded to two places at each step in the calcu-

lation. If the third decimal is five or more, the num-

ber will be rounded up.  
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3. Team Practicum Example #3 - 50 points 

 Utilizing keep/cull class(es), the participants will work 

as a team to appraise a class of primal, subprimal or 

retail cuts. A scenario will be provided which will al-

low  participants to make conclusions. Team members 

will identify the four exhibits and mark it appropriately 

on a computerized scorecard form to fit the scenario 

given to them by the officials. 

Example Scenario:  As a consumer, you arrive at a 

supermarket meat counter with the objective of select-

ing ribeye steaks for a social gathering being hosted at 

your house. The guests include your immediate super-

visor from work and her husband. Consequently, you 

wish to select the steaks that are most juicy, flavorful 

and tender. Refer to the Keep/Cull section from Indi-

vidual Activities for further instructions. 

 

Scoring 
The event will be divided in the following sections and scored 

as follows: 

 

Tiebreakers 
Ties will be broken using the following procedure, unless other-

wise noted by the CDE Chair: 

1.  In breaking a tie for a team the retail cuts identification 

score will be used, and then total of placing classes. 

2. Individual ties will be broken by the retail cuts identifica-

tion score will be used, and then total of placing classes. 

 

Awards 
Awards will be presented during a session at the Delaware FFA 

State Convention. In a team event, the top 3 individuals in the 

state will be recognized on stage. The winning team will be 

References 
This list of references is not intended to be all-inclusive. Other 

sources may be utilized and teachers are encouraged to make 

use of the very best instructional materials available. The fol-

lowing list contains references that may prove helpful during 

event preparation.  

 

National FFA Core Catalog – http://shop.ffa.org/cde-

materials-c1289.aspx  

 Meat Evaluation Handbook (hard bound) 

 Retail Meat Instructional Materials/Instructor Combo 

Pack 

 Retail Meat Team Combo Pack 

 Retail Meats Field Guide 

 Retail Meats Flash Cards 

 Meat Identification Tutorial CD-ROM 

 Meat Buyer’s Guide 

 NAMP Meat Posters 

 Beef, Lamb, Pork and Veal Cut Charts  

 Meats Evaluation Scan Forms 

 

CEV Multimedia 

1020 SE Loop 289, Lubbock, TX 79404, (800) 922-9965 

 Meat Evaluation Handbook (DVD) 

 Retail Cuts Identification (DVD) 

 Meat Science and Food Safety (DVD) - written exam 

resource 

 

Beef Myology -  http://bovine.unl.edu/bovine3D/eng/nIntro.jsp  

National Cattlemen's Beef Association 

9110 E. Nichols Ave. #300, Centennial, CO 80112, (303) 694-

0305/1-800-368-3138 

 USDA Marbling Photographs 

 Guide to Identifying Meat Cuts 

 https://store.beef.org/ 

American Meat Science Association (AMSA) 

2441 Village Green Place, Champaign, Illinois 61874, (800) 

517-2672 

http://www.meatscience.org/page.aspx?id=539 

Email: information@meatscience.org 

 USDA Marbling Photographs 

Art Services, Inc. 
3015 Earl Place, N.E., Washington, D.C., 20018, (202) 526-

5607 

Beef Ribeye Grids 

NASCO 
901 Janesville Avenue, P.O. Box 901, Fort Atkinson, WI 53538

-0901, 1-800-558-9595 

 Preliminary Yield Grade Rulers (http://

www.enasco.com/product/C02615N) 

 Beef and Pork Ribeye Grids 

 

Example Meats Evaluation Websites of Classes and Materi-

als 

http://aggiemeat.tamu.edu/judging/meatjudging.html  

http://animalscience.unl.edu/meats/id/  

Phase Possible Max 

Individual Activities 485 max total 

Written test 50 

Retail Meats cuts id (30 cuts) 210 

Placing Classes (no more than 4) 200 

Five Questions on 1 Placing Class 25 

Team Activity  

Meat Formulation Problem Solving 50 

Muscle and Bone ID 50 

Keep/ Cull 50 

Total Maximum points per team 1,605 

http://store.nexternal.com/ffa/cde-materials-c1289.aspx
http://store.nexternal.com/ffa/cde-materials-c1289.aspx
http://bovine.unl.edu/bovine3D/eng/nIntro.jsp
https://store.beef.org/
http://www.meatscience.org/page.aspx?id=539
mailto:information@meatscience.org
http://www.enasco.com/product/C02615N
http://www.enasco.com/product/C02615N
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DELAWARE FFA MEATS CDE 

 

 

 

 

 

 

 

RETAIL MEAT CUTS IDENTIFICATION 

 

30 CUTS @ 7 POINTS EACH 
 

=  

210 POINTS 

DO NOT WRITE  

IN THIS SECTION 
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