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Meat Evaluation and

B. Equipment
Each participant must bring two sharpened No. 2 pen
TeC h no I Ogy CDE (rev. Oct 2022) cils, a clean clipboard and a basic function calculator.
Calculatorausedin theeventshouldbe batterypowered,
Purpose nonprogrammable and silent. Participants must not
bring any blank paper, notes, trainiaigls, other elec
TheMeatsEvaluationandTechnologyCDE is beneficialto tronic items, purses or backpacks.
FFA Members who have an interest in the meat processing Blank paper and scanforms will be provided by the
and distribution industry, or who want to be an educated event committee.
consumer of meat products. C. Individual Activities

1.Placing Classes (beef or pork200 points maximum
Placing of no more than four (4) classes which may

E|igibi|ity include dasses of four exhibits OR possibly a keep/
cull class of more than four exhibits per class. Clas
The participant must be an active member of a chartered ses may come from the following list. Students will
DelawareFFA Chapterandenrolledin grades®, 10,11, or have 15 minutes to judge the placing classes.
12.(Teamstructure) - Carcassefbeefor pork, thatcanbe hangingquarters
or halves)
NOTE: Policy StatementBackfat Recommenda
tions for Placing Unribbed Pork Carcass
Event Procedures Classes The National Pork Board has pub
A. Eachteamwill becomprisedf 4 membersThe4 mem lished live and carcass specifications for the
berso6 scores wild.l be used t o dditiedremil e nahrek etto thaolg ,t ekanne wn
score. (National Pork Board, 2005). Porkicasses
B. Participants will not be allowed to possessiny person with lessthan0.60inchesbackfathavea higher
al electronic devices(i.e. cell phones,smart watches,air 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

pods, etc) other than those approved by event officials.
Participants who possess personal electronic devices

qualified from the event. evaluate the given carcass or carcasses against
- contemporaries within the class and rank
C. Dress Code Participants must come to the event-pre accordingly.

paredto work in acold storagdacility (approximately
0°C) for approximatelytwo hours.Participantsarere-

quired to wear protective clothing: 1) hard hats 2) 2. QuestionClassegbeefor pork) i 25 points
clean, white frocks 3) hairnets 4) warm clothing and One of the four placing classes will be selected as
properfootwear.Official FFA Jacketis to bewornun- classes for questions. Questions may be asked cov
derneath during the event. No Jewelry may be worn. ering the class. Answers will be transferred to the
Gum or Candy is prohibited. appropriateomputerizedcorecardNotepapewill

D. All participantsareexpectedo bepromptattheir sta be provided for notéaking for one identified quee
tionsthroughoutheevent;no provisionwill be made tionsclassesHowever participantswill notbeable
for tardiness and will cause late participants to lose to usetheir noteswhenansweringjuestionsPartic
event pints. ipants will be given a short time period to study

E. Noconversationwill beallowedbetweerparticipants their notes before answering questions after they
after the individual activities begin. Conversation have observed and placed the classes. Qusstion
among participants constitutes disqualification. will be worth five points each. Students will have

F. Participantandofficial judgesareto maketheirplac 15 minutes to judge the question class.
ings and identifications without hama the exhibit. Guidelinedfor Questions:

G. Two minutesstandbacktime onplacingclassewill be a. All guestionsnustbewrittenin amannetthat
utilized when applicable. they can be answered by only one of the fol

lowing responses: 1, 2, 3,4
b. Questions should pertain to the criteria and

Event Format differences used in placing tie#ass
A. The evenis comprised othe followingactivities: a (Trimness, Muscling, Quality and/or Sex).
written test, retail meatcutsidentification( no more Questionghatdo notrelateto the placingof
than30 cuts),placingof no morethan4 classe§may the class or are not significant to the overall
includekeep/cullclass) Keep/cull, muscleandbone evaluation are not desirable questiand
identification,andno morethanfive questiongfrom should not be used if possible.
one of the placing classes). c.  When asking questions about the differences
within aclassthedifferenceamustbevisually
distinguishable.
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d. SampIeAcceptabldguesnons
Whichbeefcarcashadthelargestribeye?
Which pork carcasfiadtheleastbackfat
opposite the last rib?
Whichribeyesteakexhibitedthebrightest
colored lean?
Whichhamwastrimmestbeneattthebutt
face?
Whichbeefrib exhibitedthe most

marbling in the blade face?

e. SampleUnacceptabl®uestions:
Which pork carcas$iada missingfoot?
Whichbeefcarcasslisplayedndications
of a bruise?
Whichribeyesteakwasbigger?

3. RetailMeatCutsldentification (beef,pork, or lamb)

- 210points. Studentswill have30 minutesto iden

tify the retail cuts.

Participants will identify no more than 30 retail
meats cuts found on the
Card. 6 The official <key
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 eor
rect species identification, two points for correct
primal cutidentification,onepointfor correctcook

ery and three points for correct retail trade name.
Answerswill berecordedbnacomputerizedgscore
card.

CLARIFICATION OF TERMS FOR RETAIL

ID

1 CHOPd Smaller flat cutsof meat,usuat
ly from the pork, veal or lamb rib, loin or
shoul der, generally
116 in thickness. A
size to be a single meal portion.

1 SLICEO A section of meat, usually less
thanoneinchthick, takenfrom thecenter
or either side ofenter ofthe legof pork,
lamb or veal.

1 STEAKS A flat cut of meat, larger than a
chop,rangingfromlJ &to 1 | o thiokhess
cut from various parts of a beef carcass, or
theshouldernof porkandveal. Thesizeof a
steak often is sufficient to provide more
than one portion.

1 ROAST (Meat Cut)d Cutsof meatlarger
thansteaksgchopsor slices(usuallytwo or
more inches tick). This cut is intended to
serve more than two people.

Written Exam- 50 points

Each participant will be given a 2§uestion writ
tentestrelatingto meatstorageand handlingcook

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
fromthepreviousthreey e anatiisalmeatevalua
tion tests. Students will have 30 minutes to take the
written exam.

5. Meat Formulation Problem Solving0 points

Participantwill completea meatformulationprob-
lem solving exercise. An example is at the end of
this chapter. Eight questions doebe answered
usingthecomputerizedscorecardTheonesolution
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 decinmdaces
androundedto two placesat eachstepin thecalcu
lation. If thethird decimalis five or more,thenum-
ber will be rounded upStudents will have 30
minutes to do the meat formulation problem.

C. TeamActivities

1.

—~

rang
chop

TeamPracticumExample#1 - 50 pointd  teams
will have 15 minutes for this activity.
Utilizing carcassprimal or subprimalexhibit, par
ticipants will be asked to identify the following
from selected locations on the exhibit:
tl\éalonmuSQIegrpups ication
ai |l Cutosggisgouglorsh g) i s |
Spinalisdorsi
Psoasnajor
Gluteusmedius
Bicepsfemoris
Semitendinosus
Semimembranosus
Major bones
Scapula
Humerus
Femur
- ThoracicVertebrae
ng fr dwnbarierteprae
usually is of
ExampleScenario:
Specificareason one ormorecarcasse®r whole
sale/subprimatutswill beidentified.Basedonthe
identifiedareas,participantswill conferwith team
members to answer the following items.

1) Findtheareaonthecarcassnarkedi A 0 .
Which of the following muscles can be
found within this area of the carcass?

a) Bicepsfemoris

b) Longissimuglorsi

c) Semimembranosus

d) Semitendinosus
On the Porterhouse steak at station #1,
namethemuscleidentifiedby thetagfi A 0 :

a) Spinalisdorsi

b) Gluteusmedius

¢) Semitendinosus

d) Psoagnajor
OntheChuckRoastat station#2,name
the bone specified

a) Femur

b) LumbarVertebrae

¢) Scapula

d) Humerus

(o]

a

2)

3)

by
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2. TeamPracticumExample#2 - 50 pointd Teamshavel5
minutes to complete this activity.
Utilizing keep/cullclass(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 thefour exhibitsandmarkit appropriately
on a computerized scorecard form to fit the scenario
given to them by the officials. Points will be assigned
to each kept cut for a total of 50 pointulled cuts

will receive a score of 0.

Example ScenarioAs a consumer, you arrive at a
sypermarket meat counter with the objective of select
ing ribeyesteakgor a socialgatheringbeinghostedat
your house. The guests include your immediate super
visor from work and her husband. Consequently, you
wish to select the steaks that are momtyjuflavorful

and tenderRefer to theKeep/Cull section from Indi
vidual Activities for further instructions.

Scoring

Theeventwill bedividedin thefollowing sectionsandscored
as follows:

Phase PossibleMax
Individual Activities 485maxtotal
Written test 50
RetailMeatscutsid (30 cuts) 210
PlacingClassegnomorethan 4) 200
FiveQuestionon 1 PlacingClass 25

Meat FormulationProblemSolving 50
TeamActivities

MuscleandBonelD 50
Keep/Cull 50

TotalMaximum points per team 2,240maxtotal

Tiebreakers

Tieswill bebrokenusingthefollowing procedureunlessother
wise noted by the CDE Chair:

1. Inbreakingatie for ateamtheretail cutsidentification
score will be used, and then total of placing classes.

2. Individualtieswill bebrokenby theretail cutsidentifica-
tion score will be used, and then total of placing classes.

Awards

Awardswill bepresentediuringa sessioratthe DelawareFFA
State Convention. In a team event, the top 3 individuals in the
state will be recognized mtage The winning team will
represenDelaware at thé&lationalConvention.

References

This list of referencess notintendedo beall-inclusive.Other

sources may be utilized and teachers are encouraged to make
use of thevery best instructional materials available. The fol
lowing list contains references that may prove helpful during
event preparation.

National FFA Core Catalogi http://shop.ffa.org/cde-
materials-c1289.aspx

1 MeatEvaluationHandbookhardbound)

1 RetailMeatlnstructionaMaterials/Instructo€ombo
Pack

RetailMeatTeamComboPack
RetailMeatsField Guide
RetailMeatsFlashCards
MeatldentificationTutorial CD-ROM
MeatB u y eGuides

NAMP MeatPosters
Beef,Lamb,PorkandVeal Cut Charts
MeatsEvaluationScanForms

= =4 =4 8 8 -8 - 4

CEV Multimedia
1020SELoop289,Lubbock,TX 79404,(800)922-9965

1 MeatEvaluationHandbookDVD)
1 RetailCutsldentification(DVD)

1 MeatScienceandFoodSafety(DVD) - writtenexam
resource

BeefMyology - http://bovine.unl.edu/bovine3D/eng/nintro.jsp
National Cattlemen'sBeefAssociation
9110E. NicholsAve. #300,CentennialCO80112,303)694
0305/1:800-368-3138

1 USDA Marbling Photographs

1 Guideto Identifying MeatCuts

91 https://store.beef.org/
American Meat ScienceAssociation(AMSA)
2441Village GreenPlace Champaignlllinois 61874,(800)
5172672
http://www.meatscience.org/page.aspx?id=539
Email: information@meatscience.org

1 USDAMarbling Photographs
Art Services|nc.
3015EarlPlaceN.E.,WashingtonD.C.,20018,(202)526-
5607
BeefRibeyeGrids
NASCO
901JanesvilleAvenue,P.0.Box 901, Fort Atkinson,WI 53538
-0901, 1-800:5589595

1 PreliminaryYield GradeRulers(http://

www.enasco.com/product/C02616N

1 BeefandPorkRibeyeGrids

Example Meats Evaluation Websitesof Classesand Materi -
als
http://aggiemeat.tamu.edu/judging/meatjudging.html
http://animalscience.unl.edu/meats/id/



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
http://aggiemeat.tamu.edu/judging/meatjudging.html
http://animalscience.unl.edu/meats/id/
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- Held ULS
ID # Primal Retail Second Digit Species J
1 A)(B)(C)D)(E 9)€1)(2)(3)(4 B Beef P Pork L Lamb
H) (100 (K) (L 8 5)(6)7)(8)(8
2 A (B)(C (D (E 3 o223 @ Primal Cuts |
-
F : ; ; ; é g = ? ; 2 j A Breast H Rib or Rack
3 <y = B Brisket | Round
LD (R (L 8 5)(6)(7)(8)(3 C Chuck J Shoulder
4 A)B)CIDE 3 0)(1)(2)3)(4 D Flank K Side (Belly)
H) (D) (Jd) (K (L N 8 5)(6)(7)8)(8 E Ham or Leg L Spareribs
A)(B)(CI(D)(E G 3 0)(1)(23(3)(a F Loin M Variety Meats
5 Q) (L N 8 5)(8)(7)(8)(9 G Plate N Various Meats
A)B)C) (D (E G 3 VL2 @
6 B (D@ X (L N 8 5)(8)(7)(8) (@ Retail Cuts )
7 : ? :: 2 E S : 2 ; 3 ; : Roasts/Pot Roasts Chops
A) (B (C D E® (PG 3 SIGIOIOIC 1) Ambrcan Siyla gh Am.Ohop
8 - 02 Arm Picnic 66 Blade Chop
H (D) K (LM N 8 2)(6)(7)(8)(I 03 Arm Roast 67 Blade Chop (Bnls)
9 A)(B)(C) (D) (E)(EIG 0 3 0)(1)(23(3)(4 04 Arm Roast (Bnls) 68 Butterflied Chop (Bnls)
HI (1) (J)(K) (L) (M) (N 5 8 5)(8)(7)(8)(9 05 Back Ribs 69 Country Style Ribs
A)(B)(© D (EF G 0 2) 3 )12 Q)4 06 Blade Roast 70 Loin Chop
W) (D ) (0 (L) () (N 5 8 5)(6)(7) (@) (8 07 Blade Boston 71 Rib Chop
A)(B)(C (D) E)E) G 0 2)(3 0)(1)(2)(3)(4 08 Bottom Round 72 Rib Chop (Frenched)
R (0000 (K) (L) (M) (N 5 8 5)(8)(7)(8) (9 Roast (Bnls) ;i 15.'”0'[‘ ,Chgﬁ
= 09 Bottom Round op Loin Chop
A)(B) (L) (D)(E)(E)G ? > 3 ? 1)(2)(3)(4 Rump Roast (Brils) 75 Top Loin Chop (Bnls)
DD UOLL) (M) N 2 - 5 2) %8 7 8.9 10 Brisket, Whole (Bnls) .
A) (B)(C) (D) (E)(F)(G 0 3 01 (2)(3) (4 1 Gentor Lok Reast Variety Meats
H) (1) () K) (L) (M) (N 5 8 5)(6).7)(8)(8 12 Center Rib Roast 76 Heart
ETAIMEATCUTIDENTIFICATIO T iy
| T 5 5 I 14 Eye Round Roast 78 Liver
A)(B) (C) (D) (E)(F) (G 0 3 0)(1)(2) (34~ 15 Flat Half (Bnls) 79 Oxtail
H) (D)) (K) (L) (M) (N 5.8 8 5)(6.(7)(8Y (9 16 Frenched Style g? iongue
A (B) (© D) (B)(F) (G 03 3 A (1 (2Xa\a | Fresh Side ing
H Ly K sy = o > e AL ,g tgﬁ,zﬁ;(ems) Various Meats
A s OU EJ A 7 d D CACLT 0 Mock Tender Roast ~ 82 Beef for Stew
H) (DO (K (L) (M EN 5(6) (1) (88 5) 6y \7) (8)\ 8 b1 Petite Tender 83 Cubed Steak
A) (B) (C) (D) (E)(E) (G 0D {2 GNA \0) G\(2) (30 Rib Roast 84 Ground Beef
W) (1) QD) (K (D G R £) (8\ () () Y8 2 @e\N@E @ 3 Rib Roast (Frenched) 85 Ground Pork
A (B) (CoD7 E) (F)1G) W e e | & (12 \3) 4 4 Ribs (Denver Style) ~ 86 Hocks
H) (0 () (KD (M) (N \5 ) (82 (7 \(8) Lo} ) \5\(6)(7¥8) (¢ 5 Rump Portion g; gﬁgzige fnk/Feitin
A) B €\ & F G\ 0)(1)(2)\3)(4 0) ) (2) (314 6 seve”g)e(’“eROaS‘
woowe QLOPEOINISY | /67w i Smoked/Cured
A)(B)(C1 () (E) (EXL@) | ORQLH2ZLS NS 0)(1)(2)(3)(4 9 Shoulder Roast (Bnis) 89 Brisket.Comed
HY (D () (R (L) (D (N sN8&) (78 (9 5)(8) (7)1 (8) (9 30 Sirioin Roast 90 Center Slice
A)(B) (C)(D\(E) (F\ G 0 NiV2) 34 0D 2R @ b1 Sirloin Half 91 Ham (Bnls)
H) (D) () (K \D) (M\N 5) (6 (7) (B (@ 5)(8)(7)(8) (3 32 Spareribs 92 Hocks
) (B)(C) (D) (E) (FLAG 0)1)(2)(3)(4 0)(1)(2)(3) (4 33 Square Cut (Whole) 93 Loin Chop
H) (1 () (K) (BT (N 5)(6)(7)(8) (9 5)(6)(7)(8)(9 34 Tenderloin (Whole) 4 Tionc Whale)
A) (B)(C) (D) (E) (F) (G 0)(1)(2) (3)(4 D) (2 (3) (4 5 Tip Roast (Bnis) = dihohop
— = —— 36 Tip, Cap Off Roast ~ 96 Rump Portion
1) GO L) ) AN 20 800 LA IIL 37 Top Loin Roast (Bnls) 97 Shank Portion
A)(B)© (D (EF) @G 0 (1)(2) (34 01234 38 Top Roast (Bris) 98 Slab Bacon
H) (D) () (KD (L) (WD (N 5)(6)(7)(8)(9 5)(6)(7)(8)(3 9 Top Round Roast 99 Sliced Bacon
A (B)(C D (EFG 0)(1)(2)(3) (4 VD2 @)@ 40 Tri-Tip Roast
H) (1 () (K (D) (W) (N 5)(8)(7)(8) (3 5 ® (D@ @
A) B C D (E (FIG 02 GIaE D23 GE Steaks
H) (1)) (K) (LM (N 5)(8)(7)(®) (3 IOLIOIC 41 Arm Steak
A) (B) (C) (D) (E)(F) G 0123 @ 012 (3 (4 i gfg:rft’ggﬁn "
A (D ) (K (L) (W) (N 5)(8)(7)(8) (3 5) (8 (D@ (3 A4’ CentorSlice
A) B C (D (ELF D@ BE 01234 45 Eye Steak (Bris)
H) (LK) (L) (M 5)(6)(7)(8)(S 8)(6)(7)(8)(9 46 Eye Round Steak
A)(B)(C (D) (E 0/01)(2)(3)(4 02 R4 47 Flank Steak
BN (BNIT g c 8 Mock Tender Steak
[ = B)LP)LL A)B)ICIDILEILE 0)11)12)13)14 0J11)12)13)14 DM 9 Porterhouse Steak
= H) (1) () (K) (D) (M) (N 5)(8)(7)(8)(9 8)(8) () (B) (9 0 Ribeye, Lip-On Steak
o ¢ 2 P)(L A)(B) (C) (D) (E) (F) (G D)2 @A 0123 @ LT D mom ; :g::g 2::,‘; -
- ~ H) (D @) & (O W W 587 ®@ 5® @ s// 3 Sirioin Cutlets
- B)(P)(L A)(B)(C) (D) (E;LFNG ] 2 3 (4 0 1 3) (4 D) (M) 6/ ; "
=B3 N R ENOT BR[| 2R § Sioad b
| B)(P)(L A B D)(E)(F)(G 01 3)(4 oM@ 3@ D M) om 6 Tenderloin Steak
- 0 4 H) (D I - 58 (7@ (@ 7 Tip, Cap Off Steak
o Bl P L A Bl C (D d 0 1,2)(3)(4 D M o8 Top Blade (Bnls) Flat Iron Steak
— 5 ) 1) () (KD (L) (M) (N 8 5)(6)(7)(8)(a 9 Top Loin Steak
- ¢ 6 B) (P) (L A) (B (C) D E) (F) G i 3 012 (3 (4 D) (M) oM ‘ EZ ;‘:S;c?';zaslfeak
_— BV KL M/ 5)(8 () 5)(6)(7)(8)(9 b2 Top Sirloin Steak (Bnls)
— ¢ 7 B)LPJLL A)'B % G 0){1112)(3 0)(1)(2)(3)(4 DM OM B3 Top Sirloin Cap Off Steak (Bnls)
- H)Cl L) (M) (N 5)(6)(7)(8)(9) I\ (5)(6)(7)(8)(9 4 Top Sirloin Cap Steak (Bnls)
- 8 B) (P) (L )A'c D) (E) (F) (G 0)(1)(2)(3)(4 ‘U\\z\z 4 D) (M) oM -
}- - H) (1) (@) (K) (L) (W) (N 5)(6)(7)(8)(3 5)(6 E] Cookery Methods ]
- ¢ 9 B (P A)(B)(C) (D) (E)(FI(G DD @RG DIEEn"N D, M 6WEb  DryHeat
— H) (1) () (K) (L) (M) (N 5)(6)(7)(8)(9 5)(6)(7)8)(9) ™ Moist Heat
— » T BI(P)(L A)BCDMMEEG 0)(1)(2)(3)(4 012 @) (4 D g 0/ @D/M  Dry or Moist Heat
1 H) (1) (30 (K) (L) (M) (N 5)(8)(7)(8) (9 5)(8)(7)(8) (38
- “ N L]
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