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2018 North Carolina Meat Evaluation CDE
Retail Meat Quality Questions for 1, 2, 3, and 4
Please place the correct Number in the blank beside the number for each question pertaining to the retail class identified by the numbers 1, 2, 3, and 4.
____1. Which steak has the highest degree of marbling?
____2. Which steak has the smallest spinalis dorsi?
____3. Which steak has the hardest, whitest fat?
____4. Which steak has the greatest amount of external fat?
____5. Which steak has the smallest lip?
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