North Carolina FFA Association

2018 Meats Evaluation CDE

 MEATS CDE FORMULATION PROBLEM

100 Total Points

Part I – Use the Pearson Square to determine the amounts of the two types of meat that must be blended together to give the desired fat content. 
Students are to work the problems on the scratch paper provided and record their answers on the answer sheet provided.
PLEASE MAKE NO MARKS ON THIS PAPER.
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Scenario

Patterson Packers Inc. must operate according to USDA guidelines when producing ground beef.    However, Patterson Packers also has its own specific requirements.  Determine which available ingredients to use (and at what levels) to make the lowest priced ground beef acceptable to the company management.
ORDER 2018-1:
FFA Batch of Fresh Ground Beef to be delivered

June 19, 2018 to Raleigh, NC for the State FFA Convention
Patterson Packers Inc. Guidelines on Ground Beef Manufacture

To get the most desirable color and maximum shelf life, all boneless meats used to manufacture ground beef shall be fresh (not frozen), well chilled (temperature no higher than 37°F), and shall arrive at the plant within 72 hours of slaughter.

USDA Ground Beef Regulations

The terms “Ground Beef” and “Chopped Beef” are synonymous.
“Ground Beef” must be made with fresh and/or frozen beef with or without USDA approved seasoning.

“Ground Beef” must be made without the addition of fat as such, and shall contain no more than 30% fat.  

“Ground Beef” may contain added water, binders, or extenders.
“Ground Beef” may contain beef cheek meat not to exceed 25%.
Heart and tongue are not acceptable ingredients.

If the name is qualified by the name of a particular cut, such as “Ground Beef Round” or “Beef Chuck, Ground” the product must consist entirely of meat from the particular cut or part.

FFA Specifications for Order 2018-1 Fresh Ground Beef Manufacture

Desired fat content of finished product – 7%
Batch Size – 2000 lbs.

Manufacturing Date – June 18
No product over 4 days old may be used.
No variety meats may be used.
No product stored at 37°F or higher may be used.

	Ground Beef Ingredients Available

	Ingredient
	Slaughter Date
	Storage Temperature (Fº)
	Fat Content
	$ Price/ Pound

	Fresh Bull Meat 
	June 17
	34°F
	5%
	2.19

	Chuck, Shoulder Clod Trimmed
	June 16
	33°F
	18%
	2.01

	Top Sirloin Butt Steak, Boneless
	June 17
	36°F
	6%
	3.60

	100% Lean Inside Round
	June 16
	38°F
	0%
	2.66

	90% Lean Trim
	June 13
	35°F
	10%
	1.98

	Flank Steak
	June 17
	34°F
	8%
	4.62

	75% Frozen Lean
	June 15
	24°F
	25%
	1.57

	Beef Liver
	June 16
	33°F
	4%
	0.99


ANSWER SHEET

Part II – Ten questions based on the problem from Part I.

Students will receive 10 points for each correct answer (100 possible points).
Name_______________________ Chapter_____________________ Participant Number__________
Place the answers on the line provided under each question.
1. What is the best combination to provide the least cost ground beef at the required specifications?
___________________________________________________________________
2. What ingredient does not meet the FFA’s freshness requirement?
___________________________________________________________________
3. How many pounds of ground beef will be in the finished product? 

_________________
4. What is the total cost for the finished product?

___________________
5. Which product was stored too warm to meet the FFA’s temperature specifications?

____________________________________

6. What is the total cost per pound of the finished product?
______________________________________________________________________
7. Which product does not meet the FFA’s ingredient requirement for use in ground beef?

___________________________________
8. What is the total fat content in pounds of the final batch of ground beef? ​​​​​​​​​​​​​​​
__________________________

9. What is the best combination to provide the HIGHEST cost ground beef at the required specifications? 
_________________________________

10. Which ingredient from the Ingredients Available list had the greatest percentage of fat? 
_________________________________________
student instructions





A least-cost determination shall be performed on acceptable meat ingredients to select those meats that produce the lowest cost product that conforms to all ground beef guidelines.


To simplify the grinding and blending operation, only two meat ingredients will be used for each batch of ground beef produced.


Rounding of decimals:  1 – 4 will be rounded down and 5 – 9 will be rounded up.


Perform ALL work to two decimal places (round cents up or down based on #3).





* NOTE:  In an actual situation, overhead cost must also be added to the cost of the ground beef to account for labor, equipment, transportation, etc.  In this exercise, the student will only be determining meat cost and need not be concerned with overhead costs.
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