2018 State Meats Evaluation Written Examination
Directions: Place your name, chapter, and contestant number on the accompanying scantron form that you will receive from the test administrators.  Read each of the following multiple-choice items and the possible answers carefully.  Mark the letter of the correct answer on your answer sheet (scantron form) as instructed by the test administrators.  PLEASE MAKE NO MARKS ON THIS TEST.
1. Which legislation was enacted the same day as the Meat Inspection Act and paved the way for the Food and Drug Administration (FDA)?
a. Humane Slaughter Act

b. Packers and Stockyard Act
c. Pure Food and Drug Act
d. Wholesome Meat Act
2. In 2002, the FDA began requiring nutritional labels to include: 
a. trans-fat content.
b. the location of all food processing of the product. 
c. the number of servings per container. 
d. all food products including single ingredient foods, such as fresh meat. 
3. Which is not true of the Uniform Retail Meat Identity Standards?
a. Establishes a single, specific name for each basic retail cut
b. Implemented by the federal government in 1973
c. Increased the amount of information found on the label of a meat package
d. Is a voluntary program for those in the meat industry to participate in
4. The Packers and Stockyards Act enacted on June 15, 1921 gave the Secretary of Agriculture and the USDA authorization to: 
a. regulate livestock marketing.
b. regulate meat packing. 
c. monitor scales and brands. 
d. all of the above
5. When considering growth-promoting implants, which of the following is NOT a natural, gender-based hormone? 
a. Estradiol

b. Progesterone

c. Testosterone

d. Zeranal
6. Adverse weather conditions: 
a. can decrease the incidence of illness in animals due to rapid change. 
b. should be monitored during high stress situations in an animal’s life such as calving, weaning and shipping. 
c. will not affect rate of gain. 
d. can benefit by helping add weight when the weather is exceptionally cold and the animals consume more feed. 
7. Why is feed withheld from an animal for 12 hours prior to slaughter?
a. Animal does not need feed any longer so this saves feed for other animals
b. Free the time of the producer so that he/she can attend to other matters
c. Reduce the risk of microbial contamination from visceral punctures
d. Save money for the producer by eliminating the cost of feed during that period
8. Meat varies in tenderness:
a. based on the muscle it is from. 
b. the closer it is cut from the center of the carcass. 
c. based on the temperature at which it is cut. 
d. throughout an animal carcass, no matter the muscle it comes from. 
9. The shoulder on pork and lamb is equivalent to which primal cut for beef?
a. Brisket
b. Chuck
c. Shoulder
d. Round
10. What are the two main advantages to vacuum packaging? 
a. Eliminates almost all air from the package and causes meat to appear dark. 
b. Gives an odor after opening and eliminates all air from the package. 
c. Increases the length of time meat can be kept and decreases shrinkage of meat due to moisture loss. 
d. Decreases shrinkage of meat due to moisture loss and decreases the defrost time. 
11. If a meat product must be sold by June 25, 2018 for the consumer to have reasonable time after purchase for use, what will the product date say on the label?
a. Sell by June 25, 2018
b. Food product should be used by June 25, 2018
c. Good until June 25, 2018
d. Use by June 25, 2018
12. Which is the most commonly aged meat product?
a. Beef
b. Chicken
c. Lamb
d. Pork
13. Meat from a sheep that is less than one year of age is:
a. Bob veal.
b. Lamb.
c. Mutton.
d. Veal.
14. The amount of ossification in the cartilaginous buttons on the sacral and lumbar vertebrae is used to establish the:
a. carcass maturity score for beef and lambs.
b. quality grade of beef into prime and choice.
c. quality grade of pork in number 1 and 2.
d. yield grade for lambs into USDA Choice.
15. Which of the following is NOT a characteristic included in determining lean evaluation? 
a. degree of marbling
b. color

c. firmness

d. age of animal

16. Which has a refrigerator storage time of one week?
a. fresh, uncooked variety meat
b. fresh, uncooked veal
c. processed frankfurters

d. processed sausage

17. If repackaging meat before freezer storage, what type of wrap should NOT be used? 
a. freezer storage bags
b. aluminum foil 
c. paper bags
d. heavyweight plastic wrap
18. The dehydration of the surface tissues of a food is: 
a. freezer burn. 
b. palatability. 
c. sarcomere. 
d. myosin. 
19. Which is not an approved way to handle ground beef once it has been purchased?
a. choose a cool package at the store
b. keep refrigerated and use within two days
c. place the package in a sealed plastic bag
d. store on the top shelf of the refrigerator
20. Which is most true when cooking frozen meat?
a. decreases the cooking time
b. defrosting of the meat must occur before meat is cooked
c. requires meat to be placed farther from heat source
d. requires meat to be placed closer to the heat source
21. Bringing meat to room temperature before cooking:   
a. makes the meat more juicy. 
b. decreases it’s cooking time. 
c. makes handling more safe. 
d. increases the chance of harmful bacterial growth. 
22. A minimum internal temperature of 160° F is needed for which pork product?
a. ground pork
b. ham
c. pork chop
d. pork roast
23. Which of the following is NOT true of internal temperatures? 
a. Internal temperature is the temperature of meat in the center of the thickest portion of the cut. 
b. Must be monitored to ensure killing of harmful bacteria. 
c. Must be monitored to maximize palatability. 
d. Is higher for whole muscle products versus ground products. 
24. What advantage does convection oven cooking hold over oven roasting?
a. Allows a char-broiled appearance
b. Immerses meat in hot fat
c. meat cooks evenly in less time
d. results in a more smoked taste
25. Microwave cooking may be quick and easy, but often results in: 
a. the damage to the microwave. 
b. an increased amount of bacteria growth. 
c. overcooked meat that creates a tough product. 
d. different cooked texture in comparison to other cooking methods. 
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