2015 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. Oven roasting meat at over 325°F will most likely result in:
a. Decreased juiciness. 
b. Increased tenderness.
c. Savings in the cost per serving.
d. Undercooked meat.
Meat Science and Food Safety, Slide 126
2. Ingredients on a “canned meat product” are listed in order of:
a. Cost of ingredient.
b. Decreasing weight.
c. Fat content.
d. Percentage.
Meat Science and Food Safety, Slide 153
3. Which is NOT true of HACCP?
a. Establishes corrective actions

b. Establishes record-keeping procedures
c. Federal law that governs all food processors

d. Stands for Hazard Analysis Critical Control Points
Meat Science and Food Safety, Slides 175-176
4. How is meat consumed in the diet measured?
a. Cooked ounces
b. Dry milligrams
c. Raw milligrams
d. Raw ounces
Meat Science and Food Safety, Slide 44
5. What part of the body is MOST responsible for producing cholesterol?
a. Brain
b. Heart
c. Kidneys
d. Liver
Meat Science and Food Safety, Slide 51
6. Which is an example of a “moist cooking method”?
a. Braising

b. Deep fat frying
c. Roasting
d. Stir frying
Meat Science and Food Safety, Slide 146
7. What is another name for “cold cuts”?
a. Canned meat
b. Frankfurters
c. Luncheon meat
d. Summer sausage
Meat Science and Food Safety, Slide 154
8. What is the maximum number of hours before discarding food held between 40°F (4°C) and 140°F (60°C)?
a. 2 
b. 4
c. 6
d. 8
Meat Science and Food Safety, Slide 181
9. Which is NOT true of protein in the diet?
a. Aids in repair of body cells
b. Maintains blood pH in 5.00 to 5.50 range
c. Readily absorbed from meat
d. Strengthens the body’s immune system
Meat Science and Food Safety, Slide 46
10. Which is TRUE in regards to lean meat in the diet?
a. Contains more fat than most American cheese

b. Has fewer calories per ounce than some fruits

c. Higher in fat content than peanut butter
d. Is low in amino acids and zinc







Meat Science and Food Safety, Slide 56
11. Trichinosis is caused when which meat product is not properly cooked?
a. Eggs
b. Fish
c. Pork
d. Poultry
 Meat Science and Food Safety, Slide 191
12. What is the MAXIMUM percent of a person’s daily caloric intake that should come from fat?
a. 20
b. 29
c. 33
d. 36
Meat Science and Food Safety, Slide 50
13. Which is an example of skeletal meat?
a. Frankfurter
b. Heart
c. Pork belly
d. Sausage
Meat Science and Food Safety, Slide 156
14. Which food infection is usually caused when foods are prepared by hand which do not require heating before consumption?
a. Botulism 
b. Perfringens 

c. Staphylococcal 
d. Trichinosis







Meat Science and Food Safety, Slide 187
15. When cooking, allowing meat to set for at least three minutes after removing from the heat will most likely result in:
a. A dryer cut of meat.
b. Less juice loss.
c. More bacteria.
d. Overcooking.
Meat Science and Food Safety, Slide 129
16. Why is sodium nitrite (NaNO2) added to processed meat products?
a. Add flavor
b. Increase shelf life
c. Prevent the growth of Clostridium botulinum
d. Stimulate the oxidation process
Meat Science and Food Safety, Slide 159
17. Which is NOT true of botulism?
a. Comes from canned meat and seafood 
b. Form of food intoxication
c. Undercooked pork is the major cause

d. Ten percent of cases are fatal







Meat Science and Food Safety, Slide 186
18. Which is an essential amino acid for children but not adults?
a. Arginine
b. Histidine
c. Lysine
d. Valine







Meat Science and Food Safety, Slide 47
19. Which meat product contains 74% of the recommended daily allowance for vitamin B12?
a. Beef
b. Chicken
c. Lamb
d. Pork
Meat Science and Food Safety, Slide 57
20. The USDA recommends that whole muscle products be cooked to at least what stage?
a. Medium
b. Medium rare
c. Rare
d. Well done
Meat Science and Food Safety, Slide 128
21. Which is true of starter cultures in processed meats?
a. Aid in binding lean and fat for improved product texture
b. Keep ingredients and seasonings evenly distributed throughout a mix

c. May contain harmful bacteria
d. Reduce pH and the rate of harmful bacteria growth
Meat Science and Food Safety, Slide 170
22. Approximately how many grams of protein are in an 8 ounce “ribeye” steak?
a. 21
b. 44
c. 56
d. 63
Meat Science and Food Safety, Slide 48
23. When pathogenic bacteria grew in the food, produced a toxin and made the consumer sick after eating, the foodborne illness is a result of food:
a. Allergies.
b. Infection.
c. Intoxication.
d. Irradiation.
Meat Science and Food Safety, Slide 184
24. Butylated hydroxyanisole (BHA) is commonly used in the meat processing industry to:
a. Give the meat a natural flavor.
b. Increase oxidation.
c. Prevent rancidity.
d. Retard mold growth.

Meat Science and Food Safety, Slide 160
25. The minimum internal temperature for cooking hamburger is closest to which stage of cooking for a “ribeye” steak?
a. Medium
b. Medium rare
c. Rare
d. Well done







Meat Science and Food Safety, Slide 128
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