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 MEATS CDE FORMULATION SCORING RUBRIC
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.  (Total possible score = 20 points)

	Criteria
	Points Allowed
	Points

Earned

	A. Pearson Square is set up correctly on answer sheet for the selected product
	3 point per number = 

15 possible points
	

	B. Work shows student understood the Pearson Square Difference in A and B = 30 = Sum of D and E
	6 points
	

	C. Correct % of whole boneless picnic shoulder  = 60.00% 
(Shown by work)
	6 points
	

	D. Correct % of 42% Trim Combo = 40.00% (shown by work)
	6 points
	

	E. Correct lbs. of Whole boneless picnic shoulder = 1,200.00 (shown by work)
	6 points
	

	F. Correct lbs. of 42% Trim Combo = 800.00  (shown by work)
	6 points
	

	G. Correct lbs. of fat from WBPS = 336.00 (shown by work)
	6 points
	

	H. Correct lbs of fat from 42% Trim C. = 464.00 (shown by work)
	6 points
	

	I.  Fat % verified by dividing 800 by 2000 = 40%
	3 points
	

	
	Total Points Earned =
	

	Minus:  Work on answer sheet is not within designated area
	0 to 3 points
	

	Minus: Work is not legible and can’t be interpreted
	0 to 3 points
	

	Minus: Errors in decimal placement
	0 to 3 points
	

	
	Minus Penalty Points =
	

	Pearson Square Points Earned – Penalty points =
	Net Points for Part I
	

	Students must show work within the designated area on the answer sheet that is provided.

Neatness and ability to read the work will affect scoring.

	

	Part II – Eight questions based on the problem from Part I – Students will receive 5 points for each correct answer. 


	5 points for each question answered correctly = 40 points
	

	Net Points Earned from Part I + Points earned from Part II = Possible 100 Points
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