North Carolina FFA Association

2016 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. (60 points)
Students must show work within the designated area on the answer sheet that is provided for the two products selected to produce the final product.  All other Pearson Square and/or math calculations may be done on the notebook paper that is provided.  All work must be turned in!

Neatness and ability to read the work will affect scoring. 
PLEASE MAKE NO MARKS ON THIS PAPER.
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Scenario

Wolf pack Pork Inc. is a meat plant that manufactures ground pork products.  The mission statement for Wolf pack Pork Inc. is to produce a fresh, wholesome product which complies with meat inspection regulations and which will have a minimum of seven days of shelf life in the meat counter.  Fat content varies as well as other specifications may vary at the request of each customer.  Wolf pack Pork strives to produce a quality product at the lowest possible cost to retain financial solvency while complying with federal and state regulations as well as customer specifications.
Determine which available ingredients to use (and at what levels) to make the lowest priced ground pork sausage acceptable to company management and the FFA requirements.
ORDER 2016-1:
FFA Batch of Fresh Ground Pork Sausage to be delivered

June 22, 2016 to Raleigh, NC for the State FFA Convention
USDA Fresh Ground Pork Sausage Regulations
Fresh pork sausage must contain no by-products.  

Mechanically separated pork products are acceptable.  
All seasoning must be USDA approved.  
The finished product may be facilitated with water or ice not to exceed 3% of the finished product.
The finished product may not contain more than 50% fat.  
FFA Specifications for Order 2016-1 Fresh Ground Pork Sausage Manufacture

Desired fat content of finished product – 40%
Batch Size – 2,000 lbs.

Manufacturing Date – June 21
No product over 5 days old may be used.
No variety meats may be used.
No product stored at 28°F or higher may be used.
Product must be all pork.
	Ground Pork Sausage Ingredients Available

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

	Boneless Ham
	June 19
	26°F
	7%
	1.25

	Whole boneless picnic shoulder
	June 20
	27°F
	28%
	.79

	42% Trim combo
	June 20
	27°F
	58%
	.41

	Hind Pig feet combo
	June 20
	27°F
	38%
	.74

	85% Beef Trim
	June 20
	27°F
	50%
	1.85

	Trim with a trace of lean
	June 15
	26°F
	84%
	.34

	72% Pork Trim
	June 17
	28°F
	28%
	1.25

	Pork Boneless Shoulder
	June 18
	25°F
	24%
	1.10


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

Students will receive 5 points for each correct answer (40 possible points).
Place the answers as directed on the accompanying answer sheet.
1. Which is the best combination to provide the least cost ground pork sausage at the required specifications?

a. 42% Trim combo and boneless ham
b. 42% Trim combo and pork boneless shoulder
c. 42% Trim combo and Trim with trace of lean 
d. 42% Trim combo and whole boneless picnic shoulder

2. What ingredient does not meet the FFA’s freshness requirement?
a. Boneless ham

b. Hind pig feet combo
c. Trim with a trace of lean
d. Whole boneless picnic shoulder
3. What are the total pounds of fat from the “42% trim combo” in the finished product? (rounded to the nearest pound)

a. 336
b. 464
c. 546
d. 751
4. What is the total cost for the finished product?

a. $ 1020.00
b. $ 1260.00
c. $ 1420.00
d. $ 1540.00
5. Which product was stored too warm to meet the FFA’s temperature specifications?

a. Boneless ham
b. Hind pig feet combo
c. Pork boneless shoulder

d. 72% pork trim
6. What is the per pound cost of the “42% trim combo” portion of the product?

a. $ .16
b. $ .19
c. $ .23
d. $ .27
7. Which product does not meet the FFA’s ingredient requirement for use in ground pork sausage?

a. Boneless ham
b. Hind pig feet combo
c. Pork boneless shoulder
d. Whole boneless picnic shoulder
8. 85% beef trim is not an option for the finished product because it:
a. does not meet freshness requirements.
b. is considered to be variety meat.
c. is not a pork product.
d. was kept too warm during storage.
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 pork sausage guidelines.


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


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


Perform 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 pork sausage 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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