2016 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. Which is not a true result of the Wholesome Meat Act?
a. Assures meat is from healthy animals
b. Guarantees that meat is harvested and processed under sanitary conditions
c. Regulates the quality of all meat products

d. Requires a federal, USDA, or state inspection mark 
3. Which is not a true result of the Wholesome Meat Act?
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. Which is most true in regard to nutrition labels?

a. Food without a nutrition label is deemed “misbranded”

b. Must include the number of calories for the whole product

c. Required on all food products except single ingredient meat products
d. Voluntary use until 2005

5. A synthetic growth-promoting implant that is used in the cattle industry is:
a. estradiol

b. progesterone

c. testosterone

d. zeranal
6. Which is true of Optaflexx®?
a. Antibiotic used to treat illness
b. Beta-agonist for swine that is manufactured by Intervet
c. Growth-promoting implant for hogs
d. Has the chemical name ractopamine hydrochloride
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. Basic muscle contractile units are known as:
a. actins.
b. myosins.
c. primal cuts.
d. sacromeres.

9. The ham/leg on pork and lamb is equivalent to which primal cut for beef?
a. Brisket
b. Loin
c. Shoulder
d. Round
10. Which is most true of overwrap?
a. Eliminates almost all air from the package

b. Product is usually covered with plastic in the retail establishment

c. Results in a distinct odor after opening which quickly dissipates

d. Uses a mix of 80% oxygen and 20% carbon dioxide
11. If a meat product must be used by June 15, 2016 for the product to have the best taste and texture, what will the product date say on the label?
a. Best if used by June 15, 2016
b. Food product should be sold by June 15, 2016

c. Good until June 15, 2016
d. Use by June 15, 2016






12. Which is the most commonly aged meat product?
a. Beef
b. Chicken
c. Lamb
d. Pork
13. Meat from a sheep that is more 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. A T-bone steak that has moderately abundant marbling will most likely receive a grade of:
a. choice.
b. prime. 

c. select.
d. standard.


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. Undesirable off-flavors, aromas, and textures resulting from rancidity is most likely the result of:
a. addition of preservatives during processing.
b. deterioration of the lean portion of meat.
c. oxidative changes in fat found in meat.

d. spread of pathogenic bacteria during freezing.
18. The approved method of defrosting that will result in the greatest loss of juiciness is to defrost meat in:
a. a microwave.

b. a refrigerator.
c. cold water.
d. hot water.
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. increases the cooking time
d. requires meat to be placed closer to the heat source
21. What is the most likely result of oven roasting at temperatures of 325° F or less? 
a. increased cost per serving
b. increased shrinkage
c. more cooking loss
d. more juicy meat

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. Why is it recommend to allow meat to sit for at least three minutes after removing from heat?
a. allow time for more bacteria to be killed
b. increase the cooking time without using fuel

c. keep from burning the mouth during eating

d. prevent juice loss from the meat
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. Which method of cooking involves placing small amounts of fat in a hot skillet with a large amount of vegetables with meat?
a. broiling
b. grilling
c. smoking
d. stir frying
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