4-H Meats Judging Contest Results – 2009

Beef Carcasses
4-3-1-2

cuts 2-2-3
1. Which carcass had the darkest colored lean? 3
2. Which carcass has the lightest muscled round? 2
3. Which carcass has the most fat over the brisket? 3
4. Which carcass has the least percent of Kidney, Pelvic and Heart fat? 2
5. How many steer carcasses were there? 4

[image: image1.emf]Carcass PYG REA HCW KPH YG QG

1 2.8 14 750 2.5 2.5Ch-

2 2.7 13.1 750 1.5 2.6Se+

3 2.8 13.4 750 3 2.8Ch0

4 3.2 16.2 750 2.5 2Ch-


Pork Carcasses
2-4-1-3

cuts 3-2-5
6. Which carcass has the lowest percent lean? 3
7. Between 3 and 4 which has the least desirable quality? 4
8. Which carcass has the most desirable muscling score? 2
9. Which carcass has the most tapering ham? 3
10. Which carcass combined quality and cutability to the highest degree?2

[image: image2.emf]Carcass 10th Rib FatLast Rib FatLEA Muscling Score Quality (CFM)

1 0.8 1 6.3 2 322

2 0.45 0.9 6.5 3 422

3 0.85 0.95 4.5 2 322

4 0.55 0.7 6 2 221


Lamb Carcasses
4-3-2-1

cuts 2-3-4
11. Which carcass has the lowest BCTRC (Boneless Closely Trimmed Retail Cuts)? 1
12. Which carcass appears to be the pounds lightest?  3
13. Which carcass has the longest dock? 2
14. Between 3 and 4, which is the trimmest over the leg? 3
15. Between 1 and 3, which has the highest quality grade? 1

[image: image3.emf]Carcass 12th Rib FatBody WallREA Leg ScoreQG YG

1 0.22 0.9 2 12P- 2.6

2 0.15 0.85 2.15 12Ch+ 1.9

3 0.1 0.45 2.3 12Ch- 1.4

4 0.12 0.4 2.3 12Ch- 1.4


Pork Hams

1-4-3-2

cuts 3-2-5
16. Which ham was the lightest muscled, fattest? 2
17. Between 3 and 4, which has more seam fat and fat under and along the butt face? 3
18. Between 3 and 4, which has the least amount of exposed bone? 4
19. Which ham has the deepest, thickest cushioned ham? 1
20. Which ham has the shortest shank? 1
T-Bone Steaks

1-2-3-4 
cuts 2-2-3
21. Which cut had the gluteus medius exposed? 2
22. Which cut has the lowest percentage of bone? 1 
23. Between 3 and 4, which cut has the narrowest shaped ribeye? 4
24. Which cut has the largest tenderloin? 2
25. Which cut has the least desirable color? 2
Pork Rib Chops
2-1-4-3

cuts 2-3-3
26. Which chop had the most exposed bone? 3
27. Which chop was cut closest to the blade bone? 3
28. Which chop had the highest degree of marbling? 2
29. Between 1 and 4, which has the most waste? 4
30. Which chop had the largest loineye area? 2
Beef Yield and Quality Grading

[image: image4.emf]Carcass PYG REA HCW KPH YG MarblingMaturity QG

1 3.5 14.5 1000 3.5 3.9Sl Ab 20 A Pr-

2 2.6 13.5 900 4 3.4Sm 50 A Ch-

3 3 13.3 800 2.5 3Sl 70 A Se+

4 2.7 12.2 600 2.5 2.5Sl 50 A Se+

5 3.2 15.5 750 2.5 2.2Sm 50 A Ch-


Retail ID

1. Beef Chuck Mock Tender Roast

2. Beef Loin Top Sirloin Steak Boneless

3. Lamb Shoulder Arm Chop

4. Beef Brisket Brisket Fresh, flat half

5. Pork Various Ground Pork
6. Pork Loin Country Style Ribs

7. Beef Flank Flank Steak

8. Beef Various Cubed steak

9. Beef Round Eye Round Steak

10. Pork Various Cube Steak
11. Beef Loin T-Bone Steak

12. Pork Loin Loin Chop

13. Lamb Leg Center Slice

14. Pork Loin Sirloin Roast

15. Lamb Loin Loin Chop

16. Lamb Shoulder Blade chop

17. Pork Shoulder Blade Steak

18. Beef Round Top Round Steak

19. Beef Rib Rib Steak (small end)

20. Beef Variety Oxtail

21. Pork Loin Top Loin Chop Boneless

22. Beef Rib Ribeye Steak
23. Pork Variety Tongue

24. Beef Plate Short Ribs

25. Pork Loin Tenderloin Roast

26. Lamb Leg Leg Frenched Style

27. Pork Loin Center Rib Roast

28. Pork Loin Rib Chop

29. Pork Loin Back Ribs

30. Beef Brisket Shank Cross Cut

31. Ham Chopped boneless
32. Frankfurters – natural/collagen casing

33. Sliced bacon

34. Summer Sausage

35. Liver Sausage

36. Pork Sausage – pre cooked

37. Olive Loaf

38. Pepperoni

39. Bologna – sliced

40. Cocktail Wieners
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		1		3.5		14.5		1000		3.5		3.9		Sl Ab 20		A		Pr-

		2		2.6		13.5		900		4		3.4		Sm 50		A		Ch-

		3		3		13.3		800		2.5		3		Sl 70		A		Se+
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		1		2.8		14		750		2.5		2.5		Ch-

		2		2.7		13.1		750		1.5		2.6		Se+

		3		2.8		13.4		750		3		2.8		Ch0

		4		3.2		16.2		750		2.5		2		Ch-






