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Meats

Multiple Choice
Identify the letter of the choice that best completes the statement or answers the question.

____	1.	USDA yield grades estimate or predict a beef carcass’s
a.
quality
c.
cutability
b.
fat content
d.
muscling


____	2.	Which of the following products would contain the most sodium?
a.
T-bone steak
c.
cooked chicken breast
b.
cooked liver
d.
cooked bologna


____	3.	According to federal government standards, what is the maximum percentage of fat that a hot dog may contain?
a.
15%
c.
25%
b.
20%
d.
30%


____	4.	USDA Inspection is
a.
a guide to quality
c.
a guide to private labeled beef
b.
a guide to wholesomeness
d.
a guide to generic beef


____	5.	The minimum marbling requirement fro an A maturity heifer of select quality grade is:
a.
slight
c.
moderate
b.
small
d.
minimal


____	6.	Ossification occurs between the vertebrae in the lower end of an animal as it:
a.
dies
c.
ages 
b.
contracts muscles
d.
gains weight


____	7.	Which type of strnkage is caused by a lack of moisture?
a.
trimming
c.
storage
b.
cooking
d.
none of these


____	8.	Determine the carcass weight of a 1310 lb. steer with a dressing percentage of 63%.
a.
825 lbs.
c.
835 lbs.
b.
873 lbs.
d.
790 lbs. 


____	9.	What is the margin if the carcass wholesale value is $470.00 and the carcass retail value is $539.00?
a.
6.9%
c.
13.60%
b.
12.81%
d.
12.51% 


____	10.	What is ‘papain’?
a.
a natural food substance used in tenderizing meat
c.
a trade mane given to a special kind of sausage
b.
a seasoning used in certain kinds of sausages
d.
a chemical added to meat to allow it to have a longer shelf-life


____	11.	What is the average dressing percent for lambs?
a.
39-43%
c.
56-63%
b.
48-54%
d.
72-79%


____	12.	Carcasses of which specises are not split?
a.
hogs
c.
veal
b.
lambs
d.
beef


____	13.	The paper-like covering on lamb is called:
a.
fell
c.
baste
b.
skirt
d.
sheath


____	14.	If a round weighs 74 lbs. and yields 64% how many pounds of meat will you have?
a.
4.7 lbs.
c.
10 lbs.
b.
47 lbs.
d.
7.4 lbs.


____	15.	What is a Boston Butt?
a.
A special cut of ham developed in Boston
b.
A cut from the pork shoulder
c.
A boneless ham that has been cured but not cooked
d.
Another name for leg of lamb


____	16.	What is an antioxidant?
a.
Substances used to enhance appearance of food
b.
A food additive used to increase tenderness
c.
Substances used to retard rancidity of food
d.
A food additive used to enhance flavor of food


____	17.	Why is some meat aged?
a.
To improve the appearance
b.
To provide additional time for blood drainage
c.
To develop additional tenderness and a characteristic flavor
d.
To provide additional time for blood drainage


____	18.	What is the difference between ground beef and hamburger?
a.
There is no difference
b.
Ground beef contains less fat
c.
Ground beef must be all pure ground beef from skeletal meat and the term hamburger describes the meat when it is cooked
d.
Ground beef must be all pure beef and hamburger contains variety meats or other meats added


____	19.	Which of the following would not be used to help tenderize meat products?
a.
Electrical stimulation
b.
Derivatives of figs
c.
Papain from papaya
d.
All would be acceptable methods or additives to enhance meat tenderness


____	20.	The length of time before slaughter that use of a hormone or drug must be discontinued is called the
a.
Regulatory period
b.
Hormone processing period
c.
Out of commerce period
d.
Withdrawal period


____	21.	Which of the following serves to guarantee that animals are slaughtered humanely?
a.
The Morrill Act
b.
Packers and Stockyards Act
c.
The Human Slaughter Act
d.
Wholesome Meat Act


____	22.	“Ground Turkey” refers to
a.
All the meat on a turkey carcass plus skin
b.
Dark and light meat, excluding skin
c.
Only white meat
d.
Only leg meat


____	23.	Mold is safe on which of the following foods
a.
Bacon
b.
Hard Salami
c.
Meat Pies
d.
None of the above


____	24.	After a roast is removed from the oven, the temperature of the roast will
a.
Rise about 5-10° F
b.
Rise about 10-20° F
c.
Decrease about 5-10° F
d.
Do nothing; remain the same


____	25.	Which of the following statements is not true.
a.
Campylobacteria jejuni is one of the most common causes of food borne illness
b.
Escherichia coli are a group of commonly harmless bacteria normally found in the intestines of animals and humans
c.
Clostridium botulinum is a bacteria that produces a deadly toxin.  Signs of infection may be double vision, muscle paralysis and difficulty breathing
d.
Listeria monocytogenes is associated with canned meat products and is commonly found in the noses and throats of humans
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	1.	ANS:	C

	2.	ANS:	D

	3.	ANS:	D

	4.	ANS:	B

	5.	ANS:	A

	6.	ANS:	C

	7.	ANS:	C

	8.	ANS:	A

	9.	ANS:	B
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	12.	ANS:	B
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	24.	ANS:	A

	25.	ANS:	D
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