Meat Science Test
Vocabulary

1. retail cuts
______ 
A. putrefied state of foods

2. marbling

______ 
B. cuts of meat ready for purchase and use by consumers

3. primal cuts
______
C. technical term for fat tissue

4. curing

______
D. treating meat to retard spoilage

5. rancid

______
E. major parts of a carcass

6. exsanguination
______
F. when condemned carcasses are placed under severe heat

7. wholesale cuts
______
G. most valuable cuts on a carcass

8. adipose

______
H. desired distribution of fat in the muscular tissue

9. rigor mortis
______
I. removal of an animal’s blood

10. rendering
______
J. physiological process after death; muscles lock into place

True/False

11. Moisture loss doesn’t cause freezer burn.


________
12. The tenderloin is the tenderest cut of beef.


________

13. American are big fans of veal.




________

14. PSE is found in docile cattle.




________

15. Porkchops come from the loin of the pig.


________

16. Improper chilling of a carcass will cause PSE.


________

17. It is ok for an animal to be vocal after stunning.

________

18. Kidneys are the most commonly consumed organ.

________

19. Aging of carcasses improves texture.



________

20. Aging is not expensive and all packers do it.


________

Multiple Choice

21. Electric stimulation improves ________

A. tenderness

B. color
C. texture & firmness

D. all of these

22. Which of the following is not one of the top three quality grades of beef?


A. choice


B. select

C. standard


D. prime

23. An animal older than _____ months cannot receive the highest two grades.


A. 24



B. 30


C. 42



D. 18

24. The filet or filet mignon comes from which wholesale cut?


A. chuck


B. round

C. sirloin


D. tenderloin

25. Which of the following is a retail cut of the shortloin?


A. filet


B. sirloin

C. brisket


D. t-bone

26. What is the chine of an animal?

____________________

27. What is ossification?



____________________


28. What is the dressing % of an animal?
______________________________________

29. Most beef bought in the grocery store is of what grade?

__________________

30. Most feedlot owners want their animals to grade ________________.

31. What is internal fat?
_________________________

32. How long can fresh meat be kept in home refrigerators?
___________________

33. Name one way to prevent DFD in cattle. ____________________

34. A blink response when a light is shined in the eye is ok when an animal is properly stunned.
True or False

35. How should the eyes of a properly stunned animal appear?

_______________________

36. Why can’t we finish boars for human consumption?


37. What happened in 2003 that has help keep cattle prices higher?

38. List the four types of fat found in a carcass.

39. What book and written by who provoked the USDA to get involved in meat inspection?

40. Excel is the second largest beef packer and they kill _______________ cattle per _________

41. Muscles are _________% water.

42. Which type of cattle grade better and have less chance of being dark cutters?

43. What is not a humane method of restraint?

44. What are the two types of inspection?

45. Which animal takes the longest for rigor mortis to set in?

46. What are shrouds typically soaked in?

47. Why must bleeding be done quickly?

48. How are grades determined?

49. Leaner grades of meat are _____________ unless it is ___________.

50. Name the four wholesale cuts of the lamb carcass. 
