


Meat ID Sources 

http://v;vV\v.meatj udQ.ing.orgi 
Meat judging information, teaching sources, national contest, judging forms 

http://wwv.r.cevmultimedia.com/searchresults.php?= 
CEV Multimedia - Resources to purchase 

http://·WWw.outube.com/\vatch?v=koM 1aXidLuk 
Texas Extension - Resources for team members to watch 

http://animalscience.ulli.eduJmeats/agedJagedu.htm 
Nebraska State Agricultural Extension - Practice classes id 

http://aggiemeat.tamu.edwiudging/meat iudgi ng.htm I 
Texas A&M - Practice classes and id 

http://animalrange.montana.edu!courses/matJmeatjudgingI.htm 
Montana State University - Practice classes and id 

http://voi\V'W·.ca.uky .edwagriped iaJagmaniaJmeatidJ 
University of Kentucky 

hnp://wvV\v.uky.edu!Ag/AnimalSciences!4hJasc 166.pdf 
University of Kentucky - How to give oral reasons 

http://www.4h.wsu.eduJEM2778CD/pdf/em4789.pdf 
Washington State University - Oral reasons handout 



MEAT JUDGING 

Meat Judging trains young people in decision making skills related to the evaluation of 
wholesale and retail cuts of meat. 4-H members learn­

1. To evaluate meat quality 
2. To determine the lean to fat proportions of retail and wholesale cuts 
3 To identity retail cuts of Beef, Pork, and Lamb as to the wholesale cut name. retail cut 

name, type of cut and recommended cooking methods 
4. To develop communication skills through oral reasons 

Resources: UT Publication 1056, Meat Science Project 4-H Members GUide (Grade 7), 
Mea/Identification 

Meat Evaluation Handbook, from the American Meat Science Association_ 
Examples of primal and retail cut judging classes are contained in the Meat 
Evaluation Handbook In addition, discussions on carcass evaluation and grade 
standards are presented. The Meat Evaluation Handbook is almost all color 
photographs_ Contact the American Meat Science Association at 
\jIf\JIf',V. me~tsClellce.or'g 

Guide to Identifying Meat Cuts from the American Meat Science Association. 
This booklet contains color 1" X 1 retail cut photograph. 

University of Illinois Information Technology and Communication Service. 
They have slides and flash cards for sell. View through the American Meat 
Science Association website. 

CEV Multimedia. Company has many meat ID and Judging videos and a few CD 
roms Contact at ~'!W'N_,ce~c cr~!J!. 

Meat JUdging Websites' 
http://~.Qgi.emg~t lamu._edt;llw_(iillr1qim~.:I.tjudgiD.9-html(Has lxJth ID and judging) 

h!:!Pj!~nl[lJ~.l!:.'illQ.~r::nQnlaQQ_~.~;!.l!!Docs/JvieatJudgir]g.Jllr:n (Has both iD and 
judging) 

Specialist Dr. DWight Loveday Extension 4-H Specialist KnOXVille (865-974-7344) 

Eligibility: See the Judging Team Eligibility Table at the end of this section 



General Rules: 
The 4-H Meat Judging Contest will consist of the following classes: 

A) Retail Cut Identification: 25-30 retail cuts (depending on availability) A retail cut list 
thai will be used for the contest will be provided. Senior high teams will identify 
specie, primal (wholesale) cut, retail cut name, type of cut and cookery method. The 
10 form from the American Meat science Association website 
(www meatscience.org) can be downloaded. 

B) Retail Cut Judging: 2-3 classes selected from Beef Rib Steak, Small End (Bone-in 
or Boneless), Beef T-Bone or Porterhouse Steaks, Pork Loin Chops, Pork Loin Rib 
Chops, Pork Ham Smoked Center Slice or Lamb Leg Sirloin Chops. These cuts have 
similar terminology to each other lBeef T-Bone & Pork Loin Chop) and to the primal 
cut judging. 

C) Primal (Wholesale) Cut Judging: 2 classes selected from Beef Ribs, Beef Short 
Loins, Pork Fresh Hams or Pork Center Cut Loins 

D) Questions and Oral Reasons: Senior high teams will give 1 set of oral reasons on 
a designated judging class and answer questions on 3-4 classes. 

State Contest:
 
Details concerning the State Meat Contest will be announced at a later date.
 

National Contest or Tour:
 
The lOp placing team in the State Contest will par1icipate in the National Meats Judging Contest
 
held in conjunction with the American Royal Livestock Expo in Kansas City. The actual contest
 
takes place on the campus of Kansas State University in Manhatten, Kansas. The team will
 
receive $1 ,000 to cover expenses to this event provided by the Meat Science Project at UT.
 
The Second place team has the option of accepting an invitation to the contest held at the
 
Western Livestock Expo in Denver. CO. This team must pay their own expenses. If they turn
 
this invitation down the trip can be taken by the third place team.
 



beef, the breast is divided into two pieces - brisket and short plate ­
which in tum are made into smaller retail cuts. The flank in beef and 
lamb usually is sold as ground meat. 

As long as cuts contain at least part of the bones shown in Table 4, 
they are relatively easy to identify. However, when most of the bone and 
fat are removed before being sold, recognition of muscle structure of the 
various cuts becomes more important. 

Table 4. 

BONES IDENTIFY SEVEN GROUPS
 
OF RETAIL CUTS
 

,-.­
Shoulder e:J

Ann Cub Ann Bone 

of Blade Bone) (near neck) (center cuts) (near rib) 

Shoulder Blade 
Cuts 

(Cross Sections Blade Bone Blade Bone Blade Bone 

0 7 
Bad: Bone and Rib Bone 

Rib Cuts 

/1:::====~ 
ir B.ck Bone [r-Sh.pe)

Short Loin 
~1I1II_'C:' ~Bone,=-"''''­Cuts 
~/ 

Hip (Sirloin) Cuts ~-~_. ;~~=a ®\lCross Sedions 
F1at Bone* Wedge Bone ~ 

(center cuts) (near round) 
of HlP Bone) 

Leg or (Q;I
Round Cuts Leg or Round Bone \j:J 

Breast, or 
Brisket Cuts {~
 B,..,' .nd Rib Bon<> 

·Form~rl~ part of "doubl~ bon'" but lod<l~ II'!, bad bon' 1,1 UIlJolll' ,emov,d 
I,o~in& (}nl~ rl'!l "flol ben," (somelilner coll,d "pm ben,") in the sirlOin Jlllo~. 

10n Dne 51'» of m/om 1M"', thIS bun' mav be ",,,dg, ,hoplld whil, on til, 
oth,r lid, Ih, lam, Doni ma~ b.> found. 
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Figure "'. 

THE SEVEN BASIC RETAIL
 
CUTS OF MEAT'"
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Sirloin Cuts 
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I, 

Arm Cuts Brisket 
Breast 

Short Plate 
Leg. Round 

and Ham Cuts 

·A .i~ ur bur app.tar, in the chart dbo~f <1. an Udmpll1, It could ;u.lt as w,1I ha~f been veal, po,~ or 
lamb, for com/l<lJ"il:Dn (Jur/Xne•. 
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Figure 6. BEEF CHART 
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Figure i. PORK CHART 
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LAMB CHART
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American Ro al National 4-H Meat Retail Cut Identification Codes 

, ,
Chuck	 Beef Chuck Arm POI-Roast Moist , , , M Jowl Smoked Pork JOWl Moist M 

Beef Chuck Arm Po!-Roast, B~ls Moist , , , " M Shoulder Port<; Shoulder Arm Picnic, 'Nnole Dry/MOist , M " • " "M 
Beef Chuck Arm Sleak Mo,st , , , " M Pork Shoulder Arm Roast Dry/Mo,st , M , " D:M 

Beef Chuck Arm Sleak. Bnls Moisl e C , "' M Pori< Shoulder Arm Sleak Dry.'MoISI , M , " D,M 

Bel!'!" Ch"'ck 7-Bo~e Pol-Roasl MOlsl , , "' Por>: Shoulder BLade Boolon 1'""., Dry/Mo'st ,, M , " "M 
BeeT Chuck 7-Bone Steak Dry/Moist , , " " " Pori< Shouldar Blade Steak D",,/Mol~t " , " "M , , ," "'	 ,," Pori< Hock ,MOistBeer Chuck Blade Roast MOlsl	 M" n 
Beer Chuck Blade Steak DryiMo,st , , , " "	 Smoked Pori< Shou'oer P,cn,c 'Nr",I, Dry.'Mo,"1 ,, Smoked Pork Hock	 MDI')'/Moist , , "' "M	 

Moisl " " " "M 
Beef Chuck Eye Roasl, Bnls " " "M	 ,
Beef Chuck Mock Tender Roast MOlal , , M Loin	 Pori< LOin Blade Roasl DI')'IMoI6\ "" "'

, " ,,",, C	 Pork LOin Blade Chops Dry."MolStBee! Chuck Mock Tender Steak MOlsl " " M	 , "
,

" ,,"
" DiM 

Bnsket	 Be'" Bnske!. Flat Half, Bnls Moial , , " M Port<; LOin CounTty Style Ribs Dry/MOist ,,"
Beef Brisket, POLnt Half, B~ls Moist , , eo" M Par. LOin Baok Ribs DrylMoist ,, " " "M 
Beef Br"'el. 'Nnole, Bnl, M<lJst , , M POr> LOin Fi'b Roast '0 " " 
Beef Brrskel CNned MOLst , , " M Por~. L<lln Rib Chops DO , " " " 

, 
D 

Shank	 Beef Shank Cross Cuts Mo,st , , " POrk Loin Center LOin Roast DO ,, " " " , 
Seef Shank Cross Cuts, Bnls MOISI , , DO " " " 

S~et Chuck Top Slade Steak, Snl. Dry,'Molst , , " ""' D,M Pork LOin Blade Cho~s, Bnls DI')'."Molst , " 
, 

POrk Loin ChOp6	 D 

'0 , , 30Rib	 Beef Rib Roau La"ge end "" ""D Pork Lo,n Top LOin Chops DO , " " " CO , , ,	 Pork L<lln TnI' LOin Chops, Bnls DO , "" "" CO DBeef Rib Rcasl Small e~d 

BEEf Rib Sleak. Smafl e~d 
'0 , J 

" D
D	 Pori< LOin Top LOin Roast, Bnls DO , DDO " " 

DO " D Port<; LOin Butterfly Chops , " " " DBeer Rib Sleak, Small end, Bnls , J	 DO " CO 
BeeR,~ Eye Roa<! DO , J " 

",", 
D	 Port< LOin S,l1oln Rout DO ,, " D 

Port< LOin Sirloin C~cp.Beef Rib Eye Stea~ DO , J " $, D	 DO " " "CO D 
Plata	 Beef Plate Skin Steak, Bnls DrylMoist , , " " D" Port< Loin SirlOin CU~el' D" , " " D 

Beef Plate ShOr1 Riba Moist , , " "' DO ,, " " DPort<; Loin Tender1"'n, 1'\ot1"le 

L~ln	 DO ~ ""' ", "D Smokeo Po," LOin Can.a,," '.I,le ~""" , " " "~ ,DBee! LOin Top LOin Steak e '0 
Beef LOin Top LOin Steak, Bnls DO , D Smoked Pork LOin RJb c.~oP '0 " ".. CO 
Beer L",n T-bone Steak , " " "' D Smoked Pork LCln CMp DO , ~ " CO DDO	 

S,da Fresh Side Pork Si,ced Dry/Moisl , , S< DMBeer LOin POr1erhouse Slea. D
 
D"
 
DO e " " "'	 , ,

Beer L<l,n S,,101n Flat Bone Stea'. e " " "' D Slab Bacon DO " D
 
Beer LOlli Top SLr101~ Stea~ , " " " " $, D Sliced S"CQn '0 , , "'; S< D
'0 ~ 

Beef LOin Tender1o,n Roa~t DO , ~ D Spare"bs Port< Spareribs Dry/MOist ,, 0, D" 
Beet Loin Tender10ln S\"ai< e " " " S< D HamlLeQ Por~ Fresh Ham Rump Portion DrylMolst "" R, D/MDO ~ 

Flank Bet'T Flan. Steak DI')'/MQISI , D " S< "M Port< F",sM Ham Center Slice Dry/MOI>l , , DM 
R<lund B~ef Round SI~ak , , Port< Fresh Ham Shank Portion Dry/Mcisl ,, ,, ?, " ""' DMMO'SI M 

BeeT Round Steak Bnls Moist e , " "' M Smo~ed Ham, B~ls DO " R, D 
BH! Round Top Round Roast DO e , " " D Smo~ed Ham Rump PorlJon , , 

" eo DDO 
El~~1 Round Top Round Steak DO e , " " D SmOked Ham Center Slice DO ,, ,, C< D 
Ele~/ R<lund Bo~om Round Roast Dry/MOist e , ", ""' DiM Smok"d Ham Sha~k Portion DO " R, D 
Beef Round Bottom Round Steak MOlsl , , 

" S< Vanous Pori< Cubed Steak Dl')'fMo,st , Q " " "M 
Dl)'/Moisl " eo ,,"" , Q 

s""r RauM Bo~om Round Rump RSI , , Ground Pork DO , Q " D
 
Be"r Raund Eye Round Roast Dry/Mo,st e , Pork Sausa~" Lin~~ DO '" D
 
Beer Round Ey" R<lund Steak Dry/Moisl , , " " DM

DM Sausage Dry , Q " ,
 
Beet Round Tip R"",st Dry/Moisf , , "" Ro"' D'M "
 
Beef Round Tip Stea, DO , ,
 
Beef Round T,p Rcasl· Cap ()tl DI')','MoISI , , " " °
 , , " "	 DiM 
Beef Round Tip Sleak - Cap O~ DO D 
Beef Rou~d He~1 of ROUfld Roasl Moisl e , "" R,"' M 

Va~ou6 Beef Cubed Steak DrylMol61 , Q " " "M 
Beef for Stew MOist , Q sa M 
Ground Beer Dry , Q D'" 

Lamb Shoulder Roast, Bnl~	 Dl')'lMoist 
Lamb Sh"ulder Neck Sllce~ MCISI , M M 
Lamb Shoulder Arm Chops DrylM<;;,st , M '", " "' D/M 
Lamb Shoulder Blade Chops Dry/Mo'st , M e 

" " DM 

'" "M 
B",ast	 Lamb Breast Dl)'fMoisl , A "M 

Lamb Breas\ Riblel' DI')','Mo"t , A " DiM
Braln~, Pork	 Dry/MOist "M 

Sha~k Lamb Shank Malsl , , " MH..ar1, Beef	 DryiMoist " 
, '" "M , JHeart, Lamb Dtt/Mclst , , " "M Rib Lamb Rib Roasl DO "' D 

Hear1, Pork DrylMolst , , " "M 
Lamb Rib Chcps DO , J "'" "Ch D , , '"	 larnb Rib CMpS Frenched DO , J " Ch D 

Kid~ey.

Kld~ey, 

Lamb
Beef	 Df}'IMoisl , , "M LOin Lamb lOin Roast DO , '0 DDl)'/Moist " "M	 DO , "" ",. ,Lamb Loin ChopsK,dney,Pcr, Dry/Moisl , , "eo DC"	 ,, , h'	 

Lamb lOin Double Chops DO '" 0Liver BGGf	 DrylMoISI 
Dry/MOist , , ,,"	 Lamb L~g Sirloin Chops DO , G" J7 " '" DLiver. Lamb "M	 

Lam~ Leg S"loln Half DO , G J9 '"R, DL,ver,Por.	 Dry/Mclst , , " D!M '" 
Oxtail Be",r Mo'st	 e , "' M Lamb Leg Center SIJce DO ,, G

G , , Lamb Leg Frenched Style Roast DO " "' ° Sweelbr~ads (B~er Th,/mui)	 Dl)'/Molst " "M Lamb Leg American Slyle Roast	 , G ; D
To~gue, Beef	 Dl)'/MoISI , , " DC" DO " " ° 
Tongue, Lamb Dl)'/MoLSI , , " DIM " 
Tongu~, Por~ Dry/MOIst , , " DiM 
Tflpe, Beef MOist , , " M" 

Lamb Shoulder Square CUi Dl')'lMoisl , 
" " " "M, M 

, , 

March 5, 2003 
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Contestant Number: 

Species Primal Cut 
Il Beet A. Breast .I. IZib (IL,~k) 

l. - Lamb n.	 Brj~ket K. Round 
p	 Pmk , ( 'hu~k L Shank 

rlallk M. Shllllld<:rI~) 
H~1111 eg:\, Side (Rell:) 

f kl\' I O. ~pareribs 
(j, Leb P Variet: M~Hh 

I.oin Q Various 
"I. Plate 

~ .... 

, 
Retail :'o'ame!!. 

Ctwps, RoastslPot Roasts, Steaks, Slices 
'\mcl'ican-S[: k 30, Rih. L,r!,c enJ 

2. l\rm 31 Rib. Sm"ll End 
3. Arm. l:Ioneless .,2 Rib. <.,mall End. BOllCk" 
4. Ann Picnic. \-Vhult 33 Round 
is. Racon 34 RounJ. Bondtss 

, 
6 Blade ~5 7-Bone 
" BlaJc. l:Iond6,; :~ Ii Shouldel'. Bonde;;;; 

Black BOSlUn 37. Sirloin 

" 

0 B"ll,'m Round 38. Si,I,)ill. fiJI R,-",e 
10 B"U"m Round Rump 39, ',:irloill. HJlt 

Run~'dl: ~O, Skin.l:lonele" 

I' ' Cenler 41. Smoked Cellter 
13, Chuck I'yc. Ronele" 42 SIll"kcJ I [~11l. Bondess 

114, C ubecl H SmokeJ Loin 
15. Douhle " Smoked Rih 
16. f.:e Round --15. Smoked R"mp Pr,ni,)Jl 

" 
n. I-lank ~(,. Smoked Shank PL)rliol\
 

I- renehed-"I;.leT rendled 47. Smoked ShoulJcr Pi~ni~.
 

19. Fresh. C~ntcr \-Vhole 
20 fre'li. Rump Portion 48 ~qlJare Clll ,, f'e'h. Shank Porlion ·1'i 1-1:If'lle 
12. I-r~sl1 'iide 51) I~ndol'lin 

n lied ,,!" Round 51 Tir'. [.(\In ~2 rip. (ap Otl 
25. \-locl Tendel' -' -'. luI-' !:II'lde. Roneless 
26. ;-,<ed.. 54. lop LDin 
27. J'orl<:rhuLI>~ 55 TDp Loin. Bon~k" 

28 Rih 56, 101-' Round 
29. Rib f:L 57, lop'iirluin 

Variety:vIeats 
~~ UraiJb 62. OXlail 
~'I. lkarl I'.' S"" Ih:eaJs (b",,,,!" th" rnus I 
(,II. f\.idne, " T"n,:LJe 
01 [i\e1' 6:\ : ripe 

Miscellaneous Other Cuts 
66. Rael Ribs 78. GrL)und Ikef 
67, I:I,H;L)Il. Slap 79. (jwunJ I'nrk 

6H. B~d (or SIt'\\ 80 Poim I!all B('nek,~ 

69 RrCD"l 81. Riblw 
70. R,i,k,;:[. \~b,'l<: Uunek"" H2, Sausage 
71 CUHldlilLI SI) Ie Racon H.l. Sallsa~<" Li~b
 
7}
 Corned 8~, Shank 

17, ("nul11ry St: Ie Ribs g" "Iwn Ribs 
74.CroSSCuIS Hr, Sirl'lin CUllels 

" 'ilnoked 1I00:kElm" I."". "0."1<,,
7(,. fbI IluH'. Bontle", 88. SnlOkcd .1011'1 
77. fresill-Joek H'l Spareribs

8 T~:pc..urCut ,I~ookery Method 
('h-Chop('1 D Or: I kJI 
Ro R,'U,"·'Pol Roa"! \1- \1r,iSl He"l 

lSI slieC(dl D/\l Dry,,, \1"i,[ lleat 

1St - Sleak 

American Royal National 4-"
 
Meat Retail Cut 

Identification 

Cut Species Primal Rc-(lIi! Type Cookery
"(J. CuI 'lame "fethod 

(I pt) (J pt~) (4 pl~) (1 pI) r i pI)

~ Ex. Lamb Ll".e Center Slire Dry 

L G 12 .''1 D 

I. 
2. 

3. 

4. 

5. 

6. 

7. 

8. 
9. 

10. 
11. 

12. 
13. 

14. 

15. 

16. 
17. 

18. 

19. 

20. 

21. 

22. 

23. 

24. 

25. 
26. 
27. 

28. 

29. 

30. 

'Jumber
 
ineorrecl
 

d ,3 ,1
•• " 
'Poinh 

(Jll 

300 
TOtal Points OfT Final Score 

.Ila!"ch .', :rrrr.l 


