





MEAT JUDGING

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

1.
2.
3

4.

To evaluate meat quality

Ta determine the lean to fat proportions of retail and wholesale cuts

To identify retail cuts of Beef, Pork, and Lamb as to the wholesale cut name, retail cut
name, type of cut and recommended cooking methods

To develop cammunication skills through oral reasons.

Resources: UT Publication 1056, Meat Science Project 4-H Members Guide (Grade 7),

Meal 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 ¢n carcass evaluation and grade
standards are presented. The Meaf Evaluation Handbook is aimast all color
photographs. Contact the American Meat Science Association at

www meatsgience.org

Guide to identifying Meat Cuts. from the American Meat Science Association.
This booklet centains color 1" X 17 retall cut photograph.

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

CEV Multimedia. Company has many meat ID and judging videcs and a few CD
roms. Contact at www cey-inc com.

Meat Judging Websites

www.ca uky edu/agripedia/agmania/meais/. {Has both |D and judging}

http:/animairange montana.edu/Docs/Meat Judqing him {Has both iO and
judging)

hip:/fanimaiscience unl.edu/meatsiaged/agedu htm (Has both 1D and judging)

Specialist.  Dr. Dwight Loveday Extensicr 4-H Specialist Knoxville (865-974-7344)

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



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

A)

B)

C)

D)

Retail Cut Identification: 25-30 retail cuts {depending on availabilty) A retail cut list
that 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
ID form from the American Meat science Association website

(www meatscience.org) can be downloaded.

Retail Cut Judging: 2-3 classes selected from Beef Rib Steak, Small End (Bone-in
or Boneless), Beef T-Bene 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 (Beef T-Bone & Pork Loin Chop) and to the primal
cut judging.

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

Questions and Cral 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.

Nationai Contest or Tour:

The top placing team in the State Contest will participate in the National Meats Judging Contest
keld in conjunction with the American Roya! Livestock Expo in Kansas City. The acteal contest
takes place on the campus of Kansas State University in Manhatien, 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 opticn of accepting an invitation to the contest held at the
Western Livestock Expe 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 retai} 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 “

Arm Cuts Arm Bone

Shoulder Blade —< ; "
(Cross Sections BRlade Bone Blade Bone Blade Bone
of Blade Bone) {near neck) (center cuts) (near rib)

;
i
/O’ Back Bone and Rib Bone
Rib Cuts ﬁ&Q

4

Short Loin
Cuts
Hip (Sirlain) Cuts ‘CN
{Cross Sections 4 o
of Hip Bone) Pin Bone Flat Bone® Wedge Bone !
(near shott loin) (center cuts) {near round)
Leg or
Round Cuts Leg or Round Bone
Breast, or

Brisket Cuts

Breast and Rib Bones

*Eormerly part of "double bone™ but today the back bone 13 usually removed
leaving only the “flat bore™ (sametunes called "pin bane™) 1n the sirloin steak.
1On one side of srforn steak, this bane mav be wedge shoped while on the
other side the sarne bone may be round.
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Figure 4,

THE SEVEN BASIC RETAIL
CUTS OF MEAT*
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lamb, for companon purposes.



BEEF CHART

RETAIL CUTS OF BEEF = WHERE THEY COME FROM AND HOW TO COOK THEM

Figure 6,
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Figure 7.

PORK CHART

RETAIL CUTS OF PORK — WHERE THEY COME FROM AND HOW TO COOK THEM
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LAMB CHART

RETAIL CUTS OF LAMB — WHERE THEY COME FROM AND HOW TO COOK THEM
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Retail Cut Hame

Coohary
Method

Beef Chuck Arm Pol-Recast Maoist B C 2 M
Beef Chuck Arm Pot-Roast, Brls  Moisi B C 3 Re M
Beef Chuck Arm Steak Monst B C 2 s1 M
Beel Chuck 4rm Sieak. Bnla Moisl B C 3 S1 M
Beef Chuck 7-Bone Pol-Roasl Moisl B C 3 Ro M
Beef Chuck 7-Bane Steak Dry/Moisl B C 35 5t DM
Beef Chuck Blade Roasl Moist B C 6 Rou M
Beer Chuck Blade Steak DryiMowst B ¢ 6 51 OM
Beel Chuck Eye Roast, Bnls DryiMeist B C 13 Ro DvM
Beel Chuck Mock Tender Roast  Moisl B C 25 Ra M
Beet Chuck Mock Tender Steak Mousl B C 25 St M
Beel Chuck Top Blade Steak, Bnls Dry/Moist 8 C 53 5t [vM
Bnsket Beef Bnsket, Flal Half, Bnls Moial B B 76 M
Beef Brisket, Foint Half, Bnls Maist B B 60 M
Beef Brishet Whole, Brils Maust B B ™ M
Beel Brishe! Cormed Maoust B B 72 M
Shank  Beef Shank Cross Culs Macust B L 74 M
Beef Shank Cross Cuts, Bnls Moist B L 75 M
Rib Beef Rib Roas! Large end Dry B J 30 Re D
Beef Rib Roast Small end Dry B J M Rp D
Beel Rib Sleak. Smatl end Dry B J 31 5 D
Beel Rib Sleak, Small end, Bals ~ Dry B J 32 5t D
Bee! Rib Eye Roast Dry B J 29 Re D
Beef Rib Eye Steak Dry B J 25 5 O
Fiate Beel Plate Skirl Steak, Snls Dry/Moist B | 40 Si vM
Beef Plate Shon Ribs Muoist B | 85 M
Lam Beef Loin Top Lain Sleak Dry B H 54 % D
Beaf Loin Top Loin Sleak, Bnia Dry B H 5 5 D
Beef Loin T-bons Sleak Dry B H 48 5 D
Beef Lo Porterhouse Sleak Dry B H 27 5 D
Beef Lown Suloin Flat Bone Sleak  Dry B H 3 S D
Beef Loin Tep Suidain Steak Ory B H 5 St D
Beel Loin Tendsrdon Roast Dry B H 5 Ro D
Beef Lain Tenderoin Steak Dry 8 H S0 S5 D
Flank Bee! Flanx Steak OryMast B D 17 5t DM
Round  Eeef Round Sieak Moist B K 23 5L M
Best Rownd Steak. Brls Moist B K 34 5 M
Beef Round Top Round Roast Dry B K 56 Ro D
Bee! Round Top Round Steak Dry B k 5B 5 D
Bee! Round Batam Round Roast Dry'Maist B K 9 Ro DM
Beef Round Bottom Round Sleak  Moisl B K 9 5t M
Beef Round Botiom Round Rump Bt Dry'Moisl B W 10 Fog GiM
Beef Raund Eye Round Roast Dry/Meist B K 18 Bg OIM
Beef Round Eya Round Steak Dry/Moist B K 16 St OiM
Beef Round Tip Roast Dry/Moist B K a1 Ra /M
Beef Round Tip Steak Dry B K 51 & 0O
Beef Round Tip Reast - CapO# Dry'Moisl B K 52 Ra O/M
Beef Round Tip Steak - Cap OM Dry B XK 52 81 D
Beef Round Heel of Round Roas!  Maist B K 23 Roe M
Warious Beef Cubed Steak Ory/Moier B Q 14 51 DM
Beel lor Stew Maisl B Q &8 M
Ground Beef Dry B O 78 D

VARIETY
MEATS

Retall Cut Name

Brains, Pork
Heart, Beaf
Heart, Lamb
Heart, Pork
Kidney. Beef

Kidney. Lamb

Fidney, Pork,

Liver Beef

Liver, Lamb

Liver, Pork

Oxtal Beet

Sweelbreads {Beef Thymus)
Tangue, Beef

Tangue, Lamb

Tongue, Pork

Tripe, Beef

Cookery
Method

Dry/Mdost P P

Dry/Moist B P 5§ DiM
DryiMost L P 59 DM
DryiMast P P §59 oM
DryiMoisl B P &0 DiM
Dry/Moist L P /0 DiM
Dry/Moist P P 60 DM
Dry/Moisl B P 61 [alix]
Dry/Maist L P B1 DiM
Dry/Moist P P B1 DM
Maotsl B P B2 M
Dry/Moist B P B2 Dim
Dry/Moist B F 64 DM
Dry/Mosl L P B4 DM
DryiMoist P P 54 OM
Maonst B P G5 M

PORK
Frimal

American Royal National 4-H Meat Retail Cut Identification Codes

Retal Cul Hame

Cookery
Method

Jowl Smoked Pork Jowl Moist F F 88
Shoulder  Pork Shoulder Am Picnic, Whole Dry/Moist P M 4 Ra VM
Pork Shoulder Arm Roast Dry/'Mosst P M 2 Ra O/M
Pork Shoulder Arm Sleak Dry:Moist P M 2 St O'M
Pork Shouwlder Blade Boston Roasl DryMost P M B Ro DM
Pork Shoulder Blade Steak Drv/ost P M 6 St DM
Pork Hock Meist P M 77 M
Smoked Park Shoulder P Wwhole Dry'Maistk P M 47 Ro DIM
Smoked Pork Hock Maist P M 8 M
Lain Pork Loin Blade Roasl DrytMogt P H 6 Ro O/M
Park Loin Rlade Chops Ory'Masit P H & Ch DM
Pork Loin Blade Chops, Bnls DryiMast P H 7 Ch DiM
Pork Loin Country Style Ribs DryiMaist P H 73 O
Fork Loin Back Ribs Dry/Moisi P H 66 At}
Pork Lown Rib Roast Oy P H 2 Ro D
Park Lan Pib Chops Dry F H 8 Cch D
Pork Loin Centar Lain Roast Dry P H 24 Re D
Fark Lain Chops Dry FH zatch O
Pork Lain Tap Lain Chops Dry P H %4 Ch D
Pork Loin Tap Lain Chops, Brls  Dry P H 25 Cn D
Pork Loin Top Loin Roast, Bnls  Dry P H 55 Ro D
Park Loin Buttedly Chops Dry PH 11 Ch D
Park Loin Sidain Reast Dry P H 2 Ro D
Pork Loin Sidoin Chops Dry P H 37T Ch D
Pork Lein Sifoin Cueta Dry P H && D
Pork Loin Tenderioin, whole Dry P H 5 Ro D
Smoked Fok Loin Canadian Siyle Bacan Dey P H 71 D
Smoked Pork Lo Rib Chop Dry P H 44 Ch D
Smoked Pork Loin Chap Oy F H a3 Ch D
Suda Fresh Side Pork Siced Ory/Meist P N 22 S| DM
Slab Bacon Dry PN BT a}
Sliced Bacon Diry PN 5 5 D
Sparenbs Pork Sparenbs Dry/Moist P O B9 DM
HamiLeg Pork Fresh Ham Rump Forion Dry/Moist P E 20 Ro DM
Park Fresh Ham Center Slice Dry'Moist P E 15 SI DM
Pork Fresh Ham Shank Fortion  Dry/Maist P E 21 Ro DiM
Smoked Ham, Bnis Dry P E 42 Ro D
Smoked Ham Rump Porbon Dry P E 45 Ro D
Smaked Ham Cenler Slice Diry P E 41 31 D
Smaked Ham Shank Porlion Dry P E 45 Ro D
Vanous Pork Cubed Steak Dry/Mosst P Q14 St VM
Ground Pork Dry P Q79 a}
Pork Sausape Links Dry P Q 83 D
Sausage Dry P g 82 n]

LAME
Frimal

Shoulder

Breast
Shank
Ribp

Lain

Leg

Retail Cur Marne

Lamb Shoulder Sguare Cul
Lamb Shoulder Roast, Brls
Lamb Shoulder MNeck Slices
Lamb Shoulder Arm Chops
Lamb Shouldsr Blade Chops
Lamb Breasl

Lamb Breas! Riblels

Lamb Shank

Lamb Rib Roas!

Lamb Rib Cheps

Lamb Rib Chaps Frenched
Lamb Loin Roast

Lamb Lgin Chops

Lamb Lain Double Chops
Lamb Leq Sidain Chops
Lamb Leq Sirloin Half

Lamb Leg Center Slce

Lamb Leg Frenched Style Roast

Cookery
Method

DryiMezisl
DryiMeis]
Mei51
DiryrM st
Ory/Maorst
Ory/Maist
Dry:Maist
Maisl

Ory

Dry

Dry

Dry

Dry

Dry

Dry

Dry

Dry

Dry

Lamb Leg American Style Reast  Dry

r~FrCCEFFCFCrFrFCrOrCoor e

|ewilig

OCONORIITec e mr T T IR

6
28

&9
a1
84
28
28
18
Z4

15

-
27

an

12

14

Ro
5l
Ch
Ch

Ro
ch
Ch
Ro
Ch
Ch
Ch
Ro
il
Ra
Ra

DM

M
Din
DM
oM

sRalajoloReRulolvlvRek -4

Mareh 5. 2003



Contestant Number;

Prima! t?ut

American Royal National 4-H
Meat Retail Cut

Species
B - Beet A Breast ) Rib(Rack) Identification
l. - Lamb B. DBrsket K. Round
P Purk U thuek L. Shunk
0. Tlank M. Shoulder Cut Species Primal Retail Type Cookery
I, Hamileg N, Side (Belly) N, Cut Name Methad
E. dowl O Spareribs B {1pt) {3 p1s} {4 pts) {1 pt) fipt)
G leg P Variety Meats | B Lamb Leg Center Slice Dry
I Loin Q. Various - :
) L Pl L G 12 s D
Retail Names L —
Chops, Roasts/Pot Roasts, Steaks, Slices 2. - - _ -
1 Ammcrican-so Je 30, Rih. Large End 3. . - _
2. AR 3. Rib. Small End
3. Armmn. Boneless 32 Rib. Small End, Boneless 4. —
4. Anmn Picnic. Whole 33 Round s,
3. Bacon 34, Round. Boneless
6. Blade 35 7-Bone 6. —
7. Blade. Boneless 36, Shoulder. Boncless 7. -
% Blade Boswn 37. Sirloin
L. Bolem Round 3B, Sirloin, TFlar Bene 8. e
it Bouom Round Rump 39, Sirloin, Halt 9.
11 Butterfly d0. Skin. Boneless
1Y Center 41 smoked Center 10. —
13, Chuck I've. Bongless 42 Smoked Llam, Boneless 11. _ .
14, Cubed 43, Smoked Loin
15. Double 4. Smoked Rib 2. — - _ —
6. [y e Round +3. Smoked Rump Portion 13.
I7. Flank 46. Simoked Shank Pomon '
18, Frenched-SivleiFrenched 47, Sinoked Shoulder Picric, 14. -
19, Fresh. Center Whole 15.
20 Fre<k, Rump Portion 48, Square Cur
21, Fresh. Shank Portion A9 ] -Bone 16. _— _ _ _  —
22, bresh Side 30 Tenderlain 17
23 el of Round 31 Tip )
34 Losn 52 Tip. Cap OfF 18. —_
23. Mack Tender 33, Lop Blade, Boneless 19
26. Nech 34. Top Loin ot
27, Porterhonse 3% Top Loin. Doneless 20. — - _— R
28. Rib 36. lop Round 21
29, Rili My 37. lop Sirluin - - - -
. 22, -
Variety Mecats
58 Braans 62, Oxtail 23. -
A9 Hearl B3 Suecthieads (beel thy mus) 24. .
(.lfl, E\.Jdnff_\ hJ’. Tn.n:‘:uc 5. L
ol [iver b3, tripe
i _ . 26, -
iscellaneous Qther Cuts
6. Rack Ribs 78, Ground Beef 27. —
. 7. Bacon. Slab 79. Ground Pork 28,
68, Beel for Stew 80. Point Hall, Boneless
69. Breos B1. Riblets 29. Ba—
70. Brisker. Whale. Boneless 82, Suusage 30. _ _
71 Canadiao s le Bacon B3, Sausage Links
72 Corned &d. Shank Nurmbe
|73, Coumry $ty e Ribs §5. Shon Ribs ~umber
T4, Cross Cuts 86 Sirlein Cutlets meorrect T S -
73, Cross Culs. Boneless 87, Sinoked Hock x| 2 ~ <l ]
76. [lart Half, Boneless B&. Snioked Jowl Paints
7. Fresh Hock 849 Spareribs Ol

T_vpc‘(.Jl' Cut

Cookery Method

Ch — Chopis)

Ro  RoastPal Roast
51 Slicerdd

|51 - Steak

Tr Dn Heal
A1 — Moist Heal

DM

v ar Moidst Heat

300 —

Total Points Off

Final Score

Meecfr 5, Jriid



