Officials
2021 National FFA Meats CDE Contest
	Classes
	Placing
	Cuts

	1 – Lamb Loin Chops
	[bookmark: _Hlk23358809]1 – 3 – 2 – 4 
	3 – 5 – 4 

	2 – Beef Porterhouse Steak
	1 – 2 – 4 – 3 
	[bookmark: _Hlk23358833]2 – 5 – 3  

	3 – Pork Smoked Chops
	2 – 1 – 3 – 4
	[bookmark: _Hlk23358969]4 – 2 – 5  

	4 – Pork Fresh Hams
	[bookmark: _Hlk23358997]1 – 3 – 4 – 2 
	2 – 3 – 7 

	5 – Pork Carcasses
	2 – 3 – 4 – 1 
	5 – 4 – 2  

	6 – Pork Carcasses (Ribbed)
	3 – 4 – 1 – 2
	5 – 2 – 5 

	7 – Beef Ribs (Q)
	1 – 3 – 2 – 4 
	3 – 4 – 4

	8 – Pork Loins (Q)
	2 – 4 – 3 – 1 
	3 – 5 – 3 



Questions
Class 7 – Beef Ribs
1. Which rib has the smallest ribeye.  2.
2. Which rib exhibits the darkest, least desirable color in the ribeye? 4
3. Which rib possesses the highest cutability?  4
4. Between 1 and 3, which rib has the larger longissimus ribeye muscle in the blade face?  3
5. Which rib displays the greatest amount of marbling in the ribeye?  1
Class 8 – Pork Loins
6. Which pork loin displayed the greatest amount of marbling in the blade face?  1
7. Which pork loin was the trimmest over the sirloin face?  2
8. Which pork loin exhibited the smallest Gluteus medius in the sirloin face?  2
9. Which pork loin was the lowest yielding?  1
10. How many pork loins showed hip bone cartilage?  2
Quality/Yield Grading
	No
	Maturity
	Marbling
	Quality Grade
	PYG/ Adj PYG
	Carcass Weight
	Req
REA
	REA/Adj.
	%KPH/Adj
	Final Yield

	1
	A
	SLAB 50
	Prime (low)
	2.9 / 3.1
	790
	13.2
	12.4 / 0.2
	2.0% / -0.3
	3.0

	2
	A
	Sm 80
	Choice (low)
	3.0 / 3.0
	860
	14.1
	14.9 / -0.2
	2.5% / -0.2
	2.6


Retail Meats Identification
	
Retail ID Number
	Species
	Primal
	Retail Cut
	Cooking Method
	Species
	Primal
	Retail Cut
	Cooking Method

	1
	B
	M
	80
	D/M
	Beef
	Variety
	Tongue
	Dry/Moist

	2
	P
	M
	76
	D/M
	Pork
	Variety
	Heart
	Dry/Moist

	3
	P
	F
	67
	D/M
	Pork
	Loin
	Blade Chops, Bnls
	Dry/Moist

	4
	B
	H
	45
	D
	Beef
	Rib
	Ribeye Steak, Bnls
	Dry

	5
	P
	F
	75
	D
	Pork
	Loin
	Top Loin Chops, Bnls
	Dry

	6
	P
	F
	71
	D
	Pork
	Loin
	Rib Chops
	Dry

	7
	P
	N
	83
	D/M
	Pork
	Various
	Pork Cubed Steak
	Dry/Moist

	8
	B
	F
	62
	D
	Beef
	Loin
	Top Sirloin Steak, Bnls
	Dry

	9
	L
	H
	23
	D
	Lamb
	Rib
	Rib Roast, Frenched
	Dry

	10
	L
	N
	88
	M
	Lamb
	Various
	Shank
	Moist

	11
	P
	F
	06
	D/M
	Pork
	Loin
	Blade Roast
	Dry/Moist

	12
	P
	F
	69
	D/M
	Pork
	Loin
	Country Style Ribs
	Dry/Moist

	13
	B
	F
	60
	D
	Beef
	Loin
	Top Loin Steak, Bnls
	Dry

	14
	L
	H
	71
	D
	Lamb
	Rib
	Rib Chops
	Dry

	15
	P
	J
	42
	D/M
	Pork
	Shoulder
	Blade Steak
	Dry/Moist

	16
	P
	F
	30
	D
	Pork
	Loin
	Sirloin Roast
	Dry

	17
	L
	F
	19
	D
	Lamb
	Loin
	Loin Roast
	Dry

	18
	B
	F
	55
	D
	Beef
	Loin
	T-bone Steak
	Dry

	19
	B
	D
	47
	D/M
	Beef
	Flank
	Flank Steak
	Dry/Moist

	20
	P
	F
	95
	D
	Pork
	Loin
	Smoked Pork Loin Rib Chop
	Dry

	21
	P
	F
	68
	D
	Pork
	Loin
	Butterflied Chops Bnls
	Dry

	22
	B
	C
	48
	M
	Beef
	Chuck
	Mock Tender Steak
	Moist

	23
	B
	I
	09
	D/M
	Beef
	Round
	Bottom Round Rump Roast
	Dry/Moist

	24
	B
	C
	29
	D/M
	Beef
	Chuck
	Shoulder Pot Roast (Bnls)
	Dry/Moist

	25
	P
	F
	70
	D
	Pork
	Loin
	Loin Chops
	Dry

	26
	P
	F
	37
	D
	Pork
	Loin
	Top Loin Roast, Bnls
	Dry

	27
	B
	I
	43
	M
	Beef
	Round
	Bottom Round Steak
	Moist

	28
	P
	F
	53
	D
	Pork
	Loin
	Sirloin Cutlets
	Dry

	29
	B
	I
	14
	D/M
	Beef
	Round
	Eye Round Roast
	Dry/Moist

	30
	P
	E
	27
	D/M
	Pork
	Ham/Leg
	Pork Fresh Ham Shank Portion
	Dry/Moist
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Official s   20 21   National FFA Meats CDE Contest  

Classes  Pl acing  Cuts  

1  –   Lamb Loin   Chops  1   –   3   –   2   –   4    3   –   5  –   4    

2   –   Beef Porterhouse Steak  1  –   2  –   4  –   3   2   –   5   –   3      

3  –   Pork Smoked Chops  2  –   1   –   3   –   4  4   –   2   –   5     

4  –   Pork Fresh Hams  1   –   3   –   4   –   2    2   –   3  –   7    

5  –   Pork Carcasses  2  –   3   –   4   –   1    5   –   4   –   2    

6  –   Pork Carcasses (Ribbed)  3   –   4  –   1   –   2  5   –   2   –   5   

7  –   Beef  Ribs  (Q)  1   –   3   –   2   –   4   3   –   4   –   4  

8  –   Pork Loins  (Q)  2   –   4  –   3   –   1    3   –   5   –   3    

  Questions   Class  7  –   Beef  Ribs   1.   Which rib has the smallest ribeye.   2 .   2.   Which rib exhibits the darkest, least desirable color in the ribeye?  4   3.   Which rib possesses the highest cutability?   4   4.   Between 1 and 3, which rib has the larger longissimus ribeye  muscle in the blade  face?   3   5.   Which rib displays the greatest amount of marbling in the ribeye?   1   Class  8  –   Pork Loins   6.   Which pork loin displayed the greatest amount of  marbling in the blade face?   1   7.   Which pork loin was the trimmest over the sirloin face?    2   8.   Which pork loin exhibited the smallest  Gluteus medius   in the sirloin face?   2   9.   Which pork loin was the lowest yielding?   1   10.   How many pork loins showed hip bone cartilage?   2   Quality/Yield Grading  

No  Maturity  Marbling  Quality  Grade  PYG/  Adj PYG  Carcass  Weight  Req   REA  REA/ Adj.  %KPH/ Adj  Final  Yield  

1  A  SLAB 50  Prime  (low)  2.9   / 3. 1  790  13.2  12.4   /  0.2  2.0 % /  - 0. 3  3.0  

2  A  Sm  8 0  Choice  (low)  3.0   / 3. 0  860  14. 1  14.9   /  - 0. 2  2 .5% /  - 0. 2  2.6  

