Team Activity Officials
Retail ID Scenario Keep/Cull Class - 50 points 
To be completed as a team. Choose the four retail cuts that best fit the below scenario as “Keep”, and the four retail cuts that least fit the scenario as “Cull”. 

Scenario:  
Your FFA chapter is hosting a party for the seniors in your chapter who soon will be graduating.  As the meats judging team for the chapter, you have been assigned to select and source the meats for a grilling station to feed everyone at the party.  It has been determined that grilling will be the preferred cooking method, so it is important to select meat items which will be most palatable using high-heat, dry cookery methods.  From the eight (8) cuts presented, keep the 4 cuts which would be most appropriate for the event, and cull the 4 cuts which should not be used.

Keep/Cull Class - 50 Points
Retail Cut		Points
1 0
2 4
3 15
4 1
5 2
6 15
7 8
8 12



Anatomy Identification - 50 points 
Answer the following (multiple choice) on the scan sheet where it is marked “Written Exam”.
T-Bone Steak
1. Select the correct bone associated with the number indicated.
0. Thoracic vertebra
0. Transverse process
0. Rib bone
0. Chine bone
Pork Blade Steak
1. Select the correct bone associated with the number indicated.
0. Humerus
0. Hip bone
0. Scapula
0. Transverse process
1. Select the correct muscle associated with the number indicated.
0. Longissimus dorsi
0. Infraspinatus
0. Subscapularis
0. Spinalis dorsi
Ham
1. Select the correct bone associated with the number indicated.
0. Aitch bone
0. Blade bone
0. Cervical Vertebra
0. Femur
1. Select the correct bone associated with the number indicated.
0. Aitch bone
0. Tibia
0. Scapula
0. Femur 
Pork Loin
1. Select the correct muscle associated with the number indicated.
0. Longissimus dorsi
0. Spinalis dorsi
0. Psoas major
0. Latissimus dorsi


1. Select the correct muscle associated with the number indicated.
0. Longissimus dorsi
0. Spinalis dorsi
0. Psoas major
0. Gluteus medius
1. Select the correct bone associated with the number indicated.
0. Thoracic vertebra
0. Cervical vertebra
0. Lumbar vertebra
0. Sacral vertebra
Lamb Chops
1. Select the correct bone associated with the number indicated.
0. Hip bone
0. Blade bone
0. Rib bone
0. Transverse process
1. Select the correct muscle or bone associated with the number indicated.
0. Longissimus dorsi
0. Spinalis dorsi
0. Psoas major
0. Gluteus medius

Value Based Pricing - 50 points 
Evaluate the carcasses in the cooler (1 and 2). Use the relevant data in addition to data provided for 2 additional carcasses (listed below as 3 and 4) along with the Carcass Base Price grid to answer the questions.

	Carcass
	Marbling Score
	Skeletal Maturity
	Lean Maturity
	PYG
	Adj. PYG
	REA
	KPH%
	HCW
	Price

	1
	Modest 20
	A
	A
	2.8
	2.9
	14.3
	2.0
	810
	$233/cwt

	2
	Slab 80
	A
	A
	3.1
	3.1
	12.6
	2.5
	850
	$249/cwt

	3
	Slightly Abundant 60
	A70
	A 40
	4.0
	4.3
	13.9
	3.0
	950
	$237/cwt

	4
	Small 80
	D20
	B0
	3.2
	3.5
	14.8
	2.5
	900
	$189/cwt
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Questions (Use Meat Formulation portion of scantron):
1. Which carcass has the smallest ribeye? 2
2. Which carcass has the lowest $/cwt base price? 4
3. Which carcass has the best yield grade? 1
4. How many prime carcasses are there? 2
5. Which carcass would have the highest total net value ($ per whole carcass)? 3
Smoked Hams - 50 points 
Placing
Place the class of Cured and Smoked ham. Record your placing in the Placing Classes 1 portion of scantron

Questions (Use Questions on Placing Class portion of scantron):  

1. Which ham would produce the most uniform center section?  4
2. Between the two highest yielding hams, which ham has the more uniform cured muscle color? 4
3. In ham #1, which muscle has the poorest cured color? C
a. Adductor
b. Biceps femoris
c. Semimembranosus
d. Semitendinosus
4. Which ham has the least amount of netting defect? 4
5. Which ham has the most marbling and the most desirable cured color in the ham face? 2
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Prime Choice +/o Choice - Select Standard Hardbone

Dark Cutter/ 

Blood Splash

YG 1 $253 $235 $229 $208 $198 $189 $190

YG 2 $251 $233 $227 $206 $196 $189 $190

YG 3 $249 $231 $225 $204 $194 $189 $190

YG 4 $238 $220 $214 $193 $183 $178 $178

YG 5 $233 $214 $209 $188 $178 $172 $173

Carcass Weight

<500($27) 901 to 1000($1) Dairy Type* ($3)

501 to 549($21) 1001 to 1050($5) Bullock ($35)

551 to 600($12) 1051 and up($16)

* Carcasses exhibiting dairy type are ineligible for YG1 and YG2 premiums

National FFA 2021

Carcass Base Price ($/cwt.)

Discounts ($/cwt.)

Notes

Prices based on the USDA Beef Carcass Price Equivalent Index and the USDA National Carcass Premiums and Discounts
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