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1

g DDDDDDDDDD Class Placing, Questions and Lab Practium Form
. | DDDDDDDDD|  Name
g = | mDDDDDDDDD
2 c DRDDDDDDDD Contestant Name
g o RDODDDDDDDD School
| ® | DmDDDDDDDD Sorogi
z DDDDDDDDDD
- 2008 CDE Meat Identification and Evaluation
8~ | DgbDDDDDDD Contest
Class 1 Class 2
Pﬂing D P,lLa)cing —
1-2-3-4
245D 314sD| [1545 D514, D
1-3-2-4 D 3-2-1-4 D 1-3-2-4 D 3-2-1-4 D
1-3-4-2 D 3-2-4-1 D 1-3-4-2 D 3-2-4-1 D
1-4-2-3 D 3-4-1-2 D 1-4-2-3 D 3-4-1-2 D
1-4-3-2 D 3-4-2-1 D 1-4-3-2 D 3-4-2-1 D
2-1-3-4 D 4-1-2-3 D 2-1-3-4 D 4-1-2-3 D
2143D4-1-32D 2143D4-1-32D
2314D4-2-13D 2314D4-2-13D
2-3-4-1 D 4-2-3-1 D 2-3-4-1 D 4-2-3-1 D
2413D4-3-12D 2413D4-3-12D
2-4-3-1 D 4-3-2-1 D 2-4-3-1 D 4-3-2-1 D
Class 3 Class 4 Class 5 Questions
Placing Placing Placing



1 DDDDDDDDD | | Name Meat
School Contestant Name . o .
101 ngggggggg ldentification
s | @DDDDDDDDD | School cuts
01 BBI%BBBI%BBB 2008 CDE Meat Identification and Evaluation
- DDEDDDDDDD | Coes! Group- 1 1-10
i Retail Retail Retail Retail Eﬁgmp'e: Retai
1 pPD 2 pPPD 3 PPD 4 DPPD ° DPPRD Sin _ ODD
Specie Primal EDD Specie Primal EDD Specie Primal EDD Specie Primal EDD Specie Primal EDD Specie Primal EDD
DPD PD DPD PD DPD PD DPD PD DPD BD EOD DPD
DED PD DPD PD DEPD PD DPD PD DDD PD DEDD PD
DDP PP DD PD DDD PD DDD PD DDD PD DD PD
DD PD DD PD DD PD DD PD DD PD DD PD
DD PD DD PD DD PD DD PD DD PD DD BD
DD PD DO PD DO PD DO DD DD DD DD DD
DD PO DD PD DD PD DD PD DD PD B PR
DD PD DPD PD DPD PD DPD PD DD PD DD PD
6 Retail 7 Retail 8 Retail 9 RetailD 10 Retail gle(B:éEf— %_pg;pﬁ L Lab
DD DD DD DD DD ingﬁ;aggTS— 2 Points
Specie_Primal PD Specie_Primal PD Specie_Primal PD Specie_Primal PD Specie_Primal PD CB: g;;ite t
DPD PD DPD PD DPD PD DDD PD DDD BD |0 k.
DDD PO DDD PD DDD PD DDD PD DDD BD | & o
DO PD DD PD DD PD DD BD DD BD |k Lin
DD PD DD PD DD PD DD BD DD BD | ik
DD DD DD PD DO DD DO DD DD DD |t sek
DD PD DD PD DD PD DD PD DD BD | ) S,
DD PD DD PD DD PD DD PD DD PR | s
Q. Various Meats
Retail Cuts - 3 points 31. Seven (7) Bone 61. Sirloin (Bnls) VARIETY MEATS

ROASTS/ POT ROASTS gg gﬂanlé qution gg. gli(flgirEBcLljt;ets
_ . or ibs . ir nls
%: ﬁ?ﬁréggﬂiityle 34. Shoulder (Bnls) 64. Small End
3. Arm Roast 35. Sirloin 65. Small End (Bnls)
4. Arm Pot Roast (Bnls) 36. Sirloin Half 66. T - Bone_
5. Back Ribs 37. Small End 67. T?nderI0|n
6. Blade 38. Spareribs 68. Tip
7. Blade, Boston 39. Square Cut (Whole) 69. Tip, Cap Off
8. Bottom Round (Bnls) 32. $?gderI0|n (Whole) ;2. ¥8E E;?ge (Bnls)
35 potton Round Rump (BN1S) 457 Tip, cap off 72. Top Loin (Bnls)
11. Brisket, Whole (Bnls) 43. Top Loin (Bnls) 73. Top Round
12. Center Loin 44_. Top Loin Double (Bnls) 74. Top Sirloin (Bnls)
13. Center Rib 45. Top Round
14. Chuck Eye Roast (Bnls) CHOPS
15. Country Style Ribs
16. Cross Cuts STEAKS 75. Arm
ig. Eross Cuts (Bnls) 46. Arm ;?- g:ggg (Enlsy
- kye 47. Arm (Bnls -
19. Eye Round a6 Bpngts 78" Butterfly (nls)
20. Flat Half (Bnls) 49. Bottom Round 80" L°9 e
21. Frenched Style 50. Center Slice 81, R?Bn
o2. fresh qide 21- Eve 82. Rib (Frenched)
23. Heel of Round 52. Eye Round 83- Sicio
24. Large End 53. Flank o1 T“’ E”_‘
25. Loin 54_ Mock Tender - Jop Loin
26. Mock Tender 55. Neck Slice 85. Top Loin (Bnls)
27. Point Half (Bnls) 56. Porterhouse
28. Rib 57. Round
29. Riblets 58. Round (Bnls)
30. Rump Portion 59. Seven (7) Bone
60. Sirloin

87.
88.
89.
90.
91.
92.
93.

Heart
Kidney
Liver
Oxtail
Sweetbread
Tongue
Tripe

VARIOUS MEATS

94 . Beef for Stew
95. Cube Steak

96. Ground Beef
97. Ground Pork
98. Hocks

99. Sausage

100. Sausage Links

SMOKED/ CURED PORK
101. Back Ribs

Brisket, Corned
Canadian Bacon
Center Slice
Ham (Bnls)

Ham (Whole)
Hocks

Jowl

Loin Chop
Picnic (Whole)
Rib Chop

Rump Portion
Shank Portion
Slab Bacon
Sliced Bacon
Spareribs

102.
103.
104.
105.
106.
107.
108.
109.
110.
111.
112.
113.
114.
115.
116.




“r= | D@DDDDDDDD | | Name Meat
School Contestant Name . .
101 BBBBBBBBSB Seron |dentification
s | EDDDDDDDDD | School cuts
01 DDDDDDDDDD 2008 CDE Meat Identification and Evaluation
- DiDPDPDPDPDPDD-
= DDDRDDDDDD| [~ Group- 1 11-20
i Retail Retail Retail Retail Eﬁgmp'e: Retai
11 pbp12 pPp 13 pPD 14 pboD 15 PBD Sin _ ODD
Specie Primal EDD Specie Primal EDD Specie Primal EDD Specie Primal EDD Specie Primal EDD Specie Primal EDD
DPD PD DPD PD DPD PD DPD PD DPD BD EOD DPD
DED PD DPD PD DEPD PD DPD PD DDD PD DEDD PD
DDP PP DD PD DDD PD DDD PD DDD PD DD PD
DD PD DD PD DD PD DD PD DD PD DD PD
DD PD DD PD DD PD DD PD DD PD DD BD
DD PD DO PD DO PD DO DD DD DD DD DD
DD PO DD PD DD PD DD PD DD PD B PR
DD PD DPD PD DPD PD DPD PD DD PD DD PD
16 RetallD 17 RetallD 18 RetallD 19 RetallD 20 Retail gle(B:éEf— %_pg:}pﬁ L Lab
L ol DD | DD | PD | PD | [ | PRIVAL CUTS- 2 Points
Specie_Primal @D Specie_Primal @D Specie_Primal @D Specie_Primal @D Specie_Primal @D CB: g;;ite t
DPD PD DPD PD DPD PD DDD PD DDD BD |0 k.
DDD PO DDD PD DDD PD DDD PD DDD BD | & o
DO PD DD PD DD PD DD BD DD BD |k Lin
DD PD DD PD DD PD DD BD DD BD | ik
DD DD DD PD DO DD DO DD DD DD |t sek
DD PD DD PD DD PD DD PD DD BD | ) S,
DD PD DD PD DD PD DD PD DD PR | s
Q. Various Meats
Retail Cuts - 3 points 31. Seven (7) Bone 61. Sirloin (Bnls) VARIETY MEATS

ROASTS/ POT ROASTS gg gﬂanlé qution gg. gli(flgirEBcLljt;ets
_ . or ibs . ir nls
% ﬁﬁﬁr;ggﬂiityle 34. Shoulder (Bnls) 64. Small End
3. Arm Roast 35. Sirloin 65. Small End (Bnls)
4. Arm Pot Roast (Bnls) 36. Sirloin Half 66. T - Bone_
5. Back Ribs 37. Small End 67. T?nderI0|n
6. Blade 38. Spareribs 68. Tip
7. Blade, Boston 39. Square Cut (Whole) 69. Tip, Cap Off
8. Bottom Round (Bnls) 32. $?gderI0|n (Whole) ;2. ¥8E E;?ge (Bnls)
35 potton Round Rump (BN1S) 457 Tip, cap off 72. Top Loin (Bnls)
11. Brisket, Whole (Bnls) 43. Top Loin (Bnls) 73. Top Round
12. Center Loin 44_. Top Loin Double (Bnls) 74. Top Sirloin (Bnls)
13. Center Rib 45. Top Round
14. Chuck Eye Roast (Bnls) CHOPS
15. Country Style Ribs
16. Cross Cuts STEAKS 75. Arm
ig. Eross Cuts (Bnls) 46. Arm ;?- g:ggg (Enlsy
- kye 47. Arm (Bnls -
19. Eye Round a6 Bpngts 78" Butterfly (nls)
20. Flat Half (Bnls) 49. Bottom Round 80" L°9 e
21. Frenched Style 50. Center Slice 81, R?Bn
o2. fresh qide 21- Eve 82. Rib (Frenched)
23. Heel of Round 52. Eye Round 83- Sicio
24. Large End 53. Flank o1 T“’ E”_‘
25. Loin 54_ Mock Tender - _op Loin
26. Mock Tender 55. Neck Slice 85. Top Loin (Bnls)
27. Point Half (Bnls) 56. Porterhouse
28. Rib 57. Round
29. Riblets 58. Round (Bnls)
30. Rump Portion 59. Seven (7) Bone
60. Sirloin

87.
88.
89.
90.
91.
92.
93.

Heart
Kidney
Liver
Oxtail
Sweetbread
Tongue
Tripe

VARIOUS MEATS

94 . Beef for Stew
95. Cube Steak

96. Ground Beef
97. Ground Pork
98. Hocks

99. Sausage

100. Sausage Links

SMOKED/ CURED PORK
101. Back Ribs

Brisket, Corned
Canadian Bacon
Center Slice
Ham (Bnls)

Ham (Whole)
Hocks

Jowl

Loin Chop
Picnic (Whole)
Rib Chop

Rump Portion
Shank Portion
Slab Bacon
Sliced Bacon
Spareribs

102.
103.
104.
105.
106.
107.
108.
109.
110.
111.
112.
113.
114.
115.
116.




Contest 1 DDDDDDDDDD Group - 1 Name
School Contestant Name
101 RDODDDDDDDD
DRDDDDDDDD 5?“
choo

Contestant

EPPbbbbbbbb-
DgDDDDDDDD

Meat
|dentification
Cuts

01 DﬁDIBDDIBDDD 2008 CDE Meat Identification and Evaluation
-+ DIDDRDDDDD | o 21-30
age
Retail Retail Retail Retail Retail E)e(g?) fe: Retail
21 ppD 22 ppD 23 ppD 24 PPD 20> PpPD Lin P
Specie Primal EDD Specie Primal EDD Specie Primal EDD Specie Primal EDD Specie Primal EDD Specie Primal EDD
DDOD BPD DDOD BPD DODD BPD DDODD BPD DBDD BD BDOD BB
DDD BPD DDD BPD DDD BPD DBDD BPD DDBDD BPD DDD BPD
DDD DPD DDD DD DDD PD DDD PD DDD DPBD DDD BD
DD PD DD DD DD DD DD DD DD DPD DD BPD
DD PD DD DPD DD DD DD DD DD DPD DD RD
DD DD DD DD DD DD DD DD DD DD DD DD
DD BPD DD BPD DD PD DD PD DD BPD B PR
DD PD DD DD DD DD DD DPD DD DPD DD PD
Retail Retail Retail Retail Retail SPECIE - 1 point
26 D 27 » 28 ™ 29 » 30 B- Beef P- Pork L- Lamb
PRIMAL CUTS- 2 Point:
X . BD . . BD X . BD X . BD X . BD A. Breast otnts
Specie_Primal @D Specie_Primal @D Specie_Primal @D Specie_Primal @D Specie_Primal @D B. Brisket
C. Chuck
DPD PD DPD PD DPD PD DPD PD DPD BPD | [k
DDD PD DDD PD DDPD DD DDD PD DDD BD | F i
H. Loin
DO PD DD PD DD DD DD BD DD BD | in
DD PD DD DPD DD DD DD DPD DD DPD J- Rib
- Roun
DD DD DD DD DD DD DD DD DD DD | L shak
M. Shoulder
DD BPD DD PD DD PD DD DD DD BD |\ side “Bely:
0. § ib
DD DD DD DD DD PD DD DD DD DBD |r Vet weats
Q. Various Meats
Retail Cuts - 3 points 31. Seven (7) Bone 61. Sirloin (Bnls) VARIETY MEATS
ROASTS/ POT ROASTS gg gﬂanlé E?gtion gg- gli(f'gif(‘BCLI’t;etS 87. Heart
- - or ibs - ir nls =
%: ﬁﬁ;r;gggiityle 34. Shoulder (Bnls) 64. Small End gg: E:Sg?y
3. Arm Roast 35. Sirloin 65. Small End (Bnls) 90. Oxtail
4. Arm Pot Roast (Bnls) 36. Sirloin Half 66. T - Bone_ 91. Sweetbread
5. Back Ribs 37. Small End 67. Tenderloin 92. Tongue
6. Blade 38. Spareribs 68. Tip 93' Tripe
7. Blade, Boston 39. Square Cut (Whole) 69. Tip, Cap Off )
8. Bottom Round (Bnls) 40. Tenderloin (Whole) 70. Top Blade (Bnls) VARIOUS MEATS
9. Bottom Round Rump (Bnls) 41- Tip /1. Top Loin 94. Beef for Stew
R g
i%' gg;izitLOYEOIe &nls) 44. Top Loin Double (Bnls) 74. Top Sirloin (Bnls) gs' 8:8323 ggi{
13. Center Rib 45. Top Round 98 Hocks
14. Chuck Eye Roast (Bnls) CHOPS 99. Sausage
15. Country Style Ribs STEAKS - 100. Sausage Links
16. Cross Cuts 5. Arm
17. Cross Cuts (Bnls) 46. Arm 76. Blade ﬁMPKEP/kC%RED PORK
18. Eye 47, Arm (Bnls) 77. Blade (Bnls) - pack RIbs
19- Eve Round 48- Blnde 78. Butterfly (Bnls) 102. Brlskgt, Corned
20. Flat Half (Bnls) 49. Bottom Round /9. Double 18431' Egﬂig:agl?ggon
21. Frenched Style 50. Center Slice 80. Loin 105. Ham (Bnls
22. Fresh Side 51. Eye 81. Rib 106. Ham EWholg)
23. Heel of Round 52. Eye Round 82. Rib (Frenched) 107. Hocks
24. Large End 53. Flank 8- %E'EéTn 108. Jowl
25. Loin 54_ Mock Tend " - i
26. Mock Tender 55, Neck Slice 85. Top Loin (Bnls) 19" Iﬁci’ézigh%?\lhole)
27. Point Half (Bnls) 56. Porterhouse 111. Rib Chop
28. Rib 57. Round 112. Rump Portion
29. Riblets 58. Round (Bnls) 113. Shank Portion
30. Rump Portion 59. Seven (7) Bone 114. Slab Bacon
60. Sirloin 115. Sliced Bacon

116. Spareribs




= =
Beef Carcass Grading and Pricing
g DRDDDDDDDD
; DgDDDDDDDD | Group Number - 1 Name
2 5 | mPDDDDDDDD
g = | DgbDDDDDDD Contestant Name
o _ | mPDDDDDDDD hool
' 2 | BpppDDDDDD | >0 —
5 » | DRDDDDDDDD
2008 CDE Meat Identification and Evaluation
g o | DDDDDRDDDD
s Contest
Carcass 1 Carcass 2
Quality Grade Yield Grade | Carcass Price uality Grade ield Grade Carcass Price
Prime + Dl-O to 1.3 (High) Sewt (i:)Prime + Eb1.0 to 1.3 (High) Slewt
DPrime 0 D1.4 to 1.6 (Avg.) DPrime 0 D1.4 to 1.6 (Avg.)
DPrime D1.7 to 1.9 (Low) DD L DPrime D1.7 to 1.9 (Low) DD
DCh0|ce+ Dz.o to 2.3 (High) - DCh0|ce+ Dz.o to 2.3 (High) .
DCh0|ce 0 D2.4 to 2.6 (Avg.) . DCh0|ce 0 D2.4 to 2.6 (Avg.) .
DCh0|ce D2.7 to 3.0 (Low) - DCh0|ce D2.7 to 3.0 (Low) .
DSeIect+ Ds.om 3.3 (High) - DSeIect+ Ds.om 3.3 (High) DDBODD
DSeIect D3.4 to 3.6 (Avg.) - DSeIect D3.4 to 3.6 (Avg.) .
DStandard + D3.7 t0 3.9 (Low) DD - DD DStandard + D3.7 to 3.9 (Low) DDDD
DStandard - D4.0 to 4.3 (High) . DStandard - D4.0 to 4.3 (High) .
D4.4 to 4.6 (Avg.) - D4.4 to 4.6 (Avg.)
D4.6 to 4.9 (Low) EDED - EDED D4.6 to 4.9 (Low) EDEDEDED
DS.O to 5.3 (High) DS.O to 5.3 (High)
D5.4 to 5.6 (Avg.) D5.4 to 5.6 (Avg.)
D5.7 to 5.9 (Low) D5.7 to 5.9 (Low)
Calculations
Mat. Marb QG PYG HCW REAReq. REA  pygadi. %KPH pygad. YG
1.
2.
Price in $/cwt of carcass.
Yield Yield Yield Yield Yield
Grade 1 Grade 2 Grade 3 Grade 4 Grade 5
Prime $156.00 $154 .50 $153.00 $138.00 $133.00
Choice $148.00 $146.50 $145.00 $130.00 $125.00
Select $137.00 $134.50 $133.00 $118.00 $113.00
Standard $127.00 $127.00 $127.00 $112.50 $108.00
>949 HCW Subtract $15.00 from the price
900-949 HCW  Subtract $ 5.00 from the price
<600 HCW Subtract $15.00 from the price
Dark Cutters Subtract $27.00 from the price
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Meat Evaluation and Identification Test
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2008 CDE Meat Identification and Evaluation
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