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28. “Certified Angus Beef®” is an example of 2 branded program.
/ A. True 20! (g

Bt (CEV Meat Science & Food Safety slide #78)

. Meat products derived from livestock raised on pasture and h »
Z considered “Certified Organic”? '
a. True )
20
b. False 2 / 7
{CEV Meat Science & Food Safety slide #83)

d: According to FSIS, which of the following applies to meat 1z

o A A. No added color

? B. No artificial ingredients 20t%
C. Minimally processed

D. All of the above apply to meat labeled as “Natural”
(CEV Meat Science & Food Safety slide #54)
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r,'L & 1f an antibiotic has been used to treat a disease, the
A. True e
B. False 20 ! g

Which of the following is true about famb
A. Lamb has a more intense flavor than mi
ey B. Lamb meat is from a sheep older |
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1®. Maturity classes divide meat into categories based on age.
% maturity classes? o

A. Cattle & Pork
B. Cattle & Sheep 2018
C. Goats & Pork

Dy Pork & Shek (CEV Meat Science & Food Safety slide

q\ 4. Short-fed beef s from cattle fed in a feedlot for 150 days
A. True )

B. False K017 '

(CEVMﬂtSﬁemc&FoodSIfﬂyﬂido

&1-Meat from a sheep more than one year of age i

a. Lamb :

jo b. Venison
. Mutton
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8& What is meat from a sheep more than one year of age that has a
A. Pork
B. Lamb —
C. Mutton 200 =2
D. Cabrito

(CEV Meat Science & Food Safety slide #87)

& -Beef maturity classifications range from birth to severa )
defined as cattle/bovine with a live weight less than 700
grass and may have a yellow fat color?

. Short-Fed Beef

b. Long-Fed Beef -

c. Baby Beef 20218

d. Stag
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22. Maturity classes divide meat into categ

not used? e ey g,.zl"iﬂ
a. Beef i
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@F What is examined for determination of degrees of ma

a.

b
Gl
d

2. Alamb carcass with two spool joints would be classified asa _

Lamb y- ]

Ram
Young mutton 2 O / ? e
Mutton _
(CEV Meat Sience & Food Safety side #
O ring (ot s 3

. Ribeye

- Feathering
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Loin eye

(CEV Meat Science & Food Saf
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“1#: The physiological age of a lamb carcass can be determined by evaluating the joints of the
___ and ribs. : :

A. Back shanks i 3 <d
B. Front shanks

C. Hips Z"O, 3
D. Scapula

(CEV Meat Science & Food Safety slide #95
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28 Marbling is the small flecks of fat within the ribeye muscle.
a. True

/L% b. False 201

~ (CEV Meat Science & Food Safety slide
e ———— S T a5 el =

4 What is the grade for “A” maturity beef that has a m
A. Low Standard

faﬂ B. Low Select .0 ‘

C. Low Choice
D. Low Prime




