2003 Contest Results

Pork Blade Chop Class/Class A




Placing:  2-4-3-1










Cuts         4-3-5

2/4  2: Highest cutability, greater amount of lean than 4

4/3  4: Trimmer and contains less bone

3/1  3: Much less seam fan, more lean

       1:  has least amount of bone in class

Beef Carcass Class/Class B





Placing:  2-1-3-4










Cuts
    5-3-3

2/1  Higher Quality and Greater Trimness


2:   Much higher degree of marbling, finer textured

Much trimmer—opp the ribeye, lower rib, inside/outside round, sirloin/loin juncture, and loin

1:  Much more muscular carcass

1/3   Greater Muscling

1:  Much larger ribeye, thicker, more bulging round, prominent sirloin, thicker loin, fuller rib, and thicker, more bulging chuck.

3:  Slightly trimmer opposite the ribeye, outside round

--more finely dispersed marbling in the ribeye

3/4   Greater Quality


3:  greater amount of marbling, trimmer outside round


4:  more muscular, larger ribeye, thicker, bulging round, fuller rib

4:  largest ribeye , but the lowest quality

Quality for class:  1-Low Choice, 2- High Choice, 3-Low Choice,  4-High Select

Pork Loin chop Class/Class C




Placing:  4-1-2-3










Cuts         3-4-2

4/1  Greater Trimness and Muscling


4:  less trimmable fat, larger LD


1:  less bone

1/2  Greater Muscling and Advantages in Trimness


1:  much larger LD, slightly less fat, less bone


2:  larger PM

2/3  Advantages in Muscling


2: much larger PM


3: less bone

**In real class, look for quality details(marbling and color)

Lamb Rib Chop Class/Class D




Placing:  4-2-3-1










Cuts         2-4-2

4/2  4: larger ribeye, much less bone

2/3  2: larger ribeye, much trimmer and less seam fat

       3:  less bone, more reddish-pink  color, extra muscles

3/1  3:  slightly larger ribeye, less seam fat

       1:  greater amount of marbling, brightest reddish-pink color

Rounds Class/Class  E





Placing:  4-2-1-3










Cuts         2-5-4

4/2  Greater Muscling

4:  Greater area exposed lean round face, deeper, longer center section, fuller cushion, less cod fat


2:  less fat over the rump face, center section, and cushion

2/1  Greater Trimness

2:  less fat over the round face, center section, cushion and cod fat, greater area exposed lean in the round face, deeper center section

1:  wider center section

1/3  Greater Trimness


1:  less fat over the round face, center section, cushion


3:  larger knuckle face

Ham Class/Class F






Placing:  1-2-4-3










Cuts         5-3-2

1/2  Much higher cutability

1:  much greater area exposed lean in the butt face, deeper, wider center section, fuller cushion, fuller forecushion, less fat everywhere


2:  firmer butt face, longer center section

2/4  
2: less fat alongside the butt face, over the forecushion, and collar, wider center section, less  2-toning color in butt face

       
4: deeper center section,  greater amount of marbling in the butt face

4/3  
4:  much less fat over the forecushion, greater area exposed lean in the butt face, deeper center section, fuller cushion


3:  wider, longer center section, greater amount of marbling (most in class)

Class G- Retail ID

Species
Primal

Cut Name



Cookery

1. B

Loin

T-bone Steak



D
2. L

Shoulder
Arm chop



D/M
3. P

Loin

Butterfly Chop



D
4. P

Ham

Center Slice



D/M
5. L

Rib

Rib roast



D
6. B

Various
Beef for Stew



M
7. P

Loin

Sirloin Cutlets



D
8. L

Breast

Breast




D/M
9. P

Shoulder
Arm Steak



D/M
10. B

Round

Eye of Round Steak


D/M
11. L

Shoulder
Neck Slice



M
12. B

Round

Round Steak, Bnls


M
13. B

Round

Top Round Steak


D
14. P

Loin

Country Style Ribs


D/M
15. L

Rib

Rib Chop



D
16. B

Loin

Sirloin Steak, Pin Bone

D
17. B

Chuck

Arm Steak



M
18. L

Variety

Kidneys



D/M
19. L

Loin

Sirloin Chop



D
20. B

Variety

Heart




D/M
21. B

Loin

Porterhouse Steak


D
22. B

Shank

Shank Cross Cuts


M
23. L

Loin

Loin Chop



D
24. B

Flank

Flank Steak



D/M
25. B

Loin

Top Loin Steak


D
26. P

Loin

Loin Chop



D
27. L 

Loin

Double Loin Chop


D
28. B

Chuck

Mock Tender Roast


M
29. P

Shoulder
Arm Steak



D/M
30. B

Rib

Ribeye Steak



D
