2004 Contest Results

Pork Loin Chop Class/Class A




Placing:  3-4-2-1










Cuts         3-2-2

3/4  Trimness


3:  larger PM, greater amount of marbling

4/2  Muscling


4:  larger LD and PM, less bone

2/1  Advantages in Muscling


2:  larger PM, less bone, less lower exterior fat

1:  not that the picture makes 1 look larger because it is closer

Beef Carcass Class/Class B





Placing:  3-2-1-4










Cuts         3-5-3

3/2  Greater Muscling and Trimness

3:  larger RE, much thicker, more bulging round, prominent sirloin, thicker loin, less fat opp the RE, lower rib, sirloin/loin jucture, and loin

2:  brighter cherry-red color

2/1  Greater Quality


2:  greater amount of marbling and finer textured, less fat opp the RE

1/4  Greater Muscling and Trimness

1:  larger RE, more bulging round, less fat opp the RE, more finely dispersed marbling

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

Porterhouse Class/Class C





Placing:  2-3-4-1










Cuts         3-2-4

2/3  Greater Trimness and Muscling


2: larger LD, brighter cherry-red color, greater amount of marbling

3/4  Trimness


3:  less exterior and seam fat, larger PM


4:  larger GM, greater amount of marbling

4/1  Greater Muscling and Advantages in Trimness


4:  much more muscular, greater marbling, less bone

Beef Sirloin Steak Class/Class D




Placing:  1-2-3-4










Cuts         2-3-3

1/2  Advantages in Trimness


1:  brighter color, slightly less bone


2:  advantages in muscling

2/3  Greater Muscling and less bone

3/4  Greater Trimness and Advantages in Muscling


4:  less bone

Rounds Class/ Class E





Placing  3-1-2-4










Cuts        3-2-5

3/1  Greater Muscling and Advantages in Trimness

3:  greater area exposed lean in the round face, fuller cushion, wider center section, less fat over the rump face, flank edge, center section, and cushion


1:  less pelvic fat

1/2  
1: Wider, longer center section,  deeper cushion, meatier heel, less cod fat


2: greater area exposed lean knuckle face, less fat over the rump face

2/4  Greater Trimness


2:  all but cod, greater area exposed lean in the round face

4 deeper, wider center section, greater amount of marbling, less cod fat

Ham Class/Class F






Placing 4-1-2-3










Cuts       3-4-3

4/1  Greater Muscling and Advantages in Trimness

4:  greater area exposed lean in the butt face, much fuller cushion, and a wider center section.  Less fat beneath the butt face, alongside the butt face, and collar

1/2 Greater Trimness


1:  less fat beneath and alongside the butt face, over the forecusion

greater area exposed lean in the butt face, deeper, longer center section.  Brighter reddish pink color

2:  wider center section

2/3  Greater Trimness


2:  less fat everywhere except seam fat, greater area expose lean in the butt face


3:  firmest butt face

Class G—Retail ID


Species
Primal

Cut Name



Cookery


1.  L

Leg

Sirloin Chop



D


2.  P

Loin

Loin Chop



D


3.  P

Loin

Butterfly Chop


D


4.  B

Rib

Ribeye Steak



D


5.  B

Loin

Top Loin Steak


D


6.  B

Loin

T-Bone Steak



D


7.  B

Chuck

7-Bone Steak



D


8.  B

Chuck

Blade Steak



D/M


9.  B

Variety

Kidney




D/M


10. B

Brisket

Whole Brisket



M


11. P

Ham

Center Slice



D/M


12. B

Round

Eye of Round Steak


D/M


13. L

Leg

French-Style



D


14. B

Round

Tip Steak-Cap-off


D


15. L

Loin

Double Loin Chop


D


16. P

Side

Spareribs



D/M


17. B

Loin

Porterhouse Steak


D


18. P

Shoulder
Blade Steak



D/M


19. P

Loin

Blade Chop



D/M


20. B

Chuck

Arm Steak



M


21. L

Shoulder
Arm Chop



D/M


22. B

Loin

Sirloin Steak (Wedge Bone)

D


23. L

Loin

Loin Chop



D


24. B

Flank

Flank Steak



D/M


25. B

Loin

Sirloin Steak- Pin Bone

D


26. B

Loin

Tenderloin Steak


D


27. P

Loin

Rib Chop



D


28. B

Rib

Rib Steak—Small End

D


29. P

Loin

Sirloin Cutlets



D

5 
30. L

Shoulder
Square-cut Whole


D/M
