
MEAT EVALUATION, JUDGING, AND IDENTIFICATION 
 
Contest Description: Individuals will compete by judging and identifying meat cuts.  Contestants must 
be able to give oral reasons on their placings. 
 
Contest Superintendent: Manuel (Boo) Persica 
 
Award:  Trip to national contest for team and high individual not on winning team (Contestants shall not 
have competed in an intercollegiate meat contest or a national FFA or 4-H meat contest previously.) 
 
Sponsor:  State Funds 
 
Age Requirement:  Must have passed his/her 14th birthday and not passed his/her 20th birthday by 
January 1st of the current year.   
 
Rules: 

1. Each parish may bring a maximum of six (6) contestants. 
2. The top three (3) scoring individuals from a parish will make up team 1 and the remaining 

individuals from that parish will make team 2.  Contestants will complete for high individual.  
Both teams are eligible to compete and place. 

3. Contestants will be required to identify up to thirty (30) retail cuts of meat from exhibits of beef, 
lamb, and pork.  The meat identification card (Form 6) in the Appendix of the Rules and 
Regulations will be used and the 30 cuts of meat will be taken from the retail cuts found on this 
card. 

4. Contestants will be required to place 3 or 4 meat classes, using Form 5 in the Appendix.  The will 
also be required to give oral reasons on 1 or more classes.  The classes will come from the 
following: 

a. 4 beef carcasses 
b. 4 wholesale cuts of beef 
c. 4 pork carcasses 
d. 4 wholesale cuts of pork 
e. 4 retail cuts of beef, pork, and lamb 

5. Contestants will be allowed twelve (12) minutes for identifying the cuts of meat in the retail 
meats class. 

6. In the retail cut identification class a total of 10 points will be given for each cut that is correctly 
identified.  The perfect score for the identification class in 300 points.  The perfect score for each 
correct placing on a wholesale, carcass, or retail class will be 50 points. 

7. Reason classes will be worth 100 points (50 points for placing and 50 points for reasons).  There 
will be two (2) reasons classes unless the officials take an option to substitute one reasons class 
with a class of 10 questions worth 50 points. 

8. Contestants and official judges are to make their placings and identification without handling 
the meat. 

 
NOTE:  Contestant must come prepared to work in a cold storage room for two hours.  Participants are 
REQUIRED to wear long sleeve shirts and long pants while participating in this contest.    


