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4H Beef Carcass Questions: 
 
How many carcasses were eligible for a Top 
Choice Boxed Beef Program? 2 
 
Which carcass was the highest cutability? 4 
 
Which carcass combined quality and muscling 
to the lowest degree? 3 
 
Between 1 and 2, which carcass had the 
larger ribeye? 1 
 
Which carcass displayed yellow fat? 4 
 



4H Pork Loin Questions: 
 
 

1. Which loin would yield the highest 
percentage of closely trimmed retail 
cuts? 
 

2. Which loin displayed the largest 
loineye? 

 
3. Which loin was the wastiest? 

 
4. Which loin manifested the highest 

quality blade face? 
 

5. Which loin displayed the largest 
gluteus medius? 
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