********************************************************************************

SUPPLEMENTAL INFORMATION:  This Unit entitled "Meat Grading" goes beyond the scope of the standards, however it is provided as enrichment materials.

********************************************************************************
                     - -   AGRICULTURE CORE CURRICULUM  - -

(CLF200)  Core area:  ANIMAL SCIENCE

   (CLF290)  Unit title:  MEAT GRADING

    UNIT DIRECTORY:

______________________________________________________________________________

    code     topic title                                 hours        year(s)

______________________________________________________________________________

  (CLF291)   Topic:  MEAT GRADING                          3            1

  (CLF292)   Topic:  WHOLESALE AND RETAIL CUTS             2            1

                                                   TOTAL = 5 hours

______________________________________________________________________________

UNIT GOAL:  Students will understand the basis for meat grading and develop

            an appreciation of the variety of products available from meat

            animals.

Unit objectives: Upon completion of this unit, the students will be

                 able to:

1.  Visually identify six wholesale and retail cuts each of beef, pork and

    lamb.

2.  List the USDA grades for beef, pork and lamb.

3.  Explain how the USDA criteria are used to grade beef, pork and lamb.

4.  Rank at least three different groups of livestock products based on

    quality differences in a laboratory setting.

5.  List the dressing percentages of the major commercial meat animals.
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RESOURCES

Local Meat Packers, County Cooperative Extension, State Universities,

    Grocery Stores, Local Livestock Producers, Breed Associations.

Carolina Biological Supply Company, 2700 York Rd, Burlington, North Carolina

    27215. /  Box 187 Gladstone, Oregon 97027.   West Coast 1-800-547-1733;

    Other areas 1-800-334-5551.

Vocational Educational Productions (VEP), Cal Poly State University, San

    Luis Obispo, California.  805-756-2295

Instructional Materials Service (IMS), Texas A & M, College Station,

    Texas.77843-2116

Nasco West, 1524 Princeton Ave., Modesto Calif. 95352  209-529-6957

    Nasco, 901 Janesville, Wisconsin 53538   414-563-2446.
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