
Judg�ng Meat Cuts | Sec 2: Page 1

4-H Judg�ng Manual

Judg�ng Meat Cuts

 Perfect Score

Fat and Marbl�ng ...............................................................................................................................20

• some fat �s requ�red for flavour (about 1 cm)

• fat should be wh�te and firm

• some marbl�ng should be seen

• too much marbl�ng means too much fat

• marbl�ng evenly d�str�buted

Colour ...................................................................................................................................................20

• muscle t�ssue should be:

• br�ght red for beef

• l�ght grey�sh p�nk to p�nk for pork

• l�ght to dark p�nk for lamb

Meat Y�eld ...........................................................................................................................................20

• h�gh proport�on of lean meat to bone and fat

• cons�der cost per serv�ng �f g�ven

• cons�der end use of product

Texture .................................................................................................................................................20

• surface of cut smooth and velvety

• m�n�mum amount of connect�ve t�ssue and large muscle fibres and bundles

• fine texture �nd�cates tenderness

F�rmness ..............................................................................................................................................20

• lean meat firm to touch

• fat firm to touch

Total ................................................................................................................................................... 100

Source: 4-H Ontar�o Judg�ng Tool K�t




