
Food & Fiber Information Sheet – 2025 

Practicum #1 

Each contestant will read and analyze food nutrition labels, and answer 10 questions about the labels. 

Contestants may be asked to make calculations.  Calculators can be used for this event, but will not be 

provided.  

Answers will be one of the following: 

1 --- 001               15 -- 015          55 -- 055         100 -- 100 
2 --- 002  16 -- 016          60 -- 060         111 -- 111 
3 --- 003               20 -- 020          63 -- 063         120 -- 120 
4 --- 004  24 -- 024         68 -- 068         125 -- 125 
5 --- 005               30 -- 030          72 -- 072         150 -- 150 
6 --- 006  32 -- 032         75 -- 075         160 -- 160 
7 --- 007  36 -- 036          80 -- 080         170 -- 170 
8 --- 008  40 -- 040          83 -- 083         200 -- 200 
9 --- 009  48 -- 048          88 -- 088         300 -- 300 
10 -- 010  50 -- 050          91 -- 091         500 -- 500 

**Please review with your students how to complete the Identification B area on the Scantron form.** 

Time Limit:  12 ½ minutes 

Scoring: 50 points 

 

Practicum #2 

Each contestant will judge four pork loin chops using the criteria provided.  Criteria include trimness, 

muscling, and then quality.  Questions 11-14 will relate to the placing of the class.  Questions 16-20 will 

relate to answering questions about the cuts in the class (i.e. which cut has the most external fat, etc.).   

Resources:  http://agrilife.org/animalscience/files/2012/04/PorkRetailCut.pdf (pages 1 & 2) 

        https://extension.msstate.edu/sites/default/files/topic-

pdfs/Youth%20Livestock/meatjudgingmanualupdatedmarch2015.pdf  (pages 5-7) 

**Please review with your students how to complete the appropriate area on the Scantron form.  The 

only possible answers for this section will be 001, 002, 003, 004.** 

 

Time Limit:  12 ½ minutes  Scoring: Total of 50 points 
 

Contact Abbi Copp at aecopp@shenandoah.k12.va.us if you have any questions. 

 

http://agrilife.org/animalscience/files/2012/04/PorkRetailCut.pdf
https://extension.msstate.edu/sites/default/files/topic-pdfs/Youth%20Livestock/meatjudgingmanualupdatedmarch2015.pdf
https://extension.msstate.edu/sites/default/files/topic-pdfs/Youth%20Livestock/meatjudgingmanualupdatedmarch2015.pdf
mailto:aecopp@shenandoah.k12.va.us
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