2012 Pennsylvania FFA Meats Evaluation and Technology Career Development Event 
Meat Formulation Problem 
USDA Regulations for Wiener Products: WIENER: A small variety of cooked sausage of the frankfurter-bologna variety.
COOKED SAUSAGE (general): Semisolid sausage that is generally cured and may or may not be smoked. The quantity of added water is limited to 10 % of the finished product. Normally, the product is limited to 30 % fat, however, USDA allows for a combination of not more than 40 % fat and water. They may or may not include extenders and binders up to 3.5 %.
COOKED SAUSAGE (variety): Includes Frankfurter, Bologna, Wiener or other similar sausages. These are the only types of sausages which can contain up to 10 % poultry meats without qualifications in the product name. They are usually comminuted (emulsified), cooked, cured and if by-products are added, the name must be qualified as “with Variety Meats.”
Sausages formulated with one species of skeletal red meat are labeled such as “Beef Bologna”, with the species in the product name.
Company Policy for Wiener Products: 

1. No product may be used over 35 F. 
2. Frozen product may not be used if stored longer than 45 days. 
3. All fresh ingredients must have been slaughtered within 96 hours. 
4. No variety meats may be used. 
5. No head or cheek meat may be used. 
6. Product must contain both beef and pork with no less than 60 % pork. 
7. No imported product may be used.
8. Final product must be a combination of only beef and pork.

The Order: As the production supervisor at the Penn State Nittany Lion meat processing plant that specializes in custom designed sausage products you must produce a wiener for a new restaurant in your city that sells hot dogs as a primary menu item. The product must meet company specifications and inspection regulations. It will be a cured, fully-cooked wholesome product that must contain both pork and beef ingredients. 
A. Fat content of the finished product is 30 % 
B. Manufacturing date is June 13, 2012 
C. Batch size is 750 pounds
BONELESS MEAT INGREDIENTS AVAILABLE
	Material
	Slaughter Date
	Temperature        deg F
	Lean Content   % (per cent)
	Price

$

	Beef hearts
	June 1
	33
	85
	$.17

	Australian Bull meat 95%
	June 5
	0
	95
	$1.47

	Beef Trimmings, fresh 50%
	June 10
	34
	50
	$.63

	Beef Trimmings, frozen 94%
	April 1
	27
	94
	$1.41

	Potter Co. Venison
	June 9
	34
	87
	$.35

	Chicken Gizzards
	May 10
	10
	90
	$.10

	Picnic Cushion meat
	June 11
	31
	75
	$.78

	Lean Pork Trimmings 85
	June 12
	32
	85
	$.80

	Regular Pork trim 48%


	June 10
	37
	48
	$.48

	Cheek Meat Pork, trimmed
	June 11
	34
	75
	$.82

	Cow trimmings
	June 8
	33
	85
	$1.30


Answer the Following Questions: Formulation Solution:

_______ is the correct least cost formulation for the wiener order.

A. Beef trimmings, 50%, fresh and lean pork trimmings 85%

B. Beef heart and lean pork trimmings, 85% 

C. Regular pork trim, 48% and Beef trimmings, 94%, frozen 

D. Lean pork trimmings, 85% and Beef trimmings 94% frozen 

E.  Australia bull meat and Venison

F. Picnic cushion meat and Beef trimmings, fresh 50%
G. Lean pork trimmings, 85% and Cheek meat, Pork, trimmed 

H. Beef trimmings, fresh, 50%, frozen and Cheek meat 

I. Regular pork trimmings, 42% and lean pork trimmings 85%

J. Australia Bull and Cow trimmings

What is the correct price per pound of the least cost combination?

a. $. 63

b. $. 65

c. 

$ .67

d. $ .69

e. $ .71

f. 

$ .73

g. $ .75

h. $ .77

Formulation problem questions:

1. Of the following ingredients which one is not acceptable for the wiener product? 
a. Beef trimmings, fresh, 50% 

b. Picnic cushion meat 
c. Chicken gizzards 



d. Lean pork trimmings

2. Which of the following ingredients is unacceptable to use due to freshness? 
a. Australian Bull Meat




b. Regular pork trim, 48% 
c. Beef trimmings, frozen, 94%


d. Beef hearts
3. A wiener product may contain what percent poultry products without qualification in the product name?

a. 05% b. 10% c. 20% d. 15%
4. By which date should the restaurant manager have used all of the product purchased from this order?

a. June 29 



b. July 29 
c. August 29 


d. September 29

5. The weight of beef trimmings, fresh in the solution is at or nearest:

a. 0, none used 


b. 150 pounds

c. 321.4 pounds 


d. 428.6 pounds 
6. What percent of the correct formulation is lean pork trimmings, 85%? 
a. 0


b. 20%
c. 57% 

d. 80% 
7. The total cost for the batch is:
a. 547.50


b. $562.50 
c. $750.00


d. $1,000.00

8. How many pounds of fat are in the final product?

a. 225



b. 525

c. 750



d. 0
