2018 PA STATE MEATS CDE
*************************************************

Meat Formulation Problem

Directions:  Answer the questions on the answer sheet under the section “Meat Formulation Problem Solving.”  

**You will be solving this problem in 2 parts: individually and in the team event. (if you are a team member)

**If you are a member of the 3 person “team” you will be given additional information for the team event. 

**If you are competing as an individual, you will only complete this section.

Directions –  The terms “Ground Beef” and “Chopped Beef” are synonymous.  Products must be made with fresh, not frozen beef with or without seasoning and without the addition of fat as such, and shall contain no more than 28% fat.  It may contain added water, binders, or extenders.  It may contain beef cheek meat not to exceed 25%.  Variety meats are not acceptable ingredients.  Mechanically separated meat may not be used.  The Technical Requirements Schedule (TRS) – GB 2003 requires potential contracts to designate, in their technical proposal, a laboratory to conduct microbiological testing of boneless beef.  

As an employee of the Penn State Meats lab, you have received an order for 500 lbs of ground beef from a dining hall to be delivered on June 13 with the included specifications. Use this information to find the least cost solution and to answer the following questions.  Choose the best response to each of the questions.  In all cases, there will be only one best answer. The SOLUTION question counts 25 points and the other five questions count 10 points each.

Ground Beef Formulation Information

Specifications:

Desired fat content of finished product = 23%

No product over 4 days old may be used.

No product stored at 36 degrees F or higher may be used.  No frozen product may be used.
Boneless Meat Ingredients Available

Material

      Slaughter Date

Temperature

Lean Content
Price

Butcher Bulls


June 11

33 degrees

95%


$1.18

Boston Butt


June 10

34 degrees

97%


$1.32

Chuck Meat


June 12

33 degrees

86%


$1.10

75% lean trim

June 12

26 degrees

25%


$ .45

50% lean trim

June 11

30 degrees

50%


$ .53
90% lean trim

June 10

38 degrees

90%


$1.25

Lamb Legs


June 7  

37 degrees

85%


$ 3.50

Beef heart


June 10

37 degrees

85%


$1.90 

Mechanically



Separated Meat

June 11

36 degrees

75%


$ .50

Scrap Bin A


June 8

32 degrees

70%


$ .87
Instructions: Carefully read each item and possible answers. Mark the correct answer on the appropriate form. 

Solution – Which of the following was the correct formulation for this problem?

1. Boston Butt and Scrap Bin A

2. Butcher Bulls and 50% Lean Trim

3. Butcher Bulls and Chuck Meat
4. Mech.  Sep. Meat and Scrap Bin A

5. Lamb Legs and 50% Lean Trim

6. Beef Heart and Scrap Bin A

7. Scrap Bin A and 90% Lean Trim

8. 50% Lean Trim is the cheapest

9. Chuck Meat and 50% Lean Trim

10. The correct answer is not listed

1. What was the total cost of the correct final batch?

A. $590
B. $550
C. $478.75
D. $460.00

E. $265

2. What percent of the final batch was fat?

A.  0%

B.  21%

C.  23%

D.  49%

E.  51%

F. 78%

3. What was the price per pound of the least cost combination?

A. $.58
B. $. 68
C. $ .78
D. $.92
E.  $.96
F. The correct price is not listed.

4. Which product was excluded from the correct final batch because of temperature?

A. Chuck Meat
B. 90% LeanTrim 

C. Beef Heart

D. Scrap Bin A

E. Lamb Legs


5. How many pounds of Butcher Bulls was used in the correct final batch?

A. 0 lbs.

B. 200 lbs.

C. 300 lbs

D. 375 lbs.

E.  500 lbs

6. How many pounds of Lamb Legs were in the final batch?

A. 50 lbs

B. 100 lbs

C. 150 lbs

D. 200 lbs

E. 0 lbs

7. Beef Heart….

A. Was used

B. Was not used because of the temperature

C. Was not used because of the slaughter date

D. Was not used because it is a variety meat

E. Was not used because Sec. Redding doesn’t like beef heart.

8. 50% lean trim…

A. not used because – fat too high

B. not used because – too cheap

C. not used because of freshness

D. not used because it is frozen

E. It WAS used!

9. How many pounds of lean are in the final batch?

A. 500 lbs

B. 385 lbs

C. 115 lbs

D. 23 lbs

E. 0 lbs

10.Boston Butt:

A. Was used in the formulation problem.

B. Was not used: not beef

C. Was not used: Variety Meat

D. Was not used: Price too high

E. Was not used: Freshness date

