Lamb Test Questions: 

BSAA

When discussing age in lamb judging - the following areas on the carcass are evaulated. Select all that apply:
 

rib bone shape

rib bone color

break joints

Identification of an older lamb will result in a 
 

loss of revenue

These factors are included in Quality Evaluation except:
color

texture

intra muscular fat

When identifing male verse female carcass for questions you look at either the Cod Fat or Udder Fat
Select the appearance of male fat
Globular in appearance

Select the correct order in which fat is evalutated on a lamb carcass (Unribbed)
 

Shoulder, leg, sirloin

 


Identify the correct primal from the picture above

Leg

Sirloin

Rack

Shoulder

shoulder

Rank in order the following steps to placing a Lamb Carcass Class that is ribbed:
 

2    Fat

4    Quality

1    Age

3    Muscling

 

Explain the difference (physical) between spool joints and break joints. 

Spool joints are ossified joints that cartilage has formed bone 


Break Joints are those that breaks exactly in the joint

14. Explain what "Blue" is on the carcass?


Blue is the appearance of muscling through the fat

