Pork Judging Highlights 

USDA Grades: 


1 Trimmest – heaviest muscled example


2


3



4 Waisty – heavy on fat light on muscle 


Utility Any that grade too fat – or have PSE

PSE – Pale Soft and Excudative (watery)


Caused by: During life the animal was feed an extreme amount of high protein 


     During Slaughter – extreme stress – heat, pins, or number of animals confined 


Problem with PSE: It is too watery in the case – but it dries out to quickly when cooking and leaves a extremely dry tough, poor tasting cut of meat. 

List the classes of Pork you could have at a contest: 


Carcass classes 



Ribbed

You look at the loineye – the size, fat, and quality



Unribbed
You look at the ham, the loin and the shoulder


Ham


Buttface, Ham Collar, Bulge


Loin


Quality, Size of Loin eye. Fat thickness


Pork chop

Size of muscle groups Fat, Inter muscular Fat


Shoulder

Muscle size, NO quality, fat – Intermuscular, subQ

Vocabulary


Lean – muscle minus any fat


Intra muscular Fat – marbling or fat within the meat for taste GOOD FAT


Inter muscular Fat – connective tissue fats between the different muscle groups. BAD FAT

Sub Q – Fat Just under the skin surface BAD FAT


KPH – Kidney Heart and Pelvic Fat – Chest Cavity Fat – BAD FAT


Palatability – Balance between juiciness, firmness, flavor, and aroma of the meat  



(how good it is to eat)


Myoglobin – pigment responsible for the color in the meat


Color – Pork color should be reddish pink


Marbling – fat within the muscle 


Loin eye – the main muscle where quality is graded (out of the loin)


Buttface – Exposed muscle on the Ham 


Ham Collar – area between the hind legs were the carcass is split and your can 

easily evaluate fat. 


Two toned coloration – Having two different colors present on the surface 

Pork’s dirty word: ___FAT____

