CATA Curricular Code Change Proposal
Contest:
Proposed By:
(Name, School, Email)
Issue:
(Describe the reason/rationale for
the proposed change.)

Meats Evaluation
Brent George, Madera South, brentgeorge@maderausd.org

Align with National FFA code

Please check ALL the boxes that apply to your proposed change.
This proposal will require a contest to open out of rotation.
The change will affect General Rules.
The change will affect the awards needed.
x
The proposed change will affect tabulations.
x
The proposed change will affect contest forms.
The proposed change will affect contest hosting site.
(e.g. additional facilities, new sections, additional scoring, etc.)
If you answered yes to any of the above questions, please
ID code sheet will need to be updated
explain.
and the tabulations program will need to
be recalculated.

x

*It is recommended that you, or a representative, are in attendance
at the pre-conference governing board to answer any questions
regarding proposed curricular code changes to contests that are
requested to be opened out of rotation.

Description:
(Describe what is changing.)

1.) State Finals only allow 3 members to compete and all 3 scores count.
This matches nationals new rules and would eliminate the decision of
which member of your 4 man team would be considered a state champion
and lose their eligibility, but never have the chance to compete at nationals.

2.) The ID score change to follow national scoring of Specie = 1pt, primal =
2pts, Retail = 3pts, and cooking method = 1pt for a total individual ID score
of 210 points.

3.) Within the ID code, change “Country style ribs” to a primal cut of
“various” rather than the current category of “loin”

4.) Include questions on the test from all 8 chapters rather than the current
rotation of 4 chapters alternating each year.

Proposed CATA Code Change:
(Only include the section that the
proposed change pertains to – do
not include the entire contest.
Reference numbered section. If
editing text show new text with
old text in parenthesis. For large
changes set track changes in the
Word document and attach the
file, with edits, to this document
when submitting.)

1.)
Contestants
• A chapter may judge four members, with the three highest scores
counting as the team score.
Proposed Change:
• A chapter may judge three members, with all three scores
counting as the team score.
2.)
VII. Retail Cuts Identification Classes
C. Scoring is based on Species-1pt, Primal-1pt, Retail-3pts, and
Cookery Methjod-1pt.
Proposed Change:
C. Scoring is based on Species-1pt, Primal-2pts, Retail-3pts, and
Cookery Methjod-1pt.
3.)
P F 69 D/M Pork Loin Country Style Ribs Dry/Moist
Proposed Change:
P N 69 D/M Pork Various Country Style Ribs Dry/Moist

Proposed CATA Code Change:
(continued)

4.)
IX. Written Exam
A. All questions will be based on materials taken from the “Meat
Science and Food Safety” DVD available through CEV Multimedia.
Rotation will follow National’s topics and years. See specific DVD
chapters to be used each year below:
1. 2013, 2015, 2017: Legislation in History, Animal Care and
Handling, Meat Nutrition, Purchasing Meat.
2. 2014, 2016: Meat Storage and Handling, Meat Cookery,
Processed Meats & Food Safety.
B. 30 questions, valued at 3 points each that can be multiple choice
or true/false. However, no more than 10 of the 30 questions can be
true/false.
Proposed change:
A. All questions will be based on materials taken from all 8 chapters
of the “Meat Science and Food Safety” DVD available through CEV
Multimedia.
B. 30 questions, valued at 3 points each that can be multiple choice
or true/false. However, no more than 10 of the 30 questions can be
true/false.

*If unable to use the template,
your proposed changes need to
be submitted in the same format.

