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EVALUATION

Circle the letter that corresponds to the best answer.
1. Which of the following is not a food safety concern of consumers?

1. Bacterial contamination of beef products

1. Residues in beef from antibiotics

1. Hormone residues in their meat

1. The right of cattle to receive medicines

2. What is one way that the concern about unethical behavior in the showring is being addressed?

2. Passing federal laws that make all unethical showring practices illegal

2. Educating young people about ethical issues through 4-H and FFA

2. Emphasizing the need to spread information about animal rights to producers

2. Educating consumers about how cattle are shown in the ring

3. Which of the following topics is addressed in the Beef Quality Assurance program sponsored by the Missouri Cattlemen’s Association?

3. Details about growth hormones and vaccines

3. Unethical medical practices in the showring

3. How medications used on cattle affect the environment

3. The practice of working cattle unethically

4. Which of the following is an environmental concern held by consumers?

4. The right of cattle to good grazing areas

4. Overgrazing of private farmland

4. Pollution of ground water

4. How medications used on cattle affect the environment

Complete the following short answer questions.
5. What is the difference between animal welfare and animal rights?
6. What is the goal of the Beef Quality Assurance Program?

