
 
 

 

Sponsored by Quality Meat Scotland 
Evaluation/Judging Form 

 

All entries will start with full marks (100). 

Marks are then deducted for faults under the appropriate headings.  

All marking is your opinion, there are no norms.  
 

Entry number :  Product Name :  

 

RAW 
 

Marks Deducted 

Colour and  

Appearance 

 

appealing 

 

0   to   -10 

 

very unpleasant 

 

Shape & size good 0   to   -10 very poor  

Texture, Structure 

and Filling 

 

good 

 

0   to   -10 

 

very poor 

 

Labeling / Cooking 

Instructions / SSP / 

Allergen Advice 

 

good 

 

0   to   -10 

 

very poor 

 

 RAW TOTAL  

 

COOKED 

 

Marks Deducted 

Appearance / Appeal good 0   to   -10 very poor  

Shrinkage little 0   to   -10 excessive  

Texture / Binding good 0   to   -10 very poor  

Palatability / Gristle 

/ mouth feel 

good 0   to   -10 very poor  

Innovation good 0   to   -10 very poor  

Taste & Flavour excellent 0   to   -10 very poor  

 COOKED TOTAL  

 

Disqualified if sour or rancid GRAND TOTAL DEDUCTED  

 

 

Other comments__________________________________________ 

 

 

 

Judges signatures  

________________________________ 

 

 
Type of award ................................. 


