Approaching the Judges Examination

It’s widely known that the National Vegetable Society holds a judging examination in each of its branches in early October providing enough candidates show an interest in taking the examination.  Keen exhibitors generally make good judges, their experience in producing and displaying vegetables gives them the experience and knowledge that makes them ideal candidates for the judging examination, and their knowledge will give them the best chance of being successful.  The Examination board has decided to publish a question from each part of the examination, along with a model answer in order to illustrate what sort of depth of detail would be needed to achieve good marks.

There is a possible 100 marks available and the pass mark is 75.  Part1 has 14 Questions all worth 1 mark.  This part is fairly simple as only a tick is required in the correct box or boxes.  Part 2 has 7 short questions and these are worth 2 marks each.  The bulk of the marks come from part 3. There are 12 questions, questions. Each of these questions is worth 6 marks.  Good explanations with accurate information are required to achieve good marks.

This is an example section A of the judging examination.

            Which one is the coloured potato variety:-




Nadine                                                 



Kestrel


Winston


This is an example of Section B of the judging examination.       
Question. What mandatory conditions apply to (a) large Shallots, (b) Pickling Shallots

Answer
(a) Large Shallots should be tied with natural raffia.

(b) Pickling Shallots if tied should be tied with natural raffia and they should all pass through a 30mm ring.

This is an example of part C of the judging examination.
(a) How many categories of Tomatoes are listed in the  Judges Guide 
(b) State what they are called, and the maximum amount of points that can be awarded for each type

(c) Describe what Judges are looking for when judging Tomatoes

Ans
(a) Three

(b) Tomatoes Medium can be awarded a maximum of 18 points.



  Tomatoes – Beefsteak can be awarded a maximum of 15   
                               points
                           Tomatoes – Small Fruited can be awarded a maximum 
                                of 12 points


(c) Judges are looking for well coloured firm ripe fruits, of good shape, without blemishes and with fresh green calyxes which should be still attached. The uniformity of the fruits should be as alike as possible and an ideal size would be 30mm for small fruited and 60 mm for Medium tomatoes.  Beefsteak fruits should be large but the shape and size should be according to the cultivar.  

Faults would include soft fruit, misshapen fruit, and unripe fruit, poorly matched for uniformity, calyxes old or discoloured. Marked or damaged fruit i.e. Split skins or Ghost spots (botrytis spots)
If you look at the answer which is in 3 parts. It stands to reason that if one of the parts is unanswered then the candidate could loose 2 marks.

(b) asks for the names and their points.  Therefore if either part is omitted them it stands to reason part of the marks will be lost.

(c) To obtain full marks the candidate would need to explain all the important points that the judge looks for in all three types of tomatoes. Remember points are awarded for Condition, Uniformity Shape, Size and Colour. So the answer should cover the points for all of these categories.

We hope this will give you an understanding of how to approach the examination and how to maximise the marks you can achieve by providing enough detail in your answers.   
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