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Handbook Introduction

Participants in the Poultry Evaluation Career Development Event (CDE) demonstrate their knowledge about poultry production and management, processing, marketing and food safety and quality of poultry products.


This CDE training manual was developed to assist CDE coaches in training and developing a high quality Poultry Evaluation Team. The tools outlined in this manual are baseline materials and can and should be modified to fit a specific teams training needs as outlined by your state. 



































[image: ]Poultry Evaluation FFA CDE Event Overview 

[image: ]


[image: ]


[image: ]
[image: ]
[image: ]
14-Week Training Lesson Plans
	Poultry Practice: Session 1
	Topic: Introduction of Contest 

	Practice Length: 60 minutes 

	Materials: 
CDE Handbook Printed- https://www.ffa.org/participate/poultry/
Practice Exam Packet (all past National FFA Exams)- https://ffa.app.box.com/s/w5kljp219dooz51ondhvh935n546916i
File Folders
Texas A&M Poultry Science Manual for Each Team Member - IMS-0418-7: Poultry Science Manual for Career Developments, 7th edition

	Pre-Practice Setup: 
Print- CDE Handbook and Practice Exam Packet
Place Poultry Science Manuals in Binders 

	Summary of Content and teaching Strategies

· Welcome team members- have them pickup each of the handouts and place their name on one of the file folders (they should bring this to every practice)
· Provide each tem member with a Poultry Science Manual- Explain the general layout- Section A and B is the contest, the rest is related to the exam, this section will be used to practice exam questions (the newer past National FFA test keys pinpoint the page in this manual that the question was derived from)  
· Provide an overview of the contest- by directing team members through the CDE handbook, highlight an overview of each section of the contest 
·  Set team goals- do they want to win regionals, states, go to nationals, and be a top 10 national finalist etc.? 
· Set entire team practice schedule for the CDE Season (Tip 1) 
· Introduce team exam packet- assign the first exam for the next practice- have them research the correct answers using the Texas A & M Manual
· Introduce Parts ID 
· Have team members use the remaining time to make Poultry Cut ID flash cards (digital or on index cards) 

	References 
-National FFA Poultry Evaluation Handbook 

-Judging Manual - Available from Instructional Materials Service (IMS), Texas A&M University, 2588 TAMUS, College Station, Texas 77843-2588 (Phone: 979-845-6601; FAX: 979-845-6608; ims@tamu.edu, http://aims.tamu.edu).


 

	Poultry Practice: Session 2
	Topic: Introduction of Exterior Defects 

	Practice Length: 60 minutes 

	Materials: 
Poultry Evaluation Scan-trons- can be found via the Poultry Judging Manual 
10 Parts for ID
White or Brown Eggs to represent exterior egg defects (Tip 2) 
Paper Plates
Sharpie
Egg Cartons/Flats

	Pre-Practice Setup: 
Layout 10 parts for ID- 1 per plate
Layout the exterior Egg Class- via egg flats  

	Summary of Content and teaching Strategies
· Review past practice exam- assigned at last practice 
· Introduce the scan-tron sheet, direct students to the parts ID section 
· Using the scan-tron have the students individually ID the 10 parts
· Review the correct answers pointing out key characteristics (color shape, size, type of meat, tendons, etc.) 
· Introduce exterior egg grading using the Poultry Judging Manual- have students identify why each defect would be a concern
· Have students identify each defect on real eggs (Tip 3)
· Once students seem confident in identifying the defects- then go through grading the eggs based upon their defects- use the Poultry Judging Manual for reference
· Orally Quiz students- without using their manuals- give them a defect and they need to present the grade
· If time remains, begin the next past practice exam 


	References 
-National FFA Poultry Evaluation Handbook 

-Judging Manual - Available from Instructional Materials Service (IMS), Texas A&M University, 2588 TAMUS, College Station, Texas 77843-2588 (Phone: 979-845-6601; FAX: 979-845-6608; ims@tamu.edu, http://aims.tamu.edu).












	Poultry Practice: Session 3
	Topic: Parts ID, Exterior Eggs, and Interior Eggs

	Practice Length: 60 minutes 

	Materials: 
Poultry Evaluation Scan-trons- can be found via the Poultry Judging Manual 
10 Parts for ID
White or Brown Eggs to represent exterior egg defects 
Paper Plates
Sharpie
Egg Cartons/Flats
White Eggs to represent Interior Defects (Tip 4) 
Egg Candler (cell phone flash lights work) 

	Pre-Practice Setup: 
Layout 10 parts- 1 per plate
Layout exterior egg class
Layout interior egg class- will need to be in a room that can be made dark 

	Summary of Content and teaching Strategies
· Review past practice exam- assigned at last practice 
· Have students use the scan-trons to ID the parts class
· Review the correct answers
· Have students use the scan-trons to ID and grade the 10 exterior eggs
· Review the correct answers
· Introduce interior egg grading- using the Poultry Judging Manual
· Have students as a group practice candling the eggs- if you do not have familiarity consider watching a video to show the turning techniques (https://www.youtube.com/watch?v=toMJUI33kAo) 
· Once students feel comfortable candling- have them candle a class and use their scan-tron to record their answers
· Review the correct answers- showing candling comparisons as needed- it can be helpful for them to re-candle all of their AA’s, A’s, B’s and NG as each group to make distinctions  
· If time remains have students begin their next past practice exam 


	References 
-National FFA Poultry Evaluation Handbook 

-Judging Manual - Available from Instructional Materials Service (IMS), Texas A&M University, 2588 TAMUS, College Station, Texas 77843-2588 (Phone: 979-845-6601; FAX: 979-845-6608; ims@tamu.edu, http://aims.tamu.edu).







	Poultry Practice: Session 4
	Topic: Parts ID, Exterior Eggs, Interior Eggs, and Intro to RTC Carcass Grading 

	Practice Length: 60 minutes 

	Materials: 
Poultry Evaluation Scan-trons- can be found via the Poultry Judging Manual 
10 Parts for ID
White or Brown Eggs to represent exterior egg defects 
Paper Plates
Sharpie
Egg Cartons/Flats
White Eggs to represent Interior Defects 
Egg Candler (cell phone flash lights work)
Index cards

	Pre-Practice Setup: 
Layout 10 parts- 1 per plate
Layout the exterior egg class
Layout interior egg class- will need to be in a room that can be made dark

	Summary of Content and teaching Strategies

· Review past practice exam- assigned at last practice
· Have students use the scan-trons to ID the parts class
· Review the correct answers
· Have students use the scan-trons to ID and grade the 10 exterior eggs
· Review the correct answers
· Have students grade the set of interior eggs
· Review the correct answers- showing candling comparisons as needed- it can be helpful for them to re-candle all of their AA’s, A’s, B’s and NG as each group to make distinctions 
· Introduce RTC Carcass Grading using the Poultry Judging Manual – describe what each of the grading specifications represents and why a processor and consumer would be concerned with each defect 
· Have students make flash cards for the exposed flesh limits for each grade and carcass weight as well as the broken/disjointed bone allotments for each carcass grade 
· If time remains have students begin their next past practice exam 

	References 
-National FFA Poultry Evaluation Handbook 

-Judging Manual - Available from Instructional Materials Service (IMS), Texas A&M University, 2588 TAMUS, College Station, Texas 77843-2588 (Phone: 979-845-6601; FAX: 979-845-6608; ims@tamu.edu, http://aims.tamu.edu).





	Poultry Practice: Session 5
	Topic: Parts ID, Exterior Eggs, Interior Eggs, and Intro to RTC Carcass Grading

	Practice Length: 60 minutes 

	Materials: 
Poultry Evaluation Scan-trons- can be found via the Poultry Judging Manual 
10 Parts for ID
White or Brown Eggs to represent exterior egg defects 
Paper Plates
Sharpie
Egg Cartons/Flats
White Eggs to represent Interior Defects (Tip 4) 
Egg Candler (cell phone flash lights work)
4 Broiler Carcasses (Tip 5)

	Pre-Practice Setup: 
Layout 10 parts- 1 per plate
Layout the exterior egg class
Layout interior egg class- will need to be in a room that can be made dark
Make an A, B, C and NG carcass 

	Summary of Content and teaching Strategies
· Review past practice exam- assigned at last practice
· Have students use the scan-trons to ID the 10 parts
· Review the correct answers
· Have students use the scan-trons to ID and grade the 10 exterior eggs
· Review the correct answers
· Have students grade a set of interior eggs
· Review the correct answers- showing candling comparisons as needed- it can be helpful for them to re-candle all of their AA’s, A’s, B’s and NG as each group to make distinctions 
· Review the grade characteristics for carcasses- with emphasis on exposed flesh and broken/disjointed bones
· Have students judge the 4 carcasses and give them a grade- have them take notes of why they gave each grade
· Review the correct answers 
· If time remains have students begin their next past practice exam 

	References 
-National FFA Poultry Evaluation Handbook 

-Judging Manual - Available from Instructional Materials Service (IMS), Texas A&M University, 2588 TAMUS, College Station, Texas 77843-2588 (Phone: 979-845-6601; FAX: 979-845-6608; ims@tamu.edu, http://aims.tamu.edu).





	Poultry Practice: Session 6
	Topic: Exterior Eggs, Interior Eggs, and RTC Carcass Grading Reasons 

	Practice Length: 60 minutes 

	Materials: 
Poultry Evaluation Scan-trons- can be found via the Poultry Judging Manual 
White or Brown Eggs to represent exterior egg defects 
Paper Plates
Sharpie
Egg Cartons/Flats
White Eggs to represent Interior Defects (Tip 4) 
Egg Candler (cell phone flash lights work)
4 Broiler Carcasses (Tip 5)

	Pre-Practice Setup: 
Layout 10 parts- 1 per plate
Layout the exterior egg class
Layout interior egg class- will need to be in a room that can be made dark
Make an A, A, B and NG carcass

	Summary of Content and teaching Strategies
· Review past practice exam- assigned at last practice
· Have students use the scan-trons to ID and grade the 10 exterior eggs
· Review the correct answers
· Have students grade set of interior eggs
· Review the correct answers- showing candling comparisons as needed- it can be helpful for them to re-candle all of their AA’s, A’s, B’s and NG as each group to make distinctions 
· Review the grade characteristics for carcasses- with emphasis on exposed flesh and broken bones
· Have students judge the 4 carcasses and give them a grade- have them take notes of why they gave each grade in preparation for a set of oral reasons 
· Review the correct answers 
· Show example oral reasons video or demo a reasons class yourself discuss the format of how to give oral reasons- see appendix for format  
· Have students write a set of oral reasons and present them to the group- they may use their notes 
· If time remains have students begin their next past practice exam 

	References 
-National FFA Poultry Evaluation Handbook 

-Judging Manual - Available from Instructional Materials Service (IMS), Texas A&M University, 2588 TAMUS, College Station, Texas 77843-2588 (Phone: 979-845-6601; FAX: 979-845-6608; ims@tamu.edu, http://aims.tamu.edu).




	Poultry Practice: Session 7
	Topic: RTC Carcass Judging and Oral Reasons 

	Practice Length: 60 minutes 

	Materials: 
 4 Broiler Carcasses

	Pre-Practice Setup: 
Write out pre-made judging notes for a class of carcasses 
Make an A, B, B and C carcass

	Summary of Content and teaching Strategies
· Review past practice exam- assigned at last practice
· Review the grade characteristics for carcasses- with emphasis on exposed flesh and broken bones
· Provide students with a pre-made set of carcass judging notes and have them assign a grade to each carcass
· Review correct answers as a group 
· Have students write a set of oral reasons and present them to the group- they may use their notes 
· Have students judge the carcass class and take notes 
· Review the correct answers 
· Have students write a set of oral reasons and present them to the group- they may use their notes 
· If time remains have students begin their next past practice exam 

	References 
-National FFA Poultry Evaluation Handbook 

-Judging Manual - Available from Instructional Materials Service (IMS), Texas A&M University, 2588 TAMUS, College Station, Texas 77843-2588 (Phone: 979-845-6601; FAX: 979-845-6608; ims@tamu.edu, http://aims.tamu.edu).


















	Poultry Practice: Session 8
	Topic: 

	Practice Length: 60 minutes 

	Materials: 
4 Broiler Carcasses
Parts for Grading 

	Pre-Practice Setup: 
Make an A, B, C and NG carcass
Make various grades of parts 

	Summary of Content and teaching Strategies

· Review past practice exam- assigned at last practice
· Have students judge the 4 carcasses and take notes
· Review the correct answers 
· Have students write a set of oral reasons and present them to the group- have students present without notes 
· Review parts grading via the Poultry Judging Manual
· Have students judge various parts and grade
· Review the correct answers 
· Introduce broiler keep/cull guidelines from the Poultry Judging Manual- with emphasis on how to properly handle the birds ( they can not be removed from their cage) 
· If time remains have students begin their next past practice exam


	References 
-National FFA Poultry Evaluation Handbook 

-Judging Manual - Available from Instructional Materials Service (IMS), Texas A&M University, 2588 TAMUS, College Station, Texas 77843-2588 (Phone: 979-845-6601; FAX: 979-845-6608; ims@tamu.edu, http://aims.tamu.edu).

















	Poultry Practice: Session 9
	Topic: Broiler Keep/Cull, Boneless and Bone in Further Processed 

	Practice Length: 60 minutes 

	Materials: 
Parts for Grading
Bone in products
Boneless products

	Pre-practice Setup: 
Make various grades of parts
Make bone in defects/ class setup 
Make boneless defects/ class setup 

	Summary of Content and teaching Strategies
· Review past practice exam- assigned at last practice
· Have students judge various parts and grade
· Review the correct answers 
· Review broiler keep/cull guidelines from the Poultry Judging Manual
· Have students judge a set of keep/cull broilers (if it is not possible to judge real broilers have students judge from videos or a pre-made set of notes)
· Introduce Boneless and Bone in Further Processed Products from the Poultry Judging Manual
· Have students judge a class of bone in and boneless products- highlight each defect 
· Review the correct answers 
· If time remains have students begin their next past practice exam


	References 
-National FFA Poultry Evaluation Handbook 

-Judging Manual - Available from Instructional Materials Service (IMS), Texas A&M University, 2588 TAMUS, College Station, Texas 77843-2588 (Phone: 979-845-6601; FAX: 979-845-6608; ims@tamu.edu, http://aims.tamu.edu).















	Poultry Practice: Session 10
	Topic: Broiler Keep/Cull, Boneless and Bone in Further Processed, Introduction of Past Production Hens

	Practice Length: 60 minutes 

	Materials: 
Parts for Grading
Bone in products
Boneless products

	Pre-Practice Setup: 
Make various grades of parts
Make bone in defects/ class setup 
Make boneless defects/ class setup

	Summary of Content and teaching Strategies

· Review past practice exam- assigned at last practice
· Have students judge various parts and grade
· Review the correct answers 
· Review broiler keep/cull guidelines from the Poultry Judging Manual
· Have students judge a set of keep/cull broilers (if it is not possible to judge real broilers have students judge from videos or a pre-made set of notes)
· Have students judge a class of bone in and boneless products 
· Review the correct answers 
· Introduce how to judge past production hens- consult the Poultry Judging Manual with focus on pigmentation loss areas and abdominal capacity 
· If time remains have students begin their next past practice exam

	References 
-National FFA Poultry Evaluation Handbook 

-Judging Manual - Available from Instructional Materials Service (IMS), Texas A&M University, 2588 TAMUS, College Station, Texas 77843-2588 (Phone: 979-845-6601; FAX: 979-845-6608; ims@tamu.edu, http://aims.tamu.edu).















	Poultry Practice: Session 11
	Topic: Past Production Hens Judging & Oral Reasons 

	Practice Length: 60 minutes 

	Materials: 
Bone in products
Boneless products
4 Past Production White Leghorn Hens 

	Pre-Practice Setup: 
Make bone in Defects/ class setup 
Make boneless Defects/ class setup
Mark past production hens (1,2,3,4) 

	Summary of Content and teaching Strategies

· Review past practice exam- assigned at last practice 
· Have students judge a class of bone in and boneless products 
· Review the correct answers 
· Review past production hen judging- reviewing pigmentation loss areas 
· Demonstrate to students how to properly remove a hen from the cage and how to hold the hen for her and the student’s safety.
· Have students practice
· Demonstrate how to look for pigmentation and measure abdominal capacity
· Have students practice 
· Have student judge a class of past production hens- have students take notes about their placing
· Review the correct answers
· Introduce how to give a set of oral reasons- with focus on using correct terminology
· Have students write and give a set of oral reasons for the hens class- they may use their notes 

	References 
-National FFA Poultry Evaluation Handbook 

-Judging Manual - Available from Instructional Materials Service (IMS), Texas A&M University, 2588 TAMUS, College Station, Texas 77843-2588 (Phone: 979-845-6601; FAX: 979-845-6608; ims@tamu.edu, http://aims.tamu.edu).










	Poultry Practice: Session 12
	Topic: 

	Practice Length: 60 minutes 

	Materials: 
4 Broiler Carcasses
4 Past Production White Leghorn Hens

	Pre-Practice Setup: 
Make an A, B, B and C carcass
Mark past production hens (1,2,3,4)

	Summary of Content and teaching Strategies
· Review past practice exam- assigned at last practice 
· Have students judge a set of broiler carcasses – this is often the most challenging class for students  
· Review the correct answers
· Review past production hen judging
· Have student judge a class of past production hens- have students take notes about their placing
· Review the correct answers
· Have students write and give a set of oral reasons for the hens class- they may use their notes 
· If students need additional practice with past production hens- provide them with a set of pre-made judging notes and have them place the class and give reasons, or utilize online judging videos  
· Begin next past practice exam 

	References 
-National FFA Poultry Evaluation Handbook 

-Judging Manual - Available from Instructional Materials Service (IMS), Texas A&M University, 2588 TAMUS, College Station, Texas 77843-2588 (Phone: 979-845-6601; FAX: 979-845-6608; ims@tamu.edu, http://aims.tamu.edu).
















	Poultry Practice: Session 13
	Topic: Bone In/Boneless Products, Broilers, Part Grading, and Past Production Hens 

	Practice Length: 60 minutes 

	Materials: 
Bone in products
Boneless products
4 Broiler Carcasses
Parts for Grading 
4 Past Production White Leghorn Hens

	Pre-Practice Setup: 
Make bone in defects/ class setup 
Make boneless defects/ class setup
Make an A, A, B and NG carcass
Setup parts grading class 
Mark past production hens (1,2,3,4)

	Summary of Content and teaching Strategies
· Review past practice exam- assigned at last practice 
· Have students judge a class of bone in and boneless products 
· Review the correct answers
· Have students judge a set of broiler carcasses – this is often the most challenging class for students  
· Have students give reasons on the broiler class 
· Review the correct answers 
· Have students judge a class of parts grading
· Review the correct answers
· Have student judge a class of past production hens- live hens are best- have students take notes about their placing
· Review the correct answers
· Begin next past practice exam 

	References 
-National FFA Poultry Evaluation Handbook 

-Judging Manual - Available from Instructional Materials Service (IMS), Texas A&M University, 2588 TAMUS, College Station, Texas 77843-2588 (Phone: 979-845-6601; FAX: 979-845-6608; ims@tamu.edu, http://aims.tamu.edu).











	Poultry Practice: Session 14
	Topic: Team Run Off 

	Practice Length: 60 minutes 

	Materials: 
Scranton’s
Bone in products
Boneless products
4 Broiler Carcasses
Exterior Egg Class
Interior Egg Class
10 Parts for ID
Parts for Grading 
Keep/Cull Broilers 
4 Past Production White Leghorn Hens

	Pre-Practice Setup: 
Setup all judging classes 

	Summary of Content and teaching Strategies

· Using the scan-tron score sheet have students complete all of the individual parts of the contest  
· Review correct answers- have student switch exams and scan-trons and score 
· Determine team by the top four scores with the fifth score being the team alternate
· Discuss contest day details 
· If time remains review past years exam from previous practice 

	References 
-National FFA Poultry Evaluation Handbook 

-Judging Manual - Available from Instructional Materials Service (IMS), Texas A&M University, 2588 TAMUS, College Station, Texas 77843-2588 (Phone: 979-845-6601; FAX: 979-845-6608; ims@tamu.edu, http://aims.tamu.edu).




* In order to prepare for the team event, students/coaches should consult the past National FFA team event materials via the National FFA Website. This training manual places focus on the individual contest components.  
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Tip 1- Have students bring their entire season calendar to the first meeting, then set a weekly routine practice schedule, this will help to ensure all team members can make the majority of practices. Ex: MQP practice is every Tuesday from 5:00-6:00

Tip 2- Look for a local egg producer in your area and ask for a few flats of ungraded eggs- you can make the cracked effects, but the others cannot be found in the grocery store. Various companies sell flash cards to represent each exterior egg defect (https://www.onelessthing.net/)

Tip 3- Students cannot touch or move the eggs during a contest. A general rule of thumb for identifying defects is to stand arms length away from the table and look at each egg, before moving in for a closer view. Remind students not to over analyze the eggs- at a glance they should either see or not see a defect. Additionally, hair and eyelashes are typically not considered foreign material- as participants can easily drop them. If the contest chair does not tell students this- encourage them to ask to be certain. 

Tip 4- You will need eggs that are of varying ages, to increase the size of the air cells.  To find eggs with blood or meat spots, check the eggs used for exterior defects, or check with other local producers. 


Tip 5- If there are financial constraints of purchasing broiler carcasses for multiple practices, you can view judging classes online. Look for 4-H and FFA related websites as collegiate judging standards are slightly different than FFA – example site https://extension.uga.edu/content/dam/extension-county-offices/dawson-county/4h/ReadytoCook.pdf
https://www.youtube.com/watch?v=TsIGAJkZhiE&list=PLBC1F15C670609AEC&index=4&t=0s
file:///Users/Deanna/Downloads/PoultryJudgingPracticeGuide_Final.pdf
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Example Carcass Reason Outline 

Grade of Carcass 1:                                Placing ______ - ______ - _______ - _______
Grade of Carcass 2:
Grade of Carcass 3:
Grade of Carcass 4:

Good morning, I am _____ representing Manor FFA.  I places this class of dressed turkey carcasses ______.  I based my decisions on the USDA factors of quality grading as determined by exposed flesh, broken and disjointed bones, and missing meat.  

This was a very placable class with 1 Grading _____, 2 Grading_______, 3 Grading ______ and 4 Grading _______.

1st pair:  Why did you place 1 over the other?
Three things about top bird in pair
1.

2.

3.

Is there something better about the second 1? (Grant)
2nd pair:  Why did you place 1 over the other?
Three things about top bird in pair
1.

2.

3.

Is there something better about the second 1? (Grant)
3rd pair:  Why did you place 1 over the other?
Three things about top bird in pair
1.

2.

3.

Is there something better about the second 1? (Grant)
Bottom carcass:  2 things to mention about bottom carcass
For these reasons, I placed this class _____.  Thank you.  Are there any questions?



Example Team Run Off Exam 

1. There are 4 major parts of an egg. The outer thin is found in which part of the four (4) parts?
	a. Membrane
	b. Shell
	c. Ovum
	d. White

2. An eggshell that has localized stains covering less than 1/32 of the shell or scattered stains covering less than 1/16 of the shell should receive a USDA grade of_____?

	a. Loss
	b. AA
	c. A
	d. B 

3. The carry of muscling in market broilers is determined by how well the breast meat width carries from the _____ to the end of the keel bone.

	a. middle of the breast
	b. front of the tibia
	c. points of wing attachment
	d. point of sacral attachment

4. What percentage of turkeys are grown under a contract system?
	a. 75%
	b. 85%
	c. 95%
	d. 100%

5. The expected body temperature range of healthy poultry is
	a. 98.6 to 99. 0 C
	b. 99.0 to 102 F
	c. 98.6 F
	d. 105 to 107 F


National FFA References 
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NATIONAL FFA CAREER AND LEADERSHIP DEVELOPMENT EVENTS HANDBOOK 



 



ORAL REASONS (50 POINTS) 
Each participant may present oral reasons for either the placing class of market broilers or for the class of 
egg-type hens. The class for which participants should develop oral reasons for presentation will be clearly 
identified during the event. Participants will have 10 minutes to prepare and two minutes to present their 
oral reasons. Reasons should include current USDA and poultry industry terminology and standards. 
 
The oral reasons scorecard can be used as a guideline for preparing (refer to the Presenting Oral Reasons 
section of the Poultry Science Manual for National FFA Career Development Events, current edition). 



LIVE POULTRY SCORING 



Criteria Points 



Market broilers placing 50 



Egg-type hens placing 50 



Oral reasons (may be 
given) 50 



 
Ready-to-Cook Poultry 



CARCASS GRADING (50 POINTS) 
Each participant will grade a class of 10 ready-to-cook chicken and/or turkey carcasses and/or parts. Criteria 
for grading will be derived from USDA standards for chicken carcasses weighing two to six pounds and for 
turkey carcasses weighing six to 16 pounds or carcasses weighing greater than 16 pounds. Four categories 
may be used, including the USDA quality grades A, B, C and the category NG (nongradable). Participants 
may not touch any carcass or part; doing so will result in disqualification. If used, the shackle holding a 
carcass may be rotated to show the entire carcass. 
 
Scoring for parts and carcass grading: 
 



 Official Grade 
Participant’s 
Grade A B C NG 



A 5 3 1 0 



B 3 5 3 0 



C 1 3 5 0 



NG 0 0 0 5 



 
As shown above, carcass grading is scored based on the USDA quality grades A, B, C and the category NG. 
Each correct grade receives a score of five points. If the item is graded one quality grade below or above the 
correct grade, two points will be deducted to obtain a score of three points. If the item is graded two quality 
grades below or above the correct grade, four points are deducted to obtain a score of one point. However, 
if the “NG” line is “crossed” (i.e., an incorrect judgment), all five points are deducted to obtain a score of 
zero points. (Adapted from information provided by Don Sheets, Retired, Kansas Board of Agriculture, 
Topeka, Kansas.) 



CARCASS PLACING (50 POINTS) 
Each participant will place a class of four ready-to-cook chicken or turkey carcasses. Criteria for placing will 
be derived from USDA standards relative poultry weight classes. Participants may not touch any carcass; 
doing so will result in disqualification. If used, the shackle holding a carcass may be rotated to show the 
entire carcass. 
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NATIONAL FFA CAREER AND LEADERSHIP DEVELOPMENT EVENTS HANDBOOK 



 



ORAL REASONS (50 POINTS) 
Each participant may present oral reasons for this class as determined by event officials. Participants will 
have 10 minutes to prepare and two minutes to present their reasons. Reasons should include current USDA 
and poultry industry terminology and standards. 



READY-TO-COOK POULTRY SCORING 



Criteria Points 



Carcass grading 50 



Carcasses placing 50 



Oral reasons (may be given) 50 



 
Shell Eggs 



INTERIOR GRADING (50 POINTS) 
Each participant will grade a class of 10 white (or white-tint) shell eggs. Criteria for grading will be derived 
from USDA standards for interior quality of market eggs. The USDA quality grades will be AA, A, B and Loss. 
Participants must candle the eggs to determine the appropriate USDA quality grade, but improper handling 
of eggs will result in disqualification. 
 
Scoring for interior egg quality grading: 
 



 Official Grade 



Participant’s 
Grade AA A B Loss 



AA 5 3 1 0 



A 3 5 3 0 



B 1 3 5 0 



Loss 0 0 0 5 



 
As shown above, interior egg quality grading is scored based on the USDA quality grades AA, A, B and Loss. 
In the case of Class 76, each correct grade receives a score of five points. If the item is graded one quality 
grade below or above the correct grade, two points will be deducted to obtain a score of three points. If the 
item is graded two quality grades below or above the correct grade, four points are deducted to obtain a 
score of one point. However, if the “Loss” line is “crossed” (i.e., an incorrect judgment), all five points are 
deducted to obtain a score of zero points. 
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EXTERIOR GRADING (50 POINTS) 
Each participant will grade a class of 10 shell eggs (white, brown or other). Criteria for grading will be 
derived from USDA standards for exterior quality of market eggs. The USDA quality grades will be AA/A, B 
and NG (nongradable). Criteria for grading may include decisions related to the following quality factors: 
soundness (unbroken, check, dented check or leaker); stains (slight/moderate stain or prominent stain); 
adhering dirt or foreign material; egg shape (approximately normal shape, unusual or decidedly 
misshapen); shell texture (large calcium deposits, body check or pronounced ridges); shell thickness 
(pronounced thin spots); no defect. 
 
Each participant will determine written factors for the grading of the exterior chicken eggs. The written 
factors will relate to the criteria used for grading exterior quality of eggs. 
 
Scoring for exterior egg quality grading: 
 



 Official Grade 



Participant’s 
Grade AA/A B NG 



AA/A 5 2 0 



B 2 5 0 



NG 0 0 5 



Loss 0 0 0 



 
As shown above exterior egg quality grading is scored based on the USDA quality grades AA/A, B and NG 
(nongradable). Each correct grade receives a score of five points. If the item is graded one quality grade 
below or above the correct grade, three points will be deducted to obtain a score of two points. However, if 
the “Loss” line is “crossed” (i.e., an incorrect judgment), all five points are deducted to obtain a score of 
zero points. 



WRITTEN FACTORS CLASS (50 POINTS) 
Written factors for exterior egg quality grading has a value of 50 points per participant.  



 



Exterior egg quality grading is evaluated for 12 different quality factors. Further processed poultry meat 
products are evaluated for seven different quality factors. Each item may be determined to have “no defect” 
or to have one or more defects. 



x For each correct match with the judge, zero points are deducted. 



x For each “defect” or “no defect” missed or added, two points are deducted. 



x No score will be less than zero. 



SHELL EGGS SCORING 



Class Points 



Interior grading 50 



Exterior grading  50 



Written factor for class 50 
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Further Processed Poultry 



BONELESS FURTHER PROCESSED (50 POINTS) 
Each participant will determine written quality factors for a class of 10 boneless further processed poultry 
meat products (e.g., precooked, poultry meat patties, tenders, nuggets or other boneless products). Criteria 
for evaluation will include coating defects, color defects, consistency of shape/size, broken and/or 
incomplete products, cluster/marriages and evidence of foreign material. Participants may not touch any 
product; doing so will result in disqualification. 



Boneless Further Processed Poultry Meat Products: 



 



Defect 
Product Number 



1 2 3 4 5 6 7 8 9 10 



Coating Void           



Inconsistent Color           



Inconsistent 
Shape/Size 



          



Broken/Incomplete           



Cluster/Marriages           



Foreign Material           



No Defect           



BONE-IN FURTHER PROCESSED (50 POINTS) 
Each participant will determine written quality factors for a class of 10 bone-in further processed poultry 
meat products (e.g., precooked, bone-in wings or other bone-in poultry meat products). Criteria for 
evaluation will include coating defects if applicable, color defects, consistency of size, broken products, 
miscut products and evidence of foreign material. Participants may not touch any product; doing so will 
result in disqualification. 



CARCASS PARTS IDENTIFICATION (50 POINTS) 
Each participant will identify 10 poultry parts. Poultry parts to be identified will be randomly selected and 
consistent with those used in the chicken processing and merchandising industries. The participant may not 
touch any part; doing so will result in disqualification. 



The identification class will consist of 10 poultry carcass parts. The class has a value of 50 points per 
participant. Each correct answer receives a score of five points. 
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Further Processed Poultry 

BONELESS FURTHER PROCESSED (50 POINTS) 

Each participant will determine written quality factors for a class of 10 boneless further processed poultry 

meat products (e.g., precooked, poultry meat patties, tenders, nuggets or other boneless products). Criteria 

for evaluation will include coating defects, color defects, consistency of shape/size, broken and/or 

incomplete products, cluster/marriages and evidence of foreign material. Participants may not touch any 

product; doing so will result in disqualification. 

Boneless Further Processed Poultry Meat Products: 

 

Defect 

Product Number 

1  2  3  4  5  6  7  8  9  10 

Coating Void 

                   

Inconsistent Color                     

Inconsistent 

Shape/Size 

                   

Broken/Incomplete                     

Cluster/Marriages                     

Foreign Material                     

No Defect                     

BONE-IN FURTHER PROCESSED (50 POINTS) 

Each participant will determine written quality factors for a class of 10 bone-in further processed poultry 

meat products (e.g., precooked, bone-in wings or other bone-in poultry meat products). Criteria for 

evaluation will include coating defects if applicable, color defects, consistency of size, broken products, 

miscut products and evidence of foreign material. Participants may not touch any product; doing so will 

result in disqualification. 

CARCASS PARTS IDENTIFICATION (50 POINTS) 

Each participant will identify 10 poultry parts. Poultry parts to be identified will be randomly selected and 

consistent with those used in the chicken processing and merchandising industries. The participant may not 

touch any part; doing so will result in disqualification. 

The identification class will consist of 10 poultry carcass parts. The class has a value of 50 points per 

participant. Each correct answer receives a score of five points

.
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FURTHER PROCESSED POULTRY SCORING 



Class Points 



Boneless further processed 50 



Bone-In further processed 50 



Carcass parts identification  50 



WRITTEN EXAM (100 POINTS) 
Participants will complete a 30-item written exam on poultry production, management, anatomy and 
physiology. Some questions may require mathematical calculations. Examination items will be developed 
from the references found in the Reference section.  



TEAM ACTIVITY 
The Team Activity can include, but is not limited to, data collection and summary, analyzing current events 
pertaining to the poultry industry and evaluating other practicum materials pertaining to sections in the IMS 
Poultry Science manual. This portion will include multiple-choice questions that will be used to develop the 
team presentation. Team involvement during the evaluations and answering of these questions will be 
subject to evaluation as described in the preparation sections. 
 
Preparation (50 points) 
Teams will receive a score of up to 50 points based on observations of event judges evaluating team 
members’ ability to work cooperatively as a team. 
 
Oral presentation (200 points) 
Team members will also be scored on a final oral and/or written presentation. This presentation will have a 
value of 200 points (50 points per team member).      



x Thirty minutes will be allowed to complete the team practicum(s). 



x Thirty minutes will be allowed for team to prepare a final oral or written presentation. 



x Five minutes will be allowed for team to present their presentation 



x Up to five minutes will be allotted for questions. 



 



Specific information regarding practicum and the type of presentation may be outlined in the team 
orientation packet, located on FFA.org. 
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References 
This list of references is not intended to be all-inclusive. 



Other sources may be utilized, and teachers are encouraged to make use of the very best instructional 
materials available. The following list contains references that may prove helpful during event preparation. 



x Available from Instructional Materials Service (IMS), Texas A&M University, 2588 TAMUS, College 
Station, Texas 77843-2588 (Phone: 979-845-6601; FAX: 979-845-6608; ims@tamu.edu, 
http://aims.tamu.edu).  



x Poultry Grading Manual — Agriculture Handbook Number 31 (latest USDA edition) (IMS Catalog #0414) 



x Egg-Grading Manual — Agriculture Handbook Number 75 (latest USDA edition) (IMS Catalog #0417) 



x National FFA Core Catalog 



x Poultry Science Manual for National FFA Career Development Events. (seventh edition) To buy directly 
from Instructional Materials Service, visit their online store, http://aims.tamu.edu.  All examination 
items will be derived from this reference.   



x The Hormel Computing Slide is available through the National FFA Core Catalog, Item #HCSS, 888-332-
2668 or online at shop.FFA.org.  



x CDE Q & A, FFA.org 



x One Less Thing — Poultry Judging Handbook Lessons, www.onelessthing.net  
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PARTICIPANTS 
x Participants will have 10 minutes per class to complete classes. An appropriate amount of time, as 



determined by the event officials, will be provided for the exam. A warning signal will inform the 
participants when time expires for each class. Participants will have approximately one minute to move 
from class to class. 



x Any participant in possession of any electronic device not required by event rules is subject to 
disqualification. 



HUMANE TREATMENT OF LIVE ANIMALS 
x All live animals must be treated with the utmost care and respect. Violation of this rule will automatically 



disqualify an offending team member from the event. The supervision, interpretation and enforcement 
of this rule will be the responsibility of the event superintendent and/or his or her designee. 



Event Format 
EQUIPMENT 
 
Materials Provided by the Participant 
x Each participant must have two clean, sharpened No. 2 pencils. 



x Teams may be required to furnish one laptop computer for the team activity. Teams will be notified if a 
computer is needed through the team orientation packet. Operating systems and/or software 
requirements will also be specified at that time. 



 
Materials Provided by the Event Officials 
x Participants will be provided a clipboard to serve as a “backing” and protection while completing the 



event scan sheet and for storage of the scan sheet during the event. Participants will also be provided 
with an electronic calculator. No other containers or devices (e.g., student provided clipboards, folders 
or envelopes) will be permitted for participant use during the event. In addition, participants will be 
provided clean sheets of paper for recording decisions made during the event. This document will serve 
as a participant’s personal record of decisions made during the event. Teams may also be provided with 
additional materials to be utilized for oral presentations in the team activity portion of the event. 



x No other materials will be permitted. Participants attempting to use unauthorized materials will be 
disqualified. 



INDIVIDUAL ACTIVITY — PLACING CLASSES 
Each class has a value of 50 points per participant. The event superintendent obtains the “official placing” of 
the class and the “basis of grading” from the judge. The “basis of grading” is the numerical difference or 
“cut” between each of the three pairs — top, middle and bottom — in the placing class. The three “cuts” are 
totaled; the total cannot exceed 15 points. From the judge’s information and the directions printed on the 
Hormel Computing Slide, the correct scores are obtained for all 24 possible placings (refer to References 
section for the source of the computing slide). The computer scoring system uses the Hormel Scoring format 
when calculating a participant’s score for each placing class. 



Live Poultry 



MARKET BROILER PLACING (50 POINTS) 
Each participant will place a class of four market broilers. Each participant will be permitted to “handle” the 
birds, as long as the birds are inspected in a professional and humane manner. Participants may not remove 
the broilers from the holding unit. 



EGG-TYPE HEN PLACING (50 POINTS) 
Each participant will place a class of four egg-type hens. The birds will be Single-Comb White Leghorns, or 
commercial strains of Leghorn-type (inbred cross). The birds may have trimmed beaks. Each participant will 
be permitted to “handle” the birds, as long as the birds are inspected in a professional and humane manner. 
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