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1. The U.S. Standards for Quality of Individual Shell Eggs
uses different factors as the basis to determine egg quality.
Of the factors listed below, which one does not fit into the
Standards for Quality of Individual Shell eggs?

Cleanness or soundness of shell
Shell color

Size of air cell

Egg white or yolk
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2. When identifying poultry parts, the part that is the inner
pectoral muscle (pectoralis minor, underlying the pectoralis
major) along the breastbone. It is a boneless, skinless

portion of white meat. Tendons may be present. This part
should be identified as:

Boneless/Skinless split breast
Pectoralis Major

Pectoralis Minor

Tenderloin
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3. The system consists of a number of glands that
produce secretions called hormones.

Alimentary
Endocrine
Reproductive
Urinary
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4. The approximate number of weeks in which body pigment
fades in an Egg-Type hen for production in the entire beak.

3-4
4-5
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5. Reducing carcass temperature in processing is a critical step Iin
broiler processing. The USDA requires that the carcasses must
be chilled below

a.45° F in 4 to 8 hours
b.40° F in 4 to 8 hours
c.40°F in 1 hour

d. None of the above
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6. The IS a cavity for the entrance of
the genital, urinary, and digestive tracts

Cecum

Cloaca

Glandular Stomach
Follicular Membrane
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/. Bone-in products are also evaluated for miscuts, which
refers to several types of defects. Miscuts will most

commonly occur during the debone or portioning
process.

pre-slaughter
post-slaughter
Packaging
shipping
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. The USDA, FSIS, stands for:

Food Safety Inspection Service

Federal and State Inspection Service

Federal Services Inspection Safety

None of the above as FSIS is a unit of the FDA (Food and Drug
Administration)
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9. When candling a fertile egg, a healthy embryo causes the egg
to have a appearance

Dark
Clear
Cloudy
Red
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10. Poultry have unique anatomical and physiological
characteristics compared to other livestock. For example,
poultry have higher body temperatures. The nominal
temperature for poultry exists in a range of

98.6F to 99.2F
105C to 107C
40.6F to 41.7F
105F to 107F
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11. Body conformation, fleshing and finish are factors to
consider when evaluating broilers for meat production.
What percentage should be assigned to the finish of the
broiler.

45%
35%
40%
10%
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12. Disease, is a highly contagious viral disease
of young chickens characterized by high mortality,
anorexia, diarrhea, and depression. It is caused by a virus
that has a preference for lymphoid tissue, primarily the
bursa of Fabricius

Cholera

Fowl Pox

Gumboro

Infectious Laryngotracheitis $
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13. Another term for the crop is the

Proventriculus
Ventriculus
Ingluvies
Gizzard
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14. The is a gland at the base of the brain, which

when stimulated by neural stimuli, secretes releasing
factors that regulate the release of hormones from the

oo

pituitary gland

hypothalamus
Pituitary
thyroid

pancrea
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15. According to the Poultry Manual, only 49% of rated
lumens of lighting systems in poultry houses are available
to chickens in the house. If one 60-watt incandescent bulb
produces 753.6 lumens; considering that one watt equals
12.56 lumens, how many lumens will actually be available
to the chicken?

~392.3
~408.3

~369.3 ch

~3,693 “pyeATOn
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16. The scientific name for the ancestor of the domestic
chicken, red jungle fowl is:

Anser anser

Gallus gallus

Gallus melegrus
Phasianus Phasianus
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17. All the parts of a chick are in place by day . From
then until the chick hatches, most development involves

enlarging the parts already in existence, resulting in the
form that we recognize as a chick.

20
15
10

20 oo
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18. Poultry rely on a , @ strong muscular
organ that may contain grit, to grind their food.

gaggle

gizzard
gosling
gander
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19. The turkey was domesticated in Mexico over 2000
years ago by the

Aztecs
Choushatas
Mexico
Navaho
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20. The breast muscle in chickens and turkey is very light

in color because of a low level of:

Hemoglobin pigment
Myoglobin pigment
Melanin pigment

Chlorophyll pigment
Carotenoid pigment
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21. Which of the following poultry careers would help discover
the most economical source of ingredients and assist in
combining these ingredients into skillfully balanced feed
formulas?

a. Environmentalist

b. Advertising Specialist
c. Equipment Designer
d. Nutritionist
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22. A iIs a segment of DNA that carries a
blueprint for the function of a cell.

hromosome
DNA

Gene
Genotype
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23. Animals need very small amounts of some types of minerals
that are called Trace Minerals. Which of the following would be
listed as a Trace Mineral

Biotin
Choline
Cobalt
Sodium
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24. When assigning the USDA grade for a thigh with back portion
part removed from the carcass  of a Ready-To-Cook broiler,
you observe the femur is disjointed from the hip joint. This
observation suggests the part should receive a USDA grade of
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25. Which disease listed below is caused by a herpes virus?

Fowl pox

Infectious bronchitis
Marek's disease
Newcastle disease
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26. If the soil nutrient value of broiler litter contains 1.2%
phosphorus as P20s, then a ton will contain

12 pounds of phosphorus
20 pounds of phosphorus
24 pounds of phosphorus
48 pounds of phosphorus
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27. It takes 8-10 gallons of water to fill and clean 100 feet of % inch
waterline in a turkey house. If your building is 500 feet long and has two

water lines you should make up a minimum of gallons of cleaning
solution

a. 90

b. 100

c. 10

d. 120
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28. When setting up multi-brooder rings, Aviagen Turkey
Guide recommends a maximum of 350 tom poults or 400
hen poults per stove. If you have 15,000 hen poults and

13,000 tom poults — how many total stoves will you need
for hens?

33
38
66
70
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29. If a house of 6-week-old Broilers eat between 26 to 30
pounds of feed per day per 100 birds, what is the total feed
consumption for a house containing 29,500 birds per day?

1.3 tons to 1.5 tons
2 tons to 4 tons

2.6 tons to 3 tons
3.8 tons to 4.4 tons
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30. How many pounds of ground corn (9% protein) and
pounds of soybean meal SBM (44% protein) needed to
formulate a ton of 22% crude protein mix?

63 pounds of corn; 37 pounds of SBM

900 pounds of corn; 1,100 pounds of SBM
1,257 pounds of corn; 743 pounds of SBM
1,560 pounds of corn; 440 pounds of SBM
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Egg Exterior Quality Grading
& Written Factors
#1-5




1. B - Slight/Moderate Stain
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2. NG - Checked
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3. A - No Defect (calcium deposit too small to count)
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4. B - Body Check
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5. A- No Defect
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|dentification of Carcass Parts
#1 - 10
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2. Leg Quarter
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3. Boneless Skinless Split Breast with Rib Meat
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4. Front Half
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5. Wing
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6. Boneless Skinless Drumstick
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7. Gizzard
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8. Tenderloin
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9. Neck
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10. Drumstick
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Boneless Further Processed

Boneless Meat Products
#1-10




1. No Defect
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2. No Defect
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3. Coating Void
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4. Inconsistent Shape/Size

h

EDUCATION
CONTEST




5. Foreign Material




6. Coating Void & Foreign Material
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/. Marriage/Cluster
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8. Broken/Incomplete
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9. No Defect
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10. Broken
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Carcass/Part Grading
#1-10
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1. A Grade - No Defect
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2. C Grade - Missing Parts
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3. A Grade - Exposed Flesh less than 4 inch

EDUCATION
CONTEST

LLC




4. B Grade - Disjointed Bones
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5. A No Defect
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6. C Grade - Exposed Flesh
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/. A Grade - Only 1 Disjoint
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8. NG - Tail Cut Defect
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9. C Grade - Exposed Flesh
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10. A Grade - No Defect
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Placing Classes - RTC
Answer: 1,3,4,2
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A Grade - No Defect = 1st Place
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2. C Grade - Missing Parts = Last Place
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3. A Grade - Exposed Flesh Less than %4 inch = 2nd place
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4. B Grade - Disjointed Bones = 3rd Place
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Thank you for participating!
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