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SUPPLEMENT NO. 1 TO AGRICULTURE HANDBOOK NO, 31--
POULTRY GRADING MANUAL.

The regulations governing official grading and inspection
T ament ot Apei T of joagdarjs, end Si'gdeg, for pomg? have boontonanged by mo
. As a result o am '§
b ba. depin the’Pou?try iy T e s amendment, the following c

The class names of turkeys (p. 3 of the Manual) have been changed to read as
followss

Kaggea

Fryer or Roaster; Yo Hen Turkey; Y T .
Tom Turkey ung urkey; Young Tom Turkey; Hen Turkey; and

Ducklggg.glaas name of Roasting Duckling (p. 4) has been changed to "Roaster

The description of the amount of fat c.vering (item 3, p. 25) has been changed
as follows:

In the paragraph beginnipg "An oultr " del

%%neg 2pa2dg§ ggg w§rgf Sfurkey tryers, "Eng iEZegir:%s%ﬁe ggdegg gﬁgm
rst sentence the following sentences urkey fryer or roast

be somewhat lacking in fat %overing." v roaster may

The desoription of the "pinfeather factor" for A, B, and C Qualities . 26
has been changeg to read as fgllowsz T @ (p )

"An A Q%alit¥ dressed poultry carcass is practically free from pinfeathers
and vestiglal feathers, especially on the breast, ready-to-cook carcass
is free from protruding finfeathers and practioa11¥ free ¥rom nonprotruding
pinfeathers and vestiglal feathers, especially on the breast.

"A B Quality dressed poultry carcass may have not more than a slight scatter-

in, oi ginfeathers and vastigiaﬁ feathers over the entire carcass and onl
relatively few on the breast. eady-to=-00ok pou tr¥ is free fro _grotfudlﬁg
ginfeathe 8 but may have not more a few scatteFed nonprotruding pin-

eathers and vestigial feathers.

"A Q_Qnalixg dressed poultry carcass may have numerous pinfeathers and ves-
tigial feathers scattered over the entire carcass. However, a ready-to-cook
poultrx carcass is free from protruding pinfeathers but may have a Iew
vestiglal feathers and may have nonprotruding pinfeathers that do not seri-

ously detract from the appearance of the carcass.”

The following changes should be made in paragraph 3, page 30:

Delete the fifth and sixth sentences and substitute therefor the
following sentencess

"Chicken broilers and fryers and young tom turkeys, on the other
hand, can have a moderate ooverin§ of fat, and turkey fryers or
roasters may be somewhat lacking in fat. The bird is practically
free of pin¥eathers and hair and, if ready-to-cook, is free of

protruding pins."
Change the eighth sentence to read as followss

"No broken bones are present excepting in broilers or fryers for
which one nonprotrudigg broken wing bone is allowed.E

The term "condition™ as used in Parts II and III is broad in scope and covers
the characteristics of live and processed poultry which relate to the wholesome-
ness of the poultry as well as to the state of preservation, soundness, and clean-
iiness. However, the mean%n o{ "oondition™ when used in Part IV of the Manual is
limited by the definition 75.1 i)) set forth in the USDA regulations governing

official grading and inspection programs.

AH-31, S-1, May 1952. UNITED STATES DEPARTMENT OF AGRICULTURE
PRODUCTION AND MARKETING ADMINISTRATION
Poultry Branch

GPO 83-33500
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POULTRY GRADING MANUAL

Pr§pa§ed by 0. F. Johndrew, Jr., and W. E. Hauver, Jr., Marketing
Specialists, Poultry Branch, Production and Marketing Administration

PART I

INTRODUCTION

This manual was prepared to aid in obtaining uniform application of
the United States Specifications for Classes, Standards, and Grades of
Poultry. Although designed primarily for those in or entering poultry-
grading work, it should prove useful to those teaching poultry marketing
and to the poultry industry.

For student graders to understand the proper grading of poultry for
condition and quality, it is essential to have some knowledge of the
structure of the bird, as well as to know the different classes of poul-
try and the terminology used to designate these classes. With these ob-
Jectives in mind, the information set forth in this manual should prove
helpful,

Anatomy and Physiology

Graders and others who have had considerable experience with poul-
try are sufficiently familiar with the anatomy and physiology of the
bird to understand the connection between its structure and certain grad-
ing factors. Therefore, a discussion of the bird's anatomy and physiolo-
g will not be undertaken in this manual.

The beginner in grading work should have a basic understanding of
structure so that he may better understand the proper grading of poultry
for condition and quality. It is therefore recommended that the be-
ginner read the references numbered (25) and (37) under Selected
References for Further Study in Part VII, as well as applicable parts of
any modern text on poultry diseases.

General Application of Standards and Grades

Standards of quality are used as a basis for the development of
grades. The United States specifications for standards of quality for
poultry were not only used as a basis for establishing the U. S. speci-
fications for grades but they have been used in developing State stand-
ards and grades, and commercial grades. Standards of quality are often
used by producers as a basis for the sorting or selecting of birds for
market. Processors use standards of quality as a basis for the selec-
tion of live birds for processing.
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U. S. standards and grades are permissive, that is, they may or may
not be used, according to the desire of the individual producer or proe-—
essor. However, if poultry is graded by a Federal-State grader, the
U. S. standards and grades are used as the basis of performing the grad-
ing. (See Part IV.)

Some State departments of agriculture, authorized by their States
to establish and maintain standards and grades for farm products, adopt
the Federal standards and grades for poultry. Any grading done by
graders of such States, therefore, would be conducted on the basis of
Federal standards and grades. Other State departiments of agriculture
adopt the Federal standards and grades on a modified scale. In that
case the State graders use the State grades.

Federal standards are often used by commercial firms as the basis
for buying and selling poultry, or in settling disputes that may arise
in such transactions. On the other hand, some commercial firms adopt
their own standards and grades for buying and selling, although many of
these are based on the U. S. standards and grades for poultry.

A few States provide a voluntary grading and inspection service.
Upon request, they investigate the quality, condition, grade, or other
classification of dressed and ready-to-cook poultry and issue certifi-
cates covering the grading work. For this purpose, they may use their
own or the Federal standards and grades.

Classes of Poultry

"Kind" refers to the different species of poultry, such as chickens,
turkeys, ducks, geese, guineas, and pigeons. For purposes of grading,
"class" refers to birds of the same kind, such as fryers and roasters,

which are grouped together because of similar essential physical charac-
teristics.

The Voluntary Poultry Regulations of the United States Départment
of Agriculture contain specifications for kinds and classes of live,
dressed, and ready-to-cook poultry. The specifications which are pre-

sented in the following pages are now used rather generally to classify
poultry in the markets of the United States:

Chickens

1. FRYER OR BROILER. A fryer or broiler is a young chicken (usual-
ly under 16 weeks of age), of either sex, that is tender-meated with soft
pliable, smooth-textured skin, and flexible breastbone cartilage, ’

2. ROASTER. A roaster is a young chicken (usually under 8 months
of age), of either sex, that is tender-meated with soft, pliable, smooth-
textured skin, and breastbone cartilage that is somewhat less flexible



than that of a broiler or fryer.

3. CAPON. A capon is an unsexed male chicken (usually under 10
months of age) that is tender-meated with soft, pliable, smooth-textured
skin,

L. STAG. A stag is a male chicken (usually under 10 months of age)
with coarse skin, somewhat toughened and darkened flesh, and considerable
hardening of the breastbone cartilage. Stags show a condition of flesh-
ing and a degree of maturity intermediate between that of a roaster and a
cock or old rooster.

5. HEN, OR STEWING CHICKEN, OR FOWL. A hen, or stewing chicken, or
fowl, is a mature female chicken (usually more than 10 months of age) with
meat less tender than that of a roaster and nonflexible breastbone.

6. COCK, OR OLD ROOSTER. A cock, or old rooster, is a mature male
chicken with coarse skin, toughened and darkened meat, and hardened
breastbone,

Turkeys

1. FRYER. A fryer is a young turkey (usually under 16 weeks of
age), of either sex, that is tender-meated with soft, pliable, smooth-
textured skin, and flexible breastbone cartilage.

2. YOUNG HEN TURKEY. A young hen turkey is a young female (usual=-
1y under 8 months of age) that is tender-meated with soft, pliable,
smooth=-textured skin, and breastbone cartilage that is somewhat less
flexible than that in a turkey fryer.

3. YOUNG TOM TURKEY. A young tom turkey is a young male (usually
under 8 months of age) that is tender-meated with soft, pliable, smooth-
textured skin, and breastbone cartilage that is somewhat less flexible
than that in a turkey fryer.

4. MATURE, OR OLD, HEN TURKEY. A mature hen turkey, or old hen
turkey, is a mature female (usually over 10 months of age) with toughened
flesh and hardened breastbone. It may have coarse or dry skin and patchy
areas of surface fat,

5. MATURE, OR OLD, TOM TURKEY. A mature tom turkey, or old tom
turkey, is a mature male (usually over 10 months of age) with coarse
skin, toughened flesh, and hardened breastbone.

Ducks

1., BROILER, OR FRYER, DUCKLING. A broiler duckling, or fryer cuck=-
ling, is a young duck (usually under 8 weeks of age), of either sex, that
is tender-meated and has a soft bill and soft windpipe.
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2. ROASTING DUCKLING. A young roasting duckling is a young duck
(usually under 16 weeks of age), of either sex, that is tender-meated and
has a bill that is not completely hardened and a windpipe that is easily
dented. .

3. MATURE, OR OLD, DUCK. A mature duck, or an old duck, is a duck
(usually over 6 months of age), of either sex, with toughened flesh,
hardened bill, and hardened windpipe.

Geese

1. YOUNG GOOSE. A young goose, of either sex, is tender-meated and
has a windpipe that is easily dented.

2. MATURE, OR OLD GOOSE. A mature goose, or an old goose, of either
sex, has toughened flesh and hardened windpipe.

Guineas

1. YOUNG GUINEA. A young guinea may be of either sex and is tender-
meated.

2. MATURE, OR OLD, GUINEA. A mature, or an old, guinea may be of
either sex and has toughened flesh.

Pigeons

1. SQUAB. A squab is a young pigeon of either sex and is extra
tender-meated.

2. PIGEON, A pigeon is a mature bird, of either sex, with coarse
gkin and toughened flesh,

An experienced grader usually has little difficulty in separating the
different kinds of poultry by class. An inexperienced grader who is fa-
miliar with the different breeds and varieties of poultry and the indica-
tions of age and sex may soon become proficient in determining the class
to which a bird belongs. However, there are times when even an experi-
enced grader has difficulty in determining the class of some birds. For
instance, a lot of chickens may by age fall in the roaster class. At the
seme time, some of the males in the lot may have coarse, toughened skin
and may look "staggy" generally. Into which class should they be placed,
roaster or stag? Obviously, these males should be classified as stags.

An example applied to dressed poultry follows: In a lot of ducKs
presumed or represented to be dressed roasting ducklings, some of the
birds may appear to have hardened bills and windpipes. If there is no
question as to the hardness of their bills and windpipes, these few birds
would be classified as mature ducks. They would not be classified with
the rest of the birds, into the "roasting duckling" class,.
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In actual practice, different graders will occasionally have somewhat

different opinions on matters such as these.

The important point is that

the grader must make an accurate decision based on the minimum specifica-

tions in the standards for classes.

As an aid to the grader, the follow-
ing factors can be used for determining age:

Indications of age in live poultry

Young birds

Comb--In chickens, not wrinkled, points
sharp.

Bill--In ducks, not completely hardened.
Plumage--Fresh, glossy appearance,

Skin--Thin, oily, fine, smooth in texture,
tender-mzated.

Breastbone--Flexible cartilage. End of
bone soft and pliable.

Shanks--Scales on shanks smooth, small,
sticking closely to leg.

Spurs--On male chickens and turkeys, small

and undeveloped.

Windpipes--In ducks and geese, easily
dented.

0ld birds

Wrinkled, coarser, thicker,
points rounded.

Hardened.,
May be faded, worn.

Dry, thickened, toughened,
and relatively cearse.

Hardened, more rigid.

Larger, rough, and slightly
raised.

Spurs gradually increase in
length with age, becoming

somewhat curved and sharper.

Hardened.

Some indications that may be used as an aid in determining sex are

outlined below:

Indications of sex in live poultry

Males

Head--Usually larger with long attachments,
such as comb and wattles; coarser
than that of females in texture.

Femalss

Smaller, rather fine and
delicate in texture com-
pared with that of males.
Hair on heads of female
turkeys.
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Indications of sex in live poultry (Continued)

Males Feuales

Plumage—-Feathers usually long and pointed Feathers inclined to be
at the ends. Tails, in chickens, shorter and more blunt than
long curved feathers. In parti- those of the male. In

colored varieties, feathers have chickens, the tail is with-~

more brilliant celors than those out long curved feathers,

of females. less brilliant colors than
males.

Body--Larger and a little coarser boned
than the females.

Spurs——Well developed in chickens and in

turkeys.
Indications of age in processed poultry
Young birds 0ld birds
Bill-=0On ducks, not ccmpletely hardened. Hardened.
Skin-=Thin, fine, smooth in texture, soft, Coarse, rough in texture,
and pliable. dry.
Flesh—-Tender-meated. Tougher, darker.
Breastbone~-Flexible cartilage, end of Hardened, more rigid.
bone soft and pMable.
Windpipes--In ducks and geese, easily Hardened.
dented.

Some indications that may be used as an aid in determining sex are
outlined as follows: ‘

Indications of sex in processed poultry

Males Females
Head--On dressed birds, usually larger, Smaller, rather fine and
with longer attachments, such as delicate as compared with
comb, wattles, and beard; coarser that of males,

than that of females.



-7 -

Indications of sex in processed poultry (Continued)

Males Females

Body—larger and coarser boned than females.

Spurs——Well developed in dressed turkeys and
chickens.
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PART II
GRADING OF LIVE POULTRY

Although the grading of live poultry, as such, is not commonly prac-
ticed, it is important to the producer and the buyer to know the standarde
of quality in selecting birds to sell or buy. Very little live poultry is
officially graded by Federal-State graders.

When live poultry is graded, it is graded for class, condition, and
quality. The purpose of this manual is to discuss the individual grading
factors that are combined to determine the final grade of a lot of live
birds and to call the attention of the grader to the practical application
of standards and grades.

Determining Condition

After the class of poultry has been determined, the birds are graded
for condition. Condition refers to evidences of disease or other condi-
tion which may render the birds unwholesome or unfit for human food. For
purposes of instruction, the discussion in this section will be limited
to the factors that indicate the presence of disease.

The term "reject" is usually applied to an individual live bird which
is affected by, or shows evidence of, any disease or condition which may
render the bird unfit for human food. It is therefore necessary for the
grader to know, at least in general terms, what symptoms of a disease or
diseases make a bird unfit for human food, or cause it to be rejected.
After looking a bird over and taking any apparent symptoms into considera-
tion, the grader must decide whether to reject it or not. This procedure
requires careful judgment.

In general, the following symptoms should be watched for: Discolora-
tion of comb or face; lameness and droopiness; greenish, yellow, brownish,
or bloody diarrhea; choking, gasping or rattling in throat; doughiness of
the skin; fever; abnormal growths; abnormal swellings; emaciation; and a
general lack of vigor and vitality as shown by the actions of the bird.
Some of these symptoms alone might not indicate a "reject." However, a
combination of some of these symptoms with indications of low vitality and
emaciation would almost certainly indicate a "reject."

Although it is not within the province of this publication to study
poultry diseases in detail, the fellowing list of symptoms which may indi-
cate some common diseases for which a bird may be rejected, is given as a
supplement to grading school instruction:



1. Blue or purple comb

Although this symptom can be cdue to several causes, it may indicate
the presence of a disease called "blue comb." This disease usually occurs
in late summer or fall, and is found in young chickens. The cause of the
disease is unknown.

2. Grayish or brownish scabs on comb and wattles

The appearance of these scabs may indicate fowl pox. A more certain
identification can be made by looking in the mouth of the bird. There
may be yellowish raw patches present in the mouth and throat. In more ad-
vanced stages, these patches may appear as cheesy cankerlike nodules.
Watery eyes and nostrils clogged with mucus may or may not be present.

3. Watery eyes; nostrils clogged with mucus

Thece symptoms may indicate coryza or common cold and roup. Sneez-
ing, coughing, and hard breathing are common. Eyes and face may swell.
Coryza in itself may not be severe enough to warrant rejection of the
bird. Colds may be a part of the symptoms of other diseases which are
more severe and which may detract from the sales price or in severe cases
may cause all the birds in a flock to be unsalable.

L. Gasping for air, coughing, and sneezing

Gasping for air while the bird sits with head down and eyes closed
is common to birds having infectious laryngotracheitis. With each breath
the head is usually stretched forward and upward with the beak open. Mu-
cous discharge from eyes and nose may be present.

Gasping, coughing, and sneezing may indicate the presence of New-
castle disease. With these symptoms, indications of nervousness may ap-
rear.

£. Paralyzed neck and wing muscles

This may be a symptom of limberneck or botulism (food poisoning).
Symptoms are leg weakness, sluggishness, head and wings resting helpless-
ly on ground. The feathers are loose and easily plucked.

6. Greatly enlarged crop

This is evidence of a cropbound condition. There is stoppage of the
movement of food out of the crop. Consequently, the crop becomes enlarged
and fermentation and toxicity may develop.

7. Sores around vent and disagreeable odor

These symptoms together with a whitish discharge and inflammation of
the skin around the vent, with dark scabs, indicate vent gleet. The bad
odor is most indicative.
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8. Mass of reddish-purple tissue hanging from the vent

This is a symptom of prolapse of the oviduct, or blowout. It is
caused by the laying of eggs by a bird having inflarmation of the intesti-
nal tract or oviduct.

9. Very thin emaciated birds

This condition is usually found among older birds. They may be weak
and droopy. Leg weakness may occur. These symptoms may be indicative of
fowl tuberculosis, some type of leukosis, or worm infestation.

10. Greatly enlarged abdomen

When this condition is present, it may indicate an internal layer,
tumors, or abdominal dropsy (commonly called water-belly). The abdomen
may be hard or relatively hard when tumors are present or when a bird has
laid an egg, so to speak, in the abdominal cavity, or the abdominal cavi-
ty may be filled with fluid which can be disturbed when pressure is ap-
plied to the abdomen.

11. Yellow or greenish diarrhea

With this type of diarrhea, if the birds appear droopy, without appe-
tite, and have pale combs, they are suspected of having fowl typhoid, or
fowl cholera.

Other symptoms

Any kind of poultry may have worms, chickens may have coccidiosis,
or turkeys may have blackhead. Chickens affected with coccidiosis usual-
ly show droopiness and depression, the wings are droopy, the feathers are
ruffled, and the eyes may be closed. Diarrhea and loose droppings fre-
quently mixed with blood are common symptoms. Although the birds eat but
little, the crops are sometimes full. In later stages of the disease, the
comb and wattles are pale. Leg weakness is cormonly present in older
birds. In severe cases, the bird may be practically paralyzed.

All the symptoms for coccidiosis in chickens apply to blackhead in
turkeys, excepting that diarrhea is practically always present in turkeys
and the droppings vary from a light green to a brownish color. In some
cases, the skin on the heads of turkeys becomes dark.

Heavy infestations of certain worms may cause birds to become weak,
unthrifty in appearance, listless, and lose weight. In some cases, weak-
ness of the neck muscles causes the bird to lose control of the head.,

The fact that some of these symptoms alone or some combinations of
these symptoms do not necessarily indicate that a bird is a "reject®
should be re-emphasized. It is likely, however, that birds showing some
of these symptoms or combinations of these symptoms, together with a lack
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of vigor, vitality, and fleshing, would be "rejects." Only by experience
and study will the newcomer to grading become adept at determining the
degree of health of poultry.

Individual-Quality Grading Factors

Quality refers to the inherent properties of any product which de-
termines its relative degree of excellence. Since the aim of any poultry-
grading program is to classify and group birds according to quality, the
individual quality grading factors should be thoroughly understood by the
grader. On these factors depend the ultimate grade of the bird that
reaches the consumer,

The following factors are considered in determining the quality of
an individual live bird:

1. Health and vigor. L. Fleshing.

2, Feathering. 5. Fat covering.

3., Conformation. 6. Degree of freedom from
defects.

1. Health and vigor

Health and vigor are closely related to feathering, conformation,
fieshing, and fat covering. The closeness and brilliancy of the plumage
are indications of health and vitality. Irregularly and thinly feathered
birds usually are of low vitality. Birds of good health and vigor are
more likely to have good body conformation than are birds with low vitali-
ty, since low vitality ordinarily results in incomplete or faulty develop-
nent, that is, ¢ertain parts of the body may grow out of proportion to
other parts of %he body. Plump, well-developed breast and leg muscles are
usually found in-a Bird having good health and vigor, as compared with the
thin, relatively sharp keel and thin legs of a bird of low vitality. A
bird that hgs been in poor health for a considerable period of time or a
bird that i's lacking in vitality ordinarily does not have good fat cover-
ing. A bird of higp vitality usually has a strong, well.proportioned
head with full, .round, bright, alert eyes.

Plumage of the high-vitality bird is usually glossy, shiny, and
brilliant because the bird plumes or preens itself by spreading oil from
the preen or oil gland with its beak. The condition of the preen or oil
gland, on the back of the bird just in front of the tail, can be used as
an indication of vigor. This gland is likely to be full of oil in a high-
vitality bird. In a low-vitality bird, this gland is shrunken and it is
not likely to have any oil in it. Consequently, in such birds the plum=
age ordinarily appears dry, brittle, and dull,



Care must be taken in using plumage as an indication of vitality,
since the plumage of high-vitality laying hens that have been in produc-
tion for some time often'appears to be soiled and ragged. In such cases,
the plumage may be broken and soiled because of wear, but the feathers
ordinarily fit close to the body..

Birds of low vitality seldom have much food in the crop, since it
passes through the digestive system slowly.

The body of a high-vitality bird is usually wider and deeper than
that of a low-vitality bird. In other words, the high-vitality bird has
greater capacity.

In the standards of quality for live poultry, an A or No. 1 Quality
bird is alert, has bright eyes, and is of good health and vigor; a B or
No. 2 Quality bird is of good health and vigor; and a C or No. 3 Quality
bird is frequently lacking in vigor.

2. Feathering

Ordinarily a well-feathered bird will have fewer pinfeathers than
will a poorly feathered bird. As freedom from pinfeathers constitutes
one of the factors of quality in dressed and ready-to-cook poultry, it
deserves particular attention in grading live birds because the live
birds will eventually be dressed and eviscerated. Well-feathered birds
are also more attractive in appearance than voorly feathered ones.
Feathers broken off at the base next to the skin of a bird may not only
detract from appearance but may lower the quality of the bird after it
is processed.

A bird of A or No. 1 Quality is well feathered with feathers showing
luster or sheen and thoroughly covering all parts of the body. There may
be a slight scattering of pinfeathers.

A bird of B or No. 2 Quality is fairly well feathered with a moderate
number of pinfeathers. Fairly well feathered means that some feathers may
be lacking on some parts of the body, particularly on the back.

A bird of C or No. 3 Quality may have a large number of pinfeathers
over all parts of its body, and there may be a complete lack of plumage
feathers on the back.

3. Conformation

Conformation refers to the general form of the body of a bird. In
considering conformation, the heart girth, length and width of the back,
the length and width of the breast and abdomen, and the length of the
keel or breastbone, are taken into consideration individually and then
as a whole,
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A bird of good physical conformation has a relatively large heart
girth with good length, depth, and breadth of body to permit the proper
growtl. of the vital organs (heart, and lungs particularly) and digestive
organs to maintain life and ability to take care of the extra work ime-
posed on the bird in producing sufficient flesh and fat covering. Con-
formation is related to health and vigor, fleshing, fat covering, and
freedom from defects,

A bird of A or No. 1 Quality is of normal physical conformation ex-
cept that it may have a slightly curved breastbone or other slight ab-
normality in the shape of the breastbone which does not interfere with
the normal distribution of the flesh. The bird may also have a slightly
curved back. There may be a dent which does not exceed 1/8 inch in depth
in the breastbone of a chicken. For turkeys, the depth of the dent does
not exceed 1/L inch.

A bird of B or No, 2 Quality is of normal physical conformation ex=-
cept that it may have a slightly crooked breastbone which does not serious-
ly interfere with the normal distribution of the flesh. It may also have
a moderately crooked back and slightly misshapen legs and wings.

A bird of C or No. 3 Quality may have definite deformities (including,
but not being limited to, a crooked breastbone, hunchback, and slight
crippling).

k. Fleshing

Fleshing is one of the most important factors in market poultry. In
the last analysis, it is the flesh of the bird that the consumer pays for.
Since the larger muscles of the body are located along the breastbone and
on the thighs and legs of the bird, it is particularly important that
these parts be well covered with flesh. Fleshing is closely associated
with health and vigor, conformztion, and fat covering. Without good
health, sufficient vigor, and good conformation, a bird camnnot grow normal-
ly and have enough stamina and food using ability to maintain itself and
at the same time add flesh and a good fat coveringe

A bird of A or No. 1 Quality has a well-developed, moderately broad,
and long breast that is well fleshed throughout its entire length; and
the thighs and back are well covered with flesh, typical of the age and
sex of the bird,.

A bird of B or No. 2 Quality is fairly well fleshed in relation to
length and depth of body, and all parts of the body are fairly well
covered with flesh, according to the age and sex of the bird.

A bird of C or No. 3 Quality may have a poorly developed narrow
breast and thin covering of flesh over all parts of its body.




Figure 1.--A bird of normal development for the variety will more nearly- fill
a rectangle (A) than will a bird of low vitality (B) whose body more close-
ly approaches the shape of a triangle. -

(After Rice, Hall, and Marble: Judging Poultry for Production.)
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5. Fat covering

From the standpoint of quality, flavor, texture » and tenderness in
the cooked bird, fat is one of the most important factors in determining
quality. For this reason, a high-quality live bird should be well covered
with fat on the breast, back, hips, and pinbones. This quality factor is
closely related to the three preceding factors, since a bird must have
good health, vigor, and conformation in order to maintain itself and pro=
duce sufficient flesh and fat covering, if it is a good meat-type bird,

A bird of A or No. 1 Quality has its breast, back, hips, and pinbones
well covered with fat, except that a fryer (whether chicken or turkey) and
a young tom turkey may have only a moderate amount of fat covering these
g:;t;, and a hen, stewing chicken, or fowl does not have excessive abdomi-

at.

A bird of B or No. 2 Quality has sufficient coverage of fat on breast
and legs to prevent a distinct appearance of flesh through the skin; how-
ever, a hen, stewing chicken, or fowl may have excessive abdominal fat.,

A bird of C or No. 3 Quality has only a small amount of fat along the
feather tracts and is completely lacking in fat on back and thighs.

6. Degree of freedom from defects

Tears and broken bones not only detract from the appearance of the
live bird but will lower the quality of the bird when it is processed.
The number and extent of defects that are permitted in good—quality birds
depend on their location. Thus, defects on the breast and thighs of a
bird are more serious than those on other parts of the body.

Bruises are caused largely by rough handling. They detract from the
appearance and sales value of the processed bird and are important as a
factor in grading live birds.

A bird of A or No. 1 Quality is free from tears, broken bones, severe
breast blisters, heavy calluses (thickened, hardened, and darkened areas
of skin over the breastbone), and seriously scaly shanks; however, it may
have moderate skin bruises and slight flesh bruises.

A bird of B or No. 2 Quality is free from tears and broken bones;
however, it may have slight scratches, slight skin bruises, and slight
calluses (slightly thickened, hardened, and darkened areas of skin over
the breastbone), if these conditions do not materially affect the ap-
pearance of the bird, especially the breast. It may also have slightly
333-1—y shanks,

A bird of C or No., 3 Quality may have large skin bruises, small or
moderate flesh bruises, and severe breast blisters; however, it has no
broken bones.
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Combining All Grading Factors

All grading factors, that is, those of class, condition, and quality,
must be combined in order to place a bird in its proper quality classifi-
cation. Each kind of bird must be placed in its proper class. If the
bird shows one or more factors of condition which would make it unfit for
human consumption, it is rejected. After the bird is properly identified
as to class, if it has not been rejected as being unfit for human consump-
tion, it is then placed in its proper quality classification.

In placing a bird in its proper quality classification, it is impor-
tant to remember that each individual quality grading factor has to be
evaluated and that the final quality of the bird is established on the ba-
sis of the lowest quality grading factor. The fact should not be over-
looked that defects, within the limits allowed by the standards of quali=-
ty (figure 2), constitute one of the individual quality factors. Any de-
fects other than those given in the standards of quality and which would
make the bird unfit for human food are not included in the standards of
quality.

Examining the Birds

With the factors of class, concdition, and quality in mind, the stu-
dent grader should have considerable practice in examining birds. The
usual procedure is for the grader to determine the class to which a par-
ticular kind of bird belongs and its condition as he is examining the
bird to classify it according to the standards of quality.

The bird should be removed from the coop, cage, or battery with as
little confusion as possible, Place one hand under the bird with the
breast resting on the palm of the hand and the legs held between the fin-
cers. The other hand should be placed on the back. The bird is then re-
moved, head first, from the coop, cage, or battery. During the examina-
tion, the bird should be held with the head toward the operator.

The bird, still resting on the palm of one hand with the fingers
around the hock joints, is held in front of the operator while he is ex-
amining the he~rd. The other hand can be used to move or turn the head in
different pocitions. This hand is then moved along the back of the bird
from the neck to the tail, with the fingers on one side of the back and
the thumb on the other side. The pubic bones and abdomen are then exam-
ined. With the operator still holding the bird by the hock joints, the
breast is examined. The thighs are next examined by using the free hand,
By passing the free hand through the feathers against the natural direc-
ticn of their growth, the operator can determine the relative number of
pinfeathers,
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UNITED STATES DEPARTMENT OF AGRICULTYRE
PRODUCTION AND MARKETING ADMINISTRATION

SUMMARY OF STANDARDS OF QUALITY FOR LIVE POULTRY ON AN INDIWIDUAL BIRD BASIS

(Minimum Requirements and Maximum Defects Permitted)

FACTOR

A OR NO. 1 QUALITY

B OR NO. 2 QUALITY

C OR NO. 3 QUALITY

HEALTH AND VIGOR:

Alert, bright eyes,
healthy, vigorous

Good health and vigor

Lacking in vigor

FEATHER ING:

Well covered with feathers
showing luster or sheen.

Slight scattering of pin
feathers.

Fairly well covered with
feathers.

Moderate number of pin

Complete lack of plumage
feathers on back.

Large number of pin

feathers. feathers.
CONFORMATION: Normal Practically normal Abnormal
Breast bone Slight curve, 1/8" dent Slightly crooked Crooked

Back

Legs and Wings

(chickens),
(turkeys)

1/4" dent

Normal (except slight
curve)

Normal

Moderately crooked

Slightly misshapen

Crooked or hunched back

Misshapen

FLESHING:

Well fleshed, moderately
broad and long breast

Fairly well fleshed

Poorly developed, narrow
breast, thin covering of
flesh.

FAT COVERING:

Well covered, some fat
under skin over entire
carcass.

Chicken fryers and turkey
fryers and young toms
only moderate covering.

No excess abdominal fat.

Enough fat on breast
and legs to prevent a
distinct appearance of
flesh thru skin.

Hens or fowl may have ex-
cessive abdominal fat.

Lacking in fat covering on
back and thighs, small
amount in feather tracks.

DEFECTS:

Tears and broken
bones

Bruises, scratches and
callouses

Shanks

Slight

Free

Slight skin bruises,
scratches and callouses

Slightly scaly

Moderate

Free

Moderate (except only
slight flesh bruises)

Moderately scaly

Serious

Free

Unlimited to extent no part
unfit for food.

Seriously scaly

Figure

STANDARDS EFFECTIVE JANUARY 1, 1950
2.-=Summary of U. S. standards for live poultry.
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For heavier kinds and classes of poultry, particularly turkeys, a de -
sirable method for removing a bird from the coop, cage, or battery, is to
place one hand under the bird in the manner explained above. The other
hand is placed over the back of the bird, and the primary wing feathers,
on the side opposite the operator, are grasped. The bird is then lifted,
with a slight rolling motion (toward the operator), head first out of the
container. Care should be exercised to prevent the wings from flapping
and the bird from struggling, to avoid bruises and other types of in-

Jjuries.

One procedure used in examining a bird, particularly one of the
heavier types, such as a turkey, is to examine the head, back, abdomen,
breast, and thighs. Since different satisfactory methods of examining
birds are used by different operators, the grader should practice the
order of examination to determine the method most suitable to his indi-

vidual ability and likinge.

In examining the bird, remember the factors which a high-quality
bird should possess. The bird should not be diseased or show evidences
of any condition which would make it unfit for human consumption. In
other words, the bird should be healthy. Since the shape of the head
and the type of beak are associated with the shape of the body, the head
plays an important part in determining body conformation. A relatively
short and broad head with a relatively short, stout, well-curved beak is
associa<ns1:XMLFault xmlns:ns1="http://cxf.apache.org/bindings/xformat"><ns1:faultstring xmlns:ns1="http://cxf.apache.org/bindings/xformat">java.lang.OutOfMemoryError: Java heap space</ns1:faultstring></ns1:XMLFault>