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POULTRY
CAREER DEVELOPMENT EVENT
PURPOSE

To stimulate learning activities related to production, processing, marketing, and
consumption of poultry products.

ELIGIBILITY AND REGULATIONS
For specific eligibility of participants, refer to the Contests and Awards Booklet.
Only district eliminations will be held prior to the state event.

The top four place winners in the North, Central and South Districts will compete in
the state finals.

STATE AWARDS/SPONSOR(S):

Refer to Alabama FFA Contests and Awards Booklet at
http://www.alabamaffa.org/forms _applications.htm

GENERAL EVENT RULES

1. The teams competing in this event will be composed of a maximum of four
members. The team score will be the sum of the scores of the three highest
team members (if four members are on the team, the lowest score will be
dropped.) NO ALTERNATES, above the four (4) team members are allowed to
participate at any level.

2. Humane Treatment of Live Animals: All live animals must be treated with the
utmost care and respect. Violation of this rule will automatically disqualify the
team member from the event. The supervision, interpretation and enforcement
of this rule will be the responsibility of the person in charge of the event.

3. Each participant will have ten (10) minutes to complete each class. The
participants will have one minute to move from class to class.


http://www.alabamaffa.org/forms_applications.htm
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4. Each participant may have an electronic calculator. A calculator
permissible for use is one that is battery-operated, nonprogrammable,
and silent. A calculator may have the following functions: addition,
subtraction, multiplication, division, equals, percent, square root, +/- key,
and one memory register. A calculator capable of storing equations,
definitions, and/or terms is not permitted.

5. The use of cell phones during all phases of the event is prohibited. All
cell phones must be turned off and kept out of sight during the event.

DISTRICT EVENT

The District Event is organized into the following parts, classes and point values.

Individual Points Possible

Poultry Management

Written EXamination .........ooooeeeieieeeeeeeeeeeeeeeeeeeeeeeeee 50 pts.
Live Poultry
Class 1 Eight meat-type pullets or cockerels
(keep/cull) for broiler breeder selection ..... 50 pts.
Class 2 Four egg-type hens for placing................... 50 pts.

Ready-To-Cook

Class 3 Ten chicken and/or turkey carcasses

and/or parts for quality grading .................. 50 pts.
Class 4 Four broiler or turkey carcasses for
PlACING .oovviiiiiiiiiiiiiiie 50 pts.

Shell Eggs
Class 5 Five (5) shell eggs for exterior
quality grading ......coooeeeeeiiiiiiiiie e, 50 pts.
Class 6 Written factors for the exterior
grading of the shell eggs class (Class 5).... 50 pts.
Further-Processed Poultry

Class 7  Written factors on five (5) further-

processed poultry meat products............... 50 pts.
Class 8 Ten poultry parts for identification ............. 50 pts.
Individual Points Possible....... 450 pts.

Team Points Possible.............. 1350 pts.
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STATE EVENT

The State Event is organized into the following parts, classes and point values.

Individual Points Possible

Poultry Management

Written EXamination ..o 50 pts.
Live Poultry
Class 1 Eight meat-type pullets or cockerels
(keep/cull) for broiler breeder selection ..... 50 pts.
Class 2 Oral reasons for pullets or cockerels
(keep/cull) class (Class 1).....cccceeeeeeieeeniennnnns 50 pts.
Class 3 Four egg-type hens for placing................... 50 pts.

Ready-To-Cook

Class 4 Ten chicken and/or turkey carcasses

and/or parts for quality grading .................. 50 pts.
Class 5 Four broiler or turkey carcasses

for placing.....oceeeiiiiiiice e, 50 pts.
Class 6 Oral reasons on broiler or turkey

carcasses placing class (Class 5)............... 50 pts.

Shell Eggs

Class 7 Ten white-shelled eggs for

interior quality grading by candling............ 50 pts.
Class 8 Ten (10) shell eggs for exterior

quality grading ........ccccceevueemmmmmimiiniiiiiienenns 50 pts.

Class 9 Written factors for the exterior
grading of the shell eggs class (Class 8).... 50 pts.

Further-Processed Poultry

Class 10 Written factors on ten (10) further-

processed poultry meat products............... 50 pts.

Class 11 Ten poultry parts for identification ............. 50 pts.
Individual Points Possible....... 600 pts.
Team ACtiVItY...ccoovvvvvviiiiiiiinnn, 200 pts.

Team Points Possible.............. 2000 pts.
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DESCRIPTION OF EVENT PHASES
Poultry Management

Written Examination (District & State)

Each participant will complete a 25-item written examination on poultry
management. Examination items will be developed from information in the
following references.

a. Poultry Science Manual for National FFA Career Development Events.*
(Fourth edition) (IMS Catalog #0418-4)

For even-number years (2002 and 2004) examination items will be derived
from this reference except for those sections related to poultry anatomy,
physiology, health, waste, environment, and marketing.

For odd-number years (2001, 2003 and 2005) examination items will be
derived from this reference except for those sections related to poultry
hatcheries, broiler breeders, market broilers, and turkey breeders.

(Note: Reference b., c., and d. are additional sources for the examination
items.)

b. Evaluation of Precooked, Breaded Chicken Patties* (14 color slides with
four-page script) (IMS Catalog #5140)

c. Poultry Grading Manual - Agriculture Handbook Number 31* (latest USDA
edition) (IMS Catalog #0414)

d. Egg-Grading Manual - Agriculture Handbook Number 75* (latest USDA
edition) (IMS Catalog #0417)

The Hormel Computing Slide is available through the National FFA
Agriculture Education Resources Catalog, Iltem #HCSS, $11.95 each, 5 or
more $11.25 each.

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

Team Activity (State Only)

All members of a team will jointly perform an activity related to poultry
management. Team members will be given a scenario depicting a poultry
industry situation and will answer 15 questions concerning the scenario. A
knowledge of the information in the Poultry Science Manual will enable
students to answer the questions.
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Live Poultry

Meat-type Pullets or Cockerels (keep/cull) for Broiler Breeder Selection
(District & State)

Each participant will select the four best potential broiler breeders from a
class of eight meat-type pullets or cockerels. The keep/cull birds will be
approximately ten weeks of age and may or may not have trimmed beaks.
The participant will not handle the birds in the District Event. Handling at the
District Event will result in disqualification. Handling of the birds will be
allowed at the State Event.

Oral Reasons for Pullets or Cockerels (keep/cull) Class (State Only)

Each participant will present oral reasons for the Meat-type Pullet or
Cockerels (keep/cull) for Broiler Breeder Selection Class. The participant will
have two minutes to present his/her reasons. Reasons should include
current USDA and poultry industry terminology and standards. Only the Oral
Reasons Note Card provided by the event officials may be used when giving
oral reasons for this class.

Egg-Type Hens for Placing (District & State)

Each participant will place a class of four egg-type hens. Birds will be Single
Comb White Leghorns, or commercial strains of Leghorn type (inbred cross).
These birds will be near the end of a typical production cycle and may or
may not have trimmed beaks and dubbed combs. However, they will be
consistent with respect to comb dubbing. The participant will not handle the
birds. Handling will result in disqualification.

Ready-To-Cook

Chicken and/or Turkey Carcasses and/or Parts for Quality Grading
(District & State)

Each participant will grade a class of ten ready-to-cook chicken and/or turkey
carcasses and/or parts. Criteria for grading will be from USDA standards for
broiler carcasses weighing two to six pounds and for turkey carcasses
weighing six to sixteen pounds or for parts. USDA quality grades will be A,
B, C, and NG (nongradable). The participant will not touch any carcass or
part. Touching a carcass or part will result in disqualification. If used, the
shackle holding a carcass or part may be rotated to show the entire carcass
or part.



PO-6

Broiler or Turkey Carcasses for Placing (District & State)

Each participant will place a class of four ready-to-cook broiler or turkey
carcasses. Criteria for placing will be from USDA standards. The participant
may not touch any carcass. Handling any carcass will result in
disqualification. If used, the shackle holding a carcass may be rotated to
show the entire carcass. After this class, the participant will have ten
minutes to prepare reasons for oral presentation.

Oral Reasons on Broiler or Turkey Carcasses Placing Class (State Only)

Each participant will present oral reasons for the Broiler or Turkey Carcasses
Placing Class. The participant will have two minutes to present the reasons.
Reasons should include current USDA and poultry industry terminology and
standards. Only the Oral Reasons Note Card provided by the event officials
may be used when giving oral reasons for this class.

Shell Eggs

Ten White-Shelled Eggs for Interior Quality Grading By Candling (State
Only)

Each participant will grade a class of ten white (or white-tint)-shelled eggs.
Criteria for grading will be from USDA standards for interior quality of market
eggs. 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.

Five Shell Eggs for Exterior Quality Grading Class (District Only)

Each participant will grade a class of five (5) shell eggs. Criteria for placing
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 (i.e.,
defects): Soundness (unbroken, check, dented check or leakers); Stains
(slight/moderate stain or prominent stain); Adhering Dirt or Foreign Material;
Egg Shape (approximately normal shape, unusual or decidedly misshapen);
Shell Texture (shell faulty in soundness and strength, large calcium deposits
or pronounced ridges); Shell Thickness (pronounced thin spots); No Defect.

Ten Shell Eggs for Exterior Quality Grading Class (State Only)

Each participant will grade a class of ten (10) shell eggs. Criteria for placing
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 (i.e.,
defects): Soundness (unbroken, check, dented check or leakers); Stains
(slight/moderate stain or prominent stain); Adhering Dirt or Foreign Material;
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Egg Shape (approximately normal shape, unusual or decidedly misshapen);
Shell Texture (shell faulty in soundness and strength, large calcium deposits
or pronounced ridges); Shell Thickness (pronounced thin spots); No Defect.

Written Factors for the Exterior Grading of the Shell Eggs Class (District
& State)

Each participant will determine written factors for the grading of the exterior
shell eggs. The written factors will relate to the criteria used for grading
exterior quality of eggs.

Further-Processed Poultry

Written Factors on Five (5) Further-Processed Poultry Meat Products
Class (District Only)

Each participant will determine written quality factors for a class of five (5)
further-processed poultry meat products (e.g., precooked, coated chicken
meat patties, tenders, nuggets or wings). Criteria for evaluation will include
coating defects (void and color), appropriateness of shape (inconsistent
shape and broken), inconsistent size, clusters/marriages, miscuts in wings
(miscut and broken) and evidence of feathers or foreign material.
Participants may not touch any product, doing so will result in
disqualification.

Written Factors on Ten (10) Further-Processed Poultry Meat Products
Class (State Only)

Each participant will determine written quality factors for a class of ten (10)
further-processed poultry meat products (e.g., precooked, coated chicken
meat patties, tenders, nuggets or wings). Criteria for evaluation will include
coating defects (void and color), appropriateness of shape (inconsistent
shape and broken), inconsistent size, clusters/marriages, miscuts in wings
(miscut and broken) and evidence of feathers or foreign material.
Participants may not touch any product, doing so will result in
disqualification.

Ten Poultry Parts for Identification (District & State)

Each participant will identify ten poultry parts. Poultry parts to be identified
will be randomly selected and consistent with those used in the processing
and merchandising industries. The participant may not touch any part;
doing so will result in disqualification.
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SCORING FORMAT SUMMARY

Placing Classes

Class 2 & 4at the District event and Class 3 & 5 at the State event are placing
classes. Each class has a value of 50 points per participant.

The person in charge of the evenitcioablt apilnasc i(nfgrc

of the class and the fAibasis of gradingo
each of the three pairs -- top, middle and bottom -- in the placing class). Three

fcut so are totaled, and the total cannot

From t he jfountatom arsl thie directions printed on the Hormel
Computing Slide (available from the FFA Ventures Marketing Group), the correct
scores are obtained for all 24 possible
each of the placing classes are entered on the official score sheet.

Selection Classes

Class 1 at the District and State events has a value of 50 points per participant,
which is the sum of the point values given by the judge to the four birds selected

(nume

exce

pl aci

to be fAkept. o Par t i cribipds totkeep as welltas foudt eimds i fy f ou
tocul. The participantdés score is calculated frol

the point value of each of the eight birds in the class.

8 7 6 5 4 3 2 1 Bird Numbers

18) | (3) | @1 | (®) ) (4) A3) ) | Point Values*

*Adapted from information provided by Don Sheets, retired
Kansas Board of Agriculture, Topeka, Kansas

Oral Reasons Classes (State Only)

Class 2 & 6 are oral reasons for Class 1 & 5, respectively. Each class has a
value of 50 points per participant. The score is calculated from a scorecard
(refer to the APresenting Oral Reasonso
for National FFA Career Development Events, Fifth edition).

secti
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Grading Classes

Classes 3 & 5in the District event and Classes 4, 7 & 8 in the State event are
grading classes. Each class has a value of 50 points per participant.

Scoring for Ten Chicken and/or Turkey Carcasses and/or Parts for Quality
Grading

Participa OFFICIAL GRADE

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

Class 3 in the District event and Class 4 in the State event are classes scored
based on the USDA quality grades A, B, C and NG (nongradable). Each correct
grade receives a score of five (5) points.

If the item is graded one quality grade below or above the correct grade, two (2)
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
(4) points are deducted to obtain a score of one point.

I f the ANGO (nongradable) |l ine is crossed, al
score of zero points.

Scoring for Interior Egg Quality Grading

Class 7 (State Only), Ten White-Shelled Eggs for Interior Quality Grading By
Candling, is scored based on the USDA quality grades AA, A, B and Loss. Each
correct grade receives a score of five (5) points.

Participa OFFICIAL GRADE

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
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If the item is graded one quality grade below or above the correct grade, two (2)
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
(4) points are deducted to obtain a score of one point.

| f the fiLosso |ine is crossed, al | five point
zero points.

Scoring for Exterior Egq Quality Grading

Class 5 at the District Event and Class 8 at the State Event are 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, two

points will be deducted to obtain a score of three points.

| f the ALosso |ine is Acrossedo (i .e., an inc
deducted to obtain a score of zero points.

Participant OFFICIAL GRADE
Grade AA/A B NG

AA/A 10 6 0

B 6 10 0

NG 0 0 10

Written Factors Classes

Classes 6 & 7 in the District event and Classes 9 & 10 in the State event are

written factors classes. Class 6 is the written factors for Classes 5 in the District

event and Class 9 is the written factors for Class 8 in the State event. Each

class has a value of 50 points per participant.

For the Written Factors for Exterior Grading Class, each item is evaluated for

thirteen (13) different quality factors. For the Written Factors for Further-

Processed Poultry Meat Products Class, each item is evaluated for ten (10)

different quality factors. These quality factors are listed on the next page (page

11).

Each item may be determined to have fAno defec
defects.

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

Foreachidef ect 060 or fino defecto missed or added t

No score will be less than zero.
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Eqgqg Exterior Quality Written Factors

Checked

Dented Checked

Leaker

Slight/Moderate Stain
Prominent Stain

Adhering Dirt/Foreign Material
Decidedly Misshapen
Faulty Soundness/Strength
Large Calcium Deposits
Body Check

Pronounced Thin Spots

No Defect

Identification Class

Further-Processed Poultry Meat

Products Written Factors

Coating Void

Inconsistent Coating Color
Inconsistent Shape
Broken

Inconsistent Size
Cluster/Marriages

Miscut Wings

Broken Wings
Feathers/Foreign Materials
No Defect

Class 8 in the District event and Class 11 in the State event are Identification
Classes. Each class has a value of 50 points per participant. Each correct

answer receives a score of five (5) points.

The Parts for Identification include:

Half

Front Half

Rear Half

Whole Breast with Ribs
Boneless, Skinless Whole
Breast with Rib Meat

Whole Breast

Boneless, Skinless Whole
Breast

Split Breast with Ribs
Boneless, Skinless Split Breast
with Rib Meat

Split Breast

Boneless, Skinless Split Breast
Breast Quarter

Breast Quarter without Wing
Tenderloin

Wishbone

Leg Quarter

Leg

Thigh with Back Portion
Thigh

Boneless, Skinless Thigh
Drumstick

Boneless, Skinless Drum
Wing

Drumette

Wing Portion

Liver

Gizzard

Heart

Neck

Paws
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Written Examination
DISTRICT
The written examination will consist of 25 multiple-choice questions. Each

correct answer receives a score of two (2) points for a possible score of 50
points.

STATE
The written examination contains 25 multiple-choice items. The written

examination has a value of 50 points per participant. Each correct answer
receives a score of two (2) points.

Team Activity (State Only)
The team activity contains 15 questions. The activity has a value of 200 points

per team. Each correct answer receives a score of thirteen and one-third (13.33)
points. (Note: This activity does not apply to individual participant scores.)

TIEBREAKER

If ties occur among Total Scores for teams or participants, the following events will be
used to determine the ranking of award recipient:

1. Written Examination
2. Live Bird Evaluation
3. Highest Class or Scoring



This score card is used for the

Keep/Cull Class in the district event.

Class 1:

Meat-Type Pullets or
Cockerels (Keep/Cull)
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District Score Cards

District
Poultry Career Development Event
Score Card

Keep/Cull Class

Participant

Chapter

Class 1: Meat-Type Pullets or Cockerels
(Keep/Cull)

KEEP
Enter the Number of the Four (4) Birds to KEEP

CULL
Enter the Number of the Four (4) Birds to CULL

Do Not Write Below This Line
For Official Scoring Only.

Score

Revised: 8/06




This score card is used for the four
(4) Placing Classes in the district
event.

Class 2. Egg-Type Hens

Class 4: Broiler or Turkey
Carcasses

The participant will circle the
appropriate class on the card.

PO-14

District Score Cards

District
Poultry Career Development Event
Score Card

PLACING CLASSES

Participant

Chapter

Class: Circle the Appropriate Class

Class 2: Egg-Type Hens

Class 4: Broiler or Turkey Carcasses

Placing

1st. 2nd. 3rd. 4th.

Do Not Write Below This Line
For Official Scoring Only.

Score

Revised: 8/06
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District Score Cards

This score card is used for the District
Grading Class in the district event. Poultry Career Development Event
Score Card

Class 3: Ten Chicken and/or

Turkey Carcasses and/or GRADING CLASS
Parts for Quality Grading

Participant

Chapter

Class 3: Ten Chicken and/or Turkey
Carcasses and/or Parts for

Quality Grading
Do Not Write
In This Column.
For Official
8:"‘" Quality Grades Scaring Onty.
P
Nom | A Score
ber
1
2
3
4
5
6
7
8
9
10

Score

Revised: 8/06
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District Score Cards

This score card is used for the District
Grading Class in the district event. Poultry Career Development Event
Score Card

Class 5. Five (b) Shell Eggs

For Exterior GRADING CLASS
Quality Grading

Participant

Chapter

Class 5: Five (5) Shell Eggs

For Exterior

Quality Grading
Do Not Write
In This Column.

For Official
Scoring Only.

- Quality Grades

Number it

NG Score

N | & Wi | -

Score

Revised: 8/06
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District Score Cards

This score card is used for the
Written Factors Class in the district
event.

Class 6: Written Factors for the
Exterior Grading of the
Shell Eggs Class
(Class 5)



