Team Name / Additional Info

Poultry
Form #478-6-IN

Incorrect Marks Correct Mark

VXXe ()
Team # Last Name First Name Reasons Placing Classes
2 | 4
1 3
1234 1234
1243 1243
1324 1324
1342 1342
1423 1423
1432 1432
2134 2134
2143 2143
2314 2314
2341 2341
Code 2413 2413
2431 2431
3124 3124
3142 3142
3214 3214
3241 3241
3412 3412
3421 3421
4123 4123
4132 4132
4213 4213
4231 4231
4312 4312
4321 4321
1 3
Class 5 Class 6 Class 7 Class 8 Class 9 Class 10
Carcass / Carcass / Carcass / Egg Interior Quality Egg Interior Quality Egg Breakout
Part Grading Part Grading Part Grading Grading Grading Quality Grading
Carcass/| Quality Grade Carcass/| Quality Grade Carcass/| Quality Grade Egg | Quality Grade Egg | Quality Grade Egg | Quality Grade
Part Part Part Number Number Number
Number A B C NG*  |Number | A B C NG Number| A B C NG* AA A B tos AA A B tos AA A B tos
1 11 21 1 11 21
2 12 22 2 12 22
3 13 23 3 13 23
4 14 24 4 14 24
5 15 25 5 15 25
6 16 26 6 16 26
7 17 27 7 17 27
8 18 28 8 18 28
9 19 29 9 19 29
10 20 30 10 20 30
A B Cne A B Cne A B Cne A A B s A A B s A A B s
*NG = Nongradable *NG = Nongradable *NG = Nongradable



Class 12
Identification of Carcass Parts

Part Number
Part + 2 3 4 5 6 T 8 9
Whole Breast
Breast with ribs
Breast quarter
Split Breast
Boneless breast
Breast tenderloin
Whole leg
Leg quarter
Thigh
Boneless thigh
Drumstick
Wings
Neck
Back
Flat
Drummette
Gizzard
Heart
Liver
Breast Quarter w/o Wing
Boneless Split Breast
Thigh with Back
Boneless Drumstick

Paws
1 2 3 4 5 6 7 8 9
Class 11 Class 13
Egg Exterior Boneless Breaded Product
Quality Grading (Each item may have 0 or more defects.)
Egg Grade Product Coating Consistency of  Cluster/Aggre-  Completeness  Foreign Material
Namber 24 3 oy Nomber  \peetl  shapgisigielect agiedelect ed e
1 1
2 2
3 3
4 4
5 5
6 6
7 7
8 8
9 9
10 10
11 Yes No Yes No Yes No Yes No Yes No
12
13
14
15
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