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Judging Poultry and Eggs 
J.E. Parker, J. A. Harper and C. M. Fischer 

Department of Poultry Science, Oregon State University 

Poultry-judging contests are designed 
to give training in judging poultry for 
meat and egg production and for exhibi
tion qualities. 

The poultry contest may consist of 
judging one or more classes of birds for 
egg production, exhibition, meat produc
tion, and one or more classes of eggs. Or 
it may consist of judging several classes 
of birds including a combination of egg 
production, exhibition, and meat quali
ties. Contestants may or may not be per
mitted to handle the birds. This will de
pend on the birds available and the num-

' her competing. Oral reasons may be re
quested on one or two classes. 

The four most common breeds and va
rieties used in poultry-judging contests 

are S. C. White Leghorns, S. C. Rhode 
Island Reds, New Hampshires, and 
White Plymouth Rocks. The classes may 
be made up of pullets or hens; sometimes 
a class of male birds is used in exhibition 
judging. Four birds constitute a class 
and they are judged and placed by com
parison. In judging eggs, four single 
dozen make up a class, and these are also 
judged and placed by comparison. Eggs 
may be judged by exterior quality only, 
or if egg-candling equipment is avail
able, they may be judged according to 
exterior and interior quality. 

One of the first essentials in poultry 
judging is to learn the nomenclature of 
the fowl to understand the terms used 
in judging as indicated in figure 1. 

Judging for Egg Production 

Birds to be judged for egg production 
are placed according to their egg-laying 
characteristics, which are indicated by 
present production, past production, per
sistency of production, and rate of pro
duction. 

Present production 
Present production is indicated by the 

condition of the comb, wattles, pubic 
bones, and vent. If a hen is laying, her 
comb and wattles will be large, red or 
pink in color, soft; the pubic bones will 
be spread and flexible; and the vent will 
be moist and dialated. When a hen is out 
of production , the .comb and wattles will 
be small , pale , and scaly ; the pubic bones 
will be rigid and close together; and the 
vent will be dry and contracted. 

Past production 
Past production is determined mainly 

by pigmentation. Pigmentation is the 
yellow color that appears in the body of 
yellow-skinned breeds. As a hen con
tinues to lay, the pigment leaves the body 
in the following order: vent from 1 to 6 
days, beak 4 to 6 weeks, and shanks 4 to 
6 months. As the pigment leaves the beak 
it starts to fade at the base and gradually 
works out to the tip. In leaving the 
shanks, the bottom of the feet are 
bleached first, the front of the shanks 
next, and the back of the shanks last. 

When a hen goes out of production, 
the pigment returns in the same order 
in which it leaves. It first returns to the 
vent, then the beak and shanks. While 
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FIGURE 1. Use of proper terminology will help both fudges and contestants. 

it takes four to six months for the pig
ment to leave the shanks, it will return in 
four to six weeks. There is quite a varia
tion among individual hens as to the rate 
at which the pigment leaves and returns 
to the body . This is influenced by the 
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amount of yellow pigment , xanthophyll, 
in the diet , derived from yellow com , 
green plants and alfalfa meal. A fast
laying hen, or a hen with high intensity , 
will have a tendency to lose her pigment 
sooner than the slow producer. In judg-



ing for egg production, as a rule the 
vigorous bird that possesses the least 
yellow pigment has been the best pro
ducer. 

Persistency of production 
Persistency of production is the length 

of time a bird continues to lay before she 

starts to molt. The time of year and rate 
at which the bird molts are good indi
cations of persistency of production . 

The high-producing hens will continue 
to lay through the summer and will not 
molt until October or November. The 
lower-producing hens will molt in July 
or August. As a rule, the poorest produc-
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FIGURE 2. 1-A normal wing, showing the primary feathers, 1 to 10. They are 
separated from the secondary feather (in dotted outline) by a short axil feather, X. 
2-The beginning of a wing molt. 1 and 2 are new feathers growing in. 3--an 8-week 
molt. 3 and 4 are not counted until fully grown. 4-An instance (abnormal) in which 
5 feathers only were molted. 5-A wing completing a normal molt. 
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ers will be the first to start molting, and 
they will require a longer time to com
plete their molt. The order of molt is 
head, neck, body, wing, and tail. The 
outer 10 feathers of the wing are called 
the primary feathers, and the order of 
the molt is quite regular. The molt in 
the primary feathers, as indicated in fig
ure 2 ,is used as a guide to determine the 
length and rate of molt, which are indi
cations of production. 

Usually the wing is made up of 10 
primary feathers and 14 secondary feath
ers, which are divided by a short axil 
feather. The first primary feather to drop 
out is the one next to the axil, and the 
molt continues outward in the 10 pri
maries. The low producers will drop one 
feather at a time and the high producers 
may drop from 3 to 5 at once. The feath 
ers are dropped about 2 weeks apart. It 
takes about 6 weeks for the new feathers 
to complete their growth. If a hen just 

drops one primary at a time, it will take 
her about 24 weeks to complete the molt. 
If a high producing hen drops 5 pri
maries at once, she will complete the 
molt in about 8 weeks. 

Generally speaking, after a hen starts 
the wing molt, she will stop laying, and 
will not start again until the molt is fin
ished. Some high-producing hens with 
considerable vitality ,.,ill continue to lay 
while molting. One should keep in mind 
that the low producers molt early and 
slowly and the high producers molt late 
and fast. 

Rate of production 
Some hens have a much faster rate of 

production than others. For example, 
some hens may lay only every other day, 
others may lay two days and miss a day, 
while others will lay many eggs before 
a day is missed. 

The number of eggs laid on successive 

U. S. Department of Agriculture 

FIGURE 3. Note the big difference between the head of the high producing hen on 
the le~ and the cull on the right. 
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days is often referred to as a cycle or 
clutch. Good or intense layers have long 
cycles, sometimes as many as 20 to 30. 
The best indication for rate of produc
tion is the refinement or "handling qual
ity'' of the bird, which is indicated by 
texture of skin and condition of ab
domen, pubic bones, and shanks. A hen 
with a high rate of production will often 
show more refinement about the head; 
the skin will be loose, soft, pliable; the 
shanks will be refined and flat; the ab-

domen will be soft, pliable, and free from 
fat; and the pubic bones will be thin and 
well spread. 

A hen with low rate of production will 
usually show more coarseness about the 
head; the skin will be thick and under
laid with fat; the abdomen will lack that 
soft, pliable texture and may carry con
siderable fat; the shanks will be coarse 
and round ("broomsticks"); and the 
pubic bones will be thick, rigid, and have 
a tendency to turn in. 

A Culling Chart 

HOW TO TELL A LAYER FROM A NON-LAYER 

Layer Non-layer 

Vent .............. ....... ........ ......... Large, moist, oblong, 
bleached 

Comb and wattles .............. Large, soft, pink or red 
Pubic bones .......................... Wide apar t 

Small, dry, round, pigmented 

Small, hard, pale, scaly 
Close together 

Abdomen ............................. . Expanded, soft, warm 
3 or more fingers 0 

0 Distance between ends of pubic bones and sternum, or keel bone, 

Contracted, hard, fatty 
Less than 3 fingers 0 

HOW TO TELL HOW LONG A HEN HAS BEEN LAYING 

Time required for skin to lose yellow pigment, or "bleach" 

Vent 
Beak 
Shanks 

1 to 6 days 
4-6 weeks 
4-6 months 

HOW TO ESTIMATE SPEED OR INTENSITY OF LAY 

Good layer 

Head ............... ............. ........ Blocky, eyes wide apart, 
broad or Hat at base of comb 

Beak ......................... ............ . Short, well arched, strong 
Eyes ................................ ...... Bright, prominent, round 
Back ...................................... Long and wide 
Keel ...................................... Long , slopes downward 
Pubic bones ........................ Refined, tips thin 
Abdomen ............................ Skin thin, soft and warm 
Shanks ................... ............... Refined , flat, small scales 

Poor layer 

Long, eyes close together, 
narrow at base of comb 
Long , straight, weak 
Dull, sunken 
Narrow or short 
Short, slopes upward 
Coarse, tips thick 
Skin thick and dry 
Coarse, round , large scales 
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Judging for Exhibition 

Birds judged for exhibition are placed 
according to both body conformation and 
plumage color, as described in the Amer
ican Standard of Perfection. The "Stand
ard" is a book published by the Ameri
can Poultry Association and gives a de
tailed description of the various breeds 
and varieties of poultry and their defects 
and disqualifications. For more detailed 
work in exhibition judging it should be 
used as a guide. 

In exhibition judging it is important to 
have in mind a definite picture of the 
plumage requirements, proper body type 
or conformation, and standard weights 
of the breeds to be judged. 

In selecting birds for judging, an at
tempt is made to select birds that are 
free from disqualifications; therefore, 
one should know the important disquali
fications and defects for the more com
mon breeds. 

A disqualification is a fault serious 
enough to eliminate the bird from com
petition. A defect is a fault not serious 
enough to eliminate the bird from compe
tition but which should be taken into 
consideration in judging and placing the 
birds. 

Breed and variety characteristics 
in brief 

Nomenclature 

Know the names of the more impor
tant parts of a fowl such as beak, comb, 
wattles, hackle, earlobes, main tail and 
saddle feathers, shanks, keel, primary and 
secondary wing feathers, fluff, breast, 
back, and abdomen ( Fig. 1). 

Body Shape 
Know the ideal shape for Leghorns, 

Plymouth Rocks, New Hampshires, and 
other common breeds. Studying breed 
pictures will help. In the common breeds 
the back should be relatively broad and 
level and there should not be a sharp 
break between back and tail. The breast 
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should be full. The abdomen should be 
expanded, soft, and relatively free from 
fat, and the skin thin. Very large, beefy 
combs are not desirable. The eyes should 
be prominent and bright and the pupils 
round. The birds should stand straight 
on both legs and carry themselves grace
fully. 

Colors 
White Leghorns and White Rocks 

should have pure white clean feathers. 
New Hampshire females should be chest
nut red with some black in tail, pri
mary and secondary wing feathers and 
some black tips on neck or hackle feath
ers . The neck and saddle feathers of New 
Hampshire males are brilliant reddish 
bay. Rhode Island Red females are rich 
dark red with black also in tail and wing 
feathers and black tips on neck feathers . 
In most of our common breeds eye color 
is reddish bay and shanks are yellow. 
Brown or horn colored pigment is found 
in shanks and beaks of Rhode Island Reds 
and to a lesser extent in New Ramps. 

Defect 
A defect is anything that is not perfect. 

Some common defects are crooked breast 
bone, grey specks in plumage of white 
varieties, creaminess in white varieties, 
high tail carriage in Leghorns, missing or 
broken feathers in wings and tail, too 
light or too dark red color in New Hamp
shires, too light red in Rhode Island 
Reds, outer plumage color uneven in 
Rhode Island Reds and New Hamp
shires, combs that are undeveloped or 
large and beefy in all common breeds. 

Disqualification 
A defect of a serious nature which bars 

a fowl from competition is a disqualifica
tion. Some common disqualifications are 
crooked back , crooked or cross beak, side 
sprigs on single combs, enamel white in 
ear lobes of the common heavy breeds, 



feathers or feather stubs on shanks of 
most breeds, down or feathers between 
toes, foreign color in any white varieties 
except grey ticking. Plymouth Rocks, 
Rhode Island Reds and New Hampshires 
more than 2 pounds underweight and 
Leghorn pullets more than 1 pound un
derweight; squirrel tail, general unworth
iness, unmistakable evidence of disease. 
In an official poultry show a clipped wing 
or wings disqualify . 

Standard classification 
The term class generally refers to 

groups of fowls which have been devel
oped in certain regions; thus, the class 
names-American, English, Asiatic, etc. 
In some cases classes are based on use 
or convenience. Breed differences are 
primarily those of body shape and size. 
Varieties differ in plumage color or comb 
shape., or both. 

Some of the important Standard 
Classes include the following: 

American Class: All chickens in this 
class have yellow skin, nonfeathered 
shanks , and red earlobes, and all lay 
brown-shelled eggs. Popu!ar breeds are 
Plymouth Rocks, Wyandottes, Rhode Is
land Reds, and New Hampshires. 

Mediterranean Class: Breeds in this 
class have white earlobes, relatively large 
combs, early maturity, nervous disposi
tions, produce white-shelled eggs, and are 
relatively nonbroody. Important breeds 
are the Leghorns, Minorcas, Anconas, and 
Andalusians. 

English Class: All have white skin ( ex
cept the Comi sh which has yellow skin) , 
have red earlobes, all ( except the Dork
ings and Redcaps) lay brown-shelled 
eggs, and all have good meat quality . 
Popular English breeds are the Cornish, 
Orpingtons, Australorps, and Sussex. 

Asiatic Class: All have feathered 
shanks and toes, large size, red earlobes, 
and lay brown-shelled eggs. Breeds are 
Brahmas, Cochins, and Langshans . 

Turkeys: In this case class is based on 
convenience and not on origin. Breed is 
also turkey-there being only different 
varieties of turkeys such as Bronze, White 

Holland, etc. 
Some Important Definitions: 

Hen: female chicken over 12 months 
old. Also a female turkey. 

Pullet: female chicken under 12 
months old. 

Cock: male chicken over 12 months 
old. 

Cockerel: male chicken under 12 
months old. 

Tom: male turkey. 
Poult : young turkey. 
Drake: male duck. 
Gander: male goose. 
Duck: female duck. 
Goose: female goose. 

Breed descriptions 
Inasmuch as S. C. White Leghorns, 

S. C. Rhode Island Reds, New Hamp
shires, and White Plymouth Rocks are 
the breeds generally used in poultry
judging contests, pictures and brief de
scription of the ideal bird and some of 
the common faults will be given for these 
breeds and varieties. 

White Leghorns 
Exhibition Leghorns shown on the 

front cover are known as the breed with 
the graceful curves. The head should be 
carried high and have an alert appear
ance . The back should be long, nearly 
horizontal, and blend with the tail in a 
long, graceful sweep. The tail of the male 
should be carried at a 40-degree angle 
and the tail of the female at a 35-degree 
angle above the horizontal. The bre~st 
should be full, well round ed, and earned 
forward. 

Some of the more common faults are: 
high tails; wry tails; flat or shallow 
breasts; too sharp a break at the base of 
the tail; light-colored eyes; unbalanced 
bodies; brassiness or creaminess in plum
age ; and large, coarse combs. 

Standard weights for Leghorns: 
Cock _________________ __ 6 pounds 
Cockerel _________________________ 5 pounds 

Hen -------------------------------- 41f pounds 
Pullet --- --------------------------- 4 pounds 
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Rhode Island Reds 
Rhode Island Reds are often spoken of 

as the breed with a rectangular , or brick, 
shape. The back should be long and car
ried in a horizontal position just about 
parallel to the ground and should rise 
slightly at the tail. The tail should be 
carried at a 20-degree angle in the males 
and at a IO-degree angle in the females. 
One of the outstanding characteristics of 
the Rhode Island Reds is the long, 
straight back. The general plumage color 
should be an even dark red with some 
black in the wing and tail feathers. The 

under plumage should be rich red in 
color. 

Some of the more common faults are: 
lack of typical red shade; uneven or too 
light surface color; smutty or w:1itish 
under color; black feathers in body plum
age; long legs, narrow backs; and lack 
of breast development. 

Standard weights for Rhode Iswnd Reds 
Cock -------------------------------- 8)~ pounds 
Cockerel -------------------------- 7)~ pounds 
Hen -------------------------------- 6)~ pounds 
Pullet ------------------------------ 5)~ pounds 

Poultry Tribune 

FIGURE 4. Two of the outstanding characteristics of Rhode Island Reds are the 
long, straight hack and even dark red coloring. 

New Hampshires 
The New Hampshire breed was se

lected over a period of years from a foun
dation of Rhode Island Reds. They differ 
from Rhode Island Reds inasmuch as 
they are lighter in color and have a 
shorter, more compact body. They do not 
have the oblong or rectangular shape as 
described for Rhode Island Reds. 
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The g~neral color of New Hampshires 
should be a medium chestnut red. The 
neck feathers on the male should be a 
brilliant reddish bay. The lower neck 
feathers on the female should be dis
tinctly tipped with black. 

Some of the most common faults are: 
lack of uniformity in color and body con
formation, smutty under color and pres-



Poultry Tribune 

FIGURE 5. Ideal New Hampshires, shown above, have bodies that are compact 
and well rounded. Their calm is medium chestnut red. 

Poultry Tribune 

FIGURE 6. White Plymouth Rocks have pure white plumage. This is the only 
difference between them and the Barred Plymouth Rocks. 
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ence of off-colored feathers, and lack of 
breast development. 

Standard weights for New Hampshires: 

Cock -------------------------------8)i pounds 
Cockerel -------------------------- 7)~ pounds 
Hen -------------------- -- 61~ pounds 
Pullet ------------------------------ 5)f pounds 

Plymouth Rocks 
The Plymouth Rocks should be rather 

upstanding with long, wide , deep bodies. 
The back should be nearly flat in the 
middle but rise gradually to the tail. The 

tail should be carried at a 30-degree 
angle above the horizontal in the male 
and at a 20-degree angle in the female. 

Some of the most common faults in 
White Plymouth Rocks are: flat breasts; 
legs too long; knock knees ; brassiness, 
creaminess, and gray ticking in the plum
age. 

Standard weight for White 
Plymouth Rocks: 
Cock ________________ 9½ pounds 
Cockerel ____________ 8 pounds 
Hen _______________ 7½ pounds 

Pullet ---------------- 6 pounds 

Oral Reasons 

The contestant should have definite 
reasons for placing the birds the way he 
does and he should be able to state them. 
Oral reasons should begin by stating the 
class, breed, sex, and order of placing. 
This should be followed with reasons for 
placing the top bird over the second and 
so on for each placing. 

Reasons in a production class should 
include a comparison of present produc
tion, pigmentation, molt, and handling 

quality. Body type or conformation and 
plumage color may also be used as rea
sons in production judging . 

The reasons given in exhibition judg
ing should include a comparison of body 
type and plumage color. The major de
fects or disqualifications should be men
tioned for each bird. Production charac
teristics may also be used as reasons in 
exhibition judging. 

Judging for Meat Production 

Poultry to be judged for meat produc
tion may be divided into two divisions, 
live and dressed. Under these divisions 
ther e may be classes for broilers or fryers, 
roasters, fowls, cocks, and capons . Broil
ers or fryers are young chickens from 
7 to 10 weeks of age of either sex. Roast
ers are young chickens from 3 to 5 
months of age of either sex. Fowls are 
mature female birds of any age. Cocks 
are mature male birds of any weight with 
darkened and toughened flesh. Capons 
are surgically unsexed male birds usually 
under 8 months of age . 
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Standards for judging live market 
poultry 
A market bird must be in good physi

cal condition and be free from diseases. 
The ideal bird should have a deep com
pact body, with a broad thick breast, 
straight broad back, fairly long sb·aight 
keel, short legs, large thighs, and a soft 
pliable skin. A market bird must be in 
good flesh and the fat should be evenly 
distributed over the entire body. The 
flesh should be firm, yet pliable and soft. 

Some of the more common faults with 
live market birds are: lack of condition, 



Point Scale for Live Market Poultry 
Points 

Breast and keel development ------------------------------------------------ -------------------- 30 
Breast should be wide and heavily fleshed. Keel should be sh·aight, long, 
and parallel with back. 

Condition and vigor -------------------------------------------------------------------------------------------- 15 
Well fleshed, good physical condition, free from diseases. 

Back and spring of ribs ----- --------------------------------------------------------------------- 15 
Back should be broad, relatively flat, with width carried well back. 

Symmetry ------------------------------------------------------- -------------------------------------------------- 15 
Entire body should be balanced and symmetrical. 

Legs and thighs ---------------------------------------------------------------------------------------------------- 10 
Thighs should be thick and well fleshed. Shanks should be straight with 
moderate length. 

Head and neck --------------------------------------------------------------------------------------------------- 5 
Head should be short and broad, With sh·ong, curved beak. Eyes should be 
bright, denoting health and vigor. Neck should be of medium length. 

Wings and shoulders ------------------------------------------------------------------------------------------ 5 
Wings should be carried firmly. Shoulders should be wide, square, and 
flat. 

Breed characters -------------------------------------------------------------------------------------------------- 5 
Purebreds should conform with existing standards of breed . 

under -sized, uneven distribution of fat, 
drop crop, large heavy abdomen, crooked 
breast bone, deformed back, coarse heavy 
skin and bones. 

The following standards for grading 
live market poultry have been adopted 
from U.S. grades: 

GRADE A. The bird must be of good 
health, vigorous, well-feathered, of nor
mal physic al conformation, with a well
developed, moderately broad and long 
breast that is well-fleshed. A well-devel
oped covering of fat in the skin is re
quired with consideration of class, age, 
and sex of the bird. They must be free 
from tears, broken bones, and breast 
blisters. Slight deformities are permitted 
which do not detract from the normal 
fleshing or materially affect appearance 
of the bird. 

100 

GRADE B. Birds must be fairly well
fleshed, fairly well-feathered, free from 
tears or bruises; broken bones are not 
permitted. Dented or slightly crooked 
breast bones or other slight deformities 
are permitted . Birds must be free from 
external evidence of disease. 

GRADE C. May be poorly feathered 
birds, poorly fleshed, but not emaciated . 
Skin may show a few scratches, tears, 
or bruises. Deformed birds are permitted 
if fairly well-fleshed. Birds must be free 
from externa l evidence of disease. 

REJECTS . The term refers to evidence 
of disease or other factors which may 
render the birds unfit for human food. 
The following symptoms should be 
watched for : Disco'.oration of combs and 
wattles; lameness and droopiness; swol
len sinuses and difficult breathing; poor 
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fleshing and feathering; and a general 
lack of vigor. 

Standards for judging dressed 
market poultry 
"Dressed Poultry" refers to poultry 

slaughtered for human food, with head, 
feet, and viscera intact, and from which 
the blood and feathers have been re
moved. The desirable body conformation 
in dressed poultry should be the same as 
described for live-market birds. In addi
tion to this , they must be properly bled 
and dressed. The head, mouth, throat, 
and feet should be washed clean and the 
carcass unsoiled . Birds should be free 
from feed in crop, pinfeathers, bruises, 
and torn skin. The entire body should be 
well covered with flesh, especially over 
the breast bone . The breast bone should 
be straight and fairly long. The quality of 
skin may be used as a guide as to the 
quality of meat. A soft fine skin indicates 
meat of good quality . 

The great majority of poultry in today's 
market is graded following evisceration 

leaving "ready-to-cook" carcasses. Ready
to-cook poultry must have been inspected 
for wholesomeness in accordance to the 
regulations of the U.S.D.A. before it can 
be officially graded. While the U.S. stand
ards of quality apply to dressed poultry, 
it should be recognized that this product 
is practically nonexistent in present poul
try markets .. 

The following are U.S. Standards for 
grading dressed poultry: 

U.S. GRADE A. The carcass is free of 
deformities that detract from appearance 
or normal distribution of flesh. A well
developed covering of flesh over a moder
ately long and deep breast is required. 
There is a well-developed layer of fat in 
the skin so a noticeable amount is present 
in the skin area between feather tracts . 
No pinfeathers are permitted and no 
broken bones. One disjointed bone is al
lowed and wing tips may be removed at 
the joint. The carcass must be practically 
free of skin and flesh discolorations. Dis
coloration due to bruising shall be free of 
clots. Consumer-type frozen packed poul-

Point Scale for Dressed Poultry 
Points 

Breast and keel development ------------------------------------------------------------------------------ 30 
Breast should be broad and heavily fleshed. Keel should be straight, long, 
and well covered with flesh. 

Condition and quality ------·-----------------------------------_____ ________________________ _________________ 20 
The flesh should be firm, yet pliable and soft, and free from patchiness. 

Properly killed and dressed -------------------------------------------------------------------------------- 20 
Must be well bled, well dressed , free from pinfeathers, and have empty 
crop. 

Back and spring of ribs -------------------------------------------------------------------------------------- 10 
Back should be broad, relativ ely flat, with width carried well back. 
Back should be well covered with flesh. 

Legs or thighs -----------------------------------------------· ____________ _________ ____________________ ______ ____ __ 10 
Thighs should be thick and plump. 

Condition of skin ------------------------------------------------------------------------------------------------ 10 
The skin should be soft, fine textured, well picked, free from tears, bruises, 
and blotches . 

100 
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try must be practically free of defects 
resulting from handling during freezing 
and storage. 

U.S. GRADE B. The carcass may have 
moderate deformities , such as dented, 
curved, or crooked breast, or crooked 
back, or misshapen legs or wings which 
do not materially affect distribution of 
flesh or appearance. Moderate fleshing 
is required for this grade and sufficient 
fat on skin prevents a distinct appear
ance of flesh through the skin, particu
larly on the breast and legs. A few non
protruding pin feathers may be present 
and slight flesh or skin bruises, abrasions, 
or discolorations are pe1mitted if free of 
clots. Cuts or tears in the skin not over 
one and one-half inches on the breast or 
three inches elsewhere are allowed. In 
frozen consumer packaged poultry a few 

freezer bums not over one-half inch in 
diameter may be present. 

U.S. GRADE C. A carcass that does not 
meet the requirements for A or B quality 
may be in Grade C. The wings may be 
removed or neatly trimmed. Trimming of 
the breast and legs may be allowed pro
viding the normal meat yield is not af
fected. 

No GRADE. Birds that are extremely 
emaciated or showing evidence of dis
ease, such as to render them unwhole
some, are barred from all U.S. grades. 

GRADES FOR OLD MALES AND OLD FE
MALES. Old males and females are classi
fied the same as young birds of same sex 
and the same specifications are used, ex
cept that due allowance is made for 
more firmness of flesh and other charac
teristics peculiar to maturity. 

Judging Eggs 
White or brown eggs may be used in 

a judging contest and sometimes a class 
of each included. They may be judged 
by exterior quality only, or if egg-can
dling equipment is available, they may be 
judged according to exterior and interior 
quality. 

Points to consider relative to exterior 
quality are: condition of shell, shell tex
ture, color, ·size, shape, and uniformity . 
The shell should be 0 'Tlooth, clean, sound, 
and of good texture. The eggs should be 
very uniform in color, size, and shape. 
White eggs should be chalk white in 
color and brown ones a uniform dark 
brown. A large egg must weigh at least 
2 ounces, or 24 ounces per dozen. The 
most desirable size for eggs is from 24 
to 26 ounces per dozen. 

Some of the most common defects in 
exterior quality are: lack of uniformitv , 
dirty eggs, exh·emely small or large eggs, 
odd-shaped eggs, cracked and rough 
shells. 

Factors to consider on interior quality 
are: size of air cell, movable air cell shell 
texture, meat spots, blood spot, amo~mt of 

thick and thin albumen, and condition of 
yolk. 

Eggs that are stale or of poor quality 
will have a large air cell, the albumen 
will be thin, and the yolk will be much 
more visible and mobile. If an egg con
tains a meat or blood spot, it will show 
up as a dark or foreign substance in the 
albumen. A movable air cell is one that 
always remains at the highest point of 
the egg. It may be found in fresh, stale, 
or weak eggs. 

When a stale egg or an egg of poor 
quality is broken out, the albumen will 
be thin, watery , and will spread or flatten 
out. The yolk will be flat and very easily 
broken. 

Eggs of good quality will have a firm, 
thick albumen that is compact aJ?d up
standing. The yolk will stand up and be 
round in appearance. 

Oregon 4-H egg judging contest grades 
differ from the new USDA grades in that 
the USDA now pe1mits free air cells in 
U.S. Grade AA. The authors do not be
lieve free air cells should be permitted in 
Grade AA or Grade A contest eggs . In 
addition, air cell depth in U.S. Grade A 
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Point Scale for Judging Eggs on Exterior and 

Interior Quality 
Points 

Shell texture -------------------- ------------------··-------------------------------

Exterior 
20 

Interior 
10 

Shells smooth, strong, free from checks and defects 
Size ------------------------- ---------------------------------------------------------- 20 

15 

15 

15 

15 

Eggs 24 to 27 oz./ doz. No eggs less than 2 oz. 
Uniformity of size ------------------------------------------------------------------------ 5 

5 

5 

5 

Eggs very similar in size 
Uniformity of color ---------------------------------------- ----------------

White eggs pure white, brown eggs uniform 
Uniformity of shape -----------------------------------------------------------------

Eggs of closely similar shape 
Condition of shell ------------------------------------------------

Shell should be spotlessly clean 
Interior quality ---------------------------------------------------------------------------- 60 

100 
Eggs should be Grade AA, deduct 5 points for e<!ch grade 
lower than Grade AA for each egg; i.e., if, in a dozen eggs, 
nine are Grade AA, two Grade A and one Grade B, the dozen 
will score 40 points on interior quality. 

100 

is 3/16 inch instead of the 2/8 inch spec
ified for Grade A contest eggs. 

GRADE AA. The shell must be clean, 
sound, and normal. The air cell must not 
exceed i, inch in depth and must be 
regular. The yolk must be well centered, 
its outline indistinct, and it must be prac
tically free from apparent defects. The 
white must be firm and clear. 

GRADE A. The shell must be clean, 
sound, and normal. The air cell must not 
exceed 2/8 inch depth and must be regu
lar . The yolk must be fairly well centered 
and its outline may be moderately de
fined . It may be slightly mobile but must 
be practically free from apparent defects. 
The white must be clear and reasonably 
firm. 

GRADE B. The shell must be clean and 
sound but may be slightly abnormal. The 

air cell must not exceed 3/8 inch in depth 
and may be free and bubbly. The yolk 
outline may be well defined. The yolk 
may be mobile and may show other defi
nite but not serious defects. The white 
must be clear and may be slightly weak 
so the yolk is well defined on candling. 

GRADE C. The shell must be clean and 
sound but may be abno1mal. The air cell 
may be over 3/8 inch in depth, may show 
unlimited movement. The yolk may be 
plainly visible. It may be freely mobile 
and cast a dark shadow . It may show 
clearly visible germ development but no 
blood. It may show other serious defects. 
The white may be weak and watery. 
Small blood clots or spots ( aggregating 
not more than 1/8 inch in diameter) may 
be present. 
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