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Poultry Grading Service

Introduction



USDA Poultry Grading Service
Third-party quality 
assessment service

Licensed USDA Grader 
monitors the quality of 
shielded product during 
production

Prevents inferior quality 
product from being labeled 
with the USDA Shield



The Purpose Behind the Shield
Identify differences in value 
and utility

Common language between 
buyers and sellers

Transmit signals of value to 
industry and throughout 
entire marketing chain

Assist in promotion and 
marketing



Grading vs. Inspection
What is the Difference?

U.S. Grade A Poultry U.S. Inspected Poultry



Quality is defined as the inherent 

properties of any product that 
determines its relative degree of 

excellence or value.

The conditions and characteristics 
that a customer or consumer wants 

and is willing to pay for can be 
considered in a broad sense, “Quality 

Factors.”



U.S. Inspected Poultry

Quality is not determined by FSIS

Inspection is mandatory and required by 
law

FSIS monitors safety of poultry and the 
accuracy of labels

Sanitation and preparation of products are 
inspected to assure they are safe



U.S. Graded Poultry

Quality is continuously monitored 
by USDA graders

Product is assigned a grade 
according to the U.S. Classes, 
Grades, and Standards for Poultry

Grading is a voluntary service paid 
for by poultry processors.  Not all 
poultry is USDA graded.







Development of the Standards







Broiler Marketing Over Time



Grade Standards Are Applied

Nationwide

Uniformly

Consistently

Accurately

Quickly



Official Grade Application
USDA graders use aids in the correct 
interpretation & application of the standards

The Standards
Poultry Picture Series

QAD 500 & 600 Series

Plant Authorized Graders

USDA Approved Camera/Scales Grading Systems

Sampling Intervals and LP-232 Grading Record

Poultry Grading Rulers

Trade Descriptions
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Grading Consistency
Grading correlations are held 
monthly with sub-
management area grading 
supervisors and on-line 
graders

Over the past several years, 
AMS has increased in-plant 
supervision and correlations 
with graders.



Quality is defined as the inherent 

properties of any product that 
determines its relative degree of 

excellence or value.

The conditions and characteristics 
that a customer or consumer wants 

and is willing to pay for can be 
considered in a broad sense, 

“Quality Factors.”



Quality Factors for Poultry
US Grade A, B, C, No Grade

Conformation

Fleshing

Fat Covering

Defeathering

Exposed Flesh

Disjointed/Broken Bones, Missing Parts

Discoloration

Freezing Defects

RTC Factors





Duck

USDA Grade A

Duck Chicken Turkey



USDA Grade A



USDA Grade A



USDA Grade A



Quality Factors



Conformation, Fleshing, and Fat 
Covering



Feathers



Feathers



Exposed Flesh



Exposed Flesh



Exposed Flesh



Exposed Flesh



Protruding Bone

Broken Bones

Non-Protruding Bone



Dislocated Bones



Discolorations

Lightly shaded discolorations are 
generally reddish in color and are 
usually confined to areas of the skin or 
the surface of the flesh.

Slight discolorations are areas of 
discoloration that are generally 
pinkish in color and do not detract 
from the appearance of the carcass or 
part.

Moderately shaded discolorations 
are areas that are generally dark red 
or bluish, or are areas of flesh 
bruising. 







RTC (Ready-to-Cook) Factors

Carcasses which do not meet the definition of ready-to-cook

Scabs

Oil Glands

Breast Blister

Gall contamination

Decomposition

Myopathic Tissue (Green Muscle Disease)

Contamination















Manner of Cut



Another Pair of Trained Eyes



Demonstration



P1002



P1003 P1004



P1012



P1014



P1017





P1030 P1031



P1033

P1034

P1035



P1005



P1036

P1037

P1038



Market News Report

https://www.ams.usda.gov/market-news



Resources

AMSPoultryResources@usda.gov

https://www.ams.usda.gov/grades-standards/poultry

mailto:AMSPoultryResources@usda.gov


Questions?

Contact info

Samantha.Rhoderick@usda.gov

Chad.Brillhart@usda.gov

mailto:Samantha.Rhoderick@usda.gov
mailto:Chad.Brillhart@usda.gov
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