

https://www.chickencheck.in/life-on-the-farm/
https://www.chickencheck.in/blog/virtual-reality-tour-chicken-hatchery-farm-processing-plant/
https://www.chickencheck.in/blog/virtual-reality-tour-chicken-hatchery-farm-processing-plant/
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Grading vs. Inspection \
What is the Difference?




.l\mgﬂ‘ S e

T R T L = =
™. - o Tl v = $ TR . L
z s < - R i, Wty >~y Juer .
i i T

i
ksl

.. (X .ﬁ'\ntmwir =X
idig TR

e

id L s i;AHﬂvp"i.J‘ .

e e RS e e
e e R N
s —

inherent
, “Qual

ik

ks £2

ined as the

its relative degree of

excellence or value.
ing to pay for can be

‘ ions and characteristics
I that a customer or consumer wants

in a broad sense

IS W

uality is def
dered

properties of any product that
consi

determines
and

The cond



)
T

LivestockQ

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




Graded Poultry

Agricultural

. Quality is continuously monitored | g:rr\ll(i?:temg i
by USDA graders o T e

Product is assighed 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.




MINIMALLY
PROCESSED

KEEP
REFRIGERATED

MAY CONTAIN UP
TO FOUR PERCENT
RETAINED WATER

Spﬁt Breasts

WITH RIBS
YOUNG CHICKEN
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MINIMALLY
PROCESSED

KEEP
REFRIGERATED

MAY CONTAIN UP
TO FOUR PERCENT
RETAINED WATER

Split Breasts |

WITH RIBS
YOUNG CHICKEN

SPECY
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DEPARTMENT OF
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Ready-to-Cook Poultry - A Quality
Summary of Specifications for Standards of Quality for Individual Carcasses and Parts
Effective April (Mot All Inclusi Minimum Req

onformation:
Breastbone

el fleshed. considering kind and class

mesme, United States Classes, s ==
i ki Al Other Poultry

Agriculture
(feathers less than 1/2 in.}|

weews  Otandards, and Grades I = e
Prograns’ —— T ——

Progars for Poultry

froioe AMS 70.200 et seq.

Service
Over 2 Ibs.

Over 6 lbs.

Livestock and .
Boutry Effective August 6, 2018
Over 16 lbs. 2in. 2 1 12in.

| Hockofleg [  Eisewhers |

Program

Mone
Over 2 lbs.
Over 8 Ibs. 16 Ibs.

Over 16 lbs. None .
Goloration [ LightiyShaded | Moderately Shad:
Large Carcass Parts

None
Cver 2 Ibs.
Over 6 Ibs.
Over 16 Ibs.

Over 2 Ibs.

Gver 8 Ibs.

Over 16 Ibs None
Parts:

IDisjointed and Broken Bones: [Carcass—1 disjoin
uarters may have femur d p joint. 3
[Missing ing tips and tail. In ducks and geese. the parts of the wing beyond the
Imay be removed if remaved at the joint and both wings are so treated. Tail may be
m
rall bright appearance. Occass

ight darkening on back and drumstick.

|marks due to drying. Oceasional small areas of clear, pinkish, o reddish-colored ice.
" Hair or down is permitted on the carcass or part. provided the hair or down i less than 3/18 inch in length. and is scattered so that the carcass or
part has a ciean appearance, espacially on the breast and legs.
*Maximum aggregate area of all exposed flesh. In addifion, the carcass or part may have cuts or tears that do not expand or significantly expose fiesh,
provided the aggregate length of all such cuts and tears does not exceed a length tolerance equal to the permittes dmensions listed above.
* For all parts, trmming of skin slong the edge is allowsd, provided at east 75 percent of the nommal skin cover associated with the part remains
ttached, and the remaining skin undommly covers the outer surface and doss not detract from the appearance of the part.

*Moderately shaded discolorations and discolorations due to flesh bruising are free of clots and imited to areas other than the breast and legs except
or djac

cent to the hock.

United States C Standards. and Grades for Poultry
5 6,2018

1
}
i
'
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Historical Timeline
1950
1920s 11 Documents
’ incorporated
1900s Cl;zl;fn - into solitary
Standards &
Household production Tentative I;ea;ul:iiosns 19505 Rexzf?eox::' of

flocks of facilities standards Governi g 1980s 2020s

dual- established for RTC : ' Cut-up and SEandaast Robotic systems

purpose that poultry : . Further m:sll;:t}e;tsed becoming the norm

birds operated issued Processing in facilities
year round

2016
1918 1927 1940s 1946 1959 ].‘970.5 " Classes
Grading  First 3setsof  Agricultural  Federa]  Scientific 1992 updated
Service for standards Poultry NA,I: RahE Inspection br?aktl.lroughs Surpassed Beef 2010s
Ag. Products for poultry Regulations Required ~in Disease and Pork in Camerz

Established proposed 8 sets of control, Consumption Grading

Standards Genetics, and by Pound
& Grades Automation Y Aalie Systems




Broiler Marketing Over Time

Whole: 9.08%

Further Processed: 50.56%

Parts: 40.35%
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USDA graders use aids in the correct

Ready-to-Cook Poultry - A Quality
fi

interpretation & application of the standards USDA R e

Agriculture

wemes  Otandards, and Grades

< The Standards S5 for Poultry ‘
Warketng AMS 70.200 et seq. { P e

Service

Poutry Effective August 6, 2018

Poultry Picture Series =
QAD 500 & 600 Series

Plant Authorized Graders

USDA Approved Camera/Scales Grading Systems

meesz United States Classes, T— T 1

Sampling Intervals and LP-232 Grading Record

rall bright appearance. Ocoasional pock-
i sh-colored

clean appearance, especially on the breast and leg

p X
P l r r in R l r. s e e et s, s r gt ket sy e
orovided the aggregate length of all such cuts and tears doss not ozﬂ.dslenglhm\eﬁnueﬂqldmth pemited dmensions.

* For all parts, trimming of skin along the edge is allowsd, provided at least 75 percent of the nomal skin cover associated with the part remains.
stached, and the remaining skin unformiy covers the outer surfzoe and does not detract from the appearance of the part

bruising are free of elots and fimited to areas other than the breast and legs except

Trade Descriptions




0 ¥

raders use aids in the correct : | USDA Agricultural Marketing Service

USDA.
interpretation & application of the standards

SEEE U-S. DEPARTMENT OF AGRICULTURE

Poultry

The Standards i Plctu re Serles
Poultry Picture Series |0 1 1 AGuide to U.S. Graded Chicken

(4 :.;I‘:. . g 2022,1st Edition
QAD 500 & 600 Series LA S e ey
Plant Authorized Graders

USDA Approved Camera/Scales Grading Systems

ey, R o T —
e e =

| Livestock
Poultry
\ Program

Sampling Intervals and LP-232 Grading Record
Poultry Grading Rulers

Trade Descriptions




{ Livestock o,
|\ POll_ltl’y Y

1

» USDA éradrs 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

Official Grade Application

LI

‘;-‘— o= o)]

USDA  united states Agicinnl v QAD 500 & 600
== Department of Marketing 0 & SW. Sw0op 0258  March 30, 2021
S gicuture Service Was

USDA
Poultry Grading
500 & 600 Series




USDA graders use alds 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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USDA gfaders use aids in the correct itrretation &

application of the standards
USDA Approved Camera/Scales Grad

Systems
Sampling Intervals and LP-232 Grading Record

The Standards

Poultry Picture Series

QAD 500 & 600 Series
Plant Authorized Graders
Poultry Grading Rulers
Trade Descriptions
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I Livestock Q.

Official Grade Applica

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

'DEPARTMENT OF AGR CULTURE
AGRICULTURAL MARKETING SERVICE
LIVESTOCK AND POULTRY PROGRAM

POULTRY GRADING RECORD

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

REMARKS

Trade Descriptions

LP-232L1 {09/2018) (Sample Size 30, Target 3, Allowance 2 ..... ‘One Sample Maximum 5.)
1 g T : 8
J gl

s
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Official Grade Appl

(AL

USDA éradrs 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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Turkey feathers less than % in.

Chicken feathers less than % in.
USDA/AMS/Livestock & Poultry - 2022
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SRR GGl A an

Application

. graders use aids in the coect |

interpretation & application of the standards it
===

gy U.S. Trade Descriptions for Poultry

Marketing and
Regulatory
Programs

The Standards

Poultry Picture Series

QAD 500 & 600 Series

Plant Authorized Graders

USDA Approved Camera/Scales Grading Systems

Agrcultural
Marketing
Service

Poultry
Pragrams

AMS T

< Sampling Intervals and LP-232 Grading Record
< Poultry Grading Rulers

< Trade Descriptions



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.
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This symbol of assurance guarantees
the product has been graded by the U.S.
Department of Agriculture according to
the official US quality standards
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Slight discolorations are areas of . Lightly shaded discolorations are i ns
discoloration that are generally 1" generally reddish in color and are | are areas that are generally dark red
pinkish in color and do not detract il usually confined to areas of the skin or § or bluish, or are areas of flesh

from the appearance of the carcass or } ! the surface of the flesh. & bruising.
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Carcasses which do not meet the definition of ready-to cook

o Scabs
o Oil Glands
Breast Blister
Gall contamination
Decomposition
Myopathic Tissue (Green Muscle Disease)

Contammatmn
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CONDYLE

TIBIOTARSUS

TARSOMETATARSUS

White knuckle may be missing.
A portion of meat must be
attached to bone.

YELLOW - Shows the maximum tolerance
zone. Cuts anywhere within the tolerance zone
will result in an acceptable part separation
provided the flesh is not mutilated and the
meat vield associated with the part is not
materially affected.

NOTE - A cut made outside the tolerance zone
exposing bone shaft (medullary cavity) is not
acceptable as U.S. Grade A, Miscut product is
downgraded to U.S. Grade C.

TIP - A good visible guide to let you know
you've cut through the acceptable tolerance
zone is a portion of the condyle (white cap or
knuckle) remains on the part.

Hock Cut - Tendons
connecting flesh to the
tibiotarsus must remain
attached to be acceptable
as US. Grade A,

Skeletal Manner of Cut - Wing

YELLOW - Shows the maximum tolerance
zone. Cuts anywhere within the tolerance
zone will result in an acceptable part
separation provided the flesh is not mutilated
and the meat yield associated with the part is
not materially affected.

is not acceptable as U.S. Grade A. Miscut
product is downgraded to U.S. Grade C.

J
NOTE - A cut made outside the lolerance
zone exposing bone shaft (medullary cavity) /
S

TIP - A good visible guide to let you know @ /
you've cut through the acceptable tolerance [ A
zone is a portion of the condyle (white cap or

knuckle) remains on the part. (

ULNA

RADIUS

HUMERUS

Wing tip (3rd portion) may
be removed at joint
between 2nd and 3rd
portion or anywhere in 3rd
portion as long as the cut is
even and leaves no
protruding bones.

«—

\ Cuts through the white knuckle that expose the bone shaft
are not acceptable for U.S, Grade A.
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Skeletal Manner of Cut - Leg

CONDYLE

TIBIOTARSUS

TARSOMETATARSUS

//
FEMUR //7//

¥

White knuckle may be missing.
A portion of meat must be
attached to bone.

YELLOW - Shows the maximum tolerance
zone. Cuts anywhere within the tolerance zone
will result in an acceptable part separation
provided the flesh is not mutilated and the
meat yield associated with the part is not
materially affected.

NOTE - A cut made outside the tolerance zone
exposing bone shaft

(medullary cavity) is not acceptable as U.S.
Grade A.

TIP - A good visible guide to let you know
you've cut through the acceptable tolerance
zone is a portion of the condyle (white cap or
knuckle) remains on the part.

Hock Cut - Tendons
connecting flesh to the
tibiotarsus must remain
attached to be acceptable
as U.S. Grade A.
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Skeletal Manner of Cut - Wing

YELLOW - Shows the maximum tolerance k

zone. Cuts anywhere within the tolerance i st B o I 3

zone will result in an acceptable part i \ B ¢

separation provided the flesh is not mutilated

and the meat yield associated with the part is

not materially affected.

NOTE - A cut made outside the tolerance

zone exposing bone shaft (medullary cavity) /

is not acceptable as U.S. Grade A. Wing tip (3rd portion) may

TIP - A good visible guide to let you know : ; be removed at joint

you've cut through the acceptable tolerance between 2nd and 3rd A\ 182 B

zone is a portion of the condyle (white cap or 3 portion or anywhere in 3rd ! st 8 - i & Ay il

knuckle) remains on the part. portion as long as the cut is i | j 3}
even and leaves no
protruding bones.

ULNA : i e LR R

RADIUS -———————————1\\\\ \
X

CONDYLE |\ gt ¢ B D

HUMERUS

PR E 327 R R E N Y SR S i

¥~ Cuts through the white knuckle that expose the bone shaft
are not acceptable for U.S. Grade A.
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Market News Report

i Daily Northeast Broiler/Fryer Parts as of 2:09 _«;_ AR 4 -,

' Uil KBRS NS S A . Y ICE PACKED BROILER/FRYER PARTS, DELIVERED TO FIRST RECEIVERS %§r | i i i
G ; 'ﬁ_ ‘ff; oL IN POOL TRUCKLOT AND TRUCKLOT QUANTITIES, CENTS PER POUND e Tf i ' JQ : Ut 1

CURRENT ; | &
NEGOTIATED VOLUME i B
ITEM TRADING* /LBS | §

BREAST - B/S 290-295 .76 427,600
TENDERLOINS 350-355 .83 191,000
BREAST - WITH RIBS 190-191 .98 25,980
BREAST - LINE RUN 190 .85 36,000 it - b kg
LEGS 77-78  87.75 54,590 e o e
LEG QUARTERS (BULK) 53-54  62.65 255,529 1 Piid ‘
DRUMSTICKS 59-60  68.75 82,440 N LT |
THIGHS 84-85  86.67 12,780 | i

B/S THIGHS 235-236 239.06 115,120 ' i

WINGS (WHOLE) 170-171 172.73 208,320

BACKS AND NECKS (STRIPPED) 13-15  14.00 328,686 ;
i : GA ek el LIVERS (5 POUND TUBS) 65-70  66.00 14,550 AT
i k Gl DR SE GIZZARDS (HEARTS) 75-80  81.00 14,280 Al

INCLUDES NEW YORK CITY METROPOLITAN AREA, NORTHERN NEW JERSEY,
MASSACHUSETTS, CONNECTICUT, RHODE ISLAND, AND PENNSYLVANIA
(NORTHEAST OF HARRISBURG).

i RBUR i @ il ¢ TODAY'S NEGOTIATED SALES AS OF 11:30 A.M. e § S A
b & b i ** WEIGHTED AVERAGE PRICE OF ALL GRADES AND BRANDS OF PRODUCT i | 1§ BN
SHIPPED, OR TO BE SHIPPED AS OF 1:38 P.M. 13-JUL-2022. it g o HE

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



Resources

AMSPoultryResources@usda.gov

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



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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