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De:;l.c I+-H'er: 

NOI.,l t.ha t you bave C omple.ted tbE' e.xperiment s 
suggested J.n (+-H Bulletin 187 ~lt:B you. 81e re8dy to rilove 

on to more difficult experiments 1:vhich an:,: outliD.ed 
in this hull.etin. 

These experiments will probably require more 
e.quipment and a greater skill on your part than those 
you have already completed. However, when cR~ryjng 
out the experiments described herein, donlt forget to 
keep accurate records of production costs. Good luck! 



OBJECTIVE: 

l.'iAT ERIALS : 

PROCEDURE: 

EXPERIM'.8NT itl 

GRADING POULTRY 
Suggested for age group 14 and over 

Methods of killing and dressing poultry have definite 
effects on the appearance and grade of poultry; huwever, 
other factors such as geneti.cs, feeding, handling ayd 
grO'itler ma.nagement prac t ices can a ffee t the grade and 
appearance of poultry before it ever reaches the pro­
cessor. 

Birds - 20,9-week old broilers either grown or purchased 
by the. membE~r. 
Process ing equipment (given in Experiment 1t2 of 4-H 
Bulletin 187.2C). 
Bulletins (available from Puultry Science Department, 
113 Anthony Hall, MSU, East Lansing, Michigan). 

1. Poultry Grading and Inspection, Agriculture 
Info-rmation Bulletin No. 173~ USDA. 

2. Processing and Marketing Fa:r:rtl Poultry, 
Harket.ing Bulletin No.7 USDA. 

A. Grade the 9-week old broilers according to the stand­
ar.ds of qUi:l.lity for live poultry given in USDA Agriclllture 
Infonua t ion Bullet in No. 173. 
B. After giving thE: livE. birds a grade, process them as 
described in Experiment #2 of 4-H Bulletin 187.2C. 
C. Then once a.gain grade the birds according (0 the 
standards of quality for dressed and ready-to-cook 
poul try gtven in USDA Agricul tur8 Infonnat ion. Bull et i n 
No . 173. 
D. Record the live and dressed grades on the attached 
report sheet. 
E ~ (~uest iOD.S: 

1 c H'.o\v would you determirle vlhctller the bird is 
(a) FO\vl -------
(b) Stag, __ _ 

(C) Roa ster _______ ._. _~_, _____ . ____ ~ ___ ~. 

(d) Broiler & Fryer. _______ _ 

2. Can there be any evidence of disease in individual 
birds graded under U.S . Grades? ______ _ 
3. Distinguish between defects and defonni.ties ' _____ _ 

4. vJ'hat are the factors on wh ich the U.S. Grades are 
based? 
a) Live b) Dressed & Ready to Cook 

-------~ -
5. \-lhy is feath ering an impo rtant factor in live grades? 
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(REPORT SHEET) 

GRADING LIVE POULTRY 

Name 
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(REPORT SHEET) 

GRADING DRESSED POULTRY 

Name 

~~I~C~O~~fO~~~.-·-·~~~~Fa-t-Co-v--~1 -F-' r-e-~e~d~reedOml Fr~~doml' "" ) 

l atlon Flesh- erage Pinfeathers I of Freezer I 

T~ f 1-~ng (Fin~._Sh_)--+-___ _ 

'z + ! 3- d' I :~ 
t -i---:~ t~--·~·:-:= "="-"::. ---1-:1- =--~ -~ 
:o--~-------I-- I --'i-± . ~'----+---
'--- - r-w 

, --

; I ! "=:=j 
4 3 --.-r----~----=- i-.- ·- -1 
~ _ . I . . j' 

~j-=t-'-j -~ --' ~ 
*App l. ies only to stored frozen birds 
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OBJECTIVE: 

:HATERIALS : 

PROCEDURE: 

EXPERIMENT it2 

SHRINI{AGE DIF]'ERENCES BETWEEN CLASSES OF LIVE POULTRY 
Suggested for age group 14 and over 

Poultry is grouped according to rfkind rr and tfclass . tI ttKind ft 

refers to the different species of poultry, such as chickens, 
turkeys, ducks, geese, guineas and pigeons. The kinds of 
poultry are divided into "classes" which are essentially of 
the same physical characteristics, such as fryers or hens. 
During the processing of the different classes of poultry 
certain classes such as broilers lose a greater proportion of 
thei r vleight. 

Birds - 10, 9-week old broilers and 10, l~-year old laying 
hens either gro\vn or purchased by the member. 
Processing equipment (given in Experiment 1f:2 of 4·-H Bulletin 
187.2C). 
Bulletins (available from Poultry Science Department, 113 
Anthony Hall, MSU, East Lansing, Michigan). 

1. Poultry Grading and Inspection, Agriculture Informati0ll 
Bulletin No. 17.3:: USDA. 

2. Processing and }'l,81'ket:ing Fa,IID Poultry, Marketing Bull!?tin 
No.7, USDA. 

A. Process the birds as described in Experiment #2, of l-H 
Bulle.tin lS7.2C. 
B. Hei.gh the. birds a.t the follo\;ling times 811.,:1 record the 
'VJeigh t:3 . 

1. Before bleeding (live weight) 
2. After bleeding and removing feathers (dressed weight) 
3. After removing crop and. intestines (dnnvn ~veight), \.veigh 
the neck, heart, liver and gizzard with the bird in this case . 

C. Reports your results 
1. AveragE:: 1 tve, dressed and drawn "veigbts for. broilers an.d 
hens o 

2.. Percent loss live to drawn (shrinkage) for broilers and 
hens. 

D. Questions 
1. w11ich classes of live poultry showed the grea.test shrinkage 
during processing'? Why7~,_, ___ > ___ , ____ _ 

2. Which c 1a s ses of live poultry vlOuld shmv the grea test 
shrinkage during transportation'? tfny'? ____ _ 

----~--.---~--~.-.---
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SHRIN ~AGE 

Average live w~ight 

Average drawn weight 

7" los s 1 i vet ", d res sed _~:ll_ x .1. 00 
A 

dressed to drawn G x 100 
}3 

100 
A 

(REPORT' SHEET) 

Erc j_l E,'C Hen 

1 00 -~ 

D 



OBJECTIVE: 

MATERIALS: 

PROCEDURE: 

BREED COHPARISONS 
Suggested for age group 14 and over 

EXPERIHENT if3 

At the present the greatest demands from processors and 
consumers is for a ye110'l>1 skinned, ~vhi.te feathered bird. 
A good broiler chick should have: 

1. The ability to live 
2. Fast growth 
3. Qu i.ck fE'.athering 
4. Good finish at 8-9 weeks 
Considerable difference exists between the different breed s 
in several of the above mentioned factors. 

Birds - 20-25 broiler type chicks and 20-25 egg laying type 
chicks. Brooding and growing facilities for two groups of 
chicks 1 day to 9 weeks of age. 

A. Brood and grow the two groups of chicks from 1 day of 
age to 9 weeks of age, separately ( pen #1, broiler, pen #2, 
egg la.ying) 
B. Maintain records Heekly. feed fed, daily mortali.ty, 9-
week body 'l;qeight and 9-week live grades (for live g"r'ading 
of poultry see experiment #1 of this 4"-H Bullet in). 

C. Report your results: 

1. Feed fed Pen 11 & 2 
2 . Average body weight Pen #1 & 2 . 
3. Mortality - % for Pen #1 & 2 
4. Feed efficiency for Pen #1 & 2 
5. Live grade for Pen H1 & 2 



(REPORT SHEET) 

BREED COYiPARISONS 

Name ___ ._--------~----__ , 

Week Broiler (Pen if1) I Egg Laying (Pen if2) ! 
Feed Fed M~iitYlF.'eedl7;d~-~T- N0rtalit~i---1 r-4

- --"---+-·--------'-+-----~-·-~I IT -- - -: ~:== ± -··-r--------·--~l 
~·t--·.----f----> '-.--~---=El ---..,·----i 
t-~J-~-- - .. --- .----- --,~--. -----~---l 
r .. -t- ------ ------. __ M___________ ---·----1 

7 _." ~ t--· .... ----.. -f 
-- ---- ... -.~ ,.~~ -~-.. ~"' .... -.-...... --~~! 

IT'9 ta l-Lifl. .. _____ 1 _JJ2L. ___ ~00_ .... - __ 1 __ Q.L-._._~J 
Feed efficiency 

PeD. 111 

-Pen if.2 _E -
B 



(REPORT SHEET) 

BREED COMPARISONS 

Name_. _____________ _ 



OBJECTIVE: 

YIA.TERIALS : 

PROCEDURE: 

COSTS OF PRODUCING POULTRY MEAT 
Suggested for age group 14 and over 

EXPERIMENT 

1.JI2chanization has greatly' enhanced. broiler :prodnc'C~nn; hOh"eVer, 
low' f a rm pri ces of bro:L1E.l'S makes it neCeSS[.H'y fer t,he broiler 
Pl"od,·J.ce r to be efficient . In oJ.'d~r to kY10'lfr if he is eff5 c.icnt!: 
the b.:coi ler pY'cd.ucer rr.:ust b:lve rJ,ec;ur .g.t8 J't:col'cis. "il mo..j OT po.Lnt 
to cOl1sidc:c in any poultry en-b:rpr5. ;'3(:: is the ret-t . .:LrYl YOl)" recp.:i "Ire 
for yo-c.I' labor. ' 

Broiler chicks 1 day of age (25-50) 
Brooding and growing facilities (1 day ~g e to 9 we eks of age) 

A. Brood and grow a broiler strain of chicks from 1 day to 
9 \..Jeeks of age. 
B. During this same period figure and record all expenses: 

1. Chick cost 
2. Feed cost 
3. Fuel cost (gas, fuel oil, coal, electric, etc.) 
4. Insurance cost 
5. Medication cost 
6. Equipme~t cost (depreciation @ 20% yearly) 
7. Interest on investment (5~/year) 
8. Building cost (depreciation @ 5% yearly) 
9. Litter cost 

10. Other expenses 
C. Keep record of number of hours of labor. 
D. Report your results: 

1. Labor income (Total income - total expE:nses) 
2 . Hourly vvage (Labor income'; hours of labor) 
3. Rank the c os t items (1, 2, 3, L~, etc.) 



(REPORT SHEET) 

COST OF PRODUCING POULTRY MEAT 

Name ______________ ~ 

Kind of Feed Lbs Price Chick LOSS Meat Produced Value 
Date No. Grade & Sex Weight cjlb ---

I 

• 

Total 
Loss 

I 
1 

I I 
i 

J 
No 
Sold 

Total 
r Total Weight Value _.<~ .~_J 

--,I-

Total feed weight __ . __ _ 1. % Hortality chick loss -
Total feed cost ___ 

M

_. ____ _ chicks started 
Chick cost ------Fuel cost __________________ _ 2. Feed efficiency lbs of feed 
Insurance cost __ _ lbs meat sold 
Medication cost ______ , 
Equipment cost_~ ________ __ 3. Hours of labor == 
Int. or Investment ________ _ 
Building cost ____________ _ 4. Labor income Income - Expense = 
Litter cost ______________ __ 
Other expenses ______ _ 5. Hourly tv-age Labor income =: 

Total costs ________ _ Hours of labor 

~lO -


