Poultry CDE Contest Format --- April 29, 2006
	Contest Component
	Description/Details



	Part I – Written Exam

150 points
	Fifty questions from the Poultry Science Manual*. Questions will come from the following chapters/topics:

The Poultry Production Industry

Poultry Careers

Poultry Hatchery Management

Broiler Breeder Management

Market Broiler Management

Market Turkey Management

Egg-Strain Pullet and Hen Management



	Part II – Exterior Eggs Placing

50 points
	Exterior Eggs – Students will place a class of four one-dozen cartons of chicken eggs. Criteria for placing will be from USDA standards for exterior shell soundness and cleanness. See the scorecard posted to the Website.

	Part III – Exterior Eggs Grading

50 points
	Exterior Eggs – Each student will determine written factors for the placing of the cartons of chicken eggs. See the scorecard for this section that is posted on the Website.

	Part IV – Interior Eggs Grading

50 points
	Interior Eggs Grading -- Each student will grade a class of ten white-shelled eggs. Criteria for grading will be from USDA standards for interior quality of market eggs. The USDA quality grades will be AA, A, B, and Loss. Participants must candle the eggs.



	Part V –Parts ID

50 points
	Parts ID – Each student will identify ten parts of a chicken. See the list of possible parts posted on the Website.

	Part VI – Further Processed Poultry Meat Products Evaluation

50 points
	Each student will determine written factors for the placing of the class of further-processed poultry meat products (i.e. precooked breaded chicken meat patties, tenders, or nuggets). See the score sheet posted on the Website for further details.


	Part VII – Placing Classes

50 points per class
	Further-Processed Poultry Products – Each student will place a class of four further-processed poultry meat products (i.e. precooked breaded chicken meat patties, tenders, or nuggets).
Past Production Hens – Each student will pace a class of four past production egg-type hens.  Participants are permitted to ‘handle’ the birds.

	

	Part VIII – Reasons

50 points
	Past Production Hens – Each student will present oral reasons for the selection class of past production hens.
	

	Part IX –

Processed Whole Bird

50 points
	Processed Whole Bird – Each participant will grade a class of ten ready-to-cook chicken and/or turkey carcasses and/or parts. Criteria for grading will be used from USDA standards. See scorecard posted to the Website.

	


Special Notes:
It is important that you and your students consult the National FFA CDE Manual for further details about each part of this CDE.
The Poultry Science Manual was distributed to teachers attending the Poultry CDE workshop, summer 2003.
The National FFA Poultry Science Manual for the National FFA Career Development Events.   These are sold by the Instructional Materials Service at Texas A&M. Phone: 979-845-6601 Email: ims@tama.edu

Texas A&M also had a few videos that may be slightly dated but may be helpful.

Georgia Agriculture Education web site—

 http://aged.ces.uga.edu/poultry_resources.asp
