

Team Number and Letter  ___________

Carcass/Part Grading
	Carcass/Part Number
	Quality

	
	A
	B
	C
	NG*

	1
	
	
	
	

	2
	
	
	
	

	3
	
	
	
	

	4
	
	
	
	

	5
	
	
	
	

	6
	
	
	
	

	7
	
	
	
	

	8
	
	
	
	

	9
	
	
	
	

	10
	
	
	
	






* NG = Nongradable


Team Number and Letter  ___________

Further Processed Poultry Meat Products (Patties)
	Defect
	Sample Number

	
	1
	2
	3
	4

	>1” void Area (Batter/breading)
	
	
	
	

	¾” – 1” Void Area (batter/breading)
	
	
	
	

	¼” – ¾” Void Area (batter/breading)
	
	
	
	

	> ½” Reddish to Pink area; Undercooked
	
	
	
	

	> 1” Meat Void
	
	
	
	

	½” -1” Meat Void
	
	
	
	

	Black or Burned Area (crumb size or larger)
	
	
	
	

	Very Light or Very Dark
	
	
	
	

	Broken
	
	
	
	

	Different Shape or Size; Malformed
	
	
	
	

	Bone Fragment; Non-food Item
	
	
	
	

	No Defect
	
	
	
	


