Completing the Poultry Day Scantron

Last Name — Enter in last name, one letter per box, across the top and bubble in corresponding letters
below.

First Name — Enter in first name, one letter per box, across the top and bubble in corresponding letters
below.

Code — Mark 4-H age.

Placing Classes — Each row represents a different combination of rankings (ex. 1324) for the class. Each
column represents one class (1-12). Each column should have one placing marked. There will be only 1
placing class.

Reasons — Reasons takers will enter reasons scores (youth leave this blank).

Class 5 — Carcass/Parts Grading — This will be used for the Jr. Parts Class. All youth should mark the
quality grade (A, B, C, or NG non gradable) for each of the cuts numbered 1-10.

Class 6 — Carcass/Parts Grading — This will be used for the Sr. Parts Class. Seniors should mark the quality
grade (A, B, C, or NG non gradable) for each of the cuts numbered 11-20.

Class 7 — Carcass/Parts Grading — This will be used for the Ready to Cook (RTC) Class. All youth should
mark the quality grade (A, B, C, or NG non gradable) for each of the cuts numbered 21-25 only.

Class 8 — Egg Interior Quality Grading — This will be used for the interior egg class. All youth should mark
the quality grade (AA, A, B, C, or Loss) for eggs numbered 1-10.

Class 10 — Egg Breakout Quality Grading — This will be used for the broken out eggs class. All youth
should mark the quality grade (AA, A, B, C, or Loss) for eggs numbered 21-30.

Class 11- Egg Exterior Quality Grading - This will be used for the exterior eggs class. All youth should
mark the quality grade (AA/A, B, or Dirty) for eggs numbered 1-10.

Class 12 — Identification of Carcass Parts - This will be used for the parts ID class. All youth should mark
the part name for parts numbered 1-10.

Class 13 — Boneless Breaded Product - This will be used for the further processed products class. All
youth should mark yes or no for each of the defects listed for items labeled 1-10.

No other portions of the scantron will be used and they should remain free of marks.
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Class 12

Identification of Carcass Parts

Part Number
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Quality Grading (Each item may have 0 or more defects.)
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