Suggested Changes to the FFA Poultry Judging CDE to align with National CDE 

Suggest this begin with 2012 Big E  CDE  as these changes will be in effect at Nationals October 2012. 

150 points Live Poultry 

50- Class 1.  Four (4) market broilers to place*

50- Class 2.  Four (4) egg type hens to place

50- Class 3.  Oral reasons on either class 1 or 2.

150 Points Ready to Cook Poultry

50- Class 4.  Ten (10) ready-to-cook chicken and/or turkey carcasses and/or parts to grade A,B,C, NG

50- Class 5.  Four (4) ready-to-cook chicken or turkey carcasses to place

50- Class 6.  Oral Reasons on Class 5

150 Points Shell Eggs 

50- Class 7.  Ten (10) white or brown shell eggs to grade  for interior quality AA,A,B, Loss

50-Class 8. Fifteen (15) eggs (white or brown or other shells eggs) to be graded for exterior quality         AA/A ,B, NG(nongradable)**

50-Class 9.  Written factors determination on the same eggs as graded in class 8

150 Points Further Processed Poultry 

50- Class 10.  Written factors on ten (10) samples of boneless further processed poultry meat products (patties, tenders, nuggets, or other boneless product) ***                                                                                      50- Class 11.  Written factors on ten (10) samples of bone-in further processed  products (wings or other bone in poultry meat products)  ***                                                                                                                                      50- Class 12. Identification of ten (10) poultry parts (may be chicken and/or turkey)

150 Points Poultry Management Written Exam
150 - Class 13 . Written exam. Thirty (30) questions at least five (5) of which will require mathematical calculations. 











(Continued )

200 Points Team Activity 

Team Activity- team members will work collaboratively to perform an activity related to poultry science. Team members will observe and/or be provided information a poultry industry situation(s) problem scenario(s). Students may be provided with and/or exposed to printed information, video clips, computer software, internet resources etc). The topic(s) involved in the team event will be derived from materials the contestants should already have studied for the written exam as appropriate (odd-even years as outline in bulletin 418).They will answer up to 25 questions as a team.  

Scoring 

Individual


Team                                                                                                                                                                                    750


(top 3 pre-designated team members) 2250






Team event



200

Possible
750







2450 

Three major changes:

*class 1- there will no longer be 8 broiler breeders keep and cull) 

**class 8 -will increase from 10 to 15 eggs for exterior grading

***class 10 and 11 - used to be combined as class  10 and worth 100 points . Now there will be equal representation from the two categories and they are each worth 50 points 

