Ready-to-Cook Poultry - A Quality

Summary of Specifications for Standards of Quality for Individual Carcasses and Parts
Effective April 29, 1998 (Not All Inclusive - Minimum Requirements and Maximum Defects Permitted)

A Quality
Conformation: Mormal
Breastbone Slight curve or dent
Back Slight curve
| Legs and Wings Mormal
Fleshing: MWell fieshed, considering kind and class
Fat Covering: Well developed layer — especially between heavy feathers tracts
Defeathering: ot 'Eurka;,:s ik ; Dlrl.::kﬂ b: nd !l'iGH:fE ‘_ : l?'u" t}Thur 1“'~::ru\IE[|::_.r2 _
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xposed Flesh: 3
Weight Range Carcass {haWL:E:rE:tr:r?;:aZ?rtEstj Other Parts *
Minimum Maximum Breast and Legs| Elsewhere |Breast and Legs| Elsewhere
None 2 lbs, 14 in. 1in. 114 in. 112 in. 1/4 in,
Ower 2 lbs, 6 lbs. 1/4 in. 11/2in, 174 in. 34 in. 114 in.
Over 6 |bs. 16 Ibs. 12 in. 2in, 112 in. 1in. 112 in.
Over 16 Ibs. Mone 12 in. Jin. 172 in, 11/2in. 112 in.
Discolorations: Lightly Shaded Moderately Shaded *
Carcass Breast and Legs Elsewhere Hock of leg Elsewhere
Mone 2 lbs. 34 in. 11/4in. 1/4in. 5/8 in.
Cwer 2 lbs, 6 lbs. 1in. 2in, 12 in, 1in.
Over 6 Ibs, 16 Ibs. 11/27n, 212in. 34 in. 11/4in.
Over 16 Ibs. MNone 2in. 3in. 1in. 1 1/2in.
Discolorations: Lightly Shaded Moderately Shaded °
[ha[vt:s':gf?ogta::?r::rar::ves} Breast and Legs Elsewhere Hock of leg Elsewhere
MNone 2 lbs. 12 in. 1in. 174 in. 12 in,
Over 2 Ibs, 6 Ibs. 34 in, 11/2in, 3/8in. 34 in,
Over 6 Ibs, 16 Ibs. 1in 2in, 12 in. 1in.
Over 16 Ibs. None 11/ in. 21/2in, 5/8 in. 11/4 in.
Piscolorations: Bt Baita Lightly Shaded Moderately Shaded *
Mone 2 lbs. 1#2in. 114 in.
Over 2 lbs. 6 Ibs. 34 in. 38in.
Over 6 lbs. 16 Ibs. 1in. 12in.
Over 16 [bs. None 11/ in. 5/8 in.

Disjointed and Broken Bones:

Carcass—1 disjointed and no broken bones. Parts—Thighs with back portion, legs, or leg
quarters may have femur digjointed from the hip joint. Other parts--none.

Missing Parts: Wing tips and tail. In ducks and geese, the parts of the wing beyond the second joint
may be removed if removed at the joint and both wings are so treated. Tail may be
removed at the base.

Freezing Defects: Slight darkening on back and drumstick. Overall bright appearance. Occasional pock-

marks due to drying. Occasional small areas of clear, pinkish, or reddish-colored ice.

for the area adjacent lo the hock.

' Hair or down is permitted on the carcass or part, provided the hair or down is less than 3716 inch in length, and is scattered so that the carcass or
part has a clean appearance, especially on the breast and legs.

? Maximum aggregate area of all exposed flesh. In addition, the carcass or part may have cuts or tears that do not expand or significantly expose flesh,
provided the aggregate length of all such cuts and lears does nol exceed a length lolerance equal (o the permitted dimensions listed abave.

? For all parts, timming of skin along the edge is allowed, provided at least 75 percent of the normal skin cover associated with the part remains
jattached, and the remaining skin uniformly covers the ouler surface and does not delract from the appearance of the par,

: Moderately shaded discolorations and discolorations due lo flesh bruising are free of clots and limited to areas other than the breast and legs except

Credit: United States Department of Agriculture. Agricultural Marketing Services. Poultry Programs. United States Classes, Standards, and Grades for Poultry (AMS 70.200 et seq.).




