Codes Needed for Poultry
ID of Carcass Parts

101-Half

102-Front Half

103-Rear Half

104-Whole Breast with Ribs
105-Bnls, Skinless whole breast with rib meat
106-Whole breast

107-Bnls, Skinless whole breast
108-Split breast with ribs
109-Bnls, skinless split breast with rib meat
110-Split breast

111-Bnls, skinless split breast
112-Breast quarter

113-Breast quarter without wing
114-Tenderloin

115-Wishbone

116-Leg quarter

117-Leg

118-Thigh w/back portion
119-Thigh

120-Bnls, skinless thigh
121-Drumstick

122-Bnls, Skinless drum
123-Wing

124-Drummette

125-Wing Portion

126-Liver

127-Gizzard

128-Heart

129-Neck

130-Paws



Egg Exterior Grading
201-AA/A

202-B
203-Nongradeable

Defects

210-Checked

211-Dented Checked
212-Leaker
213-Slight/Moderate Stain
214-Prominent Stain
215-Adhering Dirt/Foreign Material
216-Decidely Misshapen
217-Large Calcium Deposits
218-Body Check
219-Pronounced Ridges
220-Pronounced Thin Spots
221-No Defect

Egg Interior Grading
204-AA

205-A

206-B

207-Loss




