Michigan FFA Poultry Judging CDE
Test Bank

1.
In a commercial egg laying operation, the producer strives to produce a dozen table eggs on how many pounds of feed?

A.
2

B.
3 to 3.5

C.
7 or fewer

D.
1.75 to 2.25

2.
At what point in time is temperature highest for a hatching egg?

A.
At lay.

B.
In the farm egg room.

C.
During pre-warming before setting.

D.
During incubation.

3.
Improper pre-warming of hatching eggs before setting may

A. Increase variation in hatch time.

B. Promote condensation, thus encouraging mold growth.

C. Be related to air circulation.

D. All of the above are correct.

4.
Most setters run at approximately ___ degrees F and ___% relative humidity.

A. 30 and 60.

B. 102.5 and 50.

C. 99.5 and 50.

D. 101 and 60.

5.
During incubation, the egg loses approximately what percent of its weight?

A. 12

B. 16

C. 6

D. 8 to 10

6.
Age of eggs plays an important role in determining incubation or “setting” time. When hatching eggs have been “stored” more than ___ days, incubation time should be extended ___ hour(s) for each day of extended storage.

A. 5; 1

B. 6; 1

C. 4; 0.5

D. 8; 1.5

7.
“Clears” are normally…

A. Detected and removed at setting.

B. Detected and removed at transfer.

C. Disposed of in a disinfectant container.

D. B and C are correct.

8.
Which of the following is an important factor regarding the required transportation temperature for baby chicks from the hatchery?

A. Age of the chick.

B. Availability of feed and water.

C. Construction material of the chick boxes.

D. Age of the driver.

9.
For hatchery operations, what is the recommended sanitation procedure for delivery vehicles used to transport chicks to the farm?

A. Apply disinfectant and sanitizer before return to the farm.

B. Power wash with detergent/disinfectant on each return to the hatchery.

C. Soak in detergent after hatching.

D. Detergent sanitize weekly.

10.
According to the Broiler Breeder section of the Poultry Science Manual, female broiler breeders should be targeted to reach sexual maturity at…

A. 15 weeks of age

B. 20 weeks of age

C. 25 weeks of age

D. 30 weeks of age

11.
When brooding and rearing male and female broiler breeders, a target body weight would be for the males to be how much heavier than the females at 24 weeks of age?

A. 40 to 50%

B. 140%

C. 130%

D. 30%

12.
Which of the following “reasons for broiler downgrades” accounts for 50% to 60% of those carcasses that are downgraded?

A. Blisters

B. Rejects
C. Poor feathering

D. Bruises

13.
Which of the following production practices accounts for over 70% of the British Thermal Unit (BTU) energy used in poultry production?

A. Incubation and hatching.

B. Breeder operations.
C. “Range” grow out of turkeys.

D. Brooding

14.
When diagnosing hatching problems in newly hatched chicks, which of the following conditions may cause unhealed navels?

A. Improper egg storage.

B. High humidity (day 20 to day 21).

C. High temperatures (day 1 to day 19).

D. All of the above are correct.

15.
Regarding market broiler nutrition and “recommended nutrient levels,” which of the following statements is accurate?

A. The recommended percent protein content level is highest for a starter ration.

B. The recommended kilocalories of metabolizable energy (kcal M.E.) level is highest for a grower ration.

C. The recommended percent calcium (Ca) level is lowest for a starter ration.

D. The recommended percent added fat level is lowest for a grower ration.

16.
Broiler breeders are normally moved to laying houses at ___ weeks of age, and first eggs are normally produced ___ days following light stimulation.

A. Approximately 20; 28 to 49

B. Approximately 30; 20

C. Approximately 20; 21 to 28

D. Approximately 27; 30

17.
A general guide for determining litter moisture is to squeeze a handful and observe if it forms a ball (too wet), breaks up on release, or does not adhere (too dry). Too dry would be moisture content below___.
A. 50%

B. 20%

C. 30%

D. 12%

18.
Water consumption monitoring is a very important management practice in poultry production. Depending on the temperature, a chick drinks about how many pounds of water for each pound of feed consumed?

A. 1 to 2

B. 2 to 3

C. 4 to 5

D. 6 to 7

19.
Feed consumption monitoring is also important. A rule of thumb in calculating the amount of feed (pounds) that 100 broilers will consume each week is to multiply the age of the birds (in weeks) times ___.

A. 2

B. 4

C. 6

D. 0.4

20.
A “standard vaccination schedule” for egg-strain pullets includes vaccinating the pullets against the various strains of Newcastle disease at

A. 1 day, 8 weeks, and 14 weeks of age.

B. 10 days, 12 weeks, and 14 weeks of age.

C. 10 days, 5 weeks, and 14 weeks of age.

D. 5 weeks, 12 weeks, and 14 weeks of age.

21.
In proper nest management of broiler breeders using conventional nest (not mechanical), which item is not a recommended practice?

A. Floor eggs should be blended through the flats and racks of eggs to avoid a concentration of bacterial load in one location within the incubator and hatcher.

B. Gather eggs at least 4 times per day.

C. Pack eggs large end up.

D. Since most eggs are laid in the morning, collect all eggs before noon and close upper tier nest during afternoons. Close bottom tier nests overnight to prevent roosting on the nests and perches.

22.
From the information provided in the Broiler Breeder Management section of the Poultry Science Manual, what would be the reasonable and correct approach for a young flock of female breeders that are overweight and exceed the target standard for their age?

A. Reduce feed consumption gradually until birds reach recommended target weight for their age.

B. Reduce nutrient concentration in their diet until the birds reach the recommended weight for their age.

C. Reduce both feed consumption and dietary energy concentration until the birds reach the recommended weight for their age.

D. Maintain the weight excess until the pullets reach the onset of lay; however, feed to target rate of weight gain.

23.
In the preparation of a vaccine water mixture, what might be the purpose for adding powdered skim milk (1-1/6 cups to 5 gallon of water)?

E. Precipitate fluorine.

F. Neutralize chlorine.

G. Enhance the flavor to insure drinking.

H. Cloud mixture to enhance the appearance of the vaccine.

24.
A hatchery ventilation system must ensure that the movement of air is

A. Circular.

B. Coming from all directions simultaneously.

C. In the same direction as the eggs move (that is, from setters to hatchers).

D. Such that the air supply for the setters is 10 cfm/1,000 eggs.

25.
Grit is fed primarily to achieve which of the following objectives?

A. Increase body weight to increase grower payment.

B. Replace oyster shell.

C. Assist in grinding feed in the gizzard.

D. Increase fertility.

26.
During winter-feeding, a broiler flock should receive an additional 2.5 kilocalories of energy per hen per day for each degree of in-house temperature below 68 degrees F. This may be achieved by either increasing feed consumption or by increasing dietary energy concentration. Assume a flock being fed a breeder diet containing an energy level of 3000 kilocalories per kilogram of feed is consuming 0.33 pound (150 gram) of feed per hen per day at an in-house temperature of 72 degrees F, and the average in-house temperature drops to 60 degrees F. To achieve adequate energy consumption on this diet each hen should now consume ____ grams of feed per day.

A. 144

B. 150.6

C. 156.7

D. 166.6

27.
For the broiler breeder flock described in question 26, assume the average in-house temperature has now dropped to 58 degrees F. Based on this change in temperature, how many kilocalories per day should a hen receive (a kilogram equals 1000 grams)?

A. 25

B. 475

C. 2500

D. 450

28.
In a broiler grow-out operation, the house floor space provided is increase from 0.7 square foot per bird during winter, spring, and fall months to 0.8 square foot per bird during the summer months. So, a broiler house that is 50 feet wide by 550 feet long has the capacity to house _____ broilers during the winter, spring, and fall months, and _____ broilers during the summer months.

A. 19250; 22000

B. 16000; 14000

C. 39286; 34375

D. 22000; 19250

29.
Assume that one pound is equal to 453.59 grams. A case of eggs (30 dozen eggs) weighing 56 pounds (case weight) is set in an incubator. For these eggs, fertility and hatch of fertile eggs is 95%. At hatch the chicks weigh approximately 67% of the original egg weight at setting. What is a good estimate of the weight of an individual chick that hatched from these eggs?

A. 2.5 ounces

B. 70.9 grams

C. 63.7 grams
D. 1.67 ounces

30.
A 12-ton load of fresh litter is sampled and determined to be 20% moisture (water). We wish to dry the litter to 10% moisture. For the litter to be dried to 10% moisture, how many pounds of moisture must be removed through dehydration.

A. 2000 lbs.

B. 2667 lbs.

C. 1778 lbs.

D. 1800 lbs.

31.
What is the normal head position of an incubating chick?

A. Resting on the right shoulder.

B. Resting on right thigh.

C. Under the left wing.

D. Under the right wing.

32.
Under normal circumstances, how many healthy, vigorous, and mature broiler breeder males are needed per 100 female breeders early in the laying cycle?

A. 7 to 9

B. 10 to 11

C. 12 to 15

D. 100

33.
Increasing day-length (within limits) for broiler breeders tends to stimulate egg production; however, what is considered the maximum number of hours of light for realizing an economic benefit from increased day length?

A. 15

B. 17

C. 19

D. 24, that is, no maximum realized.

34.
Bantams are usually about what size as compared to their Large Fowl counterparts?

A. Same size.

B. 1/2 the size.

C. 1/5 the size.

D. No size relationship exists between Bantams and Large Fowl counterparts.

35.
Fertile eggs should be collected from the farm egg room and transported to the hatchery at least _____ per week.

A. Once

B. Twice

C. 3 times

D. 4 times

36.
Uneven pre-warming of eggs in the hatchery…

A. Decreases the variation in hatch time.

B. Increases the chance of early hatching.

C. Decreases the chance of late hatching.

D. Increases the variation of hatch time.

37.
The optimum physical conditions for any broiler embryo to grow successfully include:

A. Constant temperature, correct humidity, adequate gas exchange, and regular turning of eggs.

B. Correct temperature, correct humidity, adequate gas exchange, and regular turning of eggs.

C. Correct temperatures, constant humidity, adequate gas exchange, and constant turning of eggs.

D. Constant temperature, constant humidity, adequate gas exchange, and constant turning of eggs.
38.
According to the Poultry Hatchery Management section of the Poultry Science Manual, the weight of the incubating egg:

A. Increases by 12% resulting from chick embryo development.
B. Decreases by 8% due to water loss during incubation.

C. Increases by 10% from added moisture resulting from high relative humidity maintained in the egg room and incubator.

D. Decreases by 12% due to water loss during incubation.

39.
Reasons for broiler downgrades are:

A. Diseased birds, not having enough birds in a coop, and birds are too fat.

B. Bruises caused by hardwood shavings, stocking birds densely, or poor litter conditions.

C. Bruises caused by careless bird catching, poorly planned feeder and waterer layout, or weakness from poor health.

D. Rejects caused by disease (clinical or subclinical), overstocking, correct feeding and watering, or excessive temperature.

40.
Which of the following is true about vaccination?

A. Many companies do not perform day-old bird vaccinations at their hatcheries.

B. It is not practical to recommend any vaccination program for broilers.

C. You should consult your local poultry pathologist for a program that meets the vaccination requirements in your area.

D. You should never vaccinate a bird before it is three days old.

41.
If temperature has a major influence on feed consumption, then which of the following is correct?

A. Feed consumption will decrease by 3.2% for every 2.0 degree F rise in temperature.

B. In general, feed consumption will decrease by 1% for each 2.0 degree F rise in temperature.

C. Birds eat only at night during a hot summer.

D. Neither A, B, or C is correct, as temperature has no influence on feed consumption.

42.
Servicing turkey poults at the hatchery commonly involves removal of the snood on males …
A. And beak trimming for reduction of cannibalism and also toenail removal for prevention of scratching of other birds.

B. For reduction of injury to other birds and also toenail removal for prevention of scratching.

C. For reduction of injury to personnel and also toenail removal for identification.

D. And toenail removal identification.

43.
The amount of space allowed per turkey in growing barns varies with the environment, sex, and market weight. From day 43 to market, generally, a minimum of …

A. 2.5 square feet per hen and 3.0 square feet per tom are required, but a good rule of thumb is to allow one square foot of floor space for every 8.2 pounds of body weight.

B. 2.5 square feet per hen and 5.0 square feet per tom are suggested, but a good rule of thumb is to allow one square foot of floor space for every 8.2 pounds of body weight.

C. 2.5 feet per hen and 3.5 feet per tom are required, but a good rule of thumb is to allow an extra foot of floor space above the minimums for every 8.2 pounds of body weight.

D. 2.5 square feet per hen and 3.5 square feet per tom are required, but a good rule of thumb is to allow one square foot of floor space for every 8.2 pounds of body weight.

44.
Poultry are fed diets comprised primarily of grain, protein supplements, minerals, vitamins, and fat. By-product ingredients such as wheat bran, bakery by-product meal, or dried brewers grains are sometimes used when they are cost effective. In addition …

A. Approved growth promoters (such as bacitracin), coccidiostats, and hormones may be added to feed in small amounts.

B. Mold inhibitors and small dosages of growth hormones are often added to feed.

C. Hormones and mold inhibitors are not approved for poultry and are never included in the feed or water of commercial poultry.
D. Mold inhibitors are often added to feed to prevent development of mycotoxins that are harmful to poultry.

45.
Which of the following statements is true about the economics of market turkey production?

A. Most turkey facilities are built using borrowed money; thus, to keep production costs to a minimum, turkeys are produced seasonally.

B. For planning purposes, mortality is usually figured at 21%, with the national average livability at 77% for toms and 82% for hens.

C. Almost all birds are produced on a contractual basis and each integrator has a different contract, but in general, the grower can expect a return of $1.25 to $1.50 per bird.

D. Most meat production units brood and grow from 5,000 to 25,000 birds a year.

46.
Cage brooding of egg-laying pullets is a/an …

A. Decreasingly popular rearing system.

B. Required rearing program for all replacement egg-type chickens.

C. Increasingly popular rearing system.

D. Necessary part of the process in raising replacement egg-type chickens.

47.
In the argument about cage versus floor operation, which of the following statements is accurate?

A. Cage investment per bird is 50% to 100% lower.

B. Cage mortality is usually lower.

C. Most strains are better adapted to cages.

D. Eggshell and interior egg quality deteriorate slower in cages.

48.
If you intend to participate in poultry shows or sell breeding stock, you should participate in the NPIP. Your state veterinarian can help you get your flock enrolled. The purpose of the NPIP is to …

A. Ensure owners are administering healthy, educated care to their flocks.

B. Keep flocks from transmitting diseases (not standardly vaccinated against) to other flocks.

C. Reduce the threat of egg-transmitted diseases.

D. Help ensure that healthy birds are producing healthy eggs and offspring.

49.
When feeding purebred chickens …

A.
You must be sure to use a feedstuff that evolved as the main feed product in the same general geographical area as the chicken breed.

B.
Make sure your purebred’s class does not have adverse reactions to anything in the composition of the feed you choose.

C.
Use clean dishes because purebreds are more likely to contract diseases.

D.
Feed each breed according to its purpose.

50.
Only fully mature birds should be shown in standard fowl competition, so your chickens should be at least …

A. 3 months of age

B. 6 months of age
C. Yearlings

D. 18 months of age

51.
One advantage and one disadvantage of using movable free-range units are …

A.
Chickens will spread fertilizer themselves, and the cost of movable units is a significant expense.

B.
Chickens will scratch (till) the soil, and some consumers are willing to pay more for barn-raised chickens.

C.
The cost per pound of bird will probably be lower, and the ground will have to be kept well drained so birds do not sit in water.

D.
Chickens will not get chiggers, and chickens will be exposed to outdoor insects.

52.
The majority of ducks raised commercially are …

A. Mallards

B. White Pekins

C. Wood Ducks

D. White Muscovies

53.
Ducklings and goslings are brooded …

A. Similarly to chickens and turkeys; however, at about a 5.0 degree F lower brooder temperature.

B. At a brooder temperature 10 degree F lower than for chickens and turkeys.

C. At different brooder temperatures.

D. At a brooder temperature 5.0 degree F higher than for chickens and turkeys.

54.
A desired characteristic of the batter/breading COLOR of a class of cooked chicken nuggets is …

A. Golden brown.

B. Uniform over entire surface area of each nugget.

C. Uniformity among all the nuggets.

D. All of the above are desired characteristics.

55.
Eggs to be packed in packages and marked U.S. grade AA, A, or B must be packed from eggs of current production. Current production means that the eggs are not older than how many days at time of packaging?

A. 10

B. 20

C. 30

D. 40

56.
The time required for normal egg incubation (from a 32-week old flock and 2.1-oz. eggs stored 4 days before setting) is 21 days and 6 hours. What is the total incubation time required for 2.1-oz. eggs stored for 9 days?
A. 501 hours

B. 510 hours

C. 514 hours

D. 519 hours

57.
Manipulation of incubation temperature is not commonly practiced to adjust hatch time for differences in egg size. However, it is recommended to add 30 minutes to the 21 days and 6 hours of incubation time for each 0.1-oz. egg weight increase above 2.1-oz. Using the egg size correction, what is the total incubation time for a group of 2.3-oz. eggs?
A. 509 hours

B. 510 hours

C. 511 hours

D. 512 hours

58.
Suppose you have a broiler house containing 20,000 seven-week-old broilers. For this age bird and a broiler house temperature of 70 degree F, the birds are expected to consume 3.5 gallons of water daily per 100 broilers. How many gallons of drinking water will you need to provide to your broilers daily during the seventh week?

A. 70

B. 700

C. 7,000

D. 70,000

59.
What would be the target live weight for a broiler that dresses out to a 6.2-pound carcass and assuming a dressing percentage of 85%?

A. 5.27 lb.

B. 6.05 lb.

C. 7.29 lb.

D. 7.85 lb.

60.
If an egg laying chicken consumes an average of 3.25 pounds of feed for each dozen eggs layed, how many pounds of feed are required during the time that she lays 246 eggs?

A. 6.66

B. 66.63

C. 79.95

D. 799.50

61. The broiler industry in the United States started in approximately which year?
A. 1850

B. 1890

C. 1930

D. 1970

62. The floor space recommended for broilers in the commercial industry is:

A. One-half square foot per bird

B. One square foot per bird

C. One and one-half square foot per bird

D. Two square feet per bird

E. Two and one-half square feet per bird

63. What is a tom?

A. A male chicken

B. A male duck

C. A male turkey

D. A male quail

E. A male goose

64. What is a pullet?

A. A young turkey

B. A young female chicken

C. Crushed feed

D. A breed of chicken

E. A female quail

65. What is the most popular breed of chicken used for commercial egg production?

A. Cochin

B. Brahma

C. Leghorn

D. Rhode Island

E. Hamburg

66. What is the incubation period for chicken eggs?

A. 17 days

B. 21 days

C. 28 days

D. 30 days

E. 42 days

67. A Cornish hen is generally raised for how long?

A. 18 days

B. 24 days

C. 28 days

D. 32 days

E. 36 days

68. In the United States, approximately how many humans die annually from food-borne pathogens?

A.
500 people

B.
5,000 people

C.
50,000 people

D.
500,000 people

E.
5 million people

69. Michigan Allied Poultry Industries (MAPI) is mainly comprised of individuals that produce:

A. Chickens for egg production

B. Chickens for meat production

C. Chickens for eggs and turkeys for meat production

D. Chickens for eggs and duck production

E. Chicken for eggs and geese for meat production

70. When judging a group of laying hens for their past egg production, which is the most important criteria?
A. Abdominal capacity

B. Handling quality

C. Pigment loss or bleaching

D. Molt

E. Size and red color of comb

71. When judging a carcass class, the whole carcass of a chicken may be placed as an “A” grade even if the tail of the carcass is removed at the base

A. True

B. False

72. Under food safety considerations, chickens used for cooking should not be stored in the refrigerator more than two days.

A. True

B. False

73. The term poultry generally denotes:

A. Chickens

B. Chickens and ducks

C. Chickens and turkeys

D. Chickens, ducks, and turkeys

E. Chickens, ducks, turkeys, and geese

74. What is a drake?

A. A male duck

B. A male goose

C. A male peacock

D. A male turkey

E. A breed of chicken

75. The broiler chicken is a cross between which breeds?

A. Cornish and Plymouth Rock

B. Polish and Australop

C. New Hampshire and Cochin

D. Bantam and standard chicken

E. None of the above

76. For commercial broiler production, what level of protein should be given to the birds in the starter feed?

A. 10-15%

B. 18-20%

C. 22-24%

D. 26-28%

E. None of the above

77. Poultry diseases are caused by which of the following:

A. Bacteria

B. Viruses

C. Parasites

D. All of the above

E. None of the above

78. What is the most dominant feature of an “Asiatic Class” of chicken?

A. They have a dark ear lobe

B. They have dark skin

C. They have feathers on their legs

D. Their shank is yellow

E. They have a single comb

79. Judging a class of pullets for egg production qualifies you to look for signs of molting.

A. True

B. False

80. The incubation period for a turkey egg is 23 days.

A. True

B. False

81. Food borne pathogens from poultry that are found in humans include:

A. Bacteria

B. Viruses

C. Parasites

D. All of the above

E. None of the above

82. For commercial egg production the laying hens are fed a ration which contains what level of protein?

A. 16%

B. 20%

C. 22%

D. 24%

E. 28%

83. What is the correct temperature for day old chicks in degrees Fahrenheit?

A. 85

B. 90

C. 95

D. 100

E. None of the above

84. What is a waterfowl?

A. A fowl that lays eggs

B. A goose bred by King Midas that lays golden eggs

C. A domesticated duck

D. Both ducks and geese

E. Any bird that lays eggs in water

85. Poultry litter means the mother hen with her brood of chicks.

A. True

B. False

86. Which of the following is the largest cost for broiler production?

A. Feed

B. Chicks

C. Processing

D. Labor

87. Blood spots occur in eggs when a small blood vessel breaks during ovulation.

A. True

B. False

88. Chickens reach the age of sexual maturity at:

A. 2-3 months

B. 3-4 months

C. 5-6 months

D. 7-8 months

89. When candling eggs, a yolk outline that is not very visible and appears to blend into the surrounding white as the egg is twirled would be graded:

A. AAA
B. AA
C. A
D. BB

E. B

90. For an egg to grade A quality, the air cell cannot exceed 3/16 inch when using that as the only factor

A. True

B. False

91. A “check” egg is considered to be lower quality than a “dirty” egg?
A. True

B. False

92. Which part of the bird molts first?

A. Head

B. Neck

C. Body

D. Tail

93. When culling laying hens, a non-layer will have pubic bones that are thin, pliable, and spread apart.

A. True

B. False

94. In the composition of the egg, which of the following makes up the largest percentage:

A. Fat

B. Protein

C. Water

D. Carbohydrates

95. During the incubation period of eggs, the temperature should be 100 degrees Fahrenheit throughout the entire period.

A. True

B. False

96. What is a Bantam under the classification of poultry?

A. A breed of chicken

B. A class of chicken

C. A breed of turkey

D. A breed of pigeon

E. None of the above

97. When selecting eggs for incubation one should select extra large eggs.

A. True

B. False

98. What is the most prominent feature of Leghorn chickens?

A. Leghorn is a heavy breed of chicken

B. Leghorn has white earlobes

C. Leghorn lays brown shelled eggs

D. All of the above

E. None of the above

99.
Most market turkeys are classified as ________.

A. Wide-breasted toms

B. Broad-breasted whites

C. Wide-breasted hens

D. None of the above

100.
What is the scientific name of the pheasant?

A. Pavo cristatus

B. Phasianus colchicus

C. Gallus domesticus

D. Numida meleagris

101.
What is the normal range of body temperature for poultry?

A. 1050F to 1070F

B. 40.60F to 41.70F

C. 97.60F to 99.60F

D. averages about 50F above ambient

102.
What part of the avain respiratory system is the site of gaseous exchange?

A. bronchi

B. posterior thoracic sac

C. lungs

D. trachea

103.
Pectoral muscle accounts for 15% to 20% of the bird’s total weight.  These muscles are very light in color because of a low level of _________?

A. myoglobin pigment

B. water or moisture

C. hemoglobin

D. xanthophylls from corn

104.
Molting is commonly associated with the ________.

A. end of egg production

B. start of egg production

C. continued egg production

D. broodiness in mature hens

105.
Two bones that make up the poultry part called wing portion are _______.
A. tarsometatarsus and hypotarsal

B. fibula and tibia

C. radius and ulna

D. fibula and humerus

106.
Which of the following is formed first during egg formation in birds?

A. thin white

B. Shell membranes

C. thick white

D. shell pigment

107.
Which of the following segments of the alimentary canal contain cells that secrete gastric juices containing hydrochloric acid and the enzyme pepsin?

A. cecum

B. small intestine

C. jejunum

D. proventriculus

108.
The two egg shell membranes are formed in the ______ section of the female chicken’s reproductive tract.

A. magnum

B. infundibulum

C. uterus

D. isthmus

109.
Which hormone causes release (ovulation) of the ovum from the ovarian follicle?

A. follicle stimulating hormone

B. luteinizing hormone

C. oxytocin

D. thyroxin

110.
The broody state in a female bird is most directly related to the release of the hormone _______.

A. prolactin

B. oxytocin

C. estrogen

D. thyrotropin

111.
Disease control methods for poultry should include which of the following practices?

A. reducing contact between birds and infectious organisms

B. maintaining sanitary conditions

C. strengthening the bird’s defenses against invasion by infectious organisms

D. all of the methods above are sound disease control practices

112.
The type of immunity passed from the hen to chick by way of the egg is called _____ immunity.

A. natural

B. acquired

C. passive

D. inherited

113.
Which disease causes respiratory stress, nasal discharge, and bloody mucus in the windpipe and for which an infected flock should be vaccinated immediately when an outbreak occurs?

A. Newcastle

B. Cholera

C. Blackhead

D. Laryngotracheitis

114.
Quick response to a disease outbreak by the poultry producer can reduce losses.  Other than isolation and quarantine, what is considered the first and most important step when responding to a disease outbreak?

A. treat with  a broad spectrum antibiotic

B. treat with electrolytes and vitamins

C. process all birds

D. proper identification of the cause

115.
Which of the following is the toxic gas that may be emitted in deadly concentrations during the pump-out or agitation of poultry manure pits?

A. carbon monoxide

B. hydrogen sulfide

C. carbon dioxide

D. cyanide

116.
Typical composting temperatures for poultry waste peak between ______.

A. 1400F and 1600F

B. 1400C and 1600C

C. 1200F and 1400F

D. 1200C and 1400C  
117.
The first step in proper utilization of poultry waste as a fertilizer is to determine the ______.

A. moisture level of the waste

B. quantity of waste needed and related hauling costs

C. available nutrients in the waste

D. cost of comparable commercial fertilizers

118.
Which ventilation and cooling method is widely used within the poultry production industry?

A. natural

B. mechanical

C. convective

D. None of the methods above is widely adopted.

119.
In an open truss poultry house (without a ceiling) that uses a cooling pad system, what method can be used to achieve greater air flow velocity?

A. installation of triangular-shaped baffles that extend from the roof down to about 8 feet above the floor

B. addition of more end wall fans

C. enlargement of pad surface area

D. reduction in height of the gable roofs

120.
Processed birds, depending on their carcass weights, must be chilled to a temperature below 400F within _______ hours after final washing.

A. 4 to 8

B. 10

C. 12 to 14

D. 24

121.
According to FSIS-USDA regulations on labeling, when kept at a tempertarue between 00F and 260F, chicken meat can be labeled as _________.

A. fresh

B. deeply chilled

C. frozen

D. previously frozen

122.
Raw meat, including poultry, should be kept at or below ______ to limit the growth of pathogenic bacteria.

A. 260F

B. 320F

C. 00F

D. 400F

123.
The withdrawal period from feed and water is necessary because it _______.

A. helps the birds adjust to a new environment

B. helps to clear feed from the birds’ intestines, thus reducing carcass contamination during processing

C. helps to reduce antibiotic residue in the bird’s muscle tissues

D. Both b and c are correct

124.
A heavy egg-type layer produces 15.4 pounds of manure annually.  If the nitrogen content of one ton of poultry manure is 30 pounds, how many tons of nitrogen are produced by 60,000 layers in four months.

A. 1,540

B. 2,310

C. 4,620

D. 13,860

125.
A recommended rate of water flow for an evaporative pad cooling system is one-half gallon per minute per linear foot of cooling pad.  A producer has a 400-foot long building that is 40 feet wide with a 3-foot tall evaporative pad that runs along one-third of the length of the building.  How many gallons of water per minute would be recommended for this pad system for proper wetting and optimal evaporative performance?

A. slightly more than 6.5

B. slightly more than 66.5

C. slightly less than 33.3

D. slightly less than 133

126.
On a hot day, the evaporative cooling system may use up or remove up to one gallon per minute per 100 square foot of pad area.  Approximately how many gallons per minute would this be for the cooling system discussed in exam item #27?

A. 4

B. 400

C. 133.33

D. 1.33
127.
Mallard ducks, Ringneck Pheasants, wild and domestic turkeys and domestic chickens all belong to which of the following:


A. Family: Phasianidae

B. Order: Galliformes

C. Class: Aves

D. none of the above

128.
Birds have both an upper and lower larynx.  The upper larynx (pharynx) is located near the mouth and the lower larynx (syrinx) is located at the juncture of the trachea and the two primary bronchi.  Which is considered the “voice box”?

A. pharynx

B. syrinx

C. both of the pharynx and the syrinx

D. none of the above

129.
Soon after incubation of a fertile egg begins, a membrane called the _____ begins to form.  It eventually extends around the embryo and lies next to the shell.
A. chorion

B. amnion

C. vitelline

D. mesoderm
130.
Which of the following becomes the main source of nutrients for the developing embryo?

A. albumen

B. yolk sac

C. amnion

D. shell

131.
When a fertilized egg passes through the oviduct, cell division occurs and the _______may contain an estimated 15,000 to 60,000 cells at time of lay.

A. blastoderm

B. blastodisc

C. extoderm

D. none of the above

132.
Which of the following practices is not commonly recommended in the production of hatching eggs?

A. collect at least four times daily

B. discard dirty, cracked, misshapen, and double-yolk eggs

C. wash eggs

D. place eggs with the small end down

133. 
The purpose of ventilating a hatching egg setter is to supply oxygen and some of the moisture required by the egg, and to remove ________ and _________.

A. carbon dioxide and excess heat

B. nitrogen and ammonia

C. chick down and carbon monoxide

D. none of the above

134.
The term spiking is used to describe the addition of young breeding males into an existing flock, usually when the flock attains _______ weeks of age.  Usually, a minimum of ________ additional males are added.

A. 25 weeks, 45%

B. 35 weeks, 40%

C. 45 weeks, 35%

D. 40 weeks, 20%

135. 
During hot weather (900F to 1000F), birds will consume ______ times the amount of water as compared to normal consumption at 700F.

A. 1.5

B. 2-3

C. 4-6

D. none of the above

136.
For winter feeding of broilers breeders, if the daily average in-house temperature falls below 680F, which of the following nutritional adjustments is appropriate?

A. increase energy concentration in the diet to an appropriate level

B. decrease energy concentration in the diet to an appropriate level

C. change temporarily to pre-lay phase diet

D. none of the above

137.
Which of the following statements about drinking water programs for the broiler breeders during the egg-production period is correct?

A. water restriction is not usually necessary when using nipple waterers

B. if the crop feels soft and Pliable, water restriction should be practiced

C. water should not be available to the birds until 30 minutes after feeding

D. a and c but not b are correct

138.
Which of the following is not considered an advantage of nipple waters compared to bell waters?

A. minimal contamination

B. less wastage

C. infrequent cleaning

D. infrequent height adjustment

139.
Wet feed in bins causes bridging and plugging of feed lines and hoppers, and may also lead to which of the following conditions?

A. reduced feed consumption because of increased density

B. improved feed digestibility

C. production of aflatoxins

D. all of the above

140.
At normal temperatures water consumption of market broilers is ______ times the intake of feed.

A. 0.5 to 1.0

B. 1.0 to 1.5

C. 1.6 to 2.0

D. 3.0 to 4.0

141.
Shrinkage (reduction in market weight) of broilers is:

A. most rapid the first two hours after placing in coops/modules

B. least rapid the first two hours after placing in coops/modules

C. of little consequence for market broilers

D. something that only affects body weight, not carcass yield

142.
Which of the following practices is not included in servicing of turkey poults at the hatchery?

A. beak trimming

B. vaccinating

C. desnooding

D. comb dubbing

143.
On average, feed represents what portion of the cost of commercial market turkey production?

A. 40%

B. 50%

C. 70%

D. 83%

144.
During rearing of egg strain pullets, which of the following disease vaccinatikons is administered at one day of age by subcutaneous injection?

A. Infectious bursal disease (IBD)

B. Marek’s

C. Newcastle (B1)

D. Fowl Pox

145.
The pectoralis minor and pectoralis major muscles are found in the ______ region of a bird?

A. breast

B. thigh and drumstick

C. wing

D. gastrocnemius

146.
Which of the following statements about shell quality is accurate?

A. shell quality from the first egg in the clutch is worse thant the last eggs  the clutch

B. eggs from younger hens have worse shell quality than older hens.

C. the cooler the weather the thinner the shell

D. egg shell strength decreases as relative humidity in the egg storage room increases

147.
In terminology related to purebred chicken classes, which of the following categories refers to groups having the same general shape?

A. variety

B. breed

C. class

D. species

148.
Which of the following statements is correct?

A. chickens in the United States are implanted with hormones to increase the growth rate.

B. hard-boiled fresh eggs are easier to peel better than hard-boiled older eggs.

C. cholesterol in the egg is located in the albumen

D. most retail table eggs are infertile

149.
Which of he following is the most commonly raised gamebird in the United States?

A. Bobwhite quail

B. Chukar Partridge

C. Ringneck Pheasant

D. Mallard ducks

150.
Which of the following statements about the evaluation of further-processed poultry meat products is incorrect?

A. defects in coating coverage on patties, nuggets, and tenders are not additive

B. a “cluster/marriage” defect should be selected for products that are joined together

C. A wing piece that has not been cut through the joint should be categorized as a “miscut wing”

D. a and b but not c are incorrect

151.
Which of the following statements about grading of individual shell eggs for exterior quality is accurate?

A. the grades associated with exterior quality of shell eggs are A, B, and C

B. a grade of “NG should be assigned to an egg with a localized stain that covers more than 1/32 of the shell

C. eggs with shell abnormalities associated with ridges, calcium deposits , and body checks should be considered to be decidedly misshapen

D. A, B, and C are accurate

152.
Fertility is expressed as the percent of all eggs that are fertile, and hatchability of fertile eggs is expressed as the percentage of fertile eggs set that produce live chicks.  If 5,150 total eggs were set, 4,810 chicks hatched, and the hatchability of fertile eggs was 88%, how many fertile eggs were there, and what was the percent fertility?

A. 3678 fertile eggs set, 81.2% fertility

B. 4532 fertile eggs set, 95.0% fertility

C. 4750 fertile eggs set, 92.2% fertility

D. 4750 fertile eggs set, 95.0% fertility

153.
A plastic shipping chick box that weights 3 lbs 14 oz (when empty) is filled with 100 baby chicks.  Chicks weight is normally 67 percent of hatching egg weight, and the hatching eggs for these chicks had an average weight of 3 oz per egg.  From this information, how much would the chick box and 100 chicks weigh?

A. 5 lbs 13 oz

B. 16 lbs 7 oz

C. 22 lbs 10 oz

D. 31 lbs 14 oz

154.
A broiler house measures 50 feet wide and 500 feet long.   At the end of the grow-out period, if bird density is 0.80 square feet per bird and the average bird weight is 5.0 pounds per bird, what is the weight density (expressed in pounds of bird per square foot?

A. 1.00 pounds per square foot

B. 4.00 pounds per square foot

C. 5.75 pounds per square foot

D. 6.25 pounds per square foot

155.
A flock of market broilers is contained in a house measuring 40 feet wide by 500 feet long, and the recommended density for broilers in this house is 0.86 square feet per bird.  The house has a nipple waterer system with a recommendation of 10 birds per nipple.  To accommodate maximum bird capacity, how many nipple waters should the house contain?

A. 2,326 nipples

B. 2,000 nipples

C. 2,265 nipples

D. 1720 nipples

156.
A flock of 100,000 egg-strain layers produced 350 eggs per hen, and the average egg weight was 1.74 pounds per dozen eggs.  The birds consumed 1.87 pounds of feed per pound of egg; if the value of feed is $0.10/pound, what was the value of feed consumed per hen?

A. $5.45

B. $9.49

C. $57.65

D. $113.88

157. 
Which of the following statements about poultry is most correct?
A. Brown-shelled eggs have more nutritional value than white-shelled eggs.

B. Brown-shelled eggs are usually more expensive than white-shelled eggs.

C. Leghorn-strain hens lay brown-shelled eggs.

D. Leghorns were a popular dual-purpose chicken in the early 20th century.
158. 
Which of the following statements about food, including poultry products, is not correct?

A. Assuring food safety is an important part of the marketing of branded food products.

B. Products that carry country of origin or COOL information are call branded products.

C. The fast-food industry was introduced to the United States in the 1950s.

D. When the fast-food industry was introduced, the primary poultry product that had been available to consumers was the traditional whole carcass.

159.
Which of the following statements about poultry meat is not correct?

A. It easily accepts flavors of sauces, marinades and broths.

B. Removing the skin is considered an easy way to lower the fat content of chicken meat and dishes containing chicken.

C. A revitalizing product introduced in the mid-1990's was the rotisserie-roasted chicken.

D. By 2000 about 35% of poultry meat produced in the U.S. was exported.
160. 
Which of the following is not a purpose of "withdrawal" of feed and controlled delivery of drinking
water prior to processing?

A. Clear feces from lower part of the intestine

B. Reduce contamination of carcasses with fecal matter during evisceration

C. Allow for a more accurate weighing of birds to more correctly predict their yield

D. Reduce pathogen contamination of poultry meat
161. 
Following shackling, stunning, and killing, the order of processing steps is

A. Bleeding, scalding and defeathering, eviscerating, inspecting, and chilling.

B. Scalding and defeathering, inspecting, bleeding, eviscerating, and chilling.

C. Bleeding, scalding and defeathering, eviscerating, grading, and chilling.

D. Scalding and defeathering, bleeding, eviscerating, and chilling.
162.
Labeling on poultry products is regulated by the PSIS-USDA. The terms "hard chilled" or "deeply chilled" may be used for product that has been held at temperatures between _______

A. 32°F and 40°F
B. 26°F and 32°F
C. 20°F and 32°F
D. 0°F and 26°F
163. 
Which of the following statements about poultry and poultry housing is not true?

A. From the standpoint of ventilation, either too much or too little air flow may result in wet conditions in a poultry building.

B. In general, for each l0°F rise in dry bulb temperature, the moisture-holding ability of air doubles.

C. Perfectly dry (0% RH) air at 98°F dry bulb temperature has a wet bulb temperature of 56°F.

D. Poultry generate heat.

164. 
In general, evaporative cooling

A. works (is effective) in most parts of the country.

B. is too expensive for poultry operations.

C. requires a three-phase electric compressor to condition the air.

D. uses too much water to be economical.

165. 
Regarding hot weather poultry building ventilation systems, ________
A. heavier weight birds require more air flow per pound body weight than lighter weight birds.

B. heat comes from the birds and from solar radiation.

C. air velocity and distribution is less uniform with tunnel ventilation systems.

D. water flow across a wet pad cm1not influence air flow.

166. 
__________ is the potentially fatal gas which is heavier than air and can remain in a manure pit

even after wastes are removed.

A. Methane

B. Dihydrogen oxide

C. Hydrogen chloride

D. Hydrogen sulfide

167. 
Usually, composting is a process that is _______, but another form of composting manure,

known as deep stacking, is _______

A. aerobic;

anaerobic
B. anaerobic;

aerobic
C. expensive;

inexpensive
D. thermophobic;
heat tolerant
168. 
Typically, manure from _______ would be expected to have the highest calcium content.

A. broilers

B. egg layers

C. turkeys

D. None of the above

169. 
Disease often results from a combination of ______ factors (such as poor husbandry) and

_________ factors (such as bacteria and viruses) that produce the actual disease.

A. biological;

human
B. stress;

zoonotic
C. stress;

non-biological contamination
D. stress;

direct
170. 
Vaccination is NOT an effective preventative measure for _______

A. Newcastle disease

B. Fowl Pox

C. Pullorum

D. Marek's disease
171.
 _______ is NOT a leg disorder that is related to nutrition.

A. Staphylococci Arthritis

B. rickets

C. perosis

D. tibial dyschondroplasia (TO)
172. 
In 2005, annual per capita consumption of poultry in the United States was _______

A. 113 pounds.

B. 103 pounds.

C. 60 pounds.

D. 51 pounds.
173. 
The range of normal body temperature of healthy poultry is _______

A. 0°C to 25°C.

B. 40.6°C to 41.7°C.

C. 105°C to 107°C.

D. 10l°F to 103°F.
171. 
When muscles of a chicken's limbs are active, higher levels of _______ cause the muscles

to be darker in color.

A. hemoglobin

B. testosterone

C. pigmented lipids

D. myoglobin
172. 
Which ovary and oviduct are usually functioning in a hen that is laying eggs?

A. left ovary, left oviduct

B. right ovary, right oviduct

C. left ovary, right oviduct

D. both the left and right ovaries and oviducts

173. 
This hormone causes ovulation in the female fowl.

A. follicle stimulating hormone (FSH)

B. luteinizing hormone (LH)

C. oxytocin

D. prolactin

174. 
The _______ muscle contracts to elevate a bird's wing.

A. sartorius

B. flexor peforans

C. pectoralis major

D. pectoralis minor

175. 
The _______ is the bone located in the shank region of a chicken's leg.

A. tibia

B. tarsometatarsus

C. fibula

D. metatarsal

176. 
At the time of lay, the embryonic cells have formed the _______ in a fertile egg.

A. blastodisc

B. yolk sac

C. blastoderm

D. chorion
177. 
All body parts are in place by day _______ of the chicken's incubation period.

A. 5

B. 10

C. 16

D. 21
178. 
In contract poultry production, the grower (producer) is responsible for providing _____ _

A. labor

B. medication

C. feed

D. birds

179. 
A poultry house contains broiler chickens with an average live weight of 4.75 pounds and a total

live weight of 108,775 pounds. A hot weather ventilation system is being used, and there are 11 fans running that are each capable of moving 10,000 CFM of air. Calculate the air flow in the house (in CFM per bird).

A. 2.60

B. 4.80

C. 9.60

D. 11.00
180. 
A processing plant produced 21.5 tons of breast meat from a house of broilers. For these birds the average live weight was 5 pounds per bird, the average breast yield was 25%, and the average WOG yield was 65%. Calculate the number of birds in the house.

A. 2,150 broilers

B. 13,231 broilers

C. 17,200 broilers

D. 34,400 broilers

181. 
A processing plant has two lines that run at a speed of 100 birds per minute. In an 8-hour shift tests indicated that 7,850 carcasses were contaminated with Salmonella. Calculate the percent of carcasses that were contaminated, and indicate if this level is acceptable to the FSIS.

A. 8.2%;
Acceptable
B. 16.4%;
Not Acceptable
C. 49.1%;
Not Acceptable
D. 98.0%;
Acceptable
182. 
A processing plant has a scalding tank that is 140 feet long, and each broiler spends 90 seconds in the scalding tank. The broilers are on shackles that are 10 inches apart. Calculate the line speed in birds/minute.

A. 88 birds/minute

B. 105 birds/minute

C. 112 birds/minute

D. 630 birds/minute

183. 
A house of 16-week-old tom turkeys contains 8,000 birds. In one day the birds consume 105

pounds of feed/l 00 birds, and produce a total of 9,600 pounds of manure. If the feed contains 3% nitrogen and the manure contains 2% nitrogen, what percent of the nitrogen is retained (not excreted)?

A. 1%

B. 66.7%

C. 76.2%

D. 91.4%
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