2024 National FFA Poultry Evaluation CDE
Team Activity
1. What were the top 5 states for egg production in 2015?
a. Texas, Iowa, California, Indiana, Pennsylvania,
b. Iowa, Ohio, Texas, Michigan, Indiana
c. Ohio, Indiana, Iowa, Texas, Missouri
d. Pennsylvania, Iowa, Indiana, Ohio, Texas
e. Indiana, Iowa, Ohio, Texas, Mississippi
2. At the hatchery, chicks are vaccinated according to the producer’s specification.  This usually includes vaccination for __________. 
a. Newcastle
b. Marek’s disease
c. Infectious Bronchitis
d. Fowl pox
e. All of the above
3. In a house of 50,000 hens, at peak egg production, how many eggs are produced per day? 
a. 46,750
b. 46,625
c. 49,000
d. 47,000
e. 48,500
4. Which of the following would be common causes of poor uniformity with an egg producing pullet flock. 
a. Crowding
b. Disease
c. Poor beak trimming
d. Inadequate nutritional intake
e. All of the above
5. At what week of age is hen-day egg production typically at 8%? 
a. 15 weeks
b. 16 weeks
c. 18 weeks
d. 20 weeks
e. None of the above
6. Which of the following are NOT considered niche markets that have experienced growth in the egg marketplace?
a. Organic eggs
b. Range eggs
c. Cage-free eggs
d. Conventional eggs
e. Omega 3 eggs
7. A common feed blend for laying hens is based on a mixture of 67% corn, 22% soybean meal, 8% limestone, and 3% other ingredients. Tinted egg strains require less feed (105g feed/hen/day) than brown egg strains (120g feed/hen/day). In a 60,000 bird house of brown egg laying hens what is the amount of soybean meal needed for 1 day for appropriately feeding the flock. 
Hint: 454g/pound
a. 3,889 lbs 
b. 10,626 lbs
c. 1,269 lbs
d. 12,370 lbs
e. 476 lbs
8. After collection and packaging, eggs are moved to a cooler room which is usually held at ______oF.
a. 30-35F
b. 35-40F
c. 40-45F
d. 45-50F
e. The temperature of eggs is not important, or monitored during holding.
9. Which of the following Statements MUST be on all egg cartons?
a. Safe Handling Instructions. To prevent illness from bacteria, keep eggs refrigerated, cook eggs until yolks are firm and cook foods containing eggs thoroughly”
b. Eggs have been graded for freshness
c. Perishable, keep refrigerated
d. None of these must by included on egg cartons
e. Both A and C
10. USDA recommends that consumers buy eggs before the expiration date and use them within ________ weeks.
a. 1 week
b. 2 to 3 weeks
c. 2 to 6 weeks
d. 3 to 5 weeks
e. 6 to 8 weeks
From the Article “Biological lags and market dynamics in vertically coordinated food chains: HPAI impacts on US Egg prices:
11. What is the CPI?
a. Consumer Price Index
b. Customer Payment Increase
c. Consumer Payment Index
d. Customer Price Index
e. None of the above
12. Biological production lags refers to the time it takes for agricultural production systems to respond to?
a. Changes in animal reproduction
b. Plant growth
c. Egg production
d. Livestock weight gain
e. All of the above
13. In Figure 2, what signifies a shifting in the supply curve?
a. P to P’
b. A + B – D
c. S to S’
d. Q’ to Q
e. E’ to E
14. In November of 2022, what was the cumulative number of HPAI outbreaks?
a. 9 million
b. 39 million
c. 5 million
d. 16 million
e. 20 million
15. Looking at Table A.3, what happens to the midwest regional egg prices when HPAI cases increase by 1 million?
a. Decrease by 3%
b. Decrease by 4.8%
c. Increase by 1%
d. Increase by 5.4%
e. Increase by 15%
From the Auburn University “Virtual Chicken: Part 1: The Female Reproductive Tract” (https://youtu.be/25nyZd7gbj4?si=tgRU24GQdbFEWmg_)
16. How long does it take for the egg shell to develop?
a. 3 hours
b. 8 hours
c. 12 hours
d. 20 hours 
e. 24 hours
17. What is the line relatively free of blood vessels on the follicle called?
a. Furrow
b. Score
c. Groove
d. Stigma
e. Termination
18. Which part of the oviduct is the yolk covered with the albumen or egg white?
a. Ovary
b. Infundibulum
c. Magnum
d. Isthmus
e. Shell gland
19. What is plumping?
a. Water movement into the albumen
b. Squeezing of the egg to make the correct shape
c. Adding nutrients to the follicle prior to ovulation
d. Adding calcium carbonate to the shell during shell formation
e. Water movement from the intestine into the uterus
20. What is true about the cuticle?
a. It is a carbohydrate solution deposited on the egg shell
b. Gases can pass through the cuticle
c. Last part of the egg deposited before the egg shell
d. Harmful bacteria can pass the cuticle and egg shell layers
e. All are true


Practicum:
The following 5 questions will be presented on tables.  You will have 5 minutes at each station. The questions will be available on the table, as well as the answer options.  Please use this page for notes, if needed to remember each station as needed.

