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Course:
 AG-APM-01.432

Agricultural Animal Production and Management

Unit 12:

Poultry Production

Lesson 2:

Selection and Evaluation of Poultry

Georgia Performance Standards:           AG-APM-12 (b, c)
Academic Standards:
                SAP1(a)(b) , SSEF4 (b)
National Standards:                                             AS.01.01.02.b, AS.05.03.03.b
Objectives: 

1.
Describe the nature of the poultry industry.

2.
Identify common breeds of poultry.

3.
Explain the selection of poultry for production.

4.
Grade eggs and poultry carcasses.

5.
Identify parts of the poultry carcass.

6.
Describe how you place cartons of eggs and chicken patties.

Teaching Time: 4 hours

Grades: 9-12

Essential Question: What are the criteria for selecting and evaluating poultry?

Unit Understandings, Themes, and Concepts:  
In this unit students will describe the nature of the poultry industry. They will understand the importance of selecting and evaluating poultry and the criteria for doing so.
Primary Learning Goals:  

Students will learn about the common breeds of poultry. They will also be able to identify the parts of a poultry carcass and explain the selection of poultry for production. 
Students with disabilities: For students with disabilities, the instructor should refer to the individual student's IEP to insure that the accommodations specified in the IEP are being provided within the classroom setting. Instructors should familiarize themselves with the provisions of Behavior Intervention Plans that may be part of a student's IEP. Frequent consultation with a student's special education instructor will be beneficial in providing appropriate differentiation within any given instructional activity or requirement.

Assessment Method/Type:

____ Constructed Response


____ Peer Assessment

_X__ Combined Methods


____ Selected Response

____ Informal Checks




____ Self Assessment
References:

USDA Poultry Grading Manual Texas A&M.  College Station, TX.

Modern Livestock and Poultry Production James R. Gillespie

FFA Poultry Science Manual, (Available from Instructional Materials Service, Texas A&M University. College Station, TX. 

Materials and Equipment:

DVD player

Projector

Computer

PowerPoint Presentations
Power Points:

Georgia Performance Standards:

AG-APM-12 (b, c)
AG-APM-12:  Students will demonstrate an understanding of the poultry industry and identify the equipment required for this industry.

b.  Explain the selection of poultry for production.
c.  Identify and grade parts of the poultry carcass.
Academic Standards:


SAP1(a)(b) , SSEF4 (b)
SAP1(a)(b) The student analyzes anatomical structures in relationship to their physiological functions.

SSEF4 (b) The student compares and contrasts different economic systems and explain how they answer the three basic economic questions of what to produce, how to produce, and for whom to produce.

Teaching Procedure

Introduction and Mental Set

Poultry producers must know how to evaluate poultry to be effective growers.  Students who desire to be on a judging team must also if they desire to be competitive in area,  state, and national contests. 

Discussion 

1.
Read and discuss “Breeds of Poultry” in text
2.
Study the section “Parts of a Chicken” in text.  

3.
Study sections “Sources of Chickens,” “Sources of Turkeys”, “Sources of Ducks”, and “Sources of Geese” in text.

4.
Study section on “Culling Chickens” in text.  

5.
Prepare a bulletin board display of pictures of common breeds of poultry.

6.
Survey the local community to determine the common breeds of poultry and the sources of poultry used by local producers.

7.
Review and discuss information sheet about eggs (7.2.1, enclosed).

8.
Study the section “Evaluating Broiler Breeders for Future Meat Production” in poultry Science Manual.

9.
At a farm or with birds brought into the lab, practice handling and placing classes of birds (four per class).

10.
Study the section on “Evaluating Egg-Type Hens for Production,” in Poultry Science Manual.  

11.
Practice placing various classes of egg-type hens based upon the information in the above listed section.

12.
Using the Poultry Science Manual study and discuss evaluation of broiler breeders.  

13.
Discuss information about evaluating egg-type hens for production.

14.
Discuss the information about grading and evaluating shell eggs.

15.
Identify desirable and undesirable qualities for poultry patties.

16.
Identify the common retail cuts of poultry available.  Have students go to the local grocery stores and identify these poultry parts at the meats counter there.

17.
Get at least two whole ready-to-cook poultry carcasses from the grocery store or poultry processing plant and inspect them for the USDA grades.

18.
Using the USDA Poultry Grading manual, study sections III and IV about poultry grading.

19. Cut up a poultry carcass into the various retail cuts in the USDA Poultry-Grading manual.  Afterwards, quiz students on identification of the parts.

20. Review the Team Activity from poultry CDE on www.gaaged.org and also the     Poultry Management Quizzes with class

Summary
Refer to the Georgia FFA Association Awards Bulletin and discuss the section about the Poultry Career Development Event with the class.  After having identified the format of the event, conduct a local Poultry Contest for interested students.  Have the winners study and prepare further to compete in the State Poultry Career Development Event.


Evaluation

Written Test

Class participation

7.2.1

Eggs

Determined by weight (ounces/doz. eggs)

Six USDA Sizes

Minimum weight (oz/doz. eggs)

1.  Jumbo




30

2.  Extra large




27

3.  Large




24

4.  Medium




21

5.  Small




18

6.  Pee wee




15

Everything is based on large eggs.

About 60% of eggs a hen lays will be large.

In hot weather, eggs usually get smaller.

In cold weather, eggs usually get larger.

Spread = difference between large and medium egg price.  May vary from $.03 to $.20.  If the spread is more than $.08, go to smaller for better buy.

All eggs must be graded:

If USDA shield is marked, government inspection is present in plant.

AA

  A (this is the majority of what is sold.)

  B

Rejects (not sold for human consumption)

STUDENT ACTIVITY SHEET

SELECTION AND EVALUATION OF POULTRY

1.
Describe how you would place 4 cartons of eggs and 4 breaded chicken patties, based on what you have learned in class.  List the factors to look for.

2.
Cut up a broiler and identify the different parts, based on what you have learned in class.

3.
What are the different grades of eggs and how do you distinguish between them?

4.
What are the major points to consider when placing a class of mature hens?

5.
What are the major points to consider when placing a class of meat type broiler-breeder pullets?

Individual Learning Activity

Lesson:
Selection and Evaluation of Poultry 
Assignment:
Choose one of the topics below and research it. Write a report on your findings that answers the question or explains the concept and shows why it is relevant to your life.

1.
Describe the nature of the poultry industry.

2.
Identify common breeds of poultry.

3.
Explain the selection of poultry for production.

4.
Grade eggs and poultry carcasses.

5.
Identify parts of the poultry carcass.

6.
Describe how you place cartons of eggs and chicken patties.

Minimum Requirements:

1. Paper must be typed in 12 point font and at least one page in length. The paper may be double-spaced. 

2. At least two credible references must be properly cited.

3. All work must be original. No plagiarism! Any use of  

another’s ideas without giving credit will result in a zero.

4. Papers will be graded on content (amount of good information, accuracy, etc.) and mechanics (grammar, spelling, and punctuation.)

Due Date:

Points/Grade Available:

Individual Learning Activity Rubric

	Content - offers current information on the topic chosen, thoroughly covers each aspect of the question, and demonstrates understanding and mastery of the lesson. The paper should include information and issues of state and local importance.
	35 pts.



	Critical Analysis - logical process of analyzing and reporting information that examines and explains the topic selected. The paper should go beyond simply listing facts and must include why the concept is relevant to the student’s life. 
	25 pts.

	Organization- The paper should have an orderly structure that demonstrates a logical flow of ideas.
	15 pts.

	Mechanics- spelling, grammar, punctuation, font size, double spacing, citation, etc. Essentially, the paper should meet all specifications and be executed following rules of proper written English.
	15 pts.


Group Learning Activity

Lesson: 
Selection and Evaluation of Poultry 

Assignment: 
Choose one of the topics below and research it. With your group, prepare a presentation to teach the class your concept.
1.
Describe the nature of the poultry industry.

2.
Identify common breeds of poultry.

3.
Explain the selection of poultry for production.

4.
Grade eggs and poultry carcasses.

5.
Identify parts of the poultry carcass.

6.
Describe how you place cartons of eggs and chicken patties.

Your presentation should include the following:

1. A lesson plan outlining exactly what your group will teach and how the information will be taught

2. A Power Point of at least twelve slides

3. Notes containing the information the class will be responsible for (these can be printed and given to the class, written on the board, or part of the Power Point). A copy of the notes will be turned in to the instructor.

4. Some type of interactive activity for the class (game, problem solving activity, interactive model, etc.)

5. Your group must also prepare an assessment for the class. This assessment can be written or oral, but should show the instructor that the class understands and has retained the material being taught.
Due Date:

Points/Grade Available:

All work must be original. No plagiarism! Any use of  

another’s ideas without giving credit will result in a zero.

Group Learning Activity Rubric
	Lesson Plan – The group submits a thorough, detailed lesson plan highlighting the content and organization of their lesson.
	10 pts.

	PowerPoint – The group presents a Power Point of at least twelve slides that contains information and pictures vital to the lesson with additional information or examples for enhancement.
	20 pts.

	Interactive Activity – Some type of interactive activity is used to help teach the lesson. The activity should contribute to the mastery of content and involve the entire class in some way.
	15 pts.

	Assessment – A fair, thorough assessment is prepared and administered based on the information presented to the class. Poor grades on the assessment by a few members of the class are excusable, but if the entire class has difficulty, the points awarded in this category may be lowered at the discretion of the instructor.
	   15 pts.

	Content – The group should cover the concept (within reason) in entirety. The group may study actual lesson plans to help decide what should be emphasized.
	    25 pts.

	Overall Effect – The group is prepared, enthusiastic, and interesting, and the lesson flows smoothly. 
	    15 pts.


Presentation Learning Activity
Lesson:
Selection and Evaluation of Poultry

Assignment:
Choose one of the topics below, research it, and prepare a presentation that answers the question or explains the concept and shows why it is relevant to your life.

1.
Describe the nature of the poultry industry.

2.
Identify common breeds of poultry.

3.
Explain the selection of poultry for production.

4.
Grade eggs and poultry carcasses.

5.
Identify parts of the poultry carcass.

6.
Describe how you place cartons of eggs and chicken patties.

Minimum Requirements:

Oral Report Option

1.   Write a paper on one of the topics and orally present your work to the class.

2.   Paper may be double-spaced and should be at least one page in length, resulting in a two to five minute presentation. 

3.   At least two references must be properly cited. 

4.   The presentation of the report will be graded secondary 

      to the content of the paper.

PowerPoint Option

1. Presentation should be at least ten slides in length

2. Presentation should include at least four photos.

3. Presentation should be two to five minutes in length.

4. Grammar and spelling will be graded by the same standards as any other written assignment.

5. At least two references must be properly cited.

Poster Option:

1. Prepare a poster that answers/explains one of the topics. You will present your poster to the class.

2. Your poster should include both text and graphics that help communicate your research.

3. At least two sources of information should be properly cited on the back of the poster.

4. Neatness and appearance of the poster will be graded.

5. Poster presentation should last two to five minutes.

Due Date:

Points/Grade Available:

For all presentations: All work must be original. No plagiarism! Any use of another’s work or ideas without giving proper credit will result in a zero.

Presentation Learning Activity Rubric

	Content- offers current information on the topic chosen, thoroughly covers each aspect of the question, and demonstrates understanding and mastery of the lesson. The presentation should include information and issues of state and local importance.
	40 pts.

	Critical Analysis/Organization – The presentation shows a logical process of analyzing and reporting information that examines and explains the topic selected. The presentation should go beyond simply listing facts and must include why the concept is relevant to the student’s life.
	20 pts.

	Presentation – The student makes a genuine effort to present, not just read the material. The student should present with confidence using techniques like eye contact and voice inflexion to make his or her point. Although content takes precedence over presentation, the experience of successfully presenting in front of a class is part of the basis of this assignment.
	25 pts.

	Mechanics- spelling, grammar, punctuation, font size, double spacing, citation, etc. Essentially, the presentation should meet all guidelines set forth and should be executed in proper written English. For the poster, this includes neatness and appearance.
	15 pts.


Teacher Notes

Essential Question: What are the criteria for selecting and evaluating poultry?
Vocabulary

Broiler
Spread
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