


How Do | Judge Egg Quality?
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How to Candle an Egg
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Air Cell Depth

e In a fresh egg, the air cell is small

» As the egg ages, evaporation takes place
and the air cell grows

* The larger the air cell, the lower the
grade
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Table 1. Summary of Standards for Interior Quality of Eggs ny Candling for 4-H Poultry Judging
_— O ERES

Quality | AA A | B |
Factor Quality Quality Quality Inedible

Air '1/8 inch or '3/16 inch 7 More than 7
Cell less in depth or less in depth 3/16 inch . Doesn’t apply

" Clear Clear
May be May be

reasonably firm weak and watery ‘Doesn’t apply

Yolk ‘Outline ‘Outline may be ‘Outline 7
slightly defined fairly well-defined clearly visible Doesn’t apply

Spots None 'None “Blood or meat spots|  Blood or meat spots

(Blood aggregating not aggregating more
or meat) more than 1/8" in than 1/8" in

diameter diameter




Interior Quality




Interior Quality



http://www.youtube.com/watch?v=GTzDrEYRDP4




Stains




What’s the Grade?




Dirt or Foreign Material

raded Dirty
ut of the air






Shell Texture

57/ gs with faulty texture are weaker and may be broken
ainly refers to calcium deposits
/

e Eggs with small calcium deposits are Grade A
e Eggs with deposits greater than 1/8™ inch are Grade B

* There Is no rule as to how many calcium deposits can be on the
€99

e Rule of thumb: If you pull your fingernail across the deposit and a
good size hole is created, It is Grade B (Use your imagination! No
touching!)










Body Checks




Exterior Quality

» Basically, If the egg looks abnormal or weird, IT IS NOT GRADE Al

Table 2. Summary of Standards for Exterior Quality of Eggs
Factor Grade

—_

Clean—may show small specks, Slight or moderate localized Prominent stains. Shghtor
stains or cage marks that do stains less than 1/32 of shell moderate stains covering more
not detract from general clean or scattered stains less than than 1/32 if localized and 1/16
appearance of the egg—may 1/16 of shell. of the shell if scattered.

show traces of processing oil.

Adhering Dirt or A dirt or ign material
Foreign Material (1.0 mm in area or greater)
Approximately the Unusual or decidedly misshapen
usual shape. (very long or distorted).

May have rough areas and Extremely rough areas that
small calcium deposits that may be faulty in soundness
do not materially affect shape or strength. May have

or strength. large calcium deposits.

Ridges Slight ridges that do not materially| May have pronounced ridges.
affect shape or strength.
Shell Thickness May show promowced thin spots.
May show pronounced body checks




Broken-Out Quality

e What the egg looks like out of the shell
e Grades are AA, A, B, and Inedible

» Judge each egg individually...don’t compare all the eggs in the
class; If you set an incorrect standard, you will miss several eggs




Blood Spots




Albumen (White) Thickness

and small amount of thin






Review




	Egg Quality
	How Do I Judge Egg Quality?
	Interior Quality
	Slide Number 4
	How to Candle an Egg
	Air Cell Depth
	Slide Number 7
	Yolk
	White or Albumen
	Slide Number 10
	Interior Quality
	Interior Quality
	Exterior Quality
	Stains
	What’s the Grade?
	Dirt or Foreign Material
	Egg Shape
	Shell Texture
	Ridges
	Shell Thickness
	Body Checks	
	Exterior Quality
	Broken-Out Quality
	Blood Spots
	Albumen (White) Thickness
	Broken-out Quality
	Review

