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Producers of fresh dressed chickens 
for the Los Angeles market control more 
than half the causes of downgrading- 
from United States Department of Agri- 
culture A Quality to B or C Qualities-at 
the wholesale level while processors con- 
trol most of the causes of downgrading at 
the retail level-except broilers and 
roasters which the retailers control. 

Deficient fleshing and finish was by far 
the most prominent producer cause of 
downgrading found in a sample at whole- 
sale while of the processor defects, feed- 
in-crop was the most outstanding. 

At the retail level, abrasions and lack 
of cleanliness were the most prominent 
processor causes of downgrading in a 
sample of 64 retail food stores in Los An- 
geles. 

The conditions responsible for grading 
some of the chickens at retail to B or C 
Quality were recorded during a survey of 
representative food stores-chain and in- 
dependent-of different sizes and in dif- 
ferent income sections of the Los Angeles 
area. 

All the chickens came from the south- 
ern California area except some of the 
ice-packed fryers which originated in 
central and coastal regions of the state. 

Except for broilers, there was an in- 
significant proportion of the chickens of- 
fered at retail which were of C Quality. 

Cut-up fryers appeared as higher 
quality than New York dressed fryers. 
The reasons for this appearance overlap. 
The higher quality occurs mainly because 
the cut-up fryers are sold in cellophane 
packages in self-service meat counters 
and are subject to closer scrutiny and 
criticism by consumers. Meat sold in the 
self-service style has to have greater em- 
phasis placed on appearan'ce for con- 
sumer appeal than that sold in butcher 
counter sales. Most merchants feel that 
the self-service meat counter must carry 
higher-than-average quality of product. 

Ice-packed fryers were of somewhat 
lower quality than dry-packed fryers. 
There are several reasons for this: 1, 
many retailers do not merchandise the 
ice-packed product as the processor rec- 
ommends-kept fully covered with chop- 
ped ice during the entire period in the 
store-so that discolorations show up 
more rapidly, 2, abrasions in processing 
show up more rapidly at retail when not 
displayed properly than they do on dry- 
packed fryers, 3, in general, ice-packed 
fryers were not as clean-free from pin 
and vestigial feathers-and not as well 
fleshed and finished as were dry-packed 
fryers. 

During the first six months of 1950, 
a sample-at wholesale-of about 23,000 
chickens received and dressed by city 

processors in Los Angeles-where per 
capita consumption of chicken meat is 
about two-thirds of the national level- 
was graded by a licensed Federal grader 
in accordance with USDA quality stand- 
ards. 

The standards used were uniform for 
all breeds and classes graded. Each 
chicken was graded and the reasons for 
all downgrades were recorded. These 
chickens were typical of those received 
by city processors during this period. 

City processors represent the most im- 
portant type of handler of chickens in the 
local marketing system. For this reason 
chickens received by other handlers- 
such as live-chicken retail dealers, and 
receivers of fresh chickens from country 
processing plants, as well as those sold 
direct from producers to consumers and 
retail butchers, although important in 
total quantity-were not included in this 
sample. All chicken carcasses in the sam- 
ple were graded in the dressing room or 
in the cooler shortly after picking. 

Differences in quality between classes, 
while not large, were significant and have 
to be considered in marketing programs. 
The difference between. broilers, fryers, 
and roasters was primarily one of age and 
weight, and fleshing and finish usually 
increase with age and weight. 

The average quality of egg hens was 

Classification of B and C Qualities of Fresh Dressed Chickens by Cause of Downgrade, 
Graded at City Processors in 10s Angeles, January-June, 1950 

Numbers and per cent in B Quality 

Pins & Total F B F  Def. Crop Abr. B1. Br. Total F &  F Def. Crop Abr. 111- Br. 

Numbers and per cent in C Quality 

Pins & Class 

2 - 1 3  Broiler 979 534 30 193 64 61 98 121 97 3 .. 4 
percent 100% 55% 3% 20% 6% 6% 10% 100% 80% 3% . . 4% 2% 11% 

percent 100% 44% 9% 19% 9% 5% 14% 100% 50% 6% 8% 10% 12% 14% 

percent 100% 51% 4% 8% 16% 6% 15% 100% 42% . . . . 16% 17% 25% 

Percent 100% 48% 22% 6% 7% 1% 16% 100% 63% 19% . . . .  7% 11% 

aercent 100% 66% 14% 6% 5% 1% 8% 100% 64% 3% . . . .  21% 12% 

Fryer 1773 776 154 339 152 113 249 249 124 15 21 25 30 34 

Roaster 142 73 5 11 23 8 22 12 5 .. . .  2 2 3  

Meat Hen 464 221 104 27 33 3 74 43 27 8 . .  .. 3 ' 5  

Egg Hen 372 244 51 23 21 3 30 33 21 1 .. .. 7 4 

F & F-Fleshing and Finish-Producer Responsibility 
Def.-Deformed-Producer Responsibility 
Crop-Feed in Crop-Processor Responsibility 

Abr.-Abrasion-Processor Responsibility 
Imp. BI.-Improper Bleeding-Processor Responsibility 
Br.-Bruis-Undetermined Responsibility 
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slightly lower than that of meat hens. 
High egg laying reduces the fleshing and 
fat accumulated on egg hens as compared 
to meat hens. This difference in average 
quality was probably one of the causes for 
the higher price obtained for meat hens 
in this market. 

There is a sizeable quantity of the 
lower quality chickens produced which 
must be sold in competition with the 
higher quality. Presence of this lower 
quality creates a problem in consumer 
satisfaction since consumers are often 
unable to distinguish between different 
qualities. 

The proportion of chickens in each 
class which are of B and C Quality will 
be higher when consumers buy them than 
were found in the wholesale sampling. 
This is because of the quality deteriora- 
tion which occurs after dressing-during 
cooling, transportation, and retailing. 

To check on this deterioration, a series 
of visits to a representative sample of re- 
tail food stores was made in order to 
grade the fresh chickens on display and 
record the reasons for the downgrades 
observed. This grading was done by 
workers, who, although not licensed 
graders, have had considerable training 
and experience in chicken grading. 

Downgrading 
The different causes for downgrading 

the chickens at wholesale are divided 
mainly into two groups-those which are 
the responsibility of the producer and 
those which are the responsibility of the 
processor. 

Responsibility for bruises can not be 
definitely assigned, although most per- 
sons agree that deficient fleshing and fin- 
ish and presence of deformities are fac- 
tors which producers control. On the 
other hand, feed in crop, abrasions, and 
poor bleeding are considered to be fac- 
tors which are controlled by processors. 

About one half and more of the chick- 
ens fallings into B and C Quality cate- 
gories were downgraded at wholesale due 
to causes which producers control. How- 
ever, the marketing of young chickens 
which lack proper fleshing and finish may 
be due to the demands by buyers for 
small chickens, with little emphasis on 
their quality. Also it is related to the fact 
that most of them are Leghorn cockerels 
and would not mature into meat chick- 
ens at any time. 

The high proportion of deformities in 
hens is understandable as they have a 
longer life than other classes and are sub- 
ject to unavoidable occupational hazards. 

Bruises are usually caused by crowded 
conditions and rough handling in load- 
ing in and out of coops. 

Of the different causes for loss of qual- 
ity by processors, feed in crop was the 
most important. This result was due to 

the fact that all these chickens were 
graded immediately after being picked. 
Many chickens have feed before them 
continuously before being killed. Feed in 
crop is a defect which can be corrected 
before the birds are sold, and a large 
proportion of such downgrades at whole- 
sale is so corrected. 

In determining the quality of chickens 
at retail, it has been possible to note how 
the addition of retailing defects changes 

the relative responsibility of each handler 
in the channel. Although in a comparable 
sample all the defects present in chickens 
when graded at wholesale were also pres- 
ent when graded at retail, the addition of 
other defects due to retailing, and the 
development of defects due to processing 
but which appear only after a time, 
change the proportions of defects due to 
any one handler. 

Continued on page 16 

Quality of Fresh Dressed Chickens, by Classes, Graded at City 
Processors in 10s Angeles, January-June, 1950 

Number 
graded A Quality B Quality C Quality No grade 

Number and proportion graded meeting USDA specifications for: 
Class* 

Broiler 4954 3795 979 121 59 
77% 20% 2 Yo 1 Yo 

Fryer 1 1,577 9506 1773 249 49 
82% 15% 2 Yo 1% 

Roaster 1191 1037 142 12 . .  
87% 12% 1 Yo . .  

Meat Hen 3327 2814 464 43 6 
aw0 14% 1 Yo . .  

Egg Hen 1825 1416 372 33 4 
76% 20% 2 Yo 1 Oxl 

* Definitions of classes ore as follows: 
Broilers.fryers. and roasters: all young soft-boned chickens of either sex weighing, respectively, 
1Y4 to 2% pounds, 21/4 to 4 pounds, and over 4 pounds. 
Meat hens: Mature female chickens of a11 weights of all breeds other than leghorn. 
Egg hens: Mature femole chickens of all weights of the leghorn breed only. 

Quality of Fresh Dressed Chickens, by Classes, Displayed in Retail Food 
Store Sample in 10s Angeles Area, January-June, 1950 

Proportion of carcasses meeting USDA 

A Quality B Quality C Quality Total 

No. No. carcasses specifications for: 
displays in displays Class 

Broiler 34 178 73% 20% 7 Yo 100% 
Fryer 
(Dry-Packed) 394 2490 72 27 1 100 
Fryer 
(Ice-Packed) 1 1  1 1288 61 38 1 100 
Fryer 
(Cut-up) 2 74 1925 a2 ia 1 100 
Roaster 116 596 a7 13 0 1 00 
Meat Hen 404 2303 86 14 0 100 
Egg Hen 219 1785 61 37 2 100 

Classification of Reasons for Downgrade of Chickens in Grade B Displays in 
Retail Food Store Sample in 10s Angeles Area, January-June, 1950 

Class 

Proportionate causes for 
No. downgrade 

Total carcasses No* for 
&splays Ed::ig downgrade Production Processing Retailing 

defects defects defects 

Broiler 5 35 * 44 67% 17% 16% 100% 
Fryer 
(Dry-Packed) 79 745 aao 28 61 1 1  100 
Fryer 
(Ice-Packed) 53 628 744 31 60 9 100 
Fryer 
(Cut-up) 23 259 366 1 1  63 26 100 
Roaster 7 34 * 49 0 29 71 100 
Meat Hen 26 159 162 6 55 39 100 

Egg Hen a6 a49 1055 28 39 33 100 
* It should be noted that the number of broiler and roaster carcasses is  small because these are B 

Quality corcasses which represent a smaller proportion of total carcasses graded than most other 
classes. 
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PLANNING A SMALL FARM HOME, 
by Richard W .  Palmer and Wallace Sulli- 
van, Agr. Ext. Cir. 168. Dec. 1950. 

VATION, by S .  V .  Cyriacy- Wantrup. 
Exp. Sta. Cir. 402. Jan. 1951. 

DOLLARS AND SENSE IN CONSER- 

Single copies of there publications or a cata- 
logue of Agricultural Publications may be ob- 
tained without charge from the local office of 
the Farm Advisor or by addressing a request to: 
Agricultural Publications, 22 Giannini Hall, Uni- 
versity of California, College of Agriculture, 
Berkeley 4, California. 

DOWNGRADING 

The drop in quality of dry-packed fry- 
ers and egg hens from the wholesale to 

penalty for private ore to avoid 
payment of postace. 5300 

Univcriitr of California Collese 
of AyrieYltare. A.riedtnr.l Ex. 
ncrhcnt Station. BcrkelcY 4. 

Dirwfor 
Fr-Annud Rcparl or But- 
letia OT Report of Pregrm 

Permit No. 1127 

out of every 100 fryers, as received by 
processors, twice as many ice-packed 
fryers as dry-packed are graded down 
because of producer defects, and a large 
proportion more, are graded down be- 
cause of Drocessor defects. 

No anhysis of the reasons for down- 
. grade of the chickens graded C Quality 

at retail was included because the number 
Continued from page 11 

the retail Ygvel is indicative of the loss in 
quality occurring from one handler to 
another. These two classes make up the 
bulk of all fresh chickens sold and are 
the most frequent price leaders in adver- 
tising and merchandising operations. 

On the other hand, there was little dif- 
ference in going from wholesale to retail, 
in quality of the broilers, ‘roasters, and 
meat hens. This is due primarily to the 
fact that the chickens in these classes 
graded at wholesale for this study were 
not exactly comparable to those graded 
at retail because of the segregation of 
qualities at wholesale. These classes go to 
a more selective trade and to types of 
stores where quality is of more impor- 
tance than price. In this segregation by 
the processor, some of the lower quality 
may be sold to other outlets such as lower 
price restaurants and institutions. 

When considered at retail, processing 
defects are greater than any other kinds 
of defects for all classes, except broilers 
and roasters. For broilers, the high pro- 
portion of birds having defective fleshing 
and finish still holds at retail. For roast- 
ers, nearly all the defects appear after the 
birds left the processor. 

The high proportion of processor de- 
fects at retail is in contrast to the grading 
at wholesale where defects due to pro- 
ducer handling were more evident. The 
primary reason for this is that skin abra- 
sions not apparent at wholesale, appear 
quickly at retail due to changes in tem- 
perature and humidity during transporta- 
tion and display. 

A comparison between dry-packed and 
ice-packed fryers indicates that for every 
100 fryers of each type which fell into 
the B Quality category, there was not a 
significant difference in the responsibility 
of handlers for the downgrade. However, 
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was negligible. 
Before quality improvement can be 

effected, producers and handlers need to 
know the cause and source of low quality 
chickens and then consider ways of elimi- 
nating the causes. 

Many of these ways involve additional 
cost of operation such as more labor or 
longer time needed to load in coops. Then 
an additional consideration finally deter- 

mines whether the steps are taken-this is 
whether the higher income received from 
the higher quality product equals, ex- 
ceeds, or falls below the higher cost of 
producing it. 

Marketing chickens in the absence of 
a uniform grading system, as at present, 
makes it difficult to determine whether 
quality improvement would pay an indi- 
vidual producer or processor more in- 
come. 
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BERKELEY 

California Fertilizer Association, . 1 Allis-Chalmers Mode.1 G tractor Ser. *5273, equipped with meter 
hand lift, tool carrier, three row seeder, frame and drive, two 42” drawbars, and front end weight 

For use in the state-wide fertilizer plot program 
California Spray Chemical Corporation. ......................... 10 5 pounds pounds Vapophos Vapotone 15 15 Dust Dust 

For Biological Control 5 pounds Isotox 15 Dust 
Wilson and Geo. Meyer and Company. . . . . . . . . . . . . . . . .  , 500  pounds Calcium Nitrate Fertilizer 

For grain fertilizer tests 

DAVIS 

For use in soil sterilization test on University airport 

For experimental weed control purposes 

LOS ANGELES 

For exDerimental research in turf culture-weed control 

American Smelting and Refining Company. . . . . . . . .  . 2 0  barrels of White Arsenic (10,000 pounds) 

Tide Water Associated Oil Company. ......................... . 12  drums of Annalos 7 and 11 

Dow Chemical Company. ........................................ . 5  pounds I T C S - 1 1 - 7 1  

General Plastics Corporation. ........................................ . 3  3 745 

Harmon and Company, . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . l  gallon Richfield weed killer “A’ 

NorthrupKing Seed Company. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .  . 5  pounds of Poa Trivilais 

Raydomes 
3 #I065 Raydomes For use in floricultural research 

For experimental research in turf cul tureweed control 

5 munds of Merion Bluegrars ~- 
For experimental research in Nrf culture 

RIVERSIDE 
Julius Hyman and Company. ............................................... .563,000.00 

For the study of new insecticides,, particularly the residue of.aldrin and dieldrin 
in connection with the control of citrus thrrps 

Monsanto Chemical Company.. ...................................... . 5  pounds Bioquin 1 

Rohm and Haas COmpany. ................................... 10 gallons of Dithane D 14 

Union Carbide and Carbon Corporation. ...................... .25 pounds Crog Fungicide 658 

For experimental work with fungicides 

For experimental work with fungicides 2 Eu:% ~ ~ ~ ~ ~ ~ $ p 2 s  
1 pound CR305A 
1 gallon Karathane emulsion 

For experimental work with fungicides 
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