District Poultry Test 2000

1. For best production, the temperature of the broiler house should be about:

a. 40-55(F

b. 65-75(F

c. 75-90(F

d. 99.5(F

2. Broiler breeder pullets should be moved to the layer house when they are:

a. 8 weeks of age

b. 18 weeks of age

c. 20 weeks of age

d. 24 weeks of age

3. One nest hole is required for every:

a. 2 hens

b. 4-5 hens

c. 8-10 hens

d. 12-16 hens

4. Broiler breeder pullets should reach sexual maturity and begin to produce eggs when      they are:

a. 8 weeks of age

b. 18 weeks of age

c. 20 weeks of age

d. 25 weeks of age

5. If mechanical nests are used in the breeder house, they should be:

a. Perpendicular to the side walls

b. Parallel to the side walls

c. Parallel to the end walls

d. All of the above

6.  Breeder hens will consume up to ______ as much water when the temperature is about

     90(F as they do when the temperature is 70(F.

a. twice

b. three times

c. five times

d. ten times

7.  Sexual maturity of chickens is stimulated by:

a. increasing day length

b. decreasing day length

c. raising the temperature of the house

d. increasing the protein content of the ration

8. The starting brooder temperature for broiler breeder chicks should be:

a. 70(F

b. 80(F

c. 90(F

d. 100(F

9. Beak trimming helps to prevent:

a. feed wastage

b. birds pecking one another

c. cannibalism

d. all of the above

10. If chicks are stressed they should be given a solution containing:

a. dry skim milk

b. chlorine

c. formaldehyde

d. sugar

11. Chicks should receive water_______ they receive feed.

a. 2-3 hrs before

b. 30 min before

c. at the same time

d. 2-3 hrs after

12. The number of broiler breeder chicks that should be placed under each hover is:

a. 100

b. 500

c. 750

d. 1,000

13. The substance that should be added to the water of chicks following the beak trimming process is:

a. Vitamin A

b. Vitamin C

c. Vitamin K

d. Vitamin L

14. The number of male broiler breeders required for every 100 females is:

a. 1-2

b. 10-11

c. 15-20

d. 25-30

15. The feeding system should be able to deliver feed through out the broiler breeder      house in no more than :

a. two minutes

b. five minutes

c. fifteen minutes

d. one hour

16. Pre-breeder rations are high in:

a. protein

b. lysine

c. methionine and cystine

d. all of the above

17. At maturity, male breeders should be:

a. 30-40% larger than the females

b. the same size as the females

c. 100% larger than the females

d. smaller than the females

18. The substance added to vaccines to stabilize them and counteract sanitizers:

 
a.  Vitamin A

b.  Vitamin K

c.  Dried skim milk

d.  Amino acids

19. The peak or maximum amount of feed should be given to the flock when their production level is at:

a.  20% 

b.  30%

c.  40%

d.  50%

20. Each breeder he should be allowed:

a.  6” of feeder space

b. 12” of feeder space

c.  5 square feet of floor space

      d.  10 square feet of floor space

21. The width of the opening of male restrictor grill is usually about:

a.  1 inch

b.  1 11/16 inch

c.  2 inches

      d.  2 11/16 inches

22. Breeder rations contain:

a.  12% protein

b.  15.5% protein

c.  18.5% protein

d.  21% protein

23. Fertility and hatchability of the breeder flock may be improved by:

a. separate sex feeding

b. feeding dried skim milk

c. putting Vitamin K in the water

d. all of the above

24. The brooding temperature for broiler breeder chicks:

a. should be reduced 10(F  each week

b. be held constantly at 90(F for eight weeks

c. be increased 5(F each week

d. be reduced 5(F each week to 70(F

25. In a breeder house with slats over 2/3 of the floor area, each hen should be allowed

a. one square foot

b. 1 ½ square feet

c. 2 square feet

d. 2.4 square feet

26. Past production selection deals with estimating:

a. the future potential of the hen

b. the current production of the hen

c. the total number of eggs and the approximate time the hen has produced

d. the current laying condition of the hen

27. The yellow pigment of the hens body is:

a. carotene

b. xyanthophyll

c. zantophene

d. Vitamin A

28. The first part of a hens body that loses pigment when she lays eggs is the:

a. beak

b. vent

c. ear lobe

d. toes

29. After eight weeks of sustained egg production this part of the hen’s body should be      completely bleached:

a. eye ring

b. ear lobe

c. beak

d. all of the above

30. The last place that pigment leaves the hen’s body is the:

a. front of the shanks

b. bottom of the feet

c. top of the toes and the hocks

d. back of the shanks

31. All pigment should be removed from the hens body after she has produced for:

a. six months

b. ten months

c. eight months

d. twelve months

32. The pigment returns to the hen’s body:

a. in the same order that it was removed

b. in the reverse order of which it was removed

c. in no particular order

d. none of the above

33. The pigment returns to the hen’s body in _______ it took to remove it.

a. ¼  the time

b. 1/3 the time

c. ½ the time

d. the same time

34. Abdominal capacity is also known as:

a. egg capacity

b. sexual capacity

c. handling quality

d. pigmentation

35. Good handling qualities include:

a. flexible and thin pubic bones

b. smooth soft abdomen

c. soft and moist waist

d. all of the above

36. The hen’s pubic bones are located:

a. on either side of the vent

b. near the keel

c. near the thighs

d. none of the above

37. Abdominal capacity is a measure of:

a. the past production of the hen

b. the current laying condition of the hen

c. the future laying potential of the hen

d. all of the above

38. A hen has ________ primary and secondary wing feathers.

a. five

b. ten

c. twelve

d. fourteen

39. The feather which separates the primary and secondary feathers is the:

a. tip feather

b. central feather

c. axil feather

d. cape feather

40. The term for the normal shedding of feathers by a hen is:

a. fading

b. molting

c. sloughing

d. dropsy

41. Molting is undesirable because a hen that is molting:

a. will never lay eggs again

b. does not lay or lays at a reduced rate during molt

c. catches cold and often develops pneumonia

d. a hen that is molting is highly desirable

42. A hen that has steadily produced for eight months has:

a. well bleached beak, shank, and toes

b. pale tinge of yellow in the shanks

c. bright yellow shanks

d. all of the above

43. If two hens have identical pigmentation, they should be placed on:

a. abdominal capacity

b. handling qualities

c. molt

d. head characteristics

44. A desirable pullet should be:

a. narrow across the back

b. shallow from back to keel

c. large bodied

d. all of the above

45. The best measure of a pullets sexual maturity is the appearance of the:

a. primary wing feathers

b. secondary wing feathers

c. beak and eyes

d. comb and wattles

46. Most commercial table eggs are produced:

a. in large confinement houses equipped with cages

b. by Leghorn strain hens which lay white shelled eggs

c. without the presence of males, so that they will be infertile

d. all of the above

47. Under good management, Leghorn hens should be able to produce one dozen eggs       on:

a. 1.8-2.0 lbs. of feed

b. 2.5 lbs. of feed

c. 3.0 -3.5 lbs. of  feed

d. less than 7 lbs. of feed

48. The number of eggs that each commercial Leghorn hen should be capable of       producing each year should be about:

a. 150-175

b. 200-250

c. 285-310

d. 350-400

49. Pullets, either Leghorn or Broiler Breeders, should be ready to be moved to the laying       facility when they are:

a. 6-7 weeks

b. 12-15 weeks

c. 15-18 weeks

d. 20 weeks

50. In the United States nearly_______ of all commercial eggs are produced by caged hens.

a. 50%

b. 85%

c. 90%

d. 99%

51. The following is an integrated poultry company:

a. Tyson’s

b. Simmons

c. George’s

d. All of the above are integrated companies

52. The desired livability of all Leghorn pullet chicks started which survive to laying age       should be at least:

a. 50%

b. 75%

c. 90%

d. 94-98%

53. Leghorn hens are usually kept for laying purposes at least:

a. 6-8 months

b. 12-14 months

c. 24 months

d. 5 years

54. The male parent of commercial broilers are usually:

a. White Leghorns

b. Cornish

c. White Rock

d. Broad Breasted Whites

55. The breed which is usually used for the female parent line of the commercial broiler       hybrid is:

a. White Leghorns

b. Cornish 

c. White Rock

d. Broad Breasted Whites

56. The floor of the broiler breeder house should be:

a. covered with 2-3 inches of pine shavings

b. slatted

c. heated or insulated

d. covered with paper

57. The amount of feed required to produce one dozen  hatching eggs:

a. is more than that required for commercial infertile eggs

b. should be less than seven pounds

c. is more than that required to produce a pound of broiler and a pound of turkey combined

d. all of these statements are true

58. The percentage of eggs set in the incubators that produce live chicks is known as:

a. livability

b. mortality

c. hatchability

d. incubatability

59. The  desired percentage of the eggs set that hatch for broiler breeder eggs should be near:

a. 70%

b. 80%

c. 85%

d. 90%

60. The main difference in producing chicken and turkey hatching eggs, is that turkeys require:

a. a higher protein feed

b. more light

c. artificial insemination

d. more water

61. Most commercial broilers are ready to be processed when they are:

a. 6-7 weeks

b. 16 weeks

c. 1.5-2.5 lbs. live weight

d. 8.0-12.0 lbs. live weight

62. Of all broilers produced in the United States, nearly________ are produced under contract with large integrated companies.

a. 85%

b. 90%

c. 95%

d. 99%

63. The live weight of most broilers at market age is about:

a. 2.0-2.5 lbs.

b. 2.5-3.0 lbs.

c. 3.0-3.5 lbs.

d. 3.5-4.5 lbs.

64. The number of batches or broods of broiler produced each year should be about:

a. 4-5 batches

b. 5-7 batches

c. 7-10 batches

d. 10-15 batches

65. Of all turkeys grown in the U.S., ______ are produced under contract.

a. 85%

b. 90%

c. 95%

d. 99%

66. The primary breed of market turkeys produced in the United States are:

a. White Rocks

b. White Leghorns

c. Cornish

d. Broad Breasted Whites

67. The market weight of hen turkeys should be about:

a. 3.5-4.5 lbs.

b. 8-10 lbs.

c. 12-16 lbs.

d. 21 lbs.

68. The amount of feed required to produce one pound of turkey is:

a. less than two pounds

b. 2.5 pounds

c. 3.0-3.5 pounds

d. less than 7. 0 pounds

69. Tom turkeys are marketed when they are:

a. 6-7 weeks

b. 16 weeks

c. 21 weeks

d. 12-14 months

70. Most commercial broiler houses are about:

a. 20’ x 400’

b. 40 x 400’

c. 40 x 100’

d. 40’ x 1,000’

71. The shell membranes of the egg are composed primarily of:

a. calcium

b. protein

c. water

d. xyanthophyll

72. A standard case of eggs contains:

a. 12 doz.

b. 24 doz.

c. 30 doz.

d. 36 doz.

73. An egg with an air cell less than 1/8” in depth qualifies for:

a. Grade AA

b. Grade A

c. Grade B 

d. Loss

74. The egg is approximately_______ water.

a. 45%

b. 65.5%

c. 70%

d. 85%

75. The largest component of an egg is the:

a. shell

b. shell membrane

c. white

d. yolk

76. Egg shells are primarily:

a. water

b. carbon

c. calcium

d. protein

77. The approximate temperature of a freshly laid egg is:

a. 98.6(F

b. 101(F

c. 103(F

d. 105(F

78. The air cell of an egg:

a. is located in the small end of the egg

b. is usually 1/8” deep when the egg is laid

c. forms between the membranes as the egg cools

d. is not used to grade the interior quality of the egg

79. As an egg ages, the air cell usually:

a. disappears

b. enlarges

c. remains the same

d. shrinks

80. An air cell over 3/16” in depth would cause the egg to be Grade:

a. AA

b. A

c. B

d. Loss

81. A blood spot less than 1/8” in diameter is allowed in :

a. Grade AA

b. Grade A

c. Grade B

d. Any egg with a blood spot is automatically a Loss

82. An olive colored yolk would cause the egg to Grade:

a. AA

b. A

c. B

d. Loss

83. An abnormal egg shape limits the exterior grade of an egg to:

a. AA

b. A

c. B

d. C

84. The highest interior egg grade is:

a. AA

b. A

c. B

d. Loss

85. The yolk outline of a Grade B egg, when candled is usually:

a. invisible

b. well defined

c. slightly defined

d. yolk outline has no affect on the interior grade of the egg

86. The yellow pigment of the egg yolk is known as:

a. xyanthophyll

b. chalazea

c. cuticle

d. albumin

87. The outer covering on the egg shell, which helps to prevent bacteria from entering the egg is known as the:

a. xyanthophyll

b. chalazea

c. cuticle

d. albumin

88. The ropy structure which helps to center the yolk within the egg is the:

a. xyanthophyll

b. chalazea

c. cuticle

d. albumin

89. An egg which was broken inside the hen’s oviduct and then repaired with a thin layer of calcium is known as a:

a. blind check

b. body check

c. check or crack

d. Loss

90. An average Grade A Large egg should weigh about:

a. 1 oz. 

b. 1.5 oz.

c. 2 oz.

d. 3 oz.

91. The portion of the egg which serves as a food source for the chick 1-2 days after hatching is the:

a. shell

b. albumin

c. yolk

d. white

92. The storage temperature  for market eggs should be about:

a. 60(F

b. 80(F

c. 28-32(F

d. 40(F

93. Eggs do not contain:

a. Vitamin B-12

b. Protein

c. Water

d. Vitamin C

94. One dozen small eggs should weigh:

a. 15 oz.

b. 18 oz.

c. 21 oz.

d. 24 oz.

95. An egg with scattered stains covering more than 1/16 of the shell surface would have an exterior grade of:

a. A

b. B

c. Loss

d. Dirty

96. A dozen eggs weighing 30 oz. Would be classified as:

a. Medium

b. Large

c. Extra-Large

d. Jumbo

97. The USDA grades of interior eggs are:

a. AA, A, B, and loss

b. AA, A, B, C

c. A, B, C, and Loss

d. AA, A, B, and Dirty

98. The largest weight class of eggs is:

a. Large

b. Extra-Large

c. Jumbo

d. Giant

99. An egg with a blood ring or a bloody white would have an interior grade of:

a. AA

b. A

c. B

d. Loss

100.  Another name for the yolk of the egg is the:

a. albumin

b. ovum

c. chalazea

d. cuticle

101. A critical defect of carton eggs is:

a. check

b. body check

c. light stain

d. crack

102. The surface area of a normal 2 oz. Egg is about:

a. 6 sq. in.

b. 8 sq. in.

c. 10.5 sq. in.

d. 12.5 sq. in.

103. An area measuring 9/16” x 9/16” on a normal 2 oz. egg covers about:

a. 1/16 of the shell

b. 1/32 of the shell

c. ¼ of the shell

d. ½ of the shell

104. One dozen Jumbo eggs should weigh about:

a. 24 oz.

b. 27 oz.

c. 30 oz.

d. 36 oz.

105. An egg with a body check in a carton egg class is classified as having a:

a. minor defect

b. major defect

c. critical defect 

d. no defect

106. An egg with a free and bubbly air cell:

a. is a loss egg

b. is only eligible for Grade A 

c. is only eligible for Grade B

d. is eligible for any grade

107. In placing carton eggs the number of points to deduct for critical defects is:

a. 1 point

b. 3 points

c. 5 points

d. 12 points

108. A standard case Grade A Large eggs should weigh about:

a. 30 lbs. 

b. 40 lbs.

c. 45 lbs.

d. 50 lbs.

109. An egg with definite ridges in a Carton egg class is classified as a:

a. minor defect

b. major defect

c. critical defect

d. no defect

110. An egg with slight cage marks may have an exterior grade of:

a. Grade AA or Grade A

b. Grade B or lower

c. Dirty only

d. Loss

