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Identification of Carcass Parts
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Whole Breast

N

Breast with ribs

Breast quarter
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Split Breast

Boneless breast
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Breast tenderloin

7 Whole leg

4 Leg quarter

o Thigh

10 Boneless thigh

11 Drumstick

12 Wings

12 Giblets

14 Neck

15 Beck

16 Flat

17 Drummette
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Class 8
Eqgg Exterior
Quality Grading

Egg Grade
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