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  Exhibit III Form PY-516, Product Retention Log 
  Exhibit IV Retained Product Transfer / Release Memorandum 
 
Section 09 Special Gradings 
 
 I. Partial Gradings .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  . 1 
  
 II. Institutional Gradings – Contract Acceptance.   .   .   .   .   .   .   .   .   .   .  .  1 
 
 III. Specification Gradings .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  . 1-3 
                                                                                                                                    

 A. Specification Review and Approval Process .   .   .   .   .   .   .   .  . 2 
  B. Certification of Specification Requirements .   .   .   .   .   .   .   .  . 2-3 
 
 IV. Military or Other Special Gradings .   .   .   .   .   .   .   .   .   .   .   .   .   .  . 3 
 
 V. Condition Inspection of Shell Eggs .   .   .   .   .   .   .   .   .   .   .   .   .   .  . 3-4 
 
  A. Certification Covering Truck Damage .   .   .   .   .   .   .   .  . 3 
  B. Certification Covering Frozen Egg Damage .   .   .   .   .   .   .   .  . 4 

C. Certification Covering Off-Odor Eggs or Otherwise 
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Contaminated Eggs.   .   .   .   .   .   .   .   .   . .   .   .   .   .   .   .   .  . 4 
 
 VI. U.S. Grade A or AA Interior Quality for Egg Products.   .   .   .   .   .   .  . 4-5 
 

VII. Kosher Certification of Shell Eggs .   .   .   .   .   .   .   .   .   .   .   .   .   .  . 5-6 
 
 VIII. Certification of Shell Eggs as Fit for Human Consumption .   .   .   .   .  . 6 
 
 IX. Certification of Organic Shell Eggs.   .   .   .   .   .   .   .   .   .   .   .   .   .   .  . 6-8 
 

A. Examination of Accreditation and Certification Documents.   .   .    7 
B. Responsibility.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .    7 
C. Product Labeling Requirements.   .   .   .   .   .   .   .   .   .   .   .   .   .    7-8 
D. Verification and Control.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .    8 
E. Official Certification.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .     8 

 
 X. United Egg Producers (UEP) Certified.   .   .   .   .   .   .   .  . .   .   .   .   .   . 8-9 
 

XI. Recognized Organizations Certifying Animal Husbandry Practices for 
Egg-Laying Flocks.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .    9 
 

XII. Cage-Free or Free-Range Egg Production Verification Procedures.   .   .   . 9-11 
  
XIII. Appeal Gradings.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   11-12 
 

A. Who Shall Perform the Appeal Grading.   .   .   .   .   .   .   .   .   .   .  11 
B. Procedures for Appeal Grading.   .   .   .   .   .   .   .   .   .   .   .   .   .    11-12 

 
XIV. Export Certification.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  12 
 
 Exhibit I Form PY-33, Application for Specification Approval 

Exhibit II Semi-Annual Cage-Free Layer Flock Verification Worksheet 
(Example) 

 Exhibit III Semi-Annual Cage-Free Layer Flock Verification Worksheet 
 Exhibit IV Recognized Certification Standards for Cage-Free Layer Flocks 
 

Section 10 Certificate and Memorandum Preparation 
 
 I. Preparation and Distribution of Worksheets.   .   .   .   .   .   .   .   .   .   .   .  . 1-5 
 
  A. Guidelines Regarding Use.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  .  1 
  B. Entries Required.   .   .   .   .   .  .   .   .   .   .   .   .   .   .   .   .   .   .   .  .  1 
  C. Egg Oiling.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  . 1 
  D. Temperature.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  2 
  E. Egg Color.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  2 
  F. Defects.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  2 
  G. Shortages.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  .   2-3 
  H. Labeling.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .    3 
  I. Underweight Eggs.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .    3 
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  J. Case Temperature.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  .  3 
  K. B and B* Quality.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  3-4 
  L. Dirties and Checks.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .    4 
  M. Leakers.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  4 
  N. Damaged Containers.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 4 
  O. Recording Results.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 4 
  P. Conversion of Small Units.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  . 4-5 
 

II. Distribution    .   .   .    .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  5 
 
III. Preparation of Certificates.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .    5-7 
 

A. Preparation of Form PY-210S, Shell Egg Grading Certificate.   .   .5 
B. General Information Concerning Certificates.   .   .   .   .   .   .   .   .  5-6 
C. “Void” Certificates.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   6 
D. Certificate Amendments.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   6 
E. Superseded Certificates.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .    6-7 

 
IV. Certificate Distribution.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   . 7 

 
  Exhibit I Shell Egg Grading Certificate Amendment 
  Exhibit II Example - Superseded Certificate 
  
Section 11 Shell Egg Volume Report (Form PY-240S) 
 

I. Purpose.   .   .   .   .   .   .   .   .     .   .   .   .   .   .   .    .   .   .   .   .   .   . .   .  . 1 
 
 II. Responsibility.   .   . .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  . 1 
 
 III. Completion of Report.   .   .   .   .   .   .   .  .  .   .   .   .   .   .   .   .   .   .    .  . 1-5 
 
  A. General Information Section.   .   .   .   .   .   .   .   .   .   .   .   .   .   .  .  1-2 
  B. Administrative Volume Section (Resident Plants Only).   .   .   .  .   2 
  C. Acceptance Service Section.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .  2-5 
  D. Certification Statements Section.   .   .   .   .   .   .   .   .   .   .   .   .   .   5 
 
 IV. Distribution.   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   .   5 
 
  Exhibit I Form PY-240S 
  Exhibit II Country Groups 
 
Section 12 Filing System, Forms, and Equipment 
 
 I. Shell Egg Graders Filing System .   .   .   .   .   .   .   .   .   .   .   .   .   .  . 1-2 
 
 II. Additional Equipment, Unused Forms, and Instruction Storage .   .  . 2-3 
 
 III. Disposition Schedule for Grading Program Records .   .   .   .   .   .   .   .  . 3 
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