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QUALITY CONTROL EGG MARKETING PROGRAMS 

Last month I briefly discussed a report issued by the Marketing Research Divi-
sion of the U. s. D. A. concerning the study conducted by Dr. Baker on integrating 
egg production and marketing. This report described the development of quality 
egg programs and the means used to achieve the desired results. 

Recently the U. s. D. A. has announced a quality control egg production and 
marketing plan. This plan, which became effective on September 1, 1959, sets 
forth certain production and management practices as well as hcindling practices 
that must be adhered to in order to sell eggs under the new "Fresh Fancy Quality" 
egg grade. This program permits the use of this label or the u. s. Grade AA 
shield on top quality eggs. Whichever grade shield is used--Fresh Fancy Quality, 
u. S. Grade AA or U. S. Grade A--may be accompanied by the boxed statement 
"Produced and Marketed Under Federal-State Quality Control Program." This new 
egg grading program is the result of close cooperation between industry and 
government. 

Now let us briefly discuss some of the reasons for establishing a quality control 
egg production and marketing program. 

Prior to quality control programs, eggs were produced and marketed under widely 
varying conditions. The quality of these eggs was determined subjectively. That 
is, it was~based on the candler's interpretation of the interior quality of the 
eggs. Research has indicated that due to the factors of human judgment involved 
candlers are not consistent in their quality evaluations. The operators involved 
in the tests were not able to record similar results when they, unknowingly, 
regraded the test cases. Neither will two different candlers arrive at substan-
tially the same interior quality grade for the same case of eggs. In addition 



to theiI' inab:f.lity to separate exceUer!,t eggs fnim good i~3g,;;;, a <'.a.ndl.-er is 
limited to handling an average of six or seven cases of eggs per hour. 11.G t'.:t~ 

qua.lit.y within the caee drops or becomes less ..:onsli:,U:n't~ more tlme: is Iequh."E.d 
to candle. the eggc.. 

Research has also shown that a small sample 1;,f the eggs proctuc"';d by &. flock of 
approximately the samt: age is sufficient to determl::i'" ::heh: iti.teri:::::r. quality. 
In addition, electronic equipment has been developed to remove dofrct:i.ve eggs 
such as those containing blood spots and gr~c.€m rot. 

In view cf these faetors.1 th~: costs of egg procurement and hnndliug cou1d be 
reduced by a quality control p:t~)g:taffi which wc,.ild iusru:e u:uiform egg que.1 ity .. 

Another factor influencing t:h.e devcl•)pnient (Jf qt'.al Hy control prograw3 :Ls tilf:, 
fact that consumers have been ccmditione<i to exp.~ct- ~and <l-;1.!ll-u1d-·~a. cousist.•~r1tly 

uniform product. This demand b.as been ev iii<'nced by th'~ tl'"-:.n.J towat:<l specif.:ieat ion 
buying on the part of large retail sto1:es. ·~1:uis type of b;.;1yiug~-new to a.gi:ic.ul-
ture but long commonplace in inrlu.stry··-hs:s n0c1: .. ·':;;U:J.t1:!:d the pl·cduction of eggs 
to meet these !.lpf!.cifications. 

It was reasoned by the poultry induet t:y that a nnifo:nc. type of bird n~anaged :u~ a 
stipulated manner would t-iroduce eggs of a unifor.mly high quclity. Furthermor(;:, 
if the egg handling practices both on and off th?. form were as oi:itimum as 
possible,, this high quality could be mainta.iued" 

The third factor whi.ch supported the development of quality programs was tbf, 
desire on the part ,,f raw material suppliers (either feed or chicks) to s>all 
their products to producers. Fin.ally, a few pl:'ogr·~r,1:.> were e.tart<'~d in order to 
obtain a good return on the capital invested. 

Quality control programs are designed to help the prcduc~r and tlv~ egg b.autiler 
in the production and maintenanc;e of high quality eggs. ln time the conditions 
required by the programs will become necessary for the production of table egg:::. 
These programs will also have au influence on t'he price making ir.ed.l.an1.~m., for 
the present system does not ade<iuately refle·:~t the true market values for high 
quality eggG. 

Methods of Qual:f.ty Control 

The specific details of the quality cont:r.r)l requiremeTl.ts will v•iry wi.th th<:' 
situation in which tile progt"am operates as wel ~- as with the op0rator1 n 1.de.as .:m 
how to obtain and maintain the desi:cecl quaL:.ty. 

Refrigeration both on and off the farm :ls consider·e.! an. e:.~se~:.tial co m.:.1.nt.?.-1.air;~ 

egg quality. The recommended temperatures f0t' egg holding 1"uc1ms are 55-60;; J:', . 
with a relati·ve humidity of approximately 70 pe·c c t. Lower temperatures ,;~e 

considered undesirable since they cause the eggs to swr~at du:r.5.ng grading. Tempera .. 
tures higher than 60° F'. are not reconrn:eude1i beca1.1~;e of quality dr?ter.f:;ratJ.on 
problems. 

') 



The type of strain of bird is important. Generally, a reasonably light weight 
production bred strain of birds laying white eggs is recommended. These birds 
should lay large (24-25 ounces per dozen), high quality, strong-shelled eggs 
with a minimum of blood spots. Since egg quality tends to decline with age, 
most quality-control plans limit the ages to which birds are kept. The length 
of lay of high quality eggs is a variable factor that must be determined by 
experience. Generally, profitable egg production can be realized for a period 
of 10 to 15 months. 

The layers must be confined and should be fed a well-balanced feed which produce 
relatively light-colored yolks. As is consistent with good management practices, 
the eggs should be gathered at least three times a day, cleaned (if necessary) 
in an approved manner, and promptly cooled to 55-60° F. before packing. These 
eggs should be either picked up at the farm or delivered to the grading plant 
at least twice a week--oftener if the volume warrants the additional expense. 

In general, quality-control programs encourage a larger unit of production, with 
few plans being operated for producers with less than 500 layers. As the plans 
become more widespread, the minimum acceptable flock size is likely to increase 
to 5,000 or more layers. Currently some plans in operation have a 3,000- bird 
minimum, while some contract production plans permit only flocks composed of 
units of 2,000 hens each. Thus the producer would have to have a flock of 2, 4~ 
6, or 5 thousand, .etc. layers. 

Producers are paid a premium for adhering to the regulations laid down for the 
quality control program. In time, these premiums will diminish until they 
represent actual handling cost differences. In all cases the members of the 
quality-control egg marketing program are self-financed, or operate on short-
term credit. Those producers who are entirely or largely financed by the 
marketing organization or other source are covered by contract production qual-
ity-control programs. This type of program will be discussed in the next issue. 

WHEN TO SELL BROILERS 

Recent research conducted by Dr. E. w. Wis~an at V. P. I. indicates that with 
the improved genetics and nutrition of modern broiler crosses, it may be more 
profitable to grow the broilers to at least 10 weeks of age. Preliminary analy-
sis of the data revealed that the least loss or maximum profit is realized at 
10 weeks of age. The experiment was concluded at the end of this period be-
cause the facilities were required for other research. A more detailed report 
will be included in the near future. 

w. R. Luckham 
Assistant Agricultural Economist 
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EGG PRICES • Average Prom September 1, 1959 to September 31, 1959 !/ 

u. s. Grade A Grade B Grade C 
Market Area Large Medium Small Large Large 

- cents per dozen n 

Harrisonburg 35.5 22.2 13.3 20.9 13.3 
Richmond 37.5 2.2.1 14.2 29.2 16.4 
Roanoke 37.6 22.1 14.2 28.6 15.5 
Virginia 46.75 29.75 15.40 29.80 14.30 

!/ Values being used in adjusting to a comm.on deno~inator are: (1) Delivered 
to plant--0 to 1¢ (2) Cases exchanged--1¢ (3) Farm refrigeration--0 to 3\¢ 
(4) Minimum 5 case lots--0 to 2¢. When the conversions are completed each 
day, statewide prices will be comperabfo eo.nd both producers and egg market-
ing firms will have a sounder basis for buying and selling. 

BROILER PRICES - Average From September 1, 1959 to September 31, 1959 

Ave. !/ weekly SUmmary of Purchases 
Market Area Price ia Vi!~uia -----· Week No. Birds Weighted Av. 

Ending Purchased Price (cents) 

Virginia 15.50 9/4 979, 392 15.65 
Del-Mar-Va 16.25 9/11 837,338 15.26 
West Virginia 15.10 9/18 961,500 16.20 
North Carolina 14.55 9/25 1,003,100 15.46 
North Georgia 14.45 

Total 3,781,330 15.65 
!/ Unweighted average. 

Average Virginia Poultry Feed Prices and Feed·Price Ratio 

Date 

Sept. 
Aug. 
Sept. 

15, 
15. 
15, 

1958 
1959 
1959 

Price 

Laying 
Mash 

4.75 
4.65 
4.55 

Per 100 Pounds 
Broiler Turkey 
Growing Growing 

Mash Mash 
-dollars-

5.20 5.20 
4.95 5.10 
4.85 4.90 

Feed-Price Ratios !/ 
Egg Broiler Turkey 

13.0 3.0 6.2 
10.2 3.2 5.3 
10.8 3.2 5.5 

!/ Number of pounds of feed equal in value to one dozen eggs, one pound of 
broiler live weight, or one pound of turkey live weight. 
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PRICE ALIGNMENT 
BETWEEN MILK MARKETS 

Prices paid 
to farmers 
for milk are 

influenced by the distance of the 
market from areas of alternative sup-
plies. That is, the price in the 
area of abundant supply plus the cost 
of transportation indicate the price 
at which milk could be readily se-
cured for use in the local market. 
Local producers cannot expect to re-
ceive (for an extended period of 
time) prices much above the cost of 
an alternative supply of milk on a 
year-round basis. Nor can milk pro-
cessors expect to purchase local milk 
for fluid use at less than what an 
alternative supply would cost. A 
local supply of milk is generally 
more dependable and of better quality 
than milk from distant areas. How-
ever, this does not eliminate the 
influence of alternative supplies on 
local prices. 

The Dairy Division of the U. s. D. A. 
puts considerable emphasis on the 
alignment of prices between markets 
under Federal Milk Marketing Orders. 
H. L. Forest, Director, Dairy Division, 
said, in a talk at the annual meeting 
of Eastern Milk Producers Association, 
Inc., at Syracuse, N. Y., that a prob-
lem existing today in varying degrees 
in most Federal order milk markets 
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is the need for more timely alignment 
of prices between markets. 

Alignment of prices between markets 
is dependent on cost of transporting 
milk between markets. As transporta-
tion cost1 change, the difference 
between prices in the various markets 
should reflect these changes. There-
fore, if prices are properly aligned 
for a given time, the same relative 
prices qaay be completely out of line 
at a later period, assuming that trans-
portation costs will change. 

In establishing proper price alignments, 
it is first necessary to delineate the 
principal area of high production and 
low milk prices. Hist~rically, the 
North Central area has been the dairy 
section of this country. As a result 
prices have been aligned using this 
area as the basing point. Sucli a prac-
'tice seems economically sound.· ' 

I ' 

As one moves outward from this area, 
fluid milk prices (Class I) have 
tended to increase as transportation 
costs increased. The average relation-
ship of milk prices to distance has 
increased in recent years. In a recent 
study of the geographic structure of 
milk prices, Dr. L. F. Herrmann and 
Helen V. Smith of the Market Or£~niza­
tion and Cost Branch of A.M.S., 



U. s. D. A. show changes in price 
relatio11ships to distance from 
1953-54 to 1957-58. The aTeraae 
relationship of price to distance 
was such that milk dealers' buying 
prices per hundredweight of fluid 
milk increased an average of 2.18 
cents per 10 miles increase in dis-
tance, using Eau Claire, Wisconsin 
as the basing point, In other words, 
Class I milk prices increaeed an 
average of 21.8 cents per hundred-
weight for each 100 miles from Eau 
Claire, Wisconsin. Four years 
earlier (1953-54), the &Terage was 
19.2 cents per hundredweight for 
each 100 miles. Thus, from 1953-54 
to 1957-58, the average price re-
lationship to distance from Eau 
Claire, Wisconsin has increased by 
about 2 cents per 100 miles. 

The average rate of increase in pric~ 
with distance would be expected to 
approximate the rates for transporta·· 
tion plus other transfer costs, but 
directly relevant current data on sucl1 
rates and costs are not available at 
this time. The rate of 19.2 cents 
for 100 miles in 1953-54 was found to 
agree approximately with information 
from several firms that specialized 
in transporting milk between markets. 
Many items of expense in truck opera-
tion rose substantially between 1953-
54 and 1957-58. Prices of ga1oline 
declined 2 per cent, but lubricating 
oil rose 24 per cent, tires and tubes 
18 per cent, trucks 11 per cent, and 
truck repairs 11 per cent. Quantities 
of milk moving by rail are almost 
negligible but rail freight rates are 
of some significance as an indication 
of transportation costs. Rail freight 
rates rose about 11 fer cent between 
1953-54 and 1957-58. The change in 
average relationship of fluid milk 
prices to distance appears consistent 
with changes in items of transportation 
costs. 
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Recently, there has been much written 
and said about proper alignment of 
Class I milk prices between markets. 
Many in the dairy industry felt that 
this meant a smaller differential 
between prices in the various markets. 
The purpose here is to explain that 
price alignment is determined prim-
arily by transportation costs. As 
these change, prices in the various 
markets would have to change if the 
same relationship of prices to dis-
tance is to be maintained. In the 
past four years, the price relation-
ship to distance from Eau Claire, 
Wisconoin has incn.c.sed u.ther than 
decreased. 

MILK CONSUMPTION 
BY TEENAGERS 

Many persons in 
Virginia's Dairy 
Industry realize 

that per capita comsumption of fluid 
milk is low in Virginia. They fur-
ther realize that the best way to 
i.mprove the situation in the dairy 
industry is by.increasing the consump-
tion of fluid milk. In the past few 
years milk comsumption per capita has 
been decreasing. Our expanding popu-
lation has been solely responsible 
for greater total milk sales. Even 
though the dairy industry has carried 
on an extensive advertising campaign, 
fluid milk is still losing ground to 
its competitors: soft drinks, coffee, 
fruit juices, etc. 

Most children start life as users of 
milk. They drink milk under parental 
supervision during their early years, 
but when they reach adolescence their 
consumption has begun to decline. A 
recent study in Pennsylvania, by 
M, E. John and Harrison Price, showed 
that consumption of milk continues to 
decline as children go through their 
teens. 



Before milk consumption can be in-
creased, we first need to know why 
teenagers decrease their milk 
consumption as they go through ado-
lescence. We also need to determine 
what appeals will bring milk con-
sumption up to daily requirements. 

John and Price found that teenagers 
who didn't drink milk gave the follow-
ipg reasons for not drinking milk. 

1. Many high school students con-
sider milk for babies and children. 
At the early high school age they are 
attempting to "steer clear11 of be-
havior that associates them with 
children. 

2. They consider that milk adds 
weight; girls of this age, especially, 
are very weight conscious. 

3. They fe€1 it is not an approp-
riate drink to have with friends, on 
a date, or at social events. Young 
people participate more in such activ-
ities at this age than during early 
childhood. 

4. They have not found milk as 
stinulating as other drinks. 

5. Others their own age do not 
drink milk. 

Adolescents of all ages understand 
that milk contributes to vigor, vi-
tality and good health. Those 
teenagers who drink milk gave these 
reasons for drinking milk. 

1. They believed that it con-
tributes to ~. ~alth, energy, and 
personal appearance. 

2. They were in the habit of 
drinking milk. 

3. They liked its taste. 
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The adolescent age is a critical stage 
for increasing milk consumption. Dur-
ing early childhood, milk consumption 
is usually under the supervision of 
parents. The dairy industry must find 
a way to have adolescents continue to 
drink milk. It may be an easier task 
to maintain per capita consumption of 
milk through the teens than to get 
adults to start to drink milk again. 
Once a person breaks the habit of 
drinking milk, it is difficult to re-
create such a habit. 

The obstacles for greater milk consump-
tion ty adolescents must be overcome 
if the dairy industry is to increase 
per capita consumption of fluid milk. 
Through education and promotion the 
following must be done: 

1. Continue to stress the contri-
bution of milk to vigor and vitality, 

2. Oversome the feeling that milk 
is only for babies and children. 

3. Emphasize that milk is not more 
fattening than other high calorie foods. 

4. Decrease emphasis on the value 
of milk as a food for growth and stress 
its importance as a food needed for 
good health throughout life, 

5. Stress the appropriateness of 
milk for situations such as a bedtime 
snack, on a date, at a group get-to-
gether, and eating in a restaurant. 
Make it a drink that is desired for 
such activities. 

These are not the only things that can 
be done to increase milk consumption, 
but if teenagers can be persuaded to 
continue to drink as much milk as they 
drank as a child we will be making 
progress. 

~ 1c~o 
A. cf., Ortego/ 
Milk Marketing Specialist 
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