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Federal Purchase Program Specification
Frozen Consumer Pack Chicken: August 2024
Purpose

This document provides the procedures USDA, AMS graders (graders) will utilize with the
certification of frozen consumer pack chicken to the August 2024 Federal Purchase Program
Specification (FPPS). The grader must read this procedure carefully and note what items must be
observed during sampling, packaging and packing, labeling, loading and shipping, and the preparation
of worksheets and certificates. The grader will not proceed until their supervisor has reviewed the
QAD 620: USDA FPPS — Poultry General Requirements and this procedure with them.

Frozen Consumer Pack Whole Chicken and Chicken Parts must be processed and packed as outlined in
the FPPS. The commodity must not be processed and packaged more than 90 calendar days prior to
the first day of the delivery period for each sales order. The chilled commodity must be processed,
packaged, packed, and placed in a freezer within 7 calendar days after the date of harvest.

Under the Supplement for Chicken Products Distributed for Federal Nutrition Assistance Programs the

contractor is able to select Option A: Grading-Based Monitoring and Certification or Option B: Audit
Based Verification for contract compliance and certification of the commodity. Regardless of which
option is chosen, all raw material must be graded or certified by the USDA, AMS Grader. For all

processing steps following raw material collection, the contractor may request the use of either option.
These instructions apply for contractors selecting Option A.

Product & ITrade . Cases per | Purchase
FPPS Item # | Description # Grade | WOG Wt. Pack Size loa(i) Unit Size
Whole Chicken 70101 or Individually 8-12 .
(100880) 20102 A |30700s. | 0 o variable | 39,600 Ibs.
Split Breast 70701 or 38,610 -
12111 577 20502 A |3.0-601bs. | 6x 5 Ib. packages 1300 | 55500 Ibs.
Boneless
Skinless Breast 70605 A 3.0-6.0 Ibs. | 10 x 3 Ib. packages 1,248 37,440 lbs.
(111820)
Boneless 38.610 -
Skinless Breast 70605 A 3.0-6.01bs. | 6 x 5 lb. packages 1,300 39 0’00 Ibs
(111610) ’ '
Boneless 39204 -
Skinless Thighs 71103 A N/A 6-8 Thighs per Tray 975 39 6’00 Ibs
(111002) ’ '

'AMS 71 Trade Descriptions for Poultry - Chicken



https://www.ams.usda.gov/sites/default/files/media/FPPSConsumerPackChickenAugust2024.pdf
https://www.ams.usda.gov/sites/default/files/media/FPPSConsumerPackChickenAugust2024.pdf
https://www.ams.usda.gov/publications/content/qad-620-usda-fpps-poultry-general-requirements
https://www.ams.usda.gov/sites/default/files/media/SupplementforChickenProductsDecember2024.pdf
https://www.ams.usda.gov/grades-standards/poultry-trade-descriptions
https://www.ams.usda.gov/grades-standards/poultry-trade-descriptions
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I1. Procedures
A. Processing & Fabrication

1. Raw Meat Requirements

The commodities must be prepared from freshly harvested ready-to-cook broilers/fryers. Chicken
from other plants may be utilized provided they meet the FPPS requirements in section 530. Frozen or
previously frozen chicken may not be utilized.

2. Grading Requirements

Graders must check 30 whole carcasses or parts for U.S. Grade A to determine compliance with the
FPPS requirements using the sampling frequency and acceptance criteria found in SPL-1. Results
must be recorded on the LP-232L1.

3. Weight Range

WOG weights must be checked by weighing ten WOGs for weight requirements as outlined in the
FPPS and according to procedures established in QAD 648: Poultry Weight Range Certification.
Samples found with weights outside the allowable tolerances (+/- 10% per QAD 607: Portion Control
and Weight Range Certification) will be recorded as a defect. AQL checks exceeding allowable
tolerances will require retention of product representing the sampling interval. Results must be
recorded on the LP-232L.2.

4. Organoleptic Requirements

The ready to cook chicken and chicken parts must be examined on a continuous basis in accordance
with QAD 614: Organoleptic Examination and FPPS requirements stated in section 560.

B. Finished Product Checks
1. Styling

If applicable, ten carcasses must be checked for neck and giblet requirements as outlined in the FPPS
and according to procedures established in QAD 643: Poultry Neck and Giblet Count and Styling. The
sampling frequency and acceptance criteria found in SPL-2 must be used. If packaging label states
“with neck and giblets” each carcass that does not contain neck and giblets must be recorded as a
defect on the LP-232L.2. Samples found with defects exceeding allowable tolerances will require
retention of product representing the sampling interval.

2. Net Weight

The net weight of each delivery unit will be determined at origin by performing an official net weight
determination according to procedures outlined in QAD 611: Net Weight Examination. Results from
online test weighing will be recorded on LP-232L.2 reverse side. Consumer Pack Whole Chicken is a



https://www.ams.usda.gov/publications/content/qad-instruction-648-poultry-weight-range-certification
https://www.ams.usda.gov/publications/content/qad-607-portion-control-certification
https://www.ams.usda.gov/publications/content/qad-607-portion-control-certification
https://www.ams.usda.gov/publications/content/qad-614-organoleptic-examination
https://www.ams.usda.gov/publications/content/qad-instruction-643-poultry-neck-and-giblet-count-and-styling-requirement
https://www.ams.usda.gov/publications/content/qad-611-net-weight-examination
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catch weight product. Ensure that the total weight shipped for each sales order item number meets or
exceeds the weight stated on the purchase order.

3. Packaging and Packing/Tamper-Evident

To meet the requirements of the FPPS, the packaging and packing material must be “tamper-evident.”
Tamper-evident is defined as packaging or packing materials with one or more indicators or barriers to
entry, which, if breached or missing, can reasonably be expected to provide visible evidence that
tampering has occurred. Examples include damage to the box from tape being removed, or a hole in the
plastic bag from it being torn or cut open that would be obvious to a person inspecting the product.
Determination of whether the material meets these requirements may be made by the supervisor. At
time of shipment, each lot will undergo an examination for packaging and packing defects per QAD
617: Packaging and Packing.

4. Labeling

Each individual package and shipping container must be commercially labeled. The U.S. Grade A must
appear on each package and shipping container. Each shipping container must be identified with a
USDA Contract Compliance stamp with the applicable certificate number or date of production. An
AMS grader or other authorized personnel under the supervision of the AMS grader must stamp one end
of each shipping container at the origin facility. If there is inadequate space available on either end of
the shipping container, the stamp may be applied to a side of the container. As an alternative to
stamping, the contractor may preprint the stamp on the shipping container or label. Prior approval by
the National Poultry Supervisor is required before using this alternative method.

5. Freezing Requirements

All product must be frozen in a manner to bring the internal temperature of the product at the center of
the package to 0°F, or below, within 72 hours. The 72 hour freezing requirement begins when the
commodity enters the freezer. Split chicken breast and boneless skinless breast must be individually
frozen (IF) or individually quick frozen (IQF). Specific guidelines on freezing requirements are
outlined in QAD 613: Frozen Product Examination.

NOTE: If the contractor chooses to utilize Contractor Checkloading, the grader will not be required to
perform any further certification activities once the 0°F in 72 hour freezing requirement is met.

C. Certification and Delivery
1. Temperature Requirements

At time of shipment, product must be 2°F, or below. Product with internal temperatures of 3°F to 5°F,
will be tentatively rejected. Tentatively rejected product may be returned to the freezer and may be re-
offered for shipment one time only. Product exceeding 5°F, or product that was tentatively rejected

and exceeds 2°F when re-offered, must be rejected. Procedures for checking product temperatures are


https://www.ams.usda.gov/publications/content/qad-617-packaging-and-packing
https://www.ams.usda.gov/publications/content/qad-617-packaging-and-packing
https://www.ams.usda.gov/publications/content/qad-613-frozen-product-examination
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outlined in QAD 613: Frozen Product Examination. Sampling levels will be according to the
processors current freezing history. As an option to checking product at time of shipment and upon

review and approval by the supervisor, plants may use the alternate verification procedures as
described in QAD 613.

2. Certification

Any product not meeting the outlined criteria, or any other specified requirement must be retained. An
LP-210P: Poultry Products Grading Certificate must accompany each shipment. The Purchase Order,
Sales Order, Sales Order Item and Seal numbers must be stated. See attached certificate examples.

3. Contractor Checkloading

Contractors have the option to utilize Contractor Checkloading as described in section II. R. of QAD
620: USDA FPPS - Poultry General Requirements: 2021.

Exhibits:

Exhibit 1 - LP-210P Certificate Example

Exhibit 2 - LP-210P Certificate Example — Split Delivery

Exhibit 3 - LP-210P Certificate Example — 111577

In accordance with Federal civil rights law and U.S. Department of Agriculture (USDA) civil rights regulations and policies, the USDA, its Agencies, offices, and
employees, and institutions participating in or administering USDA programs are prohibited from discriminating based on race, color, national origin, religion, sex,
disability, age, marital status, family/parental status, income derived from a public assistance program, political beliefs, or reprisal or retaliation for prior civil rights
activity, in any program or activity conducted or funded by USDA (not all bases apply to all programs). Remedies and complaint filing deadlines vary by program or
incident.

Persons with disabilities who require alternative means of communication for program information (e.g., Braille, large print, audiotape, American Sign Language,
etc.) should contact the State or local Agency that administers the program or contact USDA through the Telecommunications Relay Service at 711 (voice and TTY).
Additionally, program information may be made available in languages other than English.

To file a program discrimination complaint, complete the USDA Program Discrimination Complaint Form, AD-3027, found online at How to File a Program
Discrimination Complaint and at any USDA office or write a letter addressed to USDA and provide in the letter all of the information requested in the form. To
request a copy of the complaint form, call (866) 632-9992. Submit your completed form or letter to USDA by: (1) mail: U.S. Department of Agriculture, Office of the
Assistant Secretary for Civil Rights, 1400 Independence Avenue, SW, Mail Stop 9410, Washington, D.C. 20250-9410; (2) fax: (202) 690-7442; or (3)

email: program.intake@usda.gov.
USDA is an equal opportunity provider, employer, and lender.



https://www.ams.usda.gov/publications/content/qad-613-frozen-product-examination
https://www.ams.usda.gov/publications/content/qad-620-usda-fpps-poultry-general-requirements
https://www.ams.usda.gov/publications/content/qad-620-usda-fpps-poultry-general-requirements
https://www.usda.gov/oascr/how-to-file-a-program-discrimination-complaint
https://www.usda.gov/oascr/how-to-file-a-program-discrimination-complaint
mailto:program.intake@usda.gov
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EXHIBIT 1

See reverse side of form for OAME and EEQ Scatement

DAMR APPROVED: NO. 05810128
U5 DEFARTMENT OF AGRICULTUERE This cerfificate is receivable in all cournts of the CERTIFICATE N
AGRICULTURAL MAREFTING SERVICE TUnited State ima faci d £ the math of
USDA Lioseck s Ponley Progacs the statementstherin conined. Thiscernsae | A= 1296880
G  POULTRY PRODUCTS [ {RiniTeiiii s n gy e | "™ Springfieid, I
GERADING CERTIFICATE | United States Department of Agriculre. FLANTRUMERS 07734
TAFPLICANT [Mame and addrews, mckading ZIF] TAME AMDI ADDRESS OF SHIFFER R SELLER 17 NAME AN ADDRESS OF RECEIVER OF BUVER 17
Excellent Chicken Co. Same as Applicant Dept. of Education
4545 Poultry Ave ;‘;:Jgfﬂ SE-*E
- any Ave
Springfield, IL Albamy, MY 12345
LT (:{\L'\:'i:r_"i" (H?ii:t? (KNI, CLASS r:r::::ll‘c_'\rl_ SUBSTYLE] WI-:’:E—‘:-I\I'-I]IJI__ % TOTALMET | OFFICIAL LS. GRADE
_ _ - iverige
1 863 | ------ | Frozen, RTC Whole Chicken | -=--eeeae |-—-— 39,612*|U.S. Grade A
LOT NO TYPE AND CONDITION OF CONTAINERS WHERE HELD AND TEMFERATURE CONTAINERS WERE STAMPED WITH
1 1 I 7 2 USD# Confract Compil ith
I New Fiber Boxes Trailer @ -10° F e mmyy
Seal # 12345
ADDITIONAL CERTIFICATION
Proch ented Ty this certifica specific irements for
FF’J;SE]:; Gor‘isumer P;cfaéhicke:ml:mrgzen hac derivedfm vy o imnestic g
i [3<] Cemification determined by caline sampling.
(100880)

DATED August 2024 TI:EII:I.I:I:I:bE[DfI:DCdIiI:EE showm above was coumted by the affcial erader.
} [ Destization weight and terperature cartification.

PORCHASE ORDERS | SALES ORDERS TEM=

4100070456 5000654123 100 Test weighing performed oo " T

REMARES:
*Net weight limited to 39,600 pounds per the specification requirements.
CERTIFICATION STATEMENT

In compliznce with the Regulatons of e Sccretary of Agricullure Crveming the Geading of Peuliry tssned purssl b e Agncallural Markeling A<t of 1996, 12 smended, snd sy cther At of Cosgeess

confieming like suthority, & i conifiad thal ihe producss) listed heren were evamined snd that e clas, quality, quantity, sd! ar cosdiion of the profuc(s) o the Eme and on the date shown, weee s sisied sbave
Jane Grader Nawe Graden mm/ddiyyyy
OFFICIAL GRADER (Prinved Name & Jignarare) DATE

17 Assisied by apelicass or contractor
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EXHIBIT 2
See reverse sde of form for OAE and EEQ Siatement OME APPROVED: NO. 05810128
U.5. DEFARTMENT OF AGEICULTURE | This certificate is receivable in all courts of the CERTIFICATE MO
AGRICULTURAL MAREFTING SERVICE United Stat prima facie evidence of the muth of
US DA Livestock and Pouliry Frogram ﬂ:];lsmme:;ﬂslﬂein :uu;IJEm.:;d Ihisu:erri.ﬁt:rane * | PPA- 1256881
@ POULTRYPRODUCTS | oo ety o [ Springfeld, I
GERADING CERTIFICATE | United States Department of Azriculhume. FLANTHIRMEER.  yTrr3a
APFLICARNT (Mame tnd sidress, includag Z1F) MAME AND ADDHESS OF SHIPPER O SELLER 1 FAKE ARD ADDHESS OF RECEIYER OR BUYER L
Excellent Chicken Co. Same as Applicant See Remarks

4545 Poultry Ave
Springfield, 1L

Hil P TEST
= e P FRODUCT MAREED a oy - .
LOT MO ('(PLhH:;*.:;III-IH\ I:uﬁn:n\ [KIND, CLASS, TYPE, STYLE, SUBSTYLE) WEIGHT OF LOT 1/ P TOTAL HET DFFICIAL LS. GRADE
T — - - Ih:ns:
1 823 | ------ Frozen, RTC Whole Chicken | ====ee=== [———— 39 624*(U.S. Grade A
LOT K TYPE AND CONDITION OF CONTAINERS WHERE HELI} AN} TEMPERATLURE (N TAIMERS WERE STAMPED 'WITH
ki i i T & USDA Contract Complance with
I New Fiber Boxes Trailer @ -10° F i
ADDITIONAL CERTIFICATION

Product represented by this cerificate meets speCnCailon reqUT=ments i

FPPS for Consumer Pack Chicken, Frozen deriv from poultry of ic engin.

[5¢] Centification determined by online sanpling
(100880) DATED August 2024 ]temhﬂufcumimsmnbowmswmraibyﬂmnﬁdﬂm-h:
[ |mestination weight and temperature cortification

“PONLHASE OFDER S | GALES URDER= TIEM =
4100055600 5000123888 See Remarks Test weighing performed on . upe

“RENLARES:
Stop 1 - Iltem: 100 Mumber of containers = 328 Total Net: 15,852 LBS
New York State
555 Albany Ave
Albany, NY 12345

Stop 2 - Item: 200 Mumber of containers = 495 Total Net: 23,772 LBS
New Jersey State

888 Main 5t

Mewark, NJ 67890

*Net weight limited to 39,600 pounds per the specification requirements.

Stop 1 Seal: 12345
Stop 2 Seal: 12346 given to the driver

CERTIFICATION STATEMENT
In complisnce with the Regulations of the Secretany of Agrcultoe Goveming the Cesding of Poultry issusd purssat o the Agroulursl Markeong Act of 1966, i smended, and any ofher Aot of Congress
confeming like mthanty, it is certified thae the produsii(s) lisied berecs were exmmed wd that the clas, quality, quantity, and or condition of the product]s) ot the time md on the daie shown, were i 2o sbove

Jane Grader fawe Graden mm/ddlyyyy

OFFICIAL GRADER (Frmued Naome £ Signamre) DATE

1i As stated by apelszant of congraci
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U.5. DEPARTMENT OF AGRICULTURE
AGRICULTURAL MAREFTING SERVICE

United States
Department of
Agriculture
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EXHIBIT 2

OME APPROVED: NO. 05810118

This cerfificate is receivable in all courts of the
United States as prima facie evidence of the muth of

CERTIFICATE R}

PPA- 1256879

Livestock and Politry Program

USDA
==

POULTRY PRODUCTS

the s@fements thersin contained. This cemificans
does ot excuse faihure to comply with aoy of the
law= and regulations enforced by the

United States Department of Azriculnme.

PLACE EXAMINED Springfield, Il

PLANT NLIMBER

07734

GERADING CERTIFICATE

APPLICANT (Mame sad sddrese, includsg ZIF)

Excellent Chicken Co.

4545 Poultry Ave
Springfield, IL

HAME AND ADDRESS OF SHIPPER OR SELLER 1)

Same as Applicant

MAME AND ADDRESS OF RECEIVER OR BUYER L

New York State
555 Albany Ave
Albany, NY 12345

ODFFICIAL LS GRADE

N Kl TEST
1 e I e s T FRODLUCT MAREED a Py
SRR sl B [KINI, CLASS, TYFE, STYLE, SUBSTYLE) WEIGHT OFLOT 1 | Tihonage | 10 L HET
FER LOT 1/ :CAMINE s
US. Grade A

1300

Frozen, Split Chicken Breast

139,000

LOT KX

TY¥PE AKND CONDITION OF CONTAINERS

WHERE HELI} AND} TEMPERATLIRE

(TN TAIMERS WERE STAMPED WITH

Mew Fiber Boxes

Trailer @ -10° F

USDA Contract Compliance with
date mimdodiyy

Seal # 12345

ADDITIONAL CERTIFICATION

Procuct represented by this cernicate meets speincaton FEqUIr=ments e

FPPS for Consumer Pack Chicken, Frozen

paTep AUgUSt 2024

[><] Product derived from poultry of domestic origin.
[3¢] Cenification determined by online sanpling
Ttemumbuufcunmims;hmtntm‘emw.mnsib}'ﬂ:eofﬁdﬂgwh'

(111577)
[ | mestination weight and terperature cortificarion.
“PUILOAE UFLER= | CAES LPDEh = TIEM = ;
4100055829 5000123654 Test meizhig performed on . e
REMNLARES:
CERTIEICATION STATEMENT

In complisnce with the Regulations of the: Secretary of Agreculiore Covemning the Cending of Pouliry issusd pursset o the Agnouiural Markesng Act of 1986, s smended, end any other Aot of Congress
conferming like mthanty, it is certified that the productis) linied herecs were exmmed nd that the clios, quality, quantity, and o condition of the produci]s) atthe time and onthe dsie shown, were 15 Saied sbove

Jane Grader

mm/ddfyyyy

DATE

OFFICIAL GEADER (Prmied Name & Sigrare)

1/ As siated by apelsan o conrcioe
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