
1. The most common laying hen is the Rhode Island Red.             

2. With commercial hens, their coloring determines the egg color.            

 

3. Brown eggs are preferred in the New England States.            

4. Besides color, there is a difference between brown eggs and white eggs.             

5. Single-Comb White Leghorns have a much bigger body size

 compared to other hens.             

6. Disease resistance is a desirable genetic trait.             

7. The ovary and the oviduct make up the hen’s reproductive system.             

8. Just before laying, the egg turns so it will be laid small end first.            

9. The shell membranes are formed in the oviduct.             

10. The egg shell is made from calcium carbonate.             

Name Period/Class Date

Eggs 101: A Video Project — Video Field Trip Review

Chapter 1: The Hen — True or False
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1. Eggs contain the lowest quality protein of all foods.                  

2. The shell makes up about 50 percent of the total egg weight.                  

3.  The shell of an egg is not solid.                 

4.  The color of the yolk depends on what the hen eats.                  

5. Grasses are the basis of a hen’s diet.                  

6.  Producers feed all hens exactly the same feed all over the country.                  

7. The albumen is also called the egg white.                 

8. The albumen contains just over half of the egg’s protein.                 

9. As an egg cools, the liquid inside expands.                  

10. The size of the air cell is used for grading.                  

Eggs 101: A Video Project — Video Field Trip Review

Chapter 2: The Egg — True or False

Name Period/Class Date
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Eggs 101: A Video Project — Video Field Trip Review

Chapter 2: The Egg — Fill in the Blank

Name Period/Class Date

1.  Eggs are popular because they are                                             with

 no                                             .

2. Eggs come in their own convenient                                             .

3. The egg shell is made up of                                                                                           .

4. The tiny pores in the shell allow                                                 and  

                                                                         out and                                              in.

5. The egg yolk makes up about                                              of the liquid weight.

6. The                                                     yellow-orange pigment in the hens’ diet

     determines the                      color.

7. A balanced feed for hens contain                                   ,                                       and

                                             .

8. Phosphorus in the feed helps develop strong                                             .

9.  When laid, an egg is about                                degrees Fahrenheit.

10. When cooled, the                                      and                                    membranes

 will separate.
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Eggs 101: A Video Project — Video Field Trip Review

Chapter 3: History — True or False

Name Period/Class Date

1. Pecking order refers to agressive birds eating all the food before the 

 other birds can eat it.                  

2. The term candling came from looking at the egg’s air cell

 in front of a candle flame.                  

3. All eggs are similar in size.                  

4. World War I brought about many advances in the poultry industry.                  

5. Refrigeration has little effect on an egg’s freshness.                  

6. Indoor housing improved egg production by decreasing exposure

 to predators and parasites.                  

7. Raised cage systems allowed for better sanitation and more

 uniform feeding in the hen house.                  

8. Midwest producers modified hen houses by enclosing them
 and adding ventilation.                 

9. Enclosed hen houses led to automation such as conveyors

 to handle eggs.                 

10. Improvements to hen houses not only increased production

 but led to healthier birds.                  
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Eggs 101: A Video Project — Video Field Trip Review

Chapter 4: Road Trip — Purdue
Chapter 5: Road Trip — Egg Farm

Chapter 6: Hen House

Name Period/Class Date

True or False:

1. Science has become a crucial part of egg production.                  

2. Hen health and social interaction are two areas of continuing

 scientific research.                 

 

3. Most egg farms in the U.S. have over 1 million hens.                 

4. Creighton Brothers Farms was one of the last large egg production

 companies to change to a cage system.                   

5. Today’s egg producers are not concerned with bio-security.                  

Fill in the Blank:

6. Chickens will not lay eggs in the                                .

7. There is approximately                              egg laying hen for every person in the

 United States.

8.  Hen houses use a                                     system to send eggs directly from the

 chicken to the processing facility.

9.                                       refers to keeping pests and diseases away from the flock.

10.                                         control the feeding as well as the climate in many of the

 large egg production houses.
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Eggs 101: A Video Project — Video Field Trip Review 

CHAPTER 5: Road Trip — Egg Farm
Exercise: How would YOU grade the Egg?

Eggs are graded for their quality. Look at each of the egg samples below and grade them 

based upon their characteristics.  The chart below will assist you in grading your eggs.

 Grade  Description

 AA  Stands up tall

   Yolk is firm
   Area covered by whites is small

 A  Yolk is round and tall

   Whites are flatter than AA

 B  Egg spreads more 

   Yolk is flat

The grade of eggs can change if eggs are not stored correctly or if eggs are kept for 

a long time in the refrigerator.

GRADE

GRADE

GRADE
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Eggs 101: A Video Project — Video Field Trip Review 

CHAPTER 5: Road Trip — Egg Farm
Exercise: Recipe and Extension Questions

 The American Egg Board provides numerous recipes on their website.  Here is an 

easy way to treat your students to the wonderful world of eggs.  

 For more recipes, visit www.incredibleegg.org

Bacon & Egg Breakfast Rolls 

 Try this recipe for a hearty start to the day. Get your Vitamin C by serving with orange 

segments or adding tomato slices to the sandwich. 

Ingredients Needed:

   • 6 uncut Kaiser rolls 

  • 3 slices bacon 

   • 1 cup sliced fresh mushrooms 

   • 1/2 cup chopped onion              

   • 1/2 cup chopped green pepper 

   • 6 eggs 

   • 1/4 cup skim or low-fat milk 

   • 6 thin slices lean cooked ham 

   • 6 thin slices reduced-fat Swiss or Muenster cheese

    or any cheese you wish to use

Other Materials Needed:

  Hot Plate and Oven

  Hot Pads

  Spatula

  Plates, napkins, forks

  10-inch non-stick skillet

  Bread knife or other serrated knife

 Slice tops off rolls about 3/4 inch from top. With a fork, scrape out the insides of

bottom, leaving about 1/2-inch wall all around. Save crumbs for another use. Set rolls 

aside.

 In 10-inch omelet pan or skillet over medium heat, cook bacon until crisp. Drain well. 

Crumble. Pour off and discard fat. Add mushrooms, onions and pepper to pan. Cook until 

tender but not brown, about 5 minutes. Stir in drained bacon.

 In medium bowl, beat together eggs and milk until blended. Pour into pan over

vegetables. As mixture begins to set, gently draw an inverted pancake turner completely 

across bottom and sides of pan, forming large soft curds. Continue until eggs are

thickened and no visible liquid egg remains. Do not stir constantly.

 Spoon egg mixture evenly onto hollows of reserved rolls. Top each roll with 1 slice 

each of ham and cheese. Broil about 6 inches from heat until cheese is melted, about 3 

minutes. Cover with reserved roll tops. 
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Eggs 101: A Video Project — Video Field Trip Review 

CHAPTER 5: Road Trip — Egg Farm
Exercise: Recipe — Extension Questions

1. How else are eggs used in this recipe?

2. How do eggs influence the other agricultural commodities in our society?

3. What might happen to other agricultural commodities if there were a sudden decline

 in egg production?

4. Create a flow chart describing how each of the major commodities changes from
 raw product to useable form in this recipe.

Example: Eggs = washed – weighed – packaged – sold at market.

Academic standards covered:

Economics:

E.2.9

Business Foundations:

BF.2.6.3 & 4; 4.5.1 & 2

Advanced Foods and Nutrition:

AFN.4.1,2,3 & 4
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For more facts about
egg production and nutrition

around the world:

American Egg Board
www.incredibleegg.org
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