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HIGH QUALITY EGGS

Producer to Consumer
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of Animal Industries

^ Maintaining Egg Quality
Poultrymen need to do everything

possible to preserve the high quality of
new laid eggs. Frequent gathering, im
mediate cooling and marketing within
the shortest possible time are essential.
Adequate facilities, equipment and
handling methods are necessary.

USDA EGG GRADES

of Quality

AA A B

Shell clean

unbroken

normal shape

clean

unbroken

normal shape

slight stain
unbroken

slight abnormal

White clear

firm

clear

reasonably firm
clear

slight weak

Yolk stands high
well centered

slightly defined
free of defects

fairly high
fairly well centered
fairly well defined
slight defects

flattened

off center

plainly visible
moderate defects

The higher quality eggs (AA or A) are ideal for all purposes but are es
pecially good for frying and poaching where appearance is important.

USDA EGG GRADES

by Size

Ounces Grams % Wt. of

Size per dozen per egg large egg

Extra large
Large
Medium

Small

27

24

21

18

64

57

50

43

112

100

88

75

All 3 consumer quality grades are available in all weight or size classifi
cations. Price variations for various sizes depend upon available supply. Gen
erally speaking, if there is less than 7c price spread between one size and
the next smaller size, you will get more for your money by buying the larger
size. Refrigerate eggs promptly at home to help maintain quality.

Time, temperature and humidity
determine whether eggs maintain their
high quality or lose it quickly. These
conditions are most important while
you hold eggs on the farm and during
the marketing process. High
temperature causes rapid thinning of
the egg albumen because of loss of car
bon dioxide. Low humidity — especial
ly with high temperatures — results in
enlarged air cells because of evapora
tion. Both contribute greatly in
downgrading eggs. Temperatures of 50
to 55° F and a relative humidity of 70
to 80% are the most desirable ranges
for maintaining egg quality. Usually
this requires an eggroom with
mechanical refrigeration and humidify
ing equipment.

Eggs will "sweat" because of
moisture condensation from the air
when removed from cold storage into
an area where the temperature is more
than 10 degrees higher than in storage.




