Egg Grading

Why do we grade eggs?

Grade requirements are set for eggsto protect the consuming public from undue
risk. In grading eggs, the factors of interior

quality, weight, cleanlinessand shell construction are considered. Thesefactors
arerelated to safety, wholesomeness and

quality. Eggs are graded in aregistered egg station to ensure they are handled
and packed in asanitary environment.

Regulationsin place to protect consumers require that eggs from federally registered egg grading stations that are graded as
CanadaA (consumer grade eggs) must be clean and free of leaks, cracks or other defects that could present food safety

problems.

What happensin an egg grading station?

In an grading station, eggs are received, washed, candled, weighed and packed into containers with the applicable federal grade
namein an inspected, sanitary environment.

Receiving:

Eggs are received and held in a sanitary, refrigerated holding areawhich is separate from the areawhere the eggs are graded.
Washing:

Eggs are washed and sanitized in water of regulated temperature and acidic baance. Washing removes dirt and any bacteria
adhering to the shell.

Candling:

Eggs pass over abright candling light by means of a conveyor that transports and, at the same time, rolls the eggs. Thelight
makes theinternal contents of the egg visible alowing adetermination of interna defects to be made (i.e. blood spots, meat
spots, rot, poor quality yolk, air cell size, etc). By rolling the eggs as they pass over the candling light, the entire outer surface of
the egg can be seen by the grader.

Thelight makes cracksin the shell visible (some cracks are very difficult to see until candled) and also allowsdirt, stains, or
excessively rough shelled eggs to be seen. By this process, the Candler can determine whether each egg meets the grade
requirements for CanadaA. Defective eggs, |eaking eggs and rejects are removed by the Candler and the eggs that meet Canada
A grade requirements proceed to the scales to be weighed.

Weighing:

Eggs are weighed and sorted according to size category for CanadaA grade eggs (Jumbo Size, ExtraLarge Size, Large Size,
Medium Size, Small Size and Peewee Size). Each of the sizes has aweight requirement that must be met.

Packing:

Eggs are packed in containers according to their grade and size (if CanadaA grade).

Storage:

Eggs are stored at an gppropriate temperature in the Graded Cooler until they are loaded into avehicle for transport to the retail
location.

All about Eggs

http://www.eggs.cal

Egg Recipes

http://www.googl e.ca/searchq=eggreci pes& hl=en& rls=com.microsoft:en-ca:l ESearchBox&

prmd=v& source=univ&tbs=vid:1& tbo=u& ei=M R5w T JGi O8vM ngf5jvj UCA& sa=X & oi=video_result_group& ct=t

itle& resnum=11& ved=0CEcQqwQwCg

https://lifemadedeli cious.cal Search.aspx 2q=%28egg%629& gclid=CNnlzsecy6M CFc1K 5wodvUqduQ

Riegerr.m:
Armstrong,BC

Box 586, #632 Otterlake Road
www.riegerfarms.com



