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REFRIGERATION
U.S. eggs remain refrigerated throughout 
the supply chain.

WASHING & SANITIZING
Eggs are washed to remove any dirt or stains. 
Eggs are gathered shortly after laying and
moved to automated washing equipment.  
Strict U.S. Federal Guidelines specify the 
procedures and cleaning compounds that may 
be used. Eggs are cleaned in mechanical egg 
washers employing sprayers, brushes, detergent, 
sanitizers, rinses and driers. Only clean eggs go 
to market.

CANDLING
Internal contents of shell eggs are examined for 
quality. Eggs pass over high-intensity lights, which 
make the interior of the egg visible. The size of 
the air cell and the distinctness of the yolk outline 
are some of the criteria used to determine egg 
quality. Eggs with imperfections are removed from 
marketing channels.

SHIPPING
Egg farmers transport their eggs in 
refrigerated containers.

 SELLING & STORING
 Eggs must be refrigerated to maintain  
 quality and freshness. An egg ages more 
 in one day at room temperature than in 1  
 week in refrigeration.*

*  Impact of egg handling and  conditions during extended storage
  on egg quality, D.R. Jones, et al.  

  Poultry Science, 2018

 SAFETY
 Eggs should be cooked until the whites and 
 yolks are firm, or for dishes containing eggs, 
 until an internal temperature of 
 160°F (72°C) is reached. 
 Salmonella is destroyed
 by the heat of cooking.

The American Egg Board (AEB) is the research, education and promotion arm of 
the U.S. egg industry. Its mission is to increase demand for eggs and egg products through 

research and education. The AEB supports American egg farmers’ export efforts by promoting 
the consistent high-quality and functionality of U.S. eggs and egg products. 

ADVANTAGES of U.S. SHELL EGGS
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To learn more about high-quality U.S. eggs, visit  
incredibleegg.org/eggproductionprocess

美 國 鮮 蛋

美 國 雞 蛋 協 會 ( A m e r i c a n  E g g  B o a r d  ( A E B ) ) 是 為 美 國 雞 蛋 業 進 行 市 場 研 究、教 育 和 宣

傳 的 機 構。她 的 使 命 是 通 過 市 場 研 究 和 教 育，以 提 升 市 場 對 美 國 雞 蛋 和 雞 蛋 製 品 的 需 求，同 時

透 過 宣 傳 美 國 雞 蛋 和 雞 蛋 製 品 穩 定 的 高 品 質 和 功 能 性，協 助 美 國 蛋 農 出 口 雞 蛋 和 雞 蛋 製 品。

美 國 鮮 蛋 的 優 點

冷藏
美國雞蛋在整個供應鏈也保持冷藏。

徹底清洗消毒
清洗所有雞蛋，去除一切污垢。雞蛋被生下後，在極

短時間內採集，然後運到自動清洗機進行清洗。一

切清洗程序和所使用的清潔劑都必須遵守美國聯邦

政府的指引，在機械清洗裝置中進行噴水、刷淨、洗

滌劑清洗、消毒殺菌，最後再沖洗並風乾。只有清潔

的雞蛋才可送進市場銷售。

光測檢查
進行雞蛋內部檢驗，從而保證品質。當雞蛋通過強

烈燈光時，雞蛋的內部被清晰透視，此時可以蛋殼

氣囊大小和蛋黃線條清晰度等準則去評定雞蛋的質

素，不完美的雞蛋不會被送進市場銷售。

運輸
蛋農必須使用有冷藏設備的貨櫃運輸雞蛋。

銷售和儲存
冷藏雞蛋，從而保持品質和新鮮。在室溫下，雞蛋品

質在一夜間的下降程度比雞蛋儲存在冷藏庫內一星

期更甚。*

安全
雞蛋應被煮至蛋白和蛋黃凝固，而含有雞蛋的菜式

也應被煮至中心熱力達1600C或720F，以消除沙門

氏菌才可食用。

歡迎瀏覽以了解更多關於高品質的美國雞蛋的資料： 
incredibleegg.org/eggproductionprocess


