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Mew. Delhi,. the 4th August, 1997 -~

8.0. 2078.—In exercise of the powers confesred by Section
17 of the Export (Quality Control and Inspection} Act, 1963
{22 of 1963), the Central Government hereby m'lkes the fol-

towing rules namely :—

- 1. Short title and commeucement : {a) These rules may
be called the Export of Bge Products {Quality Control, Ins-
. pection and Momtormg} Rutes, 1997

(§1)) They shall come into force on the date of !he:r pub-

~ lication. in the, Oﬂicaal Gazettc o

PARTI {APPLICABLE FOR EXPORT TO E.UROPBAN i

UNION (EU)] -

2. Deﬁnitiohs
rcquircs, the folIgwmg deﬁmtmns shall be apphcablc

" {a) “Act”

pectmn) Act ]963 (22 of’ 1963)

(b) "Agency” '
L or mspecnon or both estabhshed or recognised unded

Secﬁoﬂ D M FEIN e TEad

: qﬁmﬁﬁf@
%ﬁ%%rﬂmza%aﬁt Tady et

-In thlS part uniess the contexis otherw‘lsc'
means the Export (Quality Control and- Ins-'

menns. zmy agnncy for- quahty coniml
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. (c) “Bafch” meéans 2 quontity of égg products. which
have been prepared iinder the same conditicns and

$

1%» in particular freated in single contirmoi.:s .operation;
5 (D “Coflificats” means certificate issued under sub-sec-
i tion (1) of section 7 of the Act staling that the
; commodity conforms to the cenditions regarding
I quality control and- inspection; .

i (e} “Competent Authority” means any one of the Ex-

2 port Inspection Agencies at Bombay, Calcutta, Co-
£ chin, Delhi and Madras established under Section
L 7 of the Export (Quality Control and Inspection)
: Act 1963 ‘

(£y "“Consignment” means 2 quani.itj' of egzm produdts
2 for a single delivery to one destmation for further
& processing by the food industry or intended for
E; direct human ronsumption; )

L (o} “Counci®™ means the Export Inspection Council es-
tablished under section 3 of the Act; _

: (h) “Country of Destination”™ meaas  the country {o
» which egg protluets are despatched from Tndia;

' } (i) “Eeg Products” means products cblained from eggs,
L their various components oF mixtures thereof after
removal of the shell and membranes, :.ntended for
- hilman consamption: they may be _pgrtaally supple-

o, mented by other food-stuffs or additives; they may

R be liguid. concentrated, dried, crystatiized, frozen,

S lig
Y quick-frozen or cangulated;

: (i) “Country of Despatch” menns Tndin;

i (k) “Merchant Exporter] means au gxporter who buy’
the ege products from the approvad epg processing
plants under these rules for the purposs of exports,
H . L N - .

b (1), “Farm of production” means ©arm supplying eggs

intended for -manufacture of egg products;

(m) “Packing™ means the packing of cgg products in any
form of package;

“Plant” means any

{n}
© nrocessed; .

premisas where eeg products are

“Potnble Water' means water that has been appro-
ved by State Health Authority or other Agency or
Laboratory sccepluble to the Compelent Authority
as safe for deinking and suitable {or food proces-
sing.

(o)

1 'Easis of compliznce : It is primarily the respounsibility
" of thé processors to ensure that the egg products intended
3 for exports arc handfed, processed at all siages of production,
; slorage and transport under proper hygienic conditions so as

— —p-meet the-health requirements-Iaid-down under” these rules

clion
1963
s fol-

pub-

ZAN

wise

may
Ips-

fBand that the products conforms to the spectfications given

:

W#in the order by the Central Government under Section 6 of

the Act, .

The Competent Authority shall epsure that all the pro-
cessors comply with the requirements by regular monitoring
of the plant ns per the control measures prescribed in the
!para 4.1% of this parl. For effective monitoring of the

eard from time to time.

4. The ege products for Exports shall

be subjected to the
1. following conditions : .

4.1 Any statutorv restriction imposed by any State/Cen-
j tral Government with respect to commercial environmental

Fhered fo. 77

geeses,. turkeys. euinea fowls or _quaila
tture of cges of different species... . .

i

4.3 They must bear-an indication of the percentage of egg
ineredients..thev contain when ‘they are partintly supplcmgn_-
ted by other food stuffs. . .-~ . - ‘ 5

4.4 They must have been treated and preparcd in an ap-

gl'm'ov'ed plant which complies with Annexure T and Tt of the
Part T, and eaticfv the remnitements of fhese rules i

PR

scheme. Council will issue necessary instructions in this re-’

 conservation measures from tHme to time shall strictly be ad-

> 42 They most have been obtained from heéns, ducks,”
egos, but not & mix-

£

Hi

-.-to such-plant.. .. - .

- of the wlant,
. bbserved. Do

; {.SI'T—Imy st h"ave.'b_c'éu' prepared” inder hysichic. condi=
tions complying with Annextirs HI and ¥V 'of the Par( I from
eggs meeting the requirements laid down in. Annexure [V of

Jthe Part I 0w ool P : . .

4.6 They must have undergone a treaiment proc@:ss. which
cnables them .to meet inter alia the analytical specifications .
Iaid down in Annexure VI of the Part-1.

4.7 They must have undergone a health check in accor-
dance with - Annexure VI of the Part L .
4.8 They must have been packed in nccordance with
Annexure VT of thy Part 1. - :

4.9 They must be stored and tramsported in

) accordance
with Annexure I1X and X of the Part I oL

4.10 They must bear the mark of wholesomerzss provided
for in Annexwre XT of the Part T and, where intended for
direct human consumplion. must meet the reawrements of
Council Directive 79/112/EEC of 18th December 1978 re-
lting o the labelling, presentation and advertising of food-
stuffs for sale to the tMimule consumer, as fast amended by
Direetive 86/97/EEC.

4.11 Samples for laboyétory examination are taken in order
‘o check that the analytical specifications set out in Annexure
VI of the Part 1. ) )

4.Y2 Ege products that may not be kept at the ambicent
temperatiire are transporied or stored at the lemperatuves sti-
pulated in Annexure IX and X of the Part T

4,13 .The period dm:ine which the conservation of epg pro-
duets is assured -as indicated by the processor.®

414 THe results of the varfous checks and te‘sts are recor-
ded and- keet, for presefitvtion Lo the competent authority for
a period of two -years, . . . R L

415 To detect any residues ‘of substances having a pharma-
colagical or hormonal action. and of antibiotics. pesticides, .
detergents and other substances which are harmful or which
might alter the organilentic characteristics of eeg products
?r {n};ﬂke their constmption dangerous or harmful to human
realth, ) .

4.16 If the egg producls examined show traces of residues
in-excess of the permitted levels fixed. they must not be al-
lowed either for the manufacture of foodstuffs or for direct
hiarsan consumption, . Lo

4.17 Tests for residuds must be-cartied out in accordance
with proven and- scientifically ' recognised  methods.

43R Having satisfied itself that the plant meets the re-
quirements with tesard te the nature of the activities if
cartiea out. the competent authority shall acrord approval

4,19 The Competent Authority may take the sssistance of
a representative each from Agricultural and Processed Foed
Products Exnort Develonment Authovity [APEDA), Dirento-
rate’ of Marketine and Taspection (DM, Ministry of Food
Processing Industries and vepresentative of indusiry in the

meiter of approval of processing plants,

420 The competent puthority shall draw vp a [ist of the
anproved nlanis. each of which have an official number and
the competent authoritv shall furnish to aporopriate autho-
rifies ihe list 'of approved plants - and subsequent change
thereof.. o

421 The inspection and monitorine of vlant and packaging
centres shall be carried out regularly bv the competent authe-
ritv. whirh' shall af all times have free access -to all narts
in -order to ensure that these rules are being

" PART. Il [APPLICARL.E FOR UNITED STATES OF -

oo AMERICA (USA))

2. Pefinition - Tn’ these Tules unless fthe Eont_cxr atherwise
requires. the following definitions shall be applicable :

“Act” means the Fxporf (OiEa!if‘;'Co'ntfol‘ and Tns-
pection). ‘Act, -1963 (22 of 1963);. _ ..
“Acceptable” means suitable for the purpose inten-
dad and nccentobls fa the Compsient Antherity:

@)

)




Ny imeans

T3 oy

15,any agency for - quality controlof -~
Zboth “established prTecognisedunder o

""Applicant" means any person who reguests--any--
inspection,..service as authorised , under. the .rules or
the "regulations of this- parf;: '

(d)

“Capable of e as human food™ means any egg- -
produck,. unless it is denatured, or otherwise  identi:
fied, deter:its. use as human food;...

(e)

“rerlificate” means certificate issued under sub-secr
tion (3} of Section 7 of the Act stating. that the
. commodity conforms to fhe conditions regarding
quality control and inspestion;

“Competent Authority” means any one of the BEx-

port Inspection © Agencies - ai _Mumbai, Calcutte,

- Cochin, -Pethi ~and Madras ; established - under Sec-.

- fion:7 of tha Fxport {Quality Control and iaspec-
oy Ack21963; : s -

“ondition” ‘mean:

ity

any condition {including. bt
not limited to ths state of preservation, cleanliness,
soundness, - wholesomeness. or fitness for human
food ¥ f- any - product : which -affects its merchant
- ability *or iany -condition, includina but not being .
limited to. the-processing. ~ handhing-or packaging
which affects products;

sContainer” or ‘Package’ includes any box, can,-tin, .
plastic or other receptacle, wrapper Or cOvVery

()

{
63!

“Conncit” means the Exporl Inspection Council es-

tablished under Section™ 3 of ‘the - Act:

“Nerchant- Exporter” means an “exnorter. who buy
the epz products from the approved egq - processing -
plants under these rules for-the purpose of exports. . .

“Rao product’™ means the " produzcts obtrinedyfrom
eons their various components ov mixtures’ thereofi..
after removal of the shell-and membranes, intended.::
for- hwman consumotion: they mav-he partindly san-

vlemented bv other foodstuffs or additives: they may.
be lignid. concenirated. dried, crystallized, frozem,..
guick-frozen oOr coagulated; .

(K)

ay

Explapation = In this aforesaid definition “egg '?rodqét’""
shatl not include products ‘such as freez _dnéd'prp'-‘
ducts, .imitation  ege nroducts, eoe substitutes, “die~ v
tary foods. dried no-bake. custard mixes, ‘egg nog
mixes, »acidic dressines, . noodles. milk and egg dip,
cake mixes. french foast, and sandwiches contam~
ine esss or ez products, Balut and other - similar
ethenic. deficacies are- also not included;

© {m) *Incubator reject” means an egg that has been.Sub-— ..
iected to incubation and has been removed from In-
cubation during the hatching operations as infertile
or otherwise unhatehable;

«] ebel” means a disolay of any prinied, ,rzrgtpk_lic;
or other method of identification upon the shipping
container if any, or UpoOn the immediale container;

wpasteurize!’ mMenns subjecting of each particle: of
heat or other treatmeuts to destroy

egg products to )
harmful viable microoganisms. by such processes-as,

may be prescribed byrthcse-‘regulations;

“plapt’ means any premises where egg preducts are

processed;

(n}

{0)

(p).

“Potable water” means water that has been approved -
by State Health Authority or other Agency or Labo-:
ratory accepfable to the Comvetent Authority.as -
safe for drinking and suitable for food processiig;

{q)

“processing” means -manufacturing of egg 'orodu_cts,
includine breaking eegs of filtering, mixing; blending,
" pasteurizing, stabilizing. cooline. “freezing or -drying
‘ar packacing eeg products piants'approvc&by. the.
Competent Authority; . .. - .

“Sampiiﬁa’; means the acf of takine samples-of any
product for: inspection..or analysis:

D

L®

--means_ the. application . . of . bacterici
whichi” is' gpproved 23" being effective,
nisms, in¢hiding = pathogens”

fewly it

(u) V‘fS.hi'pi;jpg '(;onta:i;lc;i’.
packagifg -2 ‘produgt;”

ean

s any _,containe't_'l_laéd‘. in

(v)-“Stabilization” means the-subjection of any-egg- pro-
duc_t:‘to a ‘desugaring: processing;.- oo

(w):_&“W:hite--or:albuman'-:’: 1§1ean_s*fofa the -purpose of ;this 7
parti~the’ product obtained: from-the: egg -as :broken
from - the-shell - and' separated:fromr-the- yolk, -~

3. Basis of Compliance : Tt is primarily the responsibility
of the_processor fo ensure that the egg products intended for
expori--are “handled, “processed at -all stages--of *produciion,
storage_and~iransport-under’ proper:hygienic conditions so as
to meet the health requirement-faid down under these rules
and that the product conforms- to-the” specifications.-given in
t{]e.order by.the Central Government under Section 6 of the
Act.

The .Competeryy  Authority shall ensure that ali the. pro-
cessors comply with the requirement by regular. monitoring
of the plant as per the cortrol measures preseribed  in
para 4.4 of.this. part. For.effective monitoring of the. scheme,
Council will -jssue .necessaray instructions in- this regard. -

4. The egg rproducts for export.shall. be subiécted. to the —
following..conditions- : .

4.1 Any ‘siatptory restriction imposed by any State/Centrat :
Goverpment with respect to commercial /environmental con-
servation measwres from Hme: to-time s shatl. steictly: be - ad-
hered.
42 They - must -comply* with sanitary,  proczising and faci-
lity ‘requiréments laid dowii-in Annexure KIT of the Part il

41.3’The?_’mu_st"é_c'aﬁlfa!y with Tdentifying and marking of
eggy producls laid down in Annexure X1 of the Part Il

4.4 Having satisfied ifself that the plant meets the require-
ments with regard to the nature of the activities they carry
out,. the. competent authority shall accord, approval to such
plant; .

4.5 The . Competent -Authority may- take. the assis-
Aaficerof-a representative: each-from: Agricultural and
Pricessed Food- Products Biport Development Aw
therity (APEDA) and Directorate of Marketing and
Inspection . (DMI), Ministry of Tood Processing
Industries and a representative of * Industry-in - the
matter of .approval of processing. plants.

- 4,6 The: competent. anfhorjty shall draw up.a list .
of the approved- plants; each of which have :an- offis...
cial number and thé competent authority shall aotify -
to appropriate authoritics of its list of approved plant -
and' subsequent -change - thereof +- .

4.7 The 3nspectjon and monitoring of plant- and
packaging centres shall be carried. out regularly by
the competent authority, which shall at all times have

" free access to all parts of the piant, in order to ensure

that-these -rales*are ‘being: observed. -

5. CERTIFICATION - - -

On ‘request-from the: - plant unit, the * competent-

“ authority shall issue vetérinary health certificate in
the -prescribed .. proformacafter. satisfying . itself that
plants- having:valid- approval-nuniber-and after.satis~: =

fying the relevant requirement. = :

5.1 Theé Competent Authority shall also-issue any" . %
other certificates on ~ request from._the. . progessor 0rd.
exporter after satisfying itself that the requirements g

of ‘the! relevant-standards-aremet - - -

gl ok
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s 4.4 of PRit ]

¢ chall be

61 A foe of Rs, 2000 shall " paid by ifie pro-
e£s5Cr alongwith the
gyt pmgesslﬁjg plant as per clavse 4.18 of Part T and
of these soles 5= - -
fce ot the rale of (.20 of ﬁ:O.B-‘ value
paid by the processor, éiporter of merchani
capurter of ihe cgg processing plants dfiproved ander
rule 64 above. o the Competent Authority.
NOTT. |

The agisufit of foe

6.2

for each cunsignment payable

! by i processin/ciporiet shall be rounded off to the

;ia

@{%f the Appeliate

_Eace manufactured OF stored :

1 thority may prefer an appeal
£ ecipt of such
3 appointed Gy the: Central Govermnent 3

)

iiu'pt:c', iitd; far this  ptirpose. where such
contains a part of @ rtipes thop if such o
miote, it shall be increised 1o ong

L neifest
snount
purt is 51 paise ov

& rupee end, i such part is less than 50" paise, it $H4D

)‘-m tgnored,

ot 1. Bompeteit Adthority shall tuke measures if the

Fallijifeniont ceates te bo mel N
. APPEAL ¢ ' S Y

Bt Any persef Eié@fft“\fﬁrj v e
by Detision of. the corigelest atthofity i At
fccortiihg tHe approval as pet riie 4,18 of

L Part ] and rite 4.4 of Fatt o '
- (i) Refusal -of ‘competent “agtharity ‘to. “issuc
Veterindry Health 'Cc,rli,ﬁcz‘ife‘ ay pet’ rule

3 of - this notification ; L
of the competent authorily to

{iit) Decision
approval us per rule 7 of this

withdraw

notification,
Appellate Au-
10 days of re-
Authority

aggricved by the
withif
Appellate

4.2 Any person

decision lo an

E g3 The Appellate Authority
memhers appotnted for the purpose
Government ;

T84 Ar least

shall consist of five
by the Central

two-thirds of the total
Authority sha!l ‘consist of non-offi-
Hials o :

F 8.5 The quorumt for any megting of ‘the Appellate
$Authority shall be three : .

8.6 The appeal shall be disposed off within 15
days of s receipt.

T ANNEXURE I _

GENERAL COMDITIONS OF APPROVAL AND
: S T OPERATION o

1. FSTABL ISHMENTS MUST POSSESS AT LEAST @,
e eug producls

i

1. In areas where eggs arc ‘stored and wher

easy . to clearn and
such a way a3 1o
thé water must be

1.t Waterproof ficorinz which is

' disinfect, rotproof aad laid in

facilitate the draining of waters

channelled towards drains fitted with

traps to prevent adours ; . . ]

1.2 Smooth. durable. impcnncablc.\\}a_lls},_with a light-

coloured, washable coating .up. t. a beight. of

" {east’ two melres and uplo at least storage height ‘m

- chilling or refrigeration rooms and. in stores. Wall

ta flooy junciions must be rounded or similarly
i ooy 1z o+ farilitple cleaniag :

PHNERLL ad raies
Commarea [97—5

application for. approval of the .

o i Facilitied {or

membership

gratings and

at

. ‘Doors. in . material T1hal. doey not- deteriorate and,
- if of wood; with & smaodth ‘and impe ¢

Con both sides -5 e C
Coilings which are_casy o clean and which have
heen built und finished in such g way asg to prevent '
ihe fccumulation of dire and the formation of mould,
the possible peeling “of- paint-work-and - the conden-
sition of water vapooy; R

Adequate ventifation” sed, if pecessary,
exiractione; T

aood stears

1.6 Adeguate nsturai or artificial lighting

[ 9 As near s possible to the work stations

An adequatd fumber of facilitics for the clesging and
cisinfecting of hands and the cleaning of equip
raent with hot water.  Taps must not be operable
by hang or the arms
these facifities must be provided with hot and cold
punning water oy water premixed to a snitable
fermuersture, cleaning and disinfecting products ol
hand towsls which can be used ance only;

Fucliifies for the disinfacting of tools;

2. An appropriate sumtber of chanping yooms,  with
smooth, impermeable and | washable walls and floors. wash-
hasins and Bush tavalories. The latter, must ot give directly
an tg the work-area ash-basins must have hot and cold
puning water oy water premixed to a suitable temperaturc,
materials for cleaning and diginfecting hands, and hand towels
which can be used once only. \Wash-basin taps must not be
frand-operable. - There. must be a sufficient number of wash-
Dashi close 6 the favatories; | C :

' iés - for cleaning
and disinfecting “fixed and nmobile containers and tanks. How-
ever, this arsa and hese facitities shall aot be required Tif
iheyn are provisions for the cleaning and disinfecting of con-
{aitars and tanks ot other centres;

3. A sepurate, arei and .adequale facilit

the supply of polable water.  However.
facitities supplying fion-potable walcr are authorised for *steanmt
production. five fightityg and the cooling of refrigeratist equip-
ment, nrovided that the pipe installed for this purpose pre-
clade the use of such water for pther purposes and pressnt
no risk of contamination to the eg,cz.products.,ﬁc steam
andl water concerned may not comE in to contact Sith - the .
egg or be used for cleaning OFf disinfecting ‘contniners, plant
or equipment which conie into conlact:with {ie- egg sproducts.
Pipes carrying non-retable water must be clearly distingnish-

od from thoss carpving potable whaker s

s._Appropriate cauipment for protfecting ‘agninsy pests such

as insecs and yodents - '

and instruments or their surfaces
i contact with efm products

6. Fauipment. couplings
which are intended to come inio
nmst be made of smooth material which iz easy to wash.
elean and disinfect, resistant to oOrFOSion and does not transfer
sifhsfances to the eof products in such quantities as to ens
donper hnman health. causs Jetesioration in the composition

af the eea producls oF adversely affect their ormanoleptic
characteristics. S

ANNEXURE T1 -
|SPECTAL CONDITIONS FOR THE APPROVAL
PR T oF PLANT e

o - In addition to the peneral conditions Taid down in Annexure-

S establishments must have at least: - TR
1..'Sui{abie rooms faree ‘enough for the: ‘separate storafe
of the eoas and the finished egg products. . where necessary.
equipment to '}_:ePn the ece products at

with refrigeration :

the anmronriate " jemperatures. “cold  stores - must be

- equinned with a thermomeler Or a remote. recording ther-
mometer; e T

o Where -dirtv eges . are used.-.. facilities’ \
and disinfecting the cggsi 2 tist of vroducts authorised for
performing this disinfection shall be drawn. S

reable sovering -

For the cleaning of hands. -

for washing-




- 3. (i)_ A 5pcc1di

~ steff, premises and equ;pmﬂnt

room thh aporoapriate facilities for
breaking egps “and collecting their. confents and
‘removing ~the party of shell and membrane;.

(i) A separatz rcom for onerations other than those
referred to in (i), Where enp producls are pasteuriz-
ed, ;*aslcu.lzation may be carried out in the room
referred io in (i), when the establishment has =2
clased pasteurization syst-dm' in other -cases pas-
tenrization must he carfied out in o seperate (foom

Creferred to (1N fn the lalier case.
must be taken to prevent the contamination of eoe
rroducts aftor their pasisurization:

4. Suitable facilities for in-phint conves

of epr con-
tents;

5. In the cases, provided for in these rules. equipment
approved by the competent wutherity for the treatmeny of
erg - products, fitted at Jeast with .

. In the cose of pasteurization :
— Autvmatic lemporature conirol
— A tecotding theremopioier,

— ' Ap automatic safety doviee  preventing

insufficient

heating: . L

(it In the case of a continucus pasteurization system,
the equinment must also be fiited with :

anale safety system prevanting the mixlure
mcompletely

-— An adequnl
of pastewrizeg ceg products with
pfmteur:z..u eag DlOdlL'S, and

ramentioned misture; -

6. ,-\ <vr'u"t¢ 1'nom"f0‘f,thc atorage of oth .. roed stuffs

anid additives:

7 \Where the products  are packed in disposable condai-
rors. on apptonrinie and. iF pelessary, separate area for
the rtavanz of such containers and the raw npat terials intendesd
o their manufactore;

8. Fuecilities for the Immedinte
storaps of embly sheils, and of eges
arz g@nfit for human  consumption:

9. Suitable eguipment for the hy
erg produets: Co.

removal  and separate
and ege products which

gienic packaging  of

10. To carry out analvsis and examinations in accordance
with the vequiremenfs of thess rules on raw materials aml
epp progducts.  the plent must  have a laboratory. If it
dnee not. it must  seeure the  services of 2 laboralory. that
fulfils™ thess reguisemails,
the competent awthority acenrdingly:

Where required., suiteble equipment for the thawing
af F;men err prédugts  which muyst nndergo treatment and
mrther handling in an approved plant;

A separate room for
infecticn of products.

ANNEXURE IX

RYGIFNE REOIITREMENTS RELATING 7O THE PRE-
MISES, EQUIPMENT AND STAFF OF PLANTS

‘The hinhest deecree  of cleanliness musl be 1eqmred of

A Y

1. Staft who treat or handle
in particular,  wear clean working clothes -
Thev must waah and diw:fe t their hands ~ several times
m the course ~ of each working dav and on each tesumation
of work. It pmst be forbidden to smoke. eal. snit  or
shew in areas where epgs and 2gg products “are handled
“and ctored :

2. Ng' ammal sfmuld enter in the plant. Any rodents,
insects or other vérmhin found must be systemancally destmyed

~gn egg praducts | must e, Lept cleun and in "2 g(}ud_‘

" the working d

Lvery siep

1'01"1'1[IC <"fuv recordinh device' pleventing

Y he nseds their shells must he

YA thE IwEittes case) it shall inform —

the storage of cleaning and dis-

eeas and epg products must, -
-and "headgear.

Pwnuscs.l Lqmpmcnt and, sns‘tmngu*a.u ot w

d
tion. FEquipment and...insiruments must “be. ar full
cleaned and msmfectad ‘several times - if Tecessary-‘durn
ay, at the end of (the day’s work -and befot
being reused where they have been soiled. Cloted' pipeline:;
systzms for  conveying cegg peoducis  must be provided with -
un sppropriaie  cleaning system which ensurcs their cleanipg.
st disinfection.  in all parls. After having -been cleaned -
af vJ (!1smteclcd pipes oust be rised out wit‘n polabie water;.

& Premwu. 1—|strmne‘v‘s and- eq\npmmts sk -not e iised-

fryy nutposa oxher than the processing of cee producis exegpt”
the processine of other foodstufs either shaultaneously or -
st ¢fferent times wfter the suthorization of the competent-

authorily  has been obiained. provided that all appronriate
measures are {aken to prevent  contamination of or ’zd\!crsc
changes in the products covered by these riles:

. Potahlz water must be used for all purposes,
nop-paalde water may be wused in cxceptional cases  for
stearm production provided that  the aipes installed for ihis
puinose prechude the uvse of this water for other purposes”
and nrevent no danaer af contamination of epes or (‘p,L
prechicls, In adddition, the use of non-potable  waler may
he anthorized in cree plional cases for the cooling of Tefripern-
Uen equipment:  Noo-pofable water piocs must be clearly
distinguishad  from pipes used for potohle water:

* -

Deterpents, disinfectanls  and similar  substances must be
used and stoved in sugh o way that instruments, eqquipment
"m. epn products are aot '1dvcr<:=!-r “ffected.  Their vss must
be follawed thorough rinsine of  such instruments and
euipment ‘with polable water; :

[y

7. Persons who ore possible sonrces of contamination must

b rrahibited
vroducts;

fp:m wm‘}m[z with or handimn egns oF cpn

B Any parson cmp!oved to work or h'm{”c e"gs ‘op eag
rredyets must he reonived fo produce a adiead certificate.
Tha medicnl certifinty mast be IEHCWC{I - yearly nless
another sipff medicnd checkup rcheme offcrrnfr similur
prarantess o recoaniscd by the compelent authority.

ANNEXURE TV S e
REQIMRIMENTS  CONCERNING  EGGS  INTENDED
FOR THE MANWNUFACTURE OF EGG PRODUCTS

{. Foes uscd for thc taanufacture  of egn producls must
he put us 1n sml'lblc pac!\aﬂmﬂ'
2. (D For the manufacture of epg  products,

. 1 only non-
incubated enps which are fit for human

consumption may
fully dzveloped and contain
no Lreaks:

(ii) By way of derogating from (i), cracked eggs may be
wsed for the manufaciure of egm products provided they are
sdslivared directly from and the farm of production to an
approved plant.  where they shall be ‘broken as quickly as
possible.

3. Breas and epe products  which are unfit for human
copsumation must ke removed and denatured in such o wav
that they cannot be re-used, for human consumptior, Thev
must immediately ke placed in the room prowded for in
anmt 3 of Annexure-dt,

ANNEXURE V
SPECTAT. HYGIFNE REQUYREMENTS FOR THE -

MANUFACTURE OF EGG PRODUCTS —

i

A}]' ene.ratiomimu.st be carded out in such a wav as fo
avaid all contamination h'rm:r the production, handhn“ nnd

- siorage of epg pfoduciq and in nartlcu!ar. L

e -Egr:c 'pd emr nrodnck nresented 'for snbsemlﬂnt treat-
ment, af ap asbproved plant must be stored wyumediatelv on
arcal_in the rooms providéd for in’ Annexure-IT point 1
until they are wvrocessed. The temperature of these rooms
must. bé. aich ag to .epsurs that they are fiot. contaminaterd:
'{Tl'ra‘g_s of  shell eeps should not be placed directly on the
oIy | - . . E

rowever
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2. Pges must be unpacked, and, if necessary, washed and
: ¢ sinfected, @ roem which is separale from the breaking
2 7 soom, packaging material should not be taken intie  the
=reaking roonn

E 3. Epes moust be Groken in the reom  provided for in
: snnexuee-il, poiat i) crocRed  epns as mentoned 1
E ancsure-1V, poing 278 must be processed without delay;

3 . Dirty com must be cleaned tafore- being broken; this
L i qut 1t o room which is sepatite  {rom the

woy G Tiome any room where gxposzl egz con-
Cleaniny procedure  mast be such  as
1y prevent  comlanination or sdulterasion of the ege ‘con-
sopts. Shsils must be sulficieatly dry at the time of breaking
s provent adubzeation of the epz contents by the remains
=f the ¢leaning water:

3

eeps, nor may cenin fugation b2 used 0 obtun the remains
Jw 00 egg whites trom empiy shehs,  The remains of shells
7 ur membranes ynust be kent out of the egg praduct as far

as possible and must not excesd the guaniity specified o
point 2(iii) of Annexure-Vi;

I + After brenking, each pariitle of exg product must under-

f go trentment as quickly a5 possiplz; heat wesiment consists
i _Of treating ihe. cuy product ui, an_approprinis. (empLralure
i for an appropriste  period i otder - o eliminate  aby
! pathogenic’ OFeRNISM3 “present,  During heat ireatment, tem-
{ peratures nwsy be registeiéd ¢o THousy.

cuch balch having undargone trzaiment miust be kept al
1 the dispusal of the competent anthority for two -years.

A bateh which hag been insufiiciently treated may immeadiutely
: undergd treatment again in  the same plant  provided thiat
! {hs new treatment  renders it G for human consumptioin:
shoutd it be it fuman consumption, it

The records  of

found to be untit for 1
must be denatused in accordance with point 3 of Annesure-3V:

8. Tf trealmznt is not carcied. out immediately after breuk-
my, the . egn . conlenis must ke storsd | under
hypienic’ couditions.’ cither frozen or at a temperature af

. not more then 4 Degree Celcius. Tha storage period al 4
Degree Celclus must not excead 483 liowrs, except in il
case of ingredients to be desugared; ‘

0. The following generat conditions are complied—with -

(v Thevy must be packaged, checked, transported and.
handled in ucoordante with the requiremenis of thest
rles: :

(i) They must be jabelied in accordance with the re-
guirements laig down in Aune_xure»XI. The nature
ot the goods musi be indicated as  follows

‘non  pusteurized eg2 _produclc——tq be treated at place of
destination—date and time of breaking;

i0. Further processing operations  after treatment must
ensiwe  that there is no recontamination of the epg product:
” liguid producis oy concenteated products  which have not
. hesn stabilized so as to Keep ob  yoom temperatnre  must be

either dried or cooled 1o 2 temperatire 1ot exceeding 4
_Degaree Celcius immediately, or after undergoing a ‘fermen-
diately -after treatment. -

11. Bgg products nmast be kept at the tempetatures ve-
quired by these rules yntil they are used for the manufacure
of other foodstuffs: : C

£ am appraved plants,  the preparation of egg vroducts
from rav materialy. which aré mot suifablée for the manu-

tannira of ~fooddtufly is prohibited, . evenil for non-food

3 % PUIPOSSS.

i

1 5. Hpns otbor thao hen oups or  those  of rkeys oy
E zuingg fowl must e handied and provessed separateiv. Al
ke cguipment mus he ancd and dizinfected when processing
1 of hen eugs and those of turkeys and guinc fuwl fs resumed
_; ) 6. Breaking, whaiever procedurg i3 used, must be caryied
3o wut i Such & way us 10 avoid as far as  possibie contamind-.
+ tion of the egs conicns. 1o ingt end, the conients of emfs
3 may net be obtwmad by the ceninfupaiion or crushimg  of
T

satisfactory -

- HEALTH CONTROL AND-SUPERVISION OF ..

Ctatzon prozess; products for_ freezing must be frozen imme-" - - -

| “~ ANALYTICAL SPECIFICATIONS i
1. MIC RGBIOLOGICAL CRITERIA :

All batches of egg producty must, after treatment, under-
¢o microbiotogical checks by sampling in treatment planis -
n order to  puarantee  that  they meet  the following
criteria @ . ‘

(i) Salmuonallae - abs2ace in 23 g or ml of err products; °
{17 Other eriterin

-—  Musohilic

aerobis bacteria @ M=10" i 1l g or
I mi,
— Enferobacteriaceae M=10* in dgor
i ml,
—  Stapbylotocci : absence in | g of egg
product, . Products

— A =valee for the number of bacteria; the resuit
is. considered  unsansfactory if the number of
bacteris il one or aore sample units is M wor
mare. )

3. OTHER €RITERIA :

Alf butches of cgz products  must vndergy  checks by 1
sampling in treatment establishments ia order jo guaraniee
that they et the Tollowing criteria :

(i The concentration of 3 OH-bulyric acid must not
“excerd 10 mp/he in the dry maiter of the unmodi-
fied egg products, '

(i) tn order to ensure lhe hynienic handling -eaps - and
cee products Uofore treafment, the following sian-
-dards shatl apply @ T . .

- The luctic -acid content must not exceed 1000
me/ke of ege products. dry  matfer “(applicable
only 10 ths unireated product)

e The :;t.:i:r.:h:i; acig content must pog exceed 23
mep/fke of egp product dry matter,

In the case of fermented products, however, these values

; are those recorded before the fermentation process;

(it} The yuventity of egn shell semuins, epg membrane
ang any other particles in ‘the erg produce. must
not exceed 106 mg/kg of egg product;

(iv) The residual guantities of Ibe substances may not
excgell the tolerances limits.

ANMNEXURE V11

PRODUCTION -

{ Plants will be subject to supervision by the
competent authority. | Supervision by the competent
authority will  include any supervision  measures
considered necessary to ensSure that manufacturess of
cog products meet the requirements of these rules,
ond in particular : -

. Checks on the origin of eggs and the des-
- tination of epg products and of the re-
cords. ’ s

- Inspection of egs intended for the manu-
. facture of egg vroducts. : :

‘Inspection of egg  préducts on - despatch

Y from the plants.

. Verification of the cleauliness of the pre-
. ... mises, facilities and__instraments and of
staff hygiene. S -

—- Taking of any samples required for labo-
© . ratory tésts to cnsure that €ggs and egg
products’ comply- with the requirements of




T

these rules the
he entered‘in a register and nofified to the
egg products manufacturer. '

2. AL the request of the competent authority,
manufacturers of cgg products must  increase the
frequency of the laboratory tests wheve this is consi-
dercd nocessery to enswre  Dygienic preduction of
thy egg products. : ST T

ANNEXURI VI
PACKAGING OF GG PRODUCTS

{. Fge products must be packaged in satisfactory
nygiene conditions so a3 to unsate that they are not

centaminated,

Containers must comply

with sl rules of hygiene,
ncluding the fellowing @

—  They smust . nat be such as to impair the
organoteptic characterishcs of the egg pro-
ducts ;

——  They must not be cuprble of transmaitting o
the ege  products  sustences harmiut 1o
human heatth ; i

— They must be strong enough té protect the
cgg products adeguately. PR

2. The room in which containers are stored must
e dust and  vermin free ; roaterials for making dis-
posable containers must not te stored on the floor.

=3 Containers used lor egy pracliets must be claan.

ed prior to being filled rensable containers muyt
be cleansd, disinfected and tinsed before being
filled,

4, Centainers mus; be brought'iiztb,'ihe_"work'rcbm'
in ‘a hygienic manner and must be nsed withouf -
due delay. ' o

5. Immediately afier packaging, the containers
- must be closed and phaced in the siorage rooms refer-
red to in Aanexure---H, point L

6. Containers intended for egg  products may be
wsed for other foodstuffs if required, provided they
are cleaned and disinfected so as 1ot to contaminate
the egg products. '

7. Containers which are o be used for the trans-
port of egg products in bulk must comply with all the
rules of hygiene, and in particular the following :

—  Their inside surfaces and any other past
i which Imay come into contact with the egg
iﬁ product must be made of a smooth mate--
. rial which is easy to wash, clean and disin-
fect, resists corrosion and does not transfer
.substances to the egg product in such quan-
tities- as_to endanger human health, causc
deterioration in the composition of the egg
product or adversely - affect its organoleptic
characteristics ; ‘

R

-- They must be ;}esig;;ed_ so that the egg
N product can be removed completely, if they
ate fitted with taps, these must be casy to

results of such feste must’

rentove, dismantle, “wash, . clean and.. disin=

— "Fh-;:'y must be washed, cleaned, disinfected

ard “rinsed immoedialely efter each use and,
if necessary, before re-use |

—  They must be sppropriately  sealed  after
being fitied and remain sealed during trans-
portation untib they.arcuséd "5

They must be-rescrved for the transport of
cgg products. '

ANNEXURE IN
STORAGE

{. Egg preducis must be’ stored in the storage
roums referred to in puint. 1 oand Anaexure-Tho

2. £gg products tor which certain stordge tempe-
ratures are  veguired must be mainlained at those
temperatuses,  The storage temperatires must-be. re-
coided continucusly, the cooling rate must be such
fhat the proditt reaches the required —temperaturcs
as quickly as possible and the containers must be
stored in such a way that air can  freely circulate
round theim.

3. The temperature in’ slerage wmust not exceed the,
following - values I '
“ . Deep frozen praducts—18 Degree € elciis.
— Frozen products--12 Degree Celeius.
— Chitlegd preducts +4 Degree Cc}lcius.
—  Dehydrated products {exeluding
" egp whites) - 15 Tegree Celcius.
ANNEXURE x|
TRAMSPORT
| Vehicles and  conteiners foy the  transpord of
egg products must be, designed and equipped in such
o way. that the . terapecature_tequired by _these rules

can be mainlained continuotsly throughout the period
of transpost.

2. Fge products must be despatched in such a way
thu- they are adeguately protecied during transporta-
lion frem  anything which may be detrimental to
then.

3. 'Ihe temperatures prescribed in point 3 of Anne-
xure-IX, must be maintained during transport.

" ANNEXURE XI

MARKING OF EGG FRODUCTS

. Every consignment of egg vreducts in ‘the plaat
must have label bearing the following particulars

"{i) BITHER :

—- On the upper part, the _ﬁiniiial Jetter or letters
.- of the -sonsiguing country ‘in capital, i.e.
CaTarut B[D[DK]KL[ESP]FHRL[HL!NL}PIUK, - fol-

lowed by the approval mumber of the plant™.* _‘

1
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712 The premises

* shall be protected against

: -— On .t'hc:i_r,x.wcr part, one oF the 'fdﬂowmg” sels
of  initids @7 CEE-I‘:EC_—EEGAEOK-EWG—
EOF ' ) '

(it} QR :

—. On the wpper part, the name of the consign-
- ing country in capilals '

fn the. canur:
plant

she tpprovel  number of the

—  On the lower pait, one of the following sets
of initials ¢ CEE-FFC-EEG-EOK-EWG-

LOF ;

(i) The tempersture at which the cgg products
must be maiatained and the pesiod during which their
comsrvation may  lws be assured. The label must
be legible, indelible and in casily gecipherable. chavac-
ters. - o T
2. The transport documents must in particulay in-
clude . o =
(i} The nature of the products with+an indica-
tion of the species of erigin §

- 4
(i)
(iit)

The batch pumbers |

The place of destination and the
address of the-first addréssee, P
(iv) This information, and ‘that contained in the
mark of wholcsomeness, must be given in
the Official  laapuage cr  language of the
country of destination.

: ANMENURE XI{1 (APPLICABLE FOR EXPORT

TO USA)

L. SAN[ITAR‘{, PROCESSING AND  FACI- .

LITY REQUIREMENTS :
{. PLANT REQUIREMENTS =

1.1 The plant shall be  free from

. objectionable
odours, dust, and smokeless air.

bish, waste, and other materials and conditions which
constitute a source of odours or & harbour for insects,
rodeats, and other vermin.

1.3 The buildings shail be of sound construction
and kept in good repair to prevent the entrance or
harbouring ol vermin,

1.4 Rocms shall be kept free from  refuse, rib-
bish waste materials, odours, insects, rodents, and
from any conditions which may constitute a source
of odours or engender inseets and rodents. Mate-

rials and equipment not currently needed shall be.

hondied or stored in a mManBSE $0 as not to consti-
tute a sanitary hazard. . :

1.5 Docrs and windows that cpen to the outside
other insects. Doors and  windows, serving rooms
where edible product is exposed shall be so design-
ed and installed to prevent the entrance of dust and
dirt. Doors leading into. rooms where edible pro-

duct is processed shall be of solid construction ‘and .

cuch “doors, .other than-freczer .and . c‘(:olc_:r‘ _doors,
o e nHeh anlf wlasinge flavicag, -

pame and

shall be free from refuse, rub-—

the eatrance of flies and -~

1.6-Doois” dl’ld other
ble to redents
tion, S

openings: which:iate - accesst-
-shall be..of rodcnt—probf.____constrilc-'-:;

1.7 There shaft be an efficient’ drainage “and
plumbing system for the plant and. premises. Drains
and putter shalt be properly instailed with "approved |
traps and vents.. - The. scwage system shall have. ade-
guate slopt and  capacily soewcadily. remove ‘wasle
from the varous —processing  operations. Floor
drams shall be cquipped with iraps, and constructed
<o a3 to minimize clogeing, In new or remodetled
censtruction the drainage systems fhom  toilets and
lavoratories  chall not be = connected with  othet
drainage systems within the plant.

1.8 The water supply (both hot and cold) shall
be ample, clean, and  polable. with adequate pres-
sure and facilities for its distithution threughoui the
plant or portion  thercof wlilized for egg processing
and “handling operations and piotected against con-
tamination and' pollution- S

1.9, The floovs, walls, ceiling partitions, posts,
doors, and other parts of*all structures . shall be
of such malerials. censtruction, and finish to permit
their ready and thorongh cleaning. The floors and
curbing shall be water-tight.

|10 Bach rodm ‘and each compartrient “in’ which
“anty shell cggs or”egg  preducts are handled or pro-
cessed. shalls be sa designed, constructed, and main--
‘tained ‘to’ engure ‘processing and operating’ conditions
of o clean and orderly character, free from objec-
fionuble edours and  vapours, and maintained in oa
clean and sanitary conditions '

| S }

.11 Bvery precaution shull bo taken to exclude
dogs, cats, and  vermin (including, but not. being
limited to, rodents ard insects) from the plant, or
portion thereof utilized in which shell cggs or egg

. products are haudied or stored.

[.12 (i) There shall be a sufficient  number of
adequately lighted dressing rooms and toi-
let rooms, ample in size, conveniently lo-

_cated and_seperated__fror the rooms and
compartmients in which  shell "eggs or cgg
products are handled, processed, or stored-
The dressing rcoms and toilet rooms "shatl
be  seperately  ventilated, and  shall
meet all requirements as to sanitary cOns-
truction and ecquipment,

The following
basiy for
: required

formula shall serve as &
delermining the toilet facilitics

PFRSON OF SAME SEX TOILET BOWLS

REQUIRED
ol to 15, Cmelusive e .- Cees SO ¢
16 to 33, inclusive e ereren :
c-36 1033, CARCusiVE L e * 3
56 to 80, CIUSIVE T v e ennenn =4
For each additional 30 persons LIRS B
in excess80 .. - :

«Urinalg -may- be - substituted for toilet béwﬂs_bui
only:to the extent of one-thivd of the total nuriber
Cothowlsl T s




©OTAINING EQUIPMENT

.13 Lavoratory accommodations (including,but
nol being limited” to, hot and cold running - waler,
sirgle service towels, and soap which does aot impart
an odour which interferes with accurate evaluation of
the product) shall be placed ot such lecations in the
plant to assure cleanliness of cach person, handling
any shell egps or egg producis. The hand washing
facilitics i the processing areas shall be operated by
other than hand oprrated controlz and the drains shall
he trapped and conneeted to the plumbing system.

L)

114 Suitable facilities for cleaning and sanifizing
utensils and equipment shal] be provided at convenient
tocations through-out the elant '

{115 Refusd rooms shell bz nrovided {or the accu-
mulation and storage of sheils, trash and other refuse.
There shall .be separate rooms comwuletely enclosed
wilhout door ways opening into breaking rooms or
rooms wheré cgg products or packaging materials are
handled or stored and have concrete floors with ap-
proved drains, facilities for tiesning and an approv-
ed exhaust system vented to the outside. Alternative
systems of handling shells, trash and other refuse may
he approved by the Competzat Authority when such

system adequately contain all refuse and provide equi- -
valent- sanitary metheds for the handiing and removil

of refuse. -
3. EQUIPMENT AND UTENSILS : POLY-
CHLORINATED BIPHENYLS (PCB)  CON-

t
2.1 Equipment snd utensils used in processing shell
epgs end epg products shall be of such design, mate-

rial and consttuction as wil

{i) Enable the examiration, segregation and pro-
cessing of such preducts in an  efficient,
clean and satisfactory manner;

(ii) Permit easy access to all parts to insure tho-
mough cleaning and sanitizing. So far as

is practicable, ail such equipment shall be

made of netal or other impervious material
which will not affect e product by chemi-
cal action or physical contact.

2.2 Except as authorized by the Competent Authe-
rity in wew or remodeled equipment and its 1gstalla—
tions, the equipment installed shall comply with the

applicable Sanitary Standards and ~ Accepted Prac- . -

tices in effect for such equipment. -

2.3 New or replacement equipment or machinery

(including any replacement parts) brought on to the
premises of any approved plaat shall. not contain
liquid polychlorinated biphenyls (FCBs) in concentra-

1ion§ above 50 PPM by weight of the liquid ‘medium,
This provision epplies to both food processing: and
non-food processing equipment and machihery and

-natwiant or decharacterant,
black 'or green colours, ,
by-products or any other products as approved by the -

= S

any. réplacement part for such equipinent aid” machj~. "
nery. Totally enclesed capacitors containing less than 3 -

pounds of PCBs arc exempted from this prohibition.

3. GENE-.RAL' OPERATING PROCEDURE :
!

3.1 Operations involving prosassine -storimg, | and

handling of shell egus, ingredients and egg products
shall be strictly i accordance with clean and sanitary
methods and shall be conducied traabineat, slabilization
and other processes shall be in wccordance with this
part and as approved by the Competent Authority:
Processing methods and temperatures in all operations
shall be in such a way s will prevent deterioralion
of the ecgg products.

3.2 Shell eggs and cpr products processed in ap-
proved olants shall bo subiected (o constant anrd con-
tinuous inspection throughout cach and every pro-
cessing operstion.  Awy shell cgg or egg
which has net been processed in  accordunce with
fhess regulations or is not fit for human food shalt be
removed and segrepated.

3.3 Al loss and inedible epes ar egp products shail
he placed in a container ' clearly labelled © “medible”
end containig a. sufficient amount of apprmicd de=
.such as- brown, . blug,
meaf  graiv land  milling

Competeat Authority, that will accomplish the pur-
poses of this section.  Shell eggs shall be crushed and
the substanee shall b2 dispersed threngh the product
in amounis sufficient to give the product a disthactive
appsarance or odour. Notwithstanding the foregoing,
and upon permission of the Competent Authority the
applicant may hold ‘inedible product in containers.

clearly - labelied inedible which do pot coutrin 2 der . -
naturant if such inedible product is denatured or de- < -

characterized priar to shipment from the approved
plant; provided, that such product is proverly packa-
ged, labelled, sepregated and inventoiy controls are
maintained. In addition, preduct shipped from the
approved plant for industrial use or animal food need
not be dematnred or decharacterized if it is shipped
under Government seal.

1.4 The Competent Authority may, prior to receipt
of laboratory results for salmoneila, or for other rea-
sons such as labelling as to solids content, permit egg
products to be shipped from the approved plant when
they have no reason to suspect non-compliance with
any of the pravisions of this Anpexure. However,
such shipments shall be made under circumstances
which will assure the return of the preduct to the
plant for reprocessing, relabelling, or under such other

conditions as the Competent Authorily may deter-
mine to assure compliance with this Amnexure.

1.5 Pasteurizing stabilizing, or drying operations
- shali start as sbon as practicable after breaking - o
. prevent déterioration of product, preferably ~ within-
’ : produets’

73 hours from fime of breakitg fof egg
other than whites which are tobe desugared. ..

prodict -
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saninTng

PR EPC‘—' oo :']ﬁ

gyl oegg o o3 or any ute
which may comé ity contact with S
wash his hands and maintain them e wdd condi-
iton. :

T

1.7 No product or material which creates.an abjee-

fipset e congiition sall be  processed, stored, of
T in v reom, compartment, of place where
any = goe vF E products” are processed stored
«r bondled

3.8 Only genmicides, msecticides, rodenticides,
detersents, or wetling agents ot ather similar com-
ponds which will not delsteriously affect the eggs or
cog vroducls and which have bes approved by the
Compctent Authotity may be weed i en approved
plars. The use of such compounds shalt — be in 2
mmanner solisfactory to the Competent Autherity.

3.9 Utensils and equipment which are comaminated
during -the course of PrOCessing,. any shell cgas  oF
egg products shall’ be removed from use immediately

and shall not be used: again notii cleaned and saniti-
zed. : . ‘

=

3.10 Any substance of ingredient added in the pro-
cessing of any €ff product shail T clean end fit for
human - foad: oo T - Ce

111 Packages oF containers For cag products shall
be of sanitary desigr and clean witen being filled with
any ecpg products and’ all“reasonabls'prccaulions.shall‘
he taken to avoid soiling ot contaminating the surface

of amy package OF sontainer tner which is.orot will -

be. in direct contact with such egg products. Only
new containers or used comtamers thet are cloaw, 1F
sound condition and licd with suitable inner lining

shall be used for packaging edible egg products. Fiber .. -

contmners used 1
of tht Comp_ste-ntV.Author'uy.:.-r'r -

without liners peuuire the approval

3.12 Egg products shall be if!é‘.ﬁfi(':"t'{f(l“I}Ifﬁi}{c‘jﬂﬁiﬂc
the wholesomensss of thé finished product.

3.13 Egg products shall be processed in such 2
MANNSI_as to _Snsure the‘immcdiate removal of blaod
and meat spots, shell particles, and~fareign —maie-
rials.

3.14 Utensils and equipment, cxcept drying units,
powder conveyors, sifters, blenders, and mechanicat
powder doolers shall be cleaned and sanitized at the
start of processing operations. Eguipment -and
atensils shall be kept clean and sanitized during all
processing operations.

1.15 Bgg products prior to. bemg reielased inte con-
suming channels shall be pasteunzed in a_r:cnrdapf:e
with para 26 of (his Aapexure _exgept'thst._t dried whites
prepared from upnpasteurized tiquid shall be heat treat-
od in accordance with para 27 of this Amiexutd.

i To assure adeguate .pAsteurization; egg pro-

" ducts shall be campled and tested for the pre-

sence. of -salmonelia. Samnling for the pre-

sence of..salmoncila shall be in accordance

with 1f of -Aanexure-XIl and product  if

- fourd to be salmoneHa positive shall be re-

. processed, nasteurized. and anatyzed for the
presence of calmonella, or denatured.

able gavironmental

4l of inedible or loss eggs by candling.

B _,-\I(f

.shall ‘be k=nt clean,

(i) Unpasteurize

= duict “fivay -be -pasteirizeily”)
'heal treated irian approved-p _
cordainers of suchunpasteurized ‘or ‘salmo--
nella positive product shall be’ marked with
the identification mark shown in Figure. 3
“of Annexure-XIL o

.- 3,16 Air which i to come in cantact with product
or with product coniact surfaces shall comie from ap-
proved filtered oulside alr  50UTC23.

3.17 All tiquid and solid wasle material in the 2p-
proved plant shatl b disposed off in a manncl
approved by the Coempeteat Authority to  prevent
praduct eontamiration and in accordance with ceeepls

~protectien practices,
4. Candling and Transfer-room racilitics and Fawip-
merd

4.1 The room shall be so constructad that it can
be adzquatsly darkened to assUTe- ACEUFECY In TCIMOV-
| Equipment
chall be arraiged so as lo facilitate cleaning and the
remaval of refuse and excess packing materiak

4.2 The construction of the foor shall allow tho-
rough cleaning. The fiocrs shall be of water-resistant
compositicn and provided with proper rirainage.

€3 -An 'apprm-'éd exhaust system shalt be Provi-

- ded- for the continuons removal directly to. the oulside

of any steam, vapoeurs. - odours, of dust in the reon
The toom shall be maintaired al reascnable working
tamperatures duting operations.

4.4 Candling devices of an approved type shall be
pravided to enzble candlers to detect foss, inedible.
dirty, or checked eggs and eggs other then hen's

czgs:

4.5 Laaker trays shall be mads of a material dnd
of such design that is conducive o casy cléaning and
sapitizing.

4.6 Comtainers mads out of material and of such
design, Which are condocive to casy-cleaning shati be
arovided for inedible eggs.  All such containers shail
bo covspicuously marked.

477 Cortainers made . out of material and . of such
design, which are conducive to casy cleaning shall be
provided for trash unless clean, disposable containers
are furnished daily.

48 Shell egg conveyors shall e constructed so thaf
they can be thoroughly. cleaned. :

5. Candling and Transies-yoom Operations

» =

5.1 Candling and transfer rooms and equipment
. free from: cobwebs, = dust
objectionable adours and excess packing materials.

5.2 Containers for trash and inediblé'_eggs‘. shall be
removed from the candiing vooms, 4y often a3
necessary, but at least once daily; and shait be

cleaned and treated in such 2 mauner as to prevent

objectionable odours or conditions in the plant,




bell eugs shalt b& Hanidled 1
,_ eatmrr pno; 1o -breaking,

Sir Shell cggs w:tla em:mw‘1" udm‘wcu shelis
inless proBibited tnder 6.4 of tlns Anneww shatl
be placed lito leaker trays and shil be broken promp-

Uy,

6. Classifications of shel eges vsedtin the proces;-
ing of egg products :
C.i The shell eegs shali be sorfed and dmxilu‘

mto the following catepories in @ nanner approved by
the Compctent f‘smhurm

(i) Egns listed in
Annexure,
(i) Dirty.

puragraph ™ 6.1 of  this

(it deakeid by deseribed 0 puracraph 6.30i) of
thiv Annexure.

{iv) Foas from other than chicken, dudk, t"?‘\t,\‘

guinea, fowl and goose ¢8gs. v
¥y Other egFtsatisiactory for use as breitking
REERN
6.2 Shell eges having strong odours or opls victv-

cid fn casey hmmg stropg adours shall be ¢ candled anl
Drol en \ﬂpamtelv to deteimting . theip aceeptubility.

6. 3 Shelt 84ks, whan presenied for breaking, chould
he of tiible interior quality and the shell hos to he
sound and free from adhering dirt and foreizn mauterind’

cxeept that .

) Checks and eges with a portion of tha shell
Misding may be used when the shell is free
of adheruw dirt aad foreign materinl and
the shell membranes are not ruptured,

(i) Eggs with clean shells which are damaged
- i candling and/or wransfer . and have. i}
pomon of the shell and bhﬁ'” membrane,
wissing may be usad only when the volk
is unbroken and the contents of the egp
C o _._. are not exuding over_the outside shell. Such
eges shall he p] wced i leaker trays and  bg

broken promptly.

iy Tiggs with meat or blocd spots may be used

if the spots are rzmoved in an acceptable
maniner,

H

designated container and be handled as requirsd in
3.3 of this Annexure. Tnedible and loss egps  for
the purpose of this Aanexure and 9.9 of this Annexur:
are defined to Include black rots. white rots, mixerd
Tots, green whites, epgs with diffused  blood in  the
alb‘umen or on volk, erusted valks, stuck yolks, deve-
loped embryos. at or beyond the blood ring  stage,
mouldy eggs, sour egps and eggs that are adultcrf:te'{
as such term is defined pursuant to this part, and anv

6.4 Al loss or inedible epgs shall be placed ja »

other filthy and decomposed egas including t_h_c -

following :

@iy Any egg with visible foreign matter other
than removable blood and meat spots in the
£gg meat, :

{0 ]ifni—-' -

Inembfagel” Iﬂlksmg andd Wil e et
“adhering to-or in -contict th thic crmvi HE
of the shell.

(i} Any egg with dirt or foreign material adhes-
ing to the shell and with cracks in the shel)
and shell membranes.

{iv)  Liquid egg ‘recovered frém Qhefl_cgg contain-
ers and leaker trys.

fvt Open leakers made i the washing cocrutlos.

vy Any egg which shows evidence that ¢he sor-
s Ai‘é oF Hive bBewt silding phal (o
frdaster fiont the case,

_ 0.5 Incohador reject cpus shall not be brougit mt':'

the dppmvcd phmt

7. Ege €leaning Operations |

7.0 The fo]low:ngz reqmmmnts Sh']” be moi iwlie: i}

'\\mhmg shell eggs to bé presented for breaking:

) S]lﬂ” egt clearing ¢ equtﬁmrql Sitall be h{)‘ m
imod lemh aned Shadl be ¢rentied aller Bach
day's use or more frequently, if neeessary,

(i) The temperature of the wash water shail be
maintained al 32 Degree C or higher, anJ
shall be atleast [1 Degree C warmer han the
témperature of the -€pgs to be washed. These
temperature shalt-be nmintuined  throusli-
out the cleaning: cycle.

(i) An approved cleaning cmnpmmd shalt  be

: used in the wash water. (The use of 1mtuul

. equrpment for.dispensing the compound inte
dolution is reconmtended).

Gw) Wash waier shall be ehanped approximately
. every & llom‘s or mare often if needed (o
”ﬁfaim'\m sanitary conditions and at the end

of cach shift. Remedial measures shail be
taken ta prevent excess foaming dusing tie
____egp washing aperation,

(¥} Replaceément watér shall be added contin-
ouisly to ihe wash water of washers to main®
tain a contmuous overflow. Rinse water dnd
chlorine sanitizing rinse may be used as part
of the 1eo]acemenr water. lodine sanitizing
rinse may not be used as part of the rephc:t,-
ment water.

(vi) Waste water from the egg washing operation
shall be piped directly to drains.

(vii} 'The washing cperation shall be conlinuous
and shall be completed as rapidly as possi-
ble. Egas shall not be allowed to stand orv
soak in water. Immersion-type washers
shall not be used. ' ' '

(vm) Prewcttuxg shell eagq pnor to washing may
be accomplished by spraying a continuous
flow of water over the eggs in 2 'nanner
which. permits the water to drain away, of
by other methcds which fmay be approv:d
by the Competent Authonty The tempe-




- pature of the waler shall be the -samen

. prescribed in this Annexure: " -
2 (ix)  Washed eggs shall be spray rinsed “widv™ an
LT approved sanitizer of not less than 100 PEM
-~ nor more.than 200 PPM of  available
Tk chluring its equivalent.
S 7.7 Shel vags shall uot be washed in the breaking
- room or oty room where edible preducts are pro-

""?‘-f“-."\i.

: 7.3 Shelt eggs shall be sufficientdy dry at e o
© . bresking, to prevent contamination or adulteration
S oF the liquid egg products from free maistuie on the
- . shell

&, Dreaking room facilitics
a1 The brcaking reom shall have at keast 30 foot-
wondies of light on all working surfsces cseant that
i . . . . - T
{ ) Jight intensiiy shall be-at least 50 fect  candles at
i “ breaking and inspection stations.  Tights sholl e
‘ protected with adequate safety devices.
g i 5.2 The swiace of the ceiling and walls sisil e
’ © smooth and made of water-resistant material.

. 5.3 The floor shall be of water-prool compatition.
0 peasonably frec from cracks o vough surfuces slopad .
v  for adequate drainags, and-the interseviions wiih wuliv
W by jmpervious to water.

:.:’ i L ) ' T 7-‘ - o
i 4.1 Vendilation shall provide for -

‘ (i) A positive  flow of outsive  Thlersd wu

e through the reom:
o (i) Air of suitable working temperature duiing
A ; . ,
* : opcrations. : .
i _ .
i ! 5.5 There shalt be adequate hand washing Taciitties
“ which are easily accessible to all egz breaking pesait-
N i nel, and adequate supply of wam weier. clenn towels
“ '] o other Facilities for drying hanas, .ndm:ncss .’-(1&_1‘{?..
- and containers for used towels.  Hand washig faciti-
N es shall be operatéd by other thun hiand operatan
T necontols.
:" % & Containers for packaging egy Ao’ are
A L acceptable us lquid ege buckels.
" : 2.7 A suitable voniginer comspivimously identified
= a chail be provided Yor the disposal of ciccted liguid.
:7 i - 3
: ; .8 Strainers. filters, or cenbriingdl  clastliers W f
"0 i approved construction shall be provided fov the effec-
’ { tive removal of shell particles and foreren materied,
P atess seecific approval is oblained from tue Compe-
= E et Authority for other mechanical dovices.
i- S
;] 8.9 A separate drawoff roont with a filtered positive
5 Lo e ‘ clequsine
air ventilation system shall be providi l‘ for packaping
liguid egg product, except product pachaced Ly anto-
B ' satic, closed packaging:systeis. -
15 g - ! . ) . .
¢.  Breaking room operations :
A © 9.1 The beaking room shall be kept in 2 dust-free
< ¥ clean condition and free from  flies, “wseoti; and
& L a2 Commerce [07—6 ' - o :

" dry. during bredking -operation:
oabd shellse el e e

ean and-reqasonably

16 floar shall o }(I:;;)L cle casonaibly
ud free of efg meat -

redents.

. ] . s NS I L T SO f
6.2 Al breaking room pervsonnel shizll wash their
hands thoroughly with odourless soap and water cach
v, they ester the breaking room 2pd prici fe re-
cowvmg clean equipment after  breaking au Siible

SLFsS
cy

9.3 Puper towels oy Hwues shall be used at breuk-
iy tables, and shall he veesed, Cloth towels are put
permilted. '

4.4 Broakers shall be use a complete  set of clean
cguipmicnt whon starting work and after lunch periods.

: poteted s colenn

St dnble eguipment shall be

Conitpieal every 2-—5 houis,

2.5 Cups shall not he filled w overiioe ing.

Y.6 Lach shell cgg shall be broken in o sutisfactory
and sanitary manner and-inspected for  wholesome-
ness by smelling the shell or the egz meaf and by
visual examination at the time of breaking. All ceg
meat shall be re-cqaniined by a person quudified to
perform such functions before being emptied into the
ink or churn, exeept as oifwerwise approved by the

- Compelent Authority.

i Sheld p:u'licic}:. mcat and bluod seots, and ubher
“areipn material accidentally laiti-y inlo the cups o
irunt shall be remaoved with o spou - or Glier agproved
mstrument. )

9.8 Whenever an inedibie cog is broken, the afice-
- - = ol -
ed browhing cqnipment shall be clecued and saunttized.

9.9 Tnedible and loss emgs a5 defined in’ 6 of thix
Atmexore should apply.

5,10 The contenls of any cup or, other liquid cge
receplable conlaining - one ovwroresinedivle or  loss
eozs shalt be rejecied.

9.t Contents of deip trays shall be emptied inte
a cup andl Smelled casefully before potring into liguic
cug bucket Drip traye shajl bo emptied “at least once
for cach 15 doven cggs ov every 15 minutes.

0.12 Edible leakers as defined in 63010 of  this.
Annexure and checks which are Hablz to be smashed
in the breaking operation shall be broken at a sepa-
rate station by specially trained personnel.

9.13 Ingredients and additives used in, ot for. pro-
cossing ege products. shall be handled in 2 clean and
sunilary  manner. :

9,14 Liquid egy countainers sialt wot pass through

i candling . room.

9.15 Test kits shall be pruvided_ and used to dr}‘\‘.l'_-.. -
mine the strength of the zunitizing solation.

916" Leaker . teays shall be washed ard suniizeed,
wiwnever they” become soifed and at the cud of ench
"shift. ' ' :




9.17 Shell egg containers whencyer divty shall be
cleaned and  drained; and shall be cleaned, sanitized
. . - v = 2

and drained i the tend of each shift.

9.18 Belt type shell egg conveyors shail be cleoned
and saiitized approximately every 4 nourss, in adduion
to continuous clzaning during operation. ¥hien not in
i, Belts shall be vaised to parmie air drviug.

, 0,19 Cups, knives. rucks, scparatars, irays, spoons
Gepudd ege pails, and other breaking r_'quipmrjnt; exéent
{u; mechanical egg breaking  eguipment,  shall be
cleaned and  sanitized at least every 2—5 howrs. This
couipment shall be cleaned at the ond of cach shill
2ad shall be cleaned and sapitized imvnctiatel prior

Pouse,

¢

;20 Utensils and dismantied cgaipment <hall be
fned and wir dried on woproved seli-deaining sl
shali not be nesied.

aclin apd

-

@2 Lwnp tnks, drawdf tanks, and churns shall
ke cloaned upproximately every 4 hewrs. All such
cquipment and all other liguid handling cguipment.
inless cleancd by acceptable clkearwed in place methods,
shall be dismantled and cleaned afier  cach  shift.
Dasteurization cquipment Jhzll be cleansd ot the end
of each days use or nlors often 7 ascessary. All
such equipment shall be leanad and ahali b wanitized
prior to placing in use. ' :

0.22 Strainers, clarifiers.. Sliering and othee devices
cyed for removal of shell particles audd other foreign
material shall be cleanzd  aad sanitized  cach time,

Tt is necessary fo changs  such  equipment. but
-1 feast once each 4 howrs oi aperadion. v

9.23 Breaking room pProcessing cquipment  shall

not be stored on the floor.

9.24 Metal coatainers and lids for other thap dried
products shall be thoroughls washed] riviséd;: sanitiz-
o, and droined immediately. pricr to  filling. The
foregoing sequencs shall mo: be requited if cqually
cfective measures approved v the Competent "autho-
rity in writing~ave “followed-1© -assure-clean and sani?
tary containers al the time of filimg.

925 Liguid cgg holding wats and confainers (in-

clugding (awk trucks) used for iransporting fiquid epgs
Jhall be cleaned after <cach use Such equipment
shall be cleansd and sapitized immediately prior 1o
nlacing in use.

. 9.26 Tables, shell conv2yors, and contaiers  lor
‘nedible cgg product shall b2 cleancd at the end of
cach shift,

9.27 Mechanical egg bregking machines shall be
operated at a raie o mairzain complete control and
accurately inspect and cegregate each egg to ensuTe
the removal of all loss and incdible
machine shall be operated in a.sanitary manmel.

(i) When an inedible egg is cucr.)_untcrf:d' on me-
chawical egg Dbreaking eguipment, the n-
ediblé egg and contaminafed liquid shall be
cemoved. The machine shall be cloaned
and sanitized. oF contaminated parts repla-

eggs. The L

lged Wi - ones for th

“ing maching. - .

(i} Systems for pumping ceg liquid directly from
cog breaking machines shall be of approved
sanitary design and construction, and  de-
signed to minimize the cntrance of shells
into the-system and be disconnecied when
invdible &ggs ate encounfered.  The pipe
line of the pumping system shall be cicon-
ed or flushed as oftca as nceded to main-
tain them in a sanitary condition, and they
shall be cleaned and sanitized at the end of
cach shift. Other pumping system equip-
ment shall be cleased and sanitized cppro-
zimately cvery 4 hours ov as often as uweed-
od o maintaine it-in @ sapitary condition.
ANl liquid egg pumpsit directly from cpy
breaking machines shalt bz va-examined, ex-
cept as otherwise preseribed and approved
by the Compefent Aunthority.” T

A

(i) Mechanical cgg breaking cynipment shall be =

cleancd and sanitized prive to use, and
during operations, they shall be cleanad and
sunitized approximately every 4 hqurs or
more oftén, if needed, {o maintain them in
a sunitary condition. This equipmeit shall
b cleaned at the el of each shift.

10_.‘1;;@1(] jefity Cmﬂingl:

i1 Liguid cgg storage rooms, inciuding, surfuce
coolers and -holding tank vooms, shal be kept clean
andd Free from objectionable odours vod condensation.

Surface coplers and fiquid holding vats contaiiving pro-

duct shall be kept covered whitz in use. Liquid cool-
ing units shall be of aporoved construction and have
sufficient capacily to cool alt liquid eges to the tem-
rerature requivements specified in this, Anrexure.

10.2 Compliance with temperaturc requirements
applying to liquid caus shull be considered as sabis-
factory onty it the entire mass of the liquid meets the

requitements. , ¥

103 The cooling and temperature requirements for
liquid ¢gg products hall be as specified in Table-T
of this Annelure.

10.4 Upon written request and under such condi-
fions as may be prascribed by the Compelent Autho-
rity, Yiquid cooling and holding temperatures — not

otherwise provided for in this Avrexure may b2 ap-
proved.

,10.5 Agitators chall be operated in such a manney
so as to minimise foaming.

710.6 When ice is used as an emergency refrigerant
by heing placed directly into the eggmeal, the source
of the joe must be certified by the local or State

Board of health approved by State Health Authority ”

or other Agency or Laboratory acca;?iablc o the
Competetit othority as safe and suitable for food

processing.

VLD ClC “typel of ‘inedible -
epg encountered and the kind-of ‘egg break-

ipersbem

L A foia maand e R e
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11, Liquid Egg Holding

11.1 Tanks sad vats wsed for helding liguid egps
shiall be of approved construction, htted with covers,
and located in rooms maintained i o sanitary condi-
tion. Natwithstanding the foregoing, tanks design-
cd for tstallation partially onisids of o room or build-
ing are acceptavle, providing ull openings into the
lanks terminate in he pProgessing roonn.

11.2 Liquid egg holding tanks or vats shall be cquip-
ped with suitable thermometers amd agitaiors,

11.3 Tnlets to holding tanks v vats shall be such
as by prevent escessive foaming.
1. Gaskeds, il used. shall be of a sanitary type.

12, Freezing Fucilitics

12,1 Freezing rooms. vither on or ofl the premises
shall be capahle of freezing oll liquid egg products
in accordance with the freezing requirements as set
forth in 13 of this Annexure.  Use of off-premise free-
zing facilities is permitted only when prior approval
s obtuined in wrting from the Compefent aunthority.

122 Adequati’: alr ¢lrculation shall be provided in
att freezing vooms.

13, Treezing opeorations _
P31 Freezing rooms shall he Lopt clean and free
from ohjecticaable  odours.

£3.2 Reguirements

1]

(i3 L'anz\stcurizu[ vgy praducts which are to be
frozen shall Lie selidly frozen or reduced (o
a temperpture of 12 Degrees C or lower
,within 60 hours from time of breaking.

(it) Pasteurized egg products which are to be fro-
zen shall be solidly Trozen or reducad to a
teriperature of —12 Degree C or lower
within 60 hours from thne of pasteurization.

(iii) The _tcmperilture of the products not s_olidijfi
the centre of the-

frozen shail be taken at
cortainer to determine compliance with this
Annexure.

3.3 Containers shull be stacked so as to permit
chrendation of air around the coniaincrs.

13.4 The oulside of liguid egp conlainers shall be
cleay and free from evidence of liguid cgg.

be examined by
freezing to defer-
food. Any such

13.5 ‘Frozen egg products shall
‘organoleptic  examination after
mine their fitness for human

- products which are found to be unfit for humas food
shall be denatured and any official identification mark

which appears on -any -coalamer thereof “shall_be xe-
-moved or completely removed or completely’ oblite-
rated. o

" 14, Defrosting Facilities

14.1 Approved métal defrosting tanks or vas const-
mnted o as to vermit readv and thorough -cleaning
shall be provided.

14.2 Frozen ‘egg crushers, when used, 31‘1%:]["!:‘:?0"91:' o

approved metal construction. . The crushers  shal
permit ready and thorough eleaning and the bearings
and housing shall be {abricated in such a manner
as fo prevent confamination of the egp producis.

‘14.3 Service tables shall"bé of approved metal cop- *

struction without open seams and the surfaces shalf
be snmoth (o allow thorcugh cleaning,

15, Delrosting opsrations

15,1 Frozen cog products which arc to be defrosted
shall be defrosted iy o sanifary manner.

15.2 Euach ceatainer of frozen cggs shall be check-
ad Tor condition and odour just prior to being empiicd
tto the erusher or recelviag tank, Frozen eggs which
have objectionable odours awd are unfit for human
fand {e.g., sour. musty, fermented. or .decompased
odourk) shall be denatured.

£5.3 Frozen whites to be used in the production of
dried albomen may be defrosted at room temperature,

Al other whites shall be defrosted i accordance with

para 15.4-of this Annexure,

15 Frozen whole -gges, whites and yolks may be
tempered or partially defrosted for not to exceed 48
hours at @ room temperature no higher than 5 Degrees
C or not to cxeced 24 howrs at o room temperature
above 5 Degrecs C ¢ Provided, that no portion of the

Cdefrosted liguid shall cxeced 10 Degrees Cwhile  in

or out of the doniainer.

(i} Frozem cges packed in metal containers may
‘be placed in running cold tap water without
© sitbmersion to speed- defrosting. -

(it) The defrosted liquid shall he held at 5 Degrees
C or less except for praduct to be pasteuri-
zed or stabilized by glocose removal. Def-
rosted Tiquid shall not be held for more

" than 16 hiouirs prior to processing or dryirg.

15.5 Sanitary methods -shalt be used in hondling
containers and removing egg product.

15.6 Crashers and other equipment wved in
dsfresting operations shall be dismantled at the end
of each shift and shall be washed, rinsed, and sani-
tized :

(i) Where crushers are used intermittently, they
shall be flushed after each u3: and  aguin
before being placed in use.

'{ii)_ Floors and work tables shali be kept cl'ean.‘

. 'i_6;__S'pray pro_ces:i drying facilities :

16:1 Driers shall be of a continugus discharge
type and so constructed and equipped to prevent an
excess accumulation of powder in ‘"~ drier, bags,
aud powder conveyors. :

16.2 Driers shall be of approved comstruction and

.

‘materials, . with welded . seams, and the -surfaces
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air

16,3 Driers shalt be cquipped with approved
ke fileers. R o

164 Air shall be drawn  inlo the drier - from
ources free from foul odours. Just. andg dire
145 Tadireet heat or the use of wa 31ppi'<)‘-'-‘-rf

vyl

jrre-
aiving doviee or other approsed deviess foe securing
somplets combistion in direct-firod unity s reguired,
Aopremis-ivoe burier, o shatd be equippe!
aiy filtars at blower intuhe

ceed,

il

fo. High-pressure pump heads and lines shall be
oF stainless steel construction or equivalen®  which
will allewe for through cleaning.

6T Prohouting unifs,
fess sleed
1

IF used, shall e oof siain-
consiruction, or cguivalont which will oHow
cleuning,

o8 Power convering cquipment shall be so cons-
trycted o will facilitate thorough cleaning,

16,9 Stiwers shall be consuucted of an approved
melai or metal lined interior. The sifiing  screens
and frames shall be of an approved metal construe-
toi. Sifters shall be so comsiructed  that acownniu-
tous of large particles or lumps of dried eggs cin he
removed continwously while the sifters are in opera-
IR

7

foSpriy process drying operations.

i7.1 The drytng room shall be kepi in a cleun
Londition and freé of fies. insecls, and rodents,

(7.2 Fow pressure ines.  high  pressure  linos.
high and low prassuce lines. high and low prossure
pumps, homogenizers, and pasteurizers shalt be cloan-
ed by acceptable in place cleaning methods or dis-
mantled and cleaned pfter use or as necessary when
operations  have been inferrupled, '

(i) Spray npzzles,  orifices, co or whiz-
zers shall be cleaned  immedintely  after

cessatton of drving oporations,
(v Equipment shall be saniuzed within 2
hours prior to vesuming operitihs,

PR3 Drying units,  cenvevors, silters. and pachag-
ing svstems shall be clenned whepeyer vl powder
noencountered or when other conditions occur which
would adversely uffect the product.  The  complete
drying unit ineluding siflers.  conveyoes, and powder
coolers shall bé either wet washed or dry cleaned. A
coasbination of wet washing and dry cleaning of the
wartrplete drying wunit shall not be permitted  unless
that sckment of the uait to be cleaned in o different
munner is completely detaclued or Jdisconnected from
the halance of the drving vnit.

N

Sifters and conveyors used for other than

dried albumen shall be cleared of powder
when such cquipment is not to he used for
a period of 24 hours or lonast.

Ay Collecter bags shall he clessed os often ns
needed te maintain thow 0 -an acceptable
clenn condition.

'

17.4 Povader shall be sified and the screen shall
ve replacet whenever torn or worn,

175 Accumutations of farge particles or homps of
dricd cggs shall be removed from the siiter scréens
cottitiously,

Po Qi openings o the deier addnnd paris,
atgers. bighepressure dines, cies shall be elosed 1o
tae eatenrt possible daring the dryine operation 1o
prevent entrance of unfiltered air.

V7 Openings inta the drying unit shall be closed
wiwn the drice is not in use, oxcepd when the drying
adl has heen completely emptied of sowder and e
washed. This includes. but is not Hmied o apen-
ings, for the uir fntake and oxhaust svstoms, novzle
CRenngs. ports, fugers, cle,

L8, Spray Provess Powder
GHEFOIICINS,

Defintlions .and Re-

Definition of product

“Primary powder” Qs that poseder which s
continvously removed  from the arimary or
main drying chamber while ihe drying unit
i operation,

(iiv “Sceondary powder™ s that powder which
i comtinuously and  automatically remuoved
from the secondary chamber wd/or bag
collector chamber while the drving unit is

. Honperation. !

CSweep-down ‘powdetr” is that powder which
Is recovered in the  brush-down  process
from the primary or  sccondary  chamber.
asd  conveyors.

(1)

tv) UBrush bag powder” s that powder which

is brushed from the collector bags.
8.2 Secondary powder shall be continuonsly dis-
charged and mixed with the primary  powder by
mathods approved by the Competent Authoriiy.

16,3 Edible dried egy products.  ncluding  edible
mgredients which may be added to such dried pro-
ducts.  may  be  dry blended. provided.
that the blending is done in 4 room as provided in
21 of this Annexure or in a cloted blending system
ad i accordance with clean.  santaury practiecs and
such procedures as may bhe preseribed by the com-
puient Authority.

184 Any edible, dvied egy powdsr may be re-
constituted. repastenyized,  and  redvied  when
accomplished i 2 cleans, sanitary manser and i
accordance with such procedures as may be prescrib-
ed by the Competent Anthority.

18.5 Edible dricd cge powder cblained from  the
sweep down, screenings, brush bag (except for brush
bag powder from albumen  driers), and improperly
dried or scorched powder shail be . reconstitated, vo-
palzeurized, and redried. :

H
:
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'-tﬁ';élekpﬁ‘réximzﬂel}i the fist-and fusi 80 kg :
powder from the mam driers 16w - €del-continuous
operation shall be checked for ihproperly "dried or
scorched powder. T

19, Aibumen Flake Process Drying Facilities :

’ hd . .
19.1 Dryiy fociliaes shall be constructed in such
4 manoer as will allow thofoagh clewuing and  be
equipped with approved ke filters,

19.7 The intske wir somce shall be free from foul
odours, et ard dirt.

19.3 Premix type Dburners, if “used,  shall be
equipped with approved airfiters at blower intake.

19.4 Fermentation tanks, drying pans. bays  of

belts, scrapers curing racks, and equipment ‘ised tor
pulverizing pan dricd albumen shall be constructed of
appro.ed matrrials nosech 4 manner as will perroit
thorough cleaning. :

19.5 Sifting screens  saall  be constiucted  of
_approved materials in such a manner as will permit
thorough cicamny -and Lo accordance with  the
spectfication for the typs of albumen produced.

20, Albumen Nake procsss drying oparations
' 215.1-'{ he  férmentation.  drying; “and’ curing
ooms shall be kept in a dustfrce condition and fres

-of Ries, insets, and 1odents

(20,2 Drying. units; racks, and trucks shati be Kept

in ou clear ond ooty condiiop, .
20.3 Drying pans, trays, betts, scrapers, ov curing
racks, if ured, shall be kept in a clean condition,
20.4 Oils and waxes used in oiling drying pang or
trays shall be of edible quality.
R : .

20.5. Bquipmen!  used for pulverizing or - sifting
dried albumen shall be kept in-a clean: condition.

-~ 21.: Drying, Blending, Packaging and- heat treat-

n .

JOTR

e e o AL

ment rooms and facihities :

21.1 Generdl : Processing rooms shall be main-
‘tained in a clean condition and free of flies, insects,
and_rodents. The drying, blending, ~ and packaging
rooms shalt be well-lighted and  have ’ ceilings and
walls of a tile surface, enamel paint, or other waler-
resistant. materiab.- , . A

(i) - The floors shall be free from cracks of
~rough surfaces where water or diit could
accumulate.” S R
() The -intersections of the walls and  floors
... ..shall be impervious.to water and the floor
“hall be. sloped for’ adequate drainage.

(i) Metal .storage racks of cabinets éh_,aﬁ‘ “he

 providéd for storing of- tools.and ageesso-.

ries. ™

’;f?.l.,Z-LQDi?ing “blending of edible ‘cgg products, in-

cluding. addifg tdible iy ingredients; and/ot .packag-

ingTof- sﬁf‘zﬁfdﬁ‘é’d’ptéducls"'sﬁau ‘be done-in-a. room

AR Ay sred IQ'I:_..'I

scparate “irom ‘other Processing operations. Dry bléid-
g oAy dlso.-bé. dong in'othet -arcas provided " that

it is accompanied in an approved - closed  blending
svstem, - SR e e e
(iy Blendmg and packaging rooms for pasteu-
rized products shall be provided with an
adequate positive flow of approved “outside
filtered air, - :

Blending and packaging equipment and
sccessories which come into contact  with
the dried product shall be of an approved
construction without open seams and  of
materials that can be kept clean and
which will have no- deleterious effect on the
product. Service tables shall be of approv-
ed metal construction without open seamns
and  surfaces shall be smooth to  permit
thorough cleaning.

Puckage liners shall be inserted In a sani-
tary manner, and equipment and supplies
' - used in the opetation shall ba kepl off the
floor. ‘

Utensils used in packaging dried eggs ghall
be kept clean at all times angd  whenever
contaminated shall be cleaned and sanitiz-
© ed. When not in use, — S600DS, brashes,
. tampers,. and. other similar cquipment sholl

(i)

(iit)

{iv)

be' stored in Sanitary cabinels of racks pro-

vided for this, PUrpose.

Automatic container filers shall be of 2
type- that will accvately fill given guanti-
ties, of product into the containers, Scales
shall the provided to
weight of the. filled contajners.  All equip-
mient used in mechanically packaging dried
~ epg. products shall be vaccum ¢leaned daily.
21,3 The. heat tréatment I00M shall be of &n
approved comstruction and be maintained in a clean
condition. The room or TOOMS shall be of sufficient
size so that product to be heat freated can  be SO
Spaced to assure adequate heat and air cireutation.
The room shall have an adequate -heat -supply-and 2
continuous air circulation system.”

—~~
-
-

. 22. Bried egg storagc :

"Dried egg storage shall be sufficient 1o adequate-
Iy handle the production of the plant and shall be
kept clean, dry, and free from objectionable edours.

!
23. Washing and Sanitizing room or area fucilities :

23.1-This’ room of area shall be well lighted, and
of sufficient “size ‘to permit operators 1o propesly
wash and sanitize all equipment at the rate required
by the size of the operation. Adequate exhaust shall
be provided to assure the prompt removal of odours
and vapours and the air fow shall be away from the
breaking room. . If the washing and sanitizing is not
done in.a, separate room, it shall ‘be in an area well

sepreoated. from. the  breaking. areas and well-venti-
gregaica Loane g, 2

lated _with., air_ movement directed @way from  the

breaking operations.so  that odours and vapours do
not. pgg'}ie'eftc'tlag__brg_ak§pg._§§;eaq. R

accurately check the -




23.2 Ceiling and walls shall have a surface of file,
_snamel paint, or other water-resistant. mategial.

23.3 Tloors shall be adequately sloped for proper
drainage, be free from cracks or rough  surfaces
where water and dirt could accumulate and  the
intersections with walls shall be impervious to watar.

24, Cleaning and sanitizing requiremerils

24,1 Cleaning

(i} Equipment uscd in egg proceising  opsru-
tions which comes in contact with liquid
eggs of cxposed. edible products shall be
cleaned to eliminate organic matter and
inorganic residues,  This may be accom-
plished by uny sapitary means but il s
preferable (unless high pressure cleaning is
used) to flush soiled equipment with clean
cool water, dismantle 11 when possible,
wash by brushing with warm  water con-
tainbirg a detergent and folléwed by rinsing
with water. It is essential to - have the
equipment surfaces thoroughly - clean if
effective sanitizing is to be attained.

(i) Equipment shall be cleaned with such fre-

quency as is specificd elsewhere under the

sanitary requifements for the particular kind
of operation and. type  of equipment in-
volved. ) '

(iii)
to be acceptable only if the methods and
procettures’ used accomplish cleaning equi-
valent to that obtained by thoromgh mgnual

<+ washing and sanitizing of dismantled equip-

ment. The Competent ‘Authority shall deter-
mine the accepiability of C.LP. cleaning
procedures and may require bacteriological
tests and pericdic  dismantling of equip-
. ment as a basis for such determination. -

24,2 Sanitizing .

(i) Sanitizing. shall be accomplished by such

Authority,

(2) Chemicals and compounds used for sani- '
approval by the Com-

trizing shall have
petent Authority.

(b) Sanitizing. by. use of- hypochlorite or other
approved sanitizing solutions  shall be
accomplished. by  subjecting the. equip-
ment surfaces to such sanitizing solution
containing a maximum. strength of 200
PPM of available chiorine or its. equiva-
lent:: These solutions: shall: be changed
whenever the strength.drops to 100 PPM
or less of available chlorine. or its equi-
valent. ;

(i) = Shel! egg§3 which . have 'Et“;‘eﬁ_ sanitized and
equipment..which. haye been sanitized and

equipment which come§ in contact’ with

edible. prodiets, shalt be’ rinsed” with: clean,

water after. sanitizing  if] other than hypo-
chiorites are used as sanitizing agtnts un-

C.LP. (cleancd-in-place} shall be considered

~riethods as approved by “the—— Competent-

0 Jess or: ofherwise. approved. by th

25. Health and’ h;,fg'iﬁ.e onf"}ié‘r.som'lﬂcl :. |
25.1 Personnel facilities, including toilets, lavato-

ries, lockers, and ‘dressing rooms shall be adequate
and- meet requiremenis for food processing: plants.

-25.2 Toilets and -drefsing rooms shall be kept .
clean and adequately ventilated to eliminate odours
and- kept adequaiely supplied with soap, towels, and
tissues. Toilet rooms shall be ventilated to the out-
side of the building. :

253 No person” affected with any communicable
disease in a transmissible stage or a carrier of such
disease  or with boils, Ssores, infected wounds, or
wearing. ctoth. bandages on hands shall be pemmitted:
to. come in. contact with eggs in any form or  wilh
cquipment used te process such cops,

25.4 Workers coming into contact with lignid ™
dried eggs, containers, or équipment shall wear clzan
outer unjforms.

25.5 Plant personne! handling exposed edible pro-.

. duoct shall wash their hands befere beginning work,

and upon returning to work after teaving the work

Croom.

25,6 Egpectorating,

25,6 Ex or other unsanitary practices,
shall’ not be, permitted. . -

\

» .

.
L=

257 Use of tobacco in any form or the wearing

of jewellery, nail polish, or perfumes shall anot be
perinitted itr any area, where edible products are ex-
posed.

25.8 Hair nets oc caps shall be properly worn by

all persons in breaking and packaging: rooms.

26.. Pasteurization of Liguid ﬁggs :

26.1 Pasteurization facilities ; The facilities for
pastéurizatior-of egg products shall:be. adequate and
of approved construction so that all products will-be
processed as provided for in this Annexure. Pasteuri-
zation “equipment for liquid cgg product shall -include
a holding tube, ap automatic flow diversion valve,

thermal centrols, and recording devices to determine % o

compliance for pasteurization. as. set forth in. para
26.2 of this: Aancxyre.  The. temperature of the heat-
ed-liquid. egg product shail be continuousty and autd-
matically recorded during. the proeess.

26.2 Pastecurizing operations : Fvery particle of
all products must be . rapidly lfieated to the required
temperature and held at that temperature -for "the re-
quired minimum holding time as: set: forth in this
Annexure. ‘The temperatures and, holding times list-
ed. in Table. I of this. Annexure are minimum, The
product may-be: heated to-bigher temperatures and
held for longer periods of time. ‘Pasteurization pro-
cedures shall-assure’ complete:pasteurization;.and- hold-
ing, packaging;" facilities: and: operations: shall ~ be
such as to prevert contamination of the product.

26.3 Othier methods of pasteurization- may be.ap-
proved® by the: Competent Authority: when:such, treat-
~ ments giveieguivalent effécts to:-these:specified.in para:

3

-
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26.2 of this Anmexure for thos: products or other
products and results in a salmonella negative product.
27. Heat Treatment of Drisd Whites :
Heat treatment of dried whiiis is  any  approved
method for pasteyrization and the product shall be
heated torveugheunt for such times and at such tempe-

ratures as will result in salmonella neeative prodact.

27.1 The product o be heel treated shall be held
in the heat treatmeut room in closed containers and
shall be spaced to assure adequals heat penclration
and air cireulation.  Each confainer shall be identi-
fied as to type of product (sprav or pan dried} and
with the lot mumber or production code number.

27.2 The minimum requirements for heat treatment
of spray or pan dried albumen shall be as follows .

(i) Spray dried albumen shall be heated through-
, out to a temperaturz not less than 55 Deg-
rees C and held comtinuously at such tempe-
rature not less than 7 days aand until it is
; salmonella negative.

(ii) Pan dried album2n shall be heated throughout
to a temperature of ot less than 52 Degrees
C and held continuously at such temperatu-

e

7 (i) Methods of heat treatment of spray dried or

pan  dried albumen, other than listedin
para 27.2 (i) and (ii) of this Annexure may
te anproved by the Compctent -Authgrity
. . uporr receipt of satisfactory ¢vidence that
such methodes  will vosult in selmohella
negative products.
27.3 Dycd whites which have been boat dreated
i the dried form shall be sumpled and analyzed for

the presence of sahnonellae as required in 3T of
Aanexpre-X11I.

27.4 Records shall be maintained for ane year of
the following
(i) Types of product;
{i) Lot numbsar;
(i) Heat trealment room temperatures.
{iv) Product temperatures;

{v) Length of time product is held in heat treat-
ment toom;

(vi) Results of all laboratory anulysis made
the preserwe’ of salmonclla.

for

1

27.5 Dried whites processed and tested in accord-

re nol less than 5 days and untl it is ance with all of the applicable requircinents specified
salmornella negative. _ in this Annexurc may be labelled “Pasteurized.”
o TABLE—

MINIMUM COOLTNG AND T

EMPERATURE REOU]REMENTS

_FOR LIOUID EGG PRODUCTS

+

(Unpmtnunm product tunpmturg within 2 hou](; hom time of brmkmn)

Product
be held S lm

| - 2

Liquid {other than salt produu) o quu\u (o\her than salt product) to

or Ic\,v. be held in excess or 8 hours

3

‘?ﬂa.t?c,(not to be stabilized)

Whites (to be stabilized)

All gther product (except product

©with 10 per cent or more salfadded) ™

Liquid egg product with 0 percent or
more salt added

13°C or lower
21°C or lower v
7°C or lower

7° C or lower
13°C or lower
5°C or lower

-“Iji'quid" salt product

Temperature within 2 hours after

Tempcmtuu within 3 hours after

pasteurization o stabilization
e e i 2 4—"' = = T . 5 = ” B T Y = 6 Ay STy
L T e or lower o o
................................... 132C or lower ) (H _
e e -if to be'held 8 hours or 1ess 7 Deg ‘if to be held & bours or less 7 Deg,
' . Cor lower, < T Cor lower. f
*{or) T o or)

'-01 less ; or-mote o
18 Dég C ; 7 Deg. C*
. lower Lor, IGWLI‘

- 5°C-or lower i to.

5°C or lower-if to

. . - . . v
G et R

1

S*abtlized hqmﬁ whztes shali b= dru:d ‘dssbonias pO‘;Slble aftm removal or glu»osp

Th\, temp fature of

: stabd;zed Tiqutd whites shdll be hmlted to'that necessary to providé a continlious operation:

"'i_ 'T‘l\g\ nrvu'!n\cr AFArALT Qh‘—!n h“C(H\Tl

mainfained at 7 Degrees

C ot lower

atanvenle nradiet to behe el i excess 24 hours is cooled and




(Deg. C) (Minwtes)
1 2 3 B S
Albumen (without use of chemicals) 55 36 3.5
' 6.2
Whole egg 60 3.5
Whole egg blends (fess than 2 per cent added 6l 3.5
non-egg ingredients) 60 6.2
Fortified whole egg and blends (24-33 percent &1 3.5
egg solids,  2-12 percent added non-eg3 60 6.2
ingredients) ‘ o ) |
Salt whole egg (with 2 percant or more salt 63 3.3 o
added) 2 6.2 )
Sugar whole egg (2-12 perceat sugar added) 61 3.5 ¥
L 60 6.2 |
Plain yolk _ < 6l : 3.5 '
. - o ’ L ' 6.2
‘Sugar yoik (2 per cent or more sugar added) 63 ‘ 3.5
Salt volk (212 per cent salt added) 63 3.5
: 62 6.2
'-LABDRATORY . ANNEX{IRE XIH .
{l. LABORATORY THSTS AND ANALYSIS IDENTIPYING AND MARKING PRODUCT |
Laboratory tests and- analysis : ' : .
: T I. EGG+ PRODUCTS REQUIRED TO BE .
’ LT ' LABELLED: o ‘
- The approved plant, at their expense, shall make . L
tests and analysis to determine complia;me'with the Containers and portable tanks of edible egg pro-
rules and the repulations. : ducts, prior to leaving the approved plant shall be

~ Liquid Egg Product

_ tion samples and send themgto their labora- -

U TABLEAL L o et
CPASTEURIZATION REGUIREMENTS = 7 20

Minimmn Tempera-  Minimum Holding Time Reguirements
ture Requirenients s ;

(i) Samples shall be drawn from liquid, frozen
or dried egn products and analyzed for
compliance with the standards of identity

(if any) and with the product label.
(i) To ensure ndequaic pasteurization, pasteu-
tized egg products and heat treated dred
egg whites shall be sampled and analyzed
for the presence of salmonella in accor-
dance with such sequence, {requency, and
" approved lahoratory. methods as prescribed”
in these mles by the Competent Authority.
. The samples of pasteurized egg products
and heat treated dried egg whites shall be

diawn from the final packed form.

(iif) Results of the analysis and tests shall be
" made available to the Competent Authority. ’
(iv). Compeient Authority will -draw confirma-
tory. at their expenses fo.determine. . the ..
. .adequacy of the plants testd and . analysis. | 7

T AFPROVED PLANTS FOR EGG PRODUCTS:

jubefled  in accordance with - para 2 to 5 of this
Amnexure and ~ shall ~bear theofficial -identification
shown in figure 2

Prod_ucts to non-official outless need not be sealed,

2 ﬁEOUERBMENT OF FORMULAS AND APP- i

ROVAL OF LABELS FOR USE IN-

2.1-No label, container, or, packaging material
which bears official idenfification may bear auny state-
ment that is false or misleading.  Any fabel, container
or packaging material which bears any official identi-
fication” shafl be used only in such manmner as the
Competent Authority may prescribe. No Jabel, con-
{ainer, or packaging material bearing official identifi-

ccation may be used unless it is approved by the
- Competent Authority in accordance with para 2.2 of

this Annexure. The use of finished labels must be
approved as prescribed by the Competent Authorily.

_If the lpbel is:printed in or otherwise applied directly
‘t . the - confainer - or packaging material- the principal
display panel theteof shall Be cansidered “ng the lable.

of para 3 or figure 3 of para 5%{,
Bulk transport shipments of fquid pasteurized cpg £




2.2 No label, container, ‘or packaging -

accordance with the régulations in this - Annexurc.
Copies of cach label submitted for approval’ shalt be
accompanicd by

{t) A statement showing by their common or
usnal names the kinds and percentages  of
' the ingredients comiprising the ‘egg product
in the form in which it is to be used (ie,
liquid oit dried). Approximate percen-
tages {range} may be given in cases wherc
the percontages may vary  from time to
time.

(i) When required, scientific data demonslrating
that the substance or mixture s safe and
) T effective for its intended use.

?.1-3‘ Coﬁiamérs of product bearing official identi-

~ fication shall display the following information: .

(i) The commeon or usual name, if any, and if
, the product. is comprised of two o1 more
: ingredients, such ingredients shall  be
listed in‘the order of descending propog-

) : tions by \u«.ighi'volmn When water (ex-
: ' ’ cluding that used 'to reconstitute dehydra-
ted 111gr=ed1ents back to their normal com-

positiony it added to @ Hguid or frozen

_cge product or water content .of that in-

.gredient},  The total amount of water

' " added including the water content of any

. cellulose or vegetable gums used shal be
expressed as a percentagé of the total pro-
duct weight in the inpredient statemnent on

the label.
- {it] The name, address, and pin code of the
exporter.

. ) (iii) The lot number. or production  code
e ——— __number. R —
?-*_“:‘4 | - (iv) The net contents.
gf” _ {v) Official identification and phm‘ nomber,
1 . . (vi} Egg products which are produced in an ap-

- . , proved “plant from edbile - shell' epgs of
’- , other than current production or-from other
-, T egg prioducts produced from shell eggs of
v ~other than current. - production - -shall be

: clearly and distinctly labelled in close proxi-

al mity to the common: or usual name of the
= product e.g., “Manufactured from eggs of
: : : ,other tba.u current production”. -
1~ .
e _ . (\u} Epg products produced from ed;ble ....shell
- e Lo seggs or the egg product produced from such
- DU S ST _;-‘_-she]l eggs or the turkey, duck, goose ot
e X D evinea fowl-shall be cleatly apd distinctly
of - Iabelled as to the common or usual name
e S ~_of the product indicating the type of eges or
y. == -l egg- products- used i the: product ¢.g
iv 1200 17 "Frozen whole tutkey'eges”, S"Frozen whole
al el - chicken and tirkey eggs”. .Egg products
‘@,

labelled mthout qualifyis ng Worda s fo the
s_;}r\-v [N 4,.5,.. T o ‘:!_‘:

..c:_:, R SN ")_J' s

materjal
--bearting official . ‘dentification may be printed or pre-
. .pared for use until the painters or other final proof
_has been approvcd by the Compctent Authority  in

T :_';.-be»prbdﬁccd only. fr.o_m."f'thc edible sheii egy
“ - of the domesticated hen or the egg product
produced from sush shell eggs.

2.4 Liguid or’ frozen’egg producis indentified ay
whole cggs and prepared ather than in natural pro-
portions as broken from the sheil, shall have a total

©oepre solids content of 24.20 pes cent of greater.

2.5 Nutrition informatien may be inchuded en the
label of ege products providing such labelling com-
plies with the provisions of the prevailing regulations
m {orce.  Since these regulations have different re-
quirements for consumer packaged products.  than
for hulk packaged ceg products pot for sale or distri-
bution o houschold consumers, label submission shali
be accompanied with information indicating whether
the label covers consumer packaged on bulk packaged
product.  Nutrition Jubelling is required  when nu-
trients such as proteins, vitamins and minerals are
added to the product or when a nutritional claim  or
information is presented -on the Jabelling except for
the following which are exempt from nutrition label-

ling requirements:

(1) Egg products shipped in bulk form for use
solely in the manufacture of cther food and
not for distribiuion to houschold consumers
in such bulk form or containers.

Products  containing an added  vitamin,
mineral or profein or for which a nutritional
claim is made on the Jabei or in advertising
which is supplied for institutional food use
only; provided, that the manufacturer direc-
“Hy. o theose institutious. '

(i1)

(i1i) Any nutrient{s) included in product solely
for technological purpose may be declared
solely in the ingredients statements,  with-
out complying with nutrition Iabelling. If
the nutrient(s) is otherwise not referred to

in labelling or in advertising labels will not

~be—approved by the Competent—Authority.

3. FORM OF OFFICIAL IDENTIFICATION
SYMBOL AND INSPECTION MARK:

3.1 The shield set’ forth in Figure 1 containing the
letters shall be the official 1dent;tlcauon symbol for
purposes of this chaptef. -

SEAL OF .THE
COMPETENT °

| 'r' AUTHORITY _ |

FIGURE—— '

32 The mbpuctmn ’mrk wlnch is to bc, used
on: ‘containers of edible egg products shall Le con-
tained -within the outline. of a’ shield -and with the
. wording  and design set forth in Figure 2 -of this
f—\nn.:mrc except . the- plant number Tnay be omitted
" from the official "identifi catiof” it rpphed else “where
o he

somiainar,
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7 USEALTOF THE
COMPETENT - |
_ AUTHORITY l

T TINSPECTED .
i BGG PRODUCTS
PLANT NO. ....... |

© FIGURE-—2

4. FRODUCTS BEARING THE OFFICIAL IN-
SPECTION MARK.—Ese products: which .are pers
mitted to bear the inspection mark shall be pro-
cessed in an approved plant from _edible -shell -eggs
or other edible egg products -and. may contain other
edible ingredients. The official mark shall be “printed
or lithographed.-and ‘applied as a part of the prin-

cipal display panel of -the container but siall mot be

applied to a detachable cover.

5. USE OF OTHER OFFICIAL IDENTIFICA-

TION»~Other official ifdentification as shown in
this Anticxiife shall be printed or lithographed and

- gpplied a5, 2" part of the principal’ display panel but .
shall not be applied to a detachable coved. “The

‘plant number may be pmitted from the identifica-
ton it applied elsewhere ‘on the labél ot container,
Such products shall meet all requireinents for egg
products ‘which-are permitted to bear the pfficial
inspection mark shown in para 3 except for pasten-
rization heat. treatment or nther such methods  of
~ tregtment approved ‘by the Combetent.Autho_rity.

"5.1 All unpastenrised cgg products shipped from
an approved plant in packed form shall be  marked

with the identification set forth in=Figure—3 -of this-

chapter. After - pasteurization ©of treabment, the
product. may bear the official ihspection mark — as
shown in Tigure 3.

. T EGG PRODUCTS R
- FOR FURTHER PROCESSING 'i'
IN AN APPROVED PLANT |

T

FIGURE---3

¢ UNAUTHORISED USE OR DISPOSITION

OF AFPROVED LABELS.—

6.1 Containers or labels which bear official
identification - approved for use pursuant ‘td para 2
 shall be used only for the purpose -for which ap-

proved, Anyiinauthorized “ise. or “dispésitiofi - of
Japproved confainers ot labels * which _bedr . any
oificial identiflcation may -result-in cancéllation  of

the approval. : -

6.2 Upor -tenminitiori of i ispection®setvies in-an
- apptoved “pldnt - puféuﬂﬂt*tiz;fhes‘e sy A idls,

: e L AR B B TR 1t S TR EE S -0 1
_seals, tags oy packaging ‘miterial beuring, .  Sttidial

identification : shall - utider ;thé "stipervision .of Sa. per-
son -of the Gompetent Authority -¢ither be. destroyed
or the official identification compgeielyﬂ'obﬁtérated-or
inventorsed. and  sealed in o manner acceptable to
the *Competent: Authority.

7. SUPERVISION: OF -MAKING . AND PACK:
AGEING P

~ 7.1 Evidenc: of lable approval @

The Comﬁéteﬁi '_;Authoﬂrty. shall ‘pot altow the use

_of official identification on any inspected product

unless it has on 5ie. evidence that such official "iden-
tification or packaging matesial bearing such official

identification -has been - approved:in accordance with &5

the -provision of-para 20

7.2, Affiing of official identificétion:

- - : N

+ No official identification shall be or caused to be

affiked o -or piaced -on any product or-container ex-
cept by the Cumpetent Authority. - All such products
shall have been ingpecied jn dccoidance with  (hese
rutes. The Competent, Authority shall have super-
-vision ‘over* the use :and ‘handling of. all material bear-
-ing any officiai identification: |

o REUSH OF CONTATNERS BEARING OFFI-
CIAL IDENTIFICATION PROHIBITED .

The reuse, by any persoi, of contairers bearing
“fficial identification is -prolitbited unless such identi-

_fication is applicable in all- respects to product being T3

re-packed, ther:in. In such’ instances ‘the container
‘and Yabél may be used provided: the -packaging is
accomplished under the supeivision of the Competent
Authority .and-the conlajner s -in. compliance with
para 3 of :AnL_iexqre—:-:aXH.,

. _ANNEXURETAYV 1
1. “BGG"": | |
i;-l-“.;Eég’f-"i's';it.hé :ghéu‘ L_cggz;;i'f sthe - “domesticated

hen, turkey; duck, ‘ghbse; - of gii_jq‘e[a'i'iﬁﬁgl. Some of

the témas applicable to” shell dpgs e as follows

'-Aftt):-‘;‘-éhéiék? isan egé;thgt} hésa broken shell
Tt gr erack -the*shell: but*hds its shell

*imemibrades imitidt wnd-~cbntents not leak-
“ing. - -

¢
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(i) “Clean and sound vhell egg” is amy egg ed or are exuding or free to exude through
" whose  sheft ig free of adhering dirt or k the sheil,
forcign material and is not cracked or : .
brokien, ) _ © 7 (vit) “Incubator reject” Is an egg that has been
. - subjected to incabation -and has been ze-
(iii) “Dirty egg” or “Dirties” is an egg(s) that moved from  incubation during the hatch-
has a shell that is unbroken and has adher- _ ing operations as mfertile or otherwise um-
ing dirt, foreign - materia] or prominent hatchable, '
stains. . K

(vili) “Loss™ is an egg . that is unfii for human
focd because 1t i smashed or broken so-
that its contents are jeaking or overheated,. .
frozen or coaotaminated or an incubator
tzject or becauge it contains a  blocdy.
white, large meat spols, a large quantity of

(iv) “Bags of current praduction” is shell eggs
whica have moved through the usual  mar-
keting channels since the time they were
laid and are mot in excess of 60 days old.

(v) “Inedible” is eges of the following descrip- . blood or other foizign material

tic_)ns. . B}ﬁCk rl]ts., -yﬂ]}_\'.“‘r’ IOtS, W:hlta I'Ots, (i:‘:') “Rﬁﬁtficled egnn 15 any Check “ dlrty epgm

mixed rols, sour eges, eggs - with green . incubalof reject, inedible, leaker ot loss. .

whites, cpps with stuck yolks, moldy eggs,. . ) - ’ R

musty eggs, eggs showing blood rings and ; (x) “White or albummen” miesns for the pur-

eggs  containing embryn chicks (at or be- . pose of this part the product obtained

yond the blood ring stage). | from the egg as broken frony the shell
! and separated from the yolk,

‘71)’ “Leaker” is an, egg that has a crack or . ) E
‘ break n the she]lbaud' shell membrance to {F. No. 6/ 1-/93-EI & BRI
the extent that the egg contents are €xpos- KUM. SUMA SURBANMA, Director
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