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§55.600

SANITARY AND PROCESSING
REQUIREMENTS

§55.600 General.

Except as otherwise approved by the
Administrator, the sanitary, proc-
essing, and facility requirements, as
applicable, shall be the same for the
product processed under this part as
for egg products processed under
§§59.500 through 59.580(c) of this chap-
ter and §55.650.

§55.650 Inspection and grading.

Examinations of the ingredients,
processing, and the product shall be
made to assure the production of a
wholesome, unadulterated, and prop-
erly labeled product. Such examina-
tions include, but are not being limited
to:

(a) Sanitation checks of plant prem-
ises, facilities, equipment, and proc-
essing operations.

(b) Checks on ingredients and addi-
tives used in products to assure that
they are not adulterated, are fit for use
as human food, and are stored, handled,
and used in a sanitary manner.

(c) Examination of the eggs or egg
products used in the products to assure
they are wholesome, not adulterated,
and comply with the temperature, pas-
teurization, or other applicable re-
quirements.

(d) Inspection during the processing
and production of the product to deter-
mine compliance with any applicable
standard or specification for such prod-
uct.

(e) Examination during processing of
the product to assure compliance with
approved formulas and labeling.

(f) Test weighing and organoleptic
examinations of finished product.

Subpart B—Official U.S. Standards
for Palatability Scores for
Dried Whole Eggs

§55.800 Preparation of samples for
palatability test.

Reconstitute 33 grams of dried whole
egg powder as completely as possible
with 90 grams of distilled water in a
suitable, clean container. Add the
water and mix until the mixture is
smooth and free from lumps. Place the
container in gently boiling water and
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stir the mixture while coagulation
takes place. When coagulated to the
consistency of scrambled eggs, the
sample is ready for the palatability
test.

§55.820 Palatability scores for dried
whole eggs.

The palatability score of the pre-
pared sample shall be determined by a
panel of officially qualified graders of
dried eggs of the Agricultural Mar-
keting Service, and shall be rated in
accordance with the following table:

Score Description of Quality

8 i No detectable off flavor, comparable to high
quality fresh shell eggs.

Very slight off flavor.

Slight but not unpleasant off flavor.

Definite but not unpleasant off flavor.

Pronounced off flavor (slightly unpleasant).

Unpleasant off flavor.

Definite unpleasant off flavor.

Pronounced unpleasant off flavor.

Repulsive flavor.

Definite repulsive flavor.

Pronounced repulsive flavor.

[36 FR 11795, June 19, 1971. Redesignated at 42
FR 32514, June 27, 1977, and further redesig-
nated at 46 FR 63203, Dec. 31, 1981, as amend-
ed at 47 FR 46070, Oct. 15, 1982; 47 FR 54421,
Dec. 3, 1982]

PART 56—VOLUNTARY GRADING
OF SHELL EGGS

Subpart A—Grading of Shell Eggs
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