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The subject of this rul emaking is the pro!X)sed adoption by the Minnesota 

Deparbrent of Agriculture of arrendnents to rules governing the candling and 

grading of eggs. These ameoom:mts are pro!X)sed for adoption pursuant to 

Minnesota Statutes sections 29.23 and 29.27 (1980), which authorize the 

Departnent to adopt standards for eggs in inter-state ccmrerce and to 

establish regulations for candling, grading, cleaning , ?J,rchasing and selling 

eggs for the p..irp:::>se of prot ecting the public health. 

Rulernaking on the pro!X)sed arrendrlents to the rul es was authorized by the 

Deparbrent on June 21 , 1982. Prior to the authorization of rulemaking, the 

Deparbrent found that the pro!X)sed arrenchrents to the rules are noncontroversial 

in nature due to the prior adoption of similar federal standards and due to 

consultations with the industry group that 'v.Otlld be rcost affected. 

Because of the noncontroversi al nature of these rul es, the Deparbrent 

directed that the rulemaking proceedings be conducted in accordance with the 

statutory provisions governing the adoption of noncontroversial rul es , 

Minnesota Statutes, Section 15. 041 2 , Sul::rl. 4h (1981 Supp. ). Accordingly, 

the rulanaking proceedings on the proposed amendlrents to the rules are 

governed by that statute and no hearing will be conducted on the pro!X)sed 

aroondrrents unless, on or before August 4, 1982, seven or rrore persons suhnit 
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to the Deparurent a written request for such hearing. 

In accordance with the requirenents of Minnesota Statutes, section 

15.0412, Sul:rl. 4h (1981 SUpp.),. this docurrent, the Statarent of Need and 

Reasonableness, was prepared and COITplete:1 prior to the dates that the 

proposed arrendrrents to the rules was noticed in the State Register. 

The discussion provided in this staterrent is divided into the following 

parts: 

Part II. General Overview 

Part III. Need for and Reasonableness of the Proposed Arrendrrents to 

the Rules 

II . GENERAL OVERVThW 

A. History of Federal Revisions in Egg Grades 

In order to understand the need for and reasonableness of specific 

portions of the proposed rules , it will be useful to have a general under­

standing of the i.rcportance of the egg industry in Minnesota and its dependence 

on the federal egg grading stan:iards which provided the principal incentive 

for proposing these amendments to the rules. 

Minnesota is the eleventh largest producer of eggs in the Unite:1 States, 

ranking behirrl one western, one mid-Atlantic , six southern and tvl:> other mid­

western states. In 1980, Minnesota hens laid an average of 187 million eggs 

per nonth, totaling 2.2 billion eggs for the year. Not all of this production 

can be used in Minnesota, and so inter-state cormerce in Minnesota eggs is 

very inp:)rtant to the econanic well-1::eing of individual egg producers and 

processors as v.-ell as contril:uting to the overall econanic v.-ell- being of the 

state. In order for Minnesota eggs to l::e able to nove in inter-state carrrerce, 
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fe:ieral standards have to J::e net. 

The fe:ieral standards upon which these rules are base:i ~e adopte:i on 

October 1, 1981. The fe:ieral changes were propose:i after a USDA study of 125 

retail food outlets reveale:i that al:out one- third of Grades AA and A cartone:i 

eggs had eggs which excee:ie:i tolerance levels set for grades at destination 

in 1967. The fe:ieral document argue:i that this tolerance level was probably 

in error even when institutErl in 1967 due to an inaccurate assessrcent of what 

~e reasonable tolerance levels under nonnal egg production and marketing 

practices . The fe:ieral standards finally adopte:i include:i lower tolerance 

levels for checks, leakers and loss eggs in Grades AA, A and B to reflect 

changes that occur in eggs during normal handling and marketing. 

A survey of Minnesota retail outlets conducte:i by the Deparbrent in August, 

1980 , when the revision of the fe:ieral standards was first propose:i reveale:i 

results analCXJOUS to the fe:ieral findings . In approximately 50 separate state 

inspections, only 35% of the eggs investigate:i ~e in carpliance with the 

requirarents set for the state's destination grading (which was itself base:i 

on the 1967 fe:ieral standards.) Base:i on these findings , revision of 

Minnesota's egg grading standards also seemed necessary so that producers and 

packers \\OU.ld not suffer undue hardship l::ecause of enforcarent of stricter 

state standards. At the sane time, the federal docurrent argues that the 

difference for consuners and public health \\OU.ld not re discernible. 

B. Fbnnat of the Propose:i Arrendrrents to the Rules 

The propose:i amendnents to the rules are set forth in the following manner: 

purpose and authority; definitions; candling procedures; storage and 

refrigeration procedures; egg cleaning procedures; candling and grading 



records requirerrents; r equirarents for Minnesota p.1rchase and oonsUirer grades 

of eggs; container and packaging r equirerrents; manner of identify:ing eggs; 

standards for Minnesota purchase and consurrer grades of eggs1 requirerrents 

for invoices; l areling and advertising provisions ; coding and dating eggs; and 

use of the word "fresh." 

I II . NEED FOR AND REASCNABLENESS OF ElCH OF THE PROPOSED ~ TO THE RULES 

The need for and reasonabl eness of each of the prop::>sed arrendrrents to the 

rules governing the candling and grading of eggs follows. The prop::>sed 

anendrcents have been di vided into the following five categories : general 

provisions , adopti on of federal standards, adoption of state standards, 

cl arification of procedures and l anguage, and repealed rules . 

Additionall y , attached to this docurrent are the foll owing docurrents 

related to the federal standards: 

Attachment A - "Regul ati ons Govern:ing the Grading of Shell Eggs arrl United 

States Standards , Grades and Weight Cl asses for Shell Eggs" 

(7 CFR Part 2856). Effective Decenber 26, 1978. 

Attachment B - USDA- FSQS, "Advance Notice of Prop::>sed Rulanaking." 

Dated May 27 , 1980 . 

Attachment C - USDA-AMS, "Revision of Shell Egg Standards and Grades. " 

(Final rul e) , . Effective Octol:er 1, 1981. (Reprinted fran 

Federal Register , Vol. 46 , No. 149 , August 4, 1981, pages 

39566-39573 . ) 



A. General Provisions 

3 M::AR s 1.0388 

This rule sets forth the purpose of these rules governing the candling 
and grading of shell eggs and the authority by which the coomissioner 
proposes the adoption of the arrendnents to the rules. The statement of 
purpose is necessary to clarify for readers and users of the rules the 
statutory directive to the carmissioner to protect the public health and 
safety as fOW'ld in Mum. Stat., section 29 .27 . That sane section of the 
statutes grants the carmissioner autoority to prarulgate rules for this 
purpose, and Minn. Stat., section 29.23 grants the carmissioner :£X)Wer to 
adopt rules incorporating standards for grade·s , weight classes and quality 
fixed by the Secretary of the U.S. Department of Agricul ture for the purpose 
of governing the inter-state trade of Minnesota eggs. 

3 M::AR S 1.0389 

This rule sets forth the definitions of terms used in the rules which are 
necessary to clarify rreanings for readers and users of the rul es. They 
are reasonable terms l::ecause they are terms familiar in the egg industry. 
In the current rules, only AGR 404 contains definitions , and those have 
been incorporated under "adulterated" or "inedibl e" eggs in this rule. 
Many of the other definitions were incorporated frcmMinnesota Statutes or 
from the federal regulations so as to re accessible as references. T\\O 
definitions are particularly necessary. The definition for "grading" at 
"origin" or "destination" is necessary l::ecause federal standards are 
different at the different locations. Previously, eggs were graded in 
Minnesota on a "destination" basis l:oth at origin (the processing plant) 
and at destination (the retail store.) This was the practice l::ecause these 
were very few di fferences in grcrle requ"irements for inspection at the plants 
or at the stores . The federal regulations now include certain requirements 
for origin grading and nore disparate r equirements for destination grading. 
Thus , the definition cl arifies the l ocation of the grading and is a necessary 
cross reference for 3 M::AR S 1.0398 B. 

The definition of "dealer" is necessary l::ecause it clarifies who are the 
individuals subject to the provisons of these rul es. The current rules 
contain the term, l:::ut this incl usion here clarifies that dealers are 
either those licensed as food handlers by the Department and subject to 
the inspection services , training and fees of Minn. Stat. section 29.22 as 
well as egg producers who sell eggs off their own premises. This second 
definition for "dealer" is necessary because in the administrative 
experience of the Department it has :oocome apparent that sore producers are 
selling unsavory and unhealthy eggs to nursing hares in many instances, and 
thus , the public's health and safety are endangered. It is reasonable that 
such producers be included as dealers l::ecause while Minn. Stat., section 29.235 
(1980) provides that a producer may sell Grade c eggs on his premises directly 
to a household consurrer for the consumer ' s own personar-use," arxi Minn. Stat. 
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section 29.21 exacpts producers who sell eggs produce:i on a farm occupie:i and 
cultivate:l by them from the definition of "persons" covere:i by Minn. Stat. 
sections 29 . 21 - 29.28, it is the Department ' s interpretation of legislative 
intent that these t\\O sections of the l aw together do not exeript producers who 
sell eggs off their premises fran the requirernents of the l aw. Thus, the 
Departlrent maintains that producers who sell eggs off their premises should not 
l:e exercpt from the requirements for dealers outline:i in these rules , which are 
adopte:i pursuant to that law. 

The definitions for "checks", "dirties", "incubator rejects", "leakers", "loss", 
or "restricte:i eggs" are necessary as references for readers and users of· the 
rules , and are reasOnable l:ecause they are the sane as definitions found in the 
fe:ieral regulations. 

B. Adoption of Fe:ieral Standards 

3 M::AR S 1.0392 

Several pro:EX)se:i anendlrents set forth in this rule are clarifications of 
language made by the Office of the Revisor of Statutes , l:ut there are also 
four substantive changes. The first such change, in D.3. , oontains a change 
from t\\O parts of iron per million (PPM) to 5 PPM of iron as an allowable 
tolerance for the water used in washing eggs . This is a necessary and reason-
able change l:ecause this is the tolerance permitte:l under the federal regulations 
amended in 1978. The state regulation was not changed pursuant to this federal 
change in 1978 l:ecause there were not sufficient differences in other amended 
federal standards to warrant the state process . Because of nore extensive 
anendlrents this tine, it is necessary and reasonable that it l:e included. The 
tolerance of 5 PPM was determined by federal and state authorities to l:e equally 
effective in the egg cleaning process, thus the less strict tolerance of 5 PPM 
was permitted and the public health is unaffected by the change. (Attachrrent A) 

The seoond substantive change appears in D.S. SUhrersion of eggs is no longer 
permitted for washing and a continuous flow of water is r equired l:ecause the 
shells of the eggs are :EX)rous and pathogens in the water may soak through the 
shells and contaminate the eggs. This change was also made to reflect the change 
in the federal r egulati ons. The third substantive change in this rule, in D.6., 
was the elimination of the w:>rd 11:EX)Ultry" in the titl e of the U.S. Department of 
Agriculture's list of chemical carp:)Unds. This change reflects the fact that USDA 
took the word out of its title for the list. The fourth substantive change appears 
in D. 7. It reduces the lower l evel of the tolerance for chlorine or its equivalent 
from 100 PPM to 50 PPM. This change is made l:ecause administrative experience 
revealed that the higher tolerance of chlorine and chlorine equivalents was 
causing skin rashes and nore serious carplications in errpl oyees of egg processing 
plants who were especially sensitive to such carp:)Unds. The lower_level is 
equally effective against pathogens that might l:e found on eggs, fut it is l ess 
detrirrental to these handlers of eggs. This change also reflects a change in the 
federal regul ations . 
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Since these last three proposed anendrrents reflect changes in the 1981 federal 
regulations, the justifying statarents for them can be found in the federal 
statarent of need and reasonableness, which is attached. (Appendix B) 

3 M:AR S 1.0394 
3 M:AR S 1.0395 

These rules are provided to clarify and cross- reference the federal quality 
standards for p.rrchase and consuner grades proposed for adoption by the 
cornnissioner and stated in 3 M:AR S 1.0398. There are onl y minor l anguage 
changes in these tv.o rules made cy the Office of the Revisor of Statutes. 

3 M:AR S 1.0398 A.1 -3., B. and C. 

These sections of this rule set forth the standards for quality for shell eggs 
adopted by the Secretary of the United States Depart:nent of Agriculture in 
Cktober , 1981 , for Grades AA, A and B. (Attadurent C) These new quality 
standards include the elimination of Grade C quality eggs and several other 
~ight, tolerance and size changes. The staterrent of need for these federal 
changes generated cy the USDA Secretary is attached in Appendix A. In 
general , these changes reflect changes in technical capacity in the egg 
producing and processing industry. A major change was the distinction between 
"origin grading" and "destination grading", discussed at 3 M:AR S 1.0389. 

It is necessary that Minnesota adopt these federal standards because the state 
is in the position of being a net ex:EX)rter of eggs , and in order for Minnesota 
producers to be able to sell their eggs in other states, the eggs nust be able 
to meet quality standards set cy the federal agency which is ~ed to 
provided egg standards for inter-state camerce. Thus , adoption of the federal 
standards is necessary from the standpoint of the state' s inter- state trade in 
eggs . It is also reasonable to accept these standards in Minnesota so that 
egg dealers will not be subject to either rrore or less stringent requirerrents 
for the production or processing of eggs than their market ccrcpetitors in other 
states. Less stringent requirarents might create unfair advantage for Minnesota 
dealers and rrore stringent requirerrents might provide unfair disadvantage to 
Minnesota dealers . To eliminate the possibility of either a1vantage or dis­
advantage to Minnesota dealers, then, it is reasonable to oo.opt the federal 
standards. 

Further , it is necessary and reasonable that these federal standards becolle the 
standards for Minnesota purchase and consurrer grades of eggs , as indicaterl in 
3 M:AR ss 1.0394 and 1.0395 so that the egg industry will not have to iooet tv.o 
sets of standards , one each for intra- state and inter-state trade. Such dual 
standards \\Ollld provide an undue hardship for industry because of the cost 
factor involved in rceeting different standards for different markets. 



l\dditionally, it 'vO.lld place an additional and impossibl e crlministrative b..lrden 
on the Departnent if it were required to enforce tv.O different standards. Thus , 
the federal standards for inter-state trade as p~sed for oooption by the 
cormdssioner p.rrsuant to Minn. Stat., section 29 .23, are also proposed as 
Minnesota standards for intra- state trade, pursuant to Minnesota Statutes , 
section 29.27 . 

3 M:AR S 1. 0404 

sate of the changes in this rule are cl arifications of language made by the 
Office of the Reviser of Statutes, rut there are tv.O sul:stantive changes. The 
first is the new language that includes Grades AA and Bas eggs that can l::e 
l al:eled as "fresh" . This addition is necessary to l::e consi stent with the new 
federal regulations which state that "fresh" nust apply to all consurrer grades 
of eggs, including Grades AA, A and B, otherwise the graded eggs cannot l::e 
considered as "consuroor" grades. The second sul:stantive change is the 
definition of "fresh" as l::eing "less than 31 days old. " Thi s change is also 
necessary to confonn to new federal regulations which define the freshness 
tirre frarre. 

Both these arrendrcents which adopt the federal standards are reasonable l::ecause 
they will facility the noverrent of Minnesota eggs into inter- state markets. 
Were different standards to exist , such trade ¼OUld l::e hanpered and industry 
processors and shippers v.Oul d :teat a disadvantage with respect to outstate 
coopetitors. 

C. .Adoption of State Standards 

3 M:AR S 1. 0398 A.4. 

This section of the rule is proposed for crloption l::ecause no previous 
federal or state regulation covers these particular cases of egg use in 
manufacturing or in restaurants, nursing hares , schcx:)ls or similar 
organizations which prepare or serve food for human consurrption. This 
provision is necessary l::ecause in the Departroont ' s administrative 
experience it has been the case that in certain food preparation 
establishnents tenperatures used in food preparation have not been sufficient 
to eliminate pathogenic organisms which have been present on or in eggs of less 
than B quality. Thus , serious cases of food poisoning have resulted from 
rceringues or hollandaise sauces prepared with eggs of insufficient quality. 
For those reasons , this standard is necessary. 

The provision is also reasonable l::ecause it will not nean undue hardship for 
such food establishnents . Since there is no shortage of eggs in Minnesota, 
procuring eggs of B quality or l::etter will not :tea hardship for food 
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establishrrents. Where cost is a factor, in nost cases the cost can be 
absorred or passed on to consurrers who v.OUl.d expect safety in their prepare::1 
foods and should be willing to pay for the quality. 

3 M:AR S 1.0398 B. 

One further note should be adde::1 al::out the propose::1 adoption of these fe::leral 
standards for origin and destination grading in Minnesota. The fe::leral 
standards in previous years had different standards for origin and destination 
grading rut ~se were never incorporatei into Minnesota ' s rules because the 
differences were so minor. Because the disparity bet~ the b.O standards has 
bec:one great due to these 1981 fe::leral changes, it is necessary to adopt the 
fe::leral standards for use in Minnesota. At the sane tirre, it is reasonable to 
adopt state standards similar to the fe::leral ones so that it v.OU.ld not irean um.ue 
hardship for industry for the reasons outline::1 al:ove in 3 M:AR s 1.0398 
A. 1.-3. , B. and C. 

D. Clarification of Proce::lures and Language 

3 M:AR S 1.0390 

This rule clarifies the proce::lures to be use::1 in can::lling ~gs; the only changes 
were language changes made by the Office of the Reviser of Statutes. 

3 M:AR S 1.0391 

This rule cl arifies the proce::lures to be use::1 in storing, refrigerating and 
transporting shell ~gs. Propose::1 arnendrrents are primarily clarifications in 
l anguage made by the Office of the Reviser of Statutes. One substantive change 
is that trucks use::1 to transport ~gs should be sanitary. This is a necessary 
provision because ~gs are not only tenperature sensitive rut they are also 
porous and can easily absorb unclean materials if shipped under insanitary 
envirorurental conditions. This is a necessary provision propose::1 in order to 
protect the J;)Ublic from contaminate::1 ~gs and reasonable because it will not 
irean undue hardship for shippers to clean their trucks . 

3 M:AR S 1.0393 

Several propose::1 anendrrents set forth in this rule are clarifications of 
language made by the Office of the Reviser of Statutes , rut there are also 
o-.o substantive changes . The first such change appears in A.8. It was part 
of the old rule, .AGR 396, and is rroved to this new pl ace in the rules because 
"Grade C" no longer exists in the federal or proposed new state standards rut 
the records of dirties and checks will still be required. Thus this part of 
the old rule has been noved into 3 M:AR S 1.0393, the rule r~arding require::1 
records. 



The secx:md sul::stantive proposed anendrnent is the elimination of requirenents 
for the content of the 1::ench record or remittance t i cket. This is a necessary 
change because these requirenents relate to econanic considerations rather than 
quality standards for shell eggs , and responsibility for audits of these types 
of records row rests with another division of the Minnesota Departrrent of 
.Agricul ture under the Wholesale Produce Dealers Law (Minnesota Statutes , Chapter 
27) ~ thus the provision is no longer necessary nor reasonable in these rules. 

3 M:AR S 1.0396 

All the proposed amendtrents in this rule are clarifications of language made by 
the Office of the Revisor of Statutes . 

3 M:AR S 1.0397 

All the proposed arrerxments in this rule are clarifications of language made by 
the Office of the Revisor of Statutes . 

3 M:AR S 1.0399 
3 M:AR S 1.0400 
3 !-CAR S 1.0402 

MJst of the proposed amendtrents in these rules are cl arifi cations of language 
made by the Office of the Reviser of Statutes , 1::ut the sane sul:::stantive change 
appears in each. The word "person" is changed to "dealer" to cover instances 
of producers selling eggs off their own premises, as described in this docurcent 
at 3 M:AR s 1. 0389. 

3 M:AR S 1.0401 

All the proposed arrendrrents in this rule are clarifications of language 
made by the Office of the Revisor of Statutes. 

3 M:AR S 1.0403 A. 

SOme of the changes in this part of the rule are clarifications of language 
made by the Office of the Reviser of Statutes, 1::ut there are two sul:::stantive 
changes. The first such change was deletion of the reference to the quality 
controlled Grade AA program of the Depart:nent \'.hich was repealed in 1981. It 
is unreasonable to retain references to ol:solete programs. The second 
sul:::stantive change is deletion of the reference to the ccxie date guaranteeing 
grade ~ eggs are properly handled. The statenent is ambiguous and rreaning­
l ess . The terrperature at vmich eggs are handled and refrigerated and the ccx:1e 
date do not guarantee grade. Grades are detennined on the basis of quality 
tolerances for air cells, blood spots, checks, dirties , leakers or loss eggs 
at origin or destiriation rather than on the basis of date or ~ature. 
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Because the statenent of "guarantee" is ireaningless, it is unreasonable 
to retain 'it in the rules·. 

3 .t-CAR S 1.0403 B. 

This entire section of this rule is new language. It is necessary to have 
language clarifying the tv.O types of dates, the open or freshness date and 
the Julian date, for those wh:) process and package eggs so that they under­
stand the requirerrents for properly labeling the cartons in which eggs are 
packaged. It is also necessary fran the standpJint of consurrers that the 
freshness date, preceded by the \\Ords "sell by" or "use by", appear on the 
egg carton so that the consuirer can te· assured that the eggs l::eing purchased 
are of the desired quality, freshness and longevity. 

It is reasonable that these dates l::e included on the egg cartons because it 
does not create any hardship for packers of eggs to put dates easily under­
stood by consurrers on packages, and further, it enhances their reputation for 
providing good products when eggs are fairly labeled. Further , it is l:oth 
necessary and reasonable from the standpoint of public health that the open 
or freshness date of eggs appear on their cartons so that consurrers or other 
users of eggs such as manufacturers do not use eggs that are unfit for human 
consurrption. 

E. Repealed Rules 

'1\.0 rules are proposed to l::e repealed in this revision of the rules also: 
AGR 402 and AGR 404. 

Repeal of J.\GR 402 is proIX)sed because the statute which authorized it originally 
Laws of 1957, Chapter 819, was repealed in 1973. It is unreasonable to retain 
rules \-.hose authorizing statutes have teen repealed. 

Repeal of AGR 404 is prqx,sed because the definitions were included under 
3 M::AR S 1 • 0389 J. , "inedible eggs. " 



. . . . . - - ATTACHMENT A 

REGULATIONS GOVERNING THE GRADING OF 

SHELL EGGS AND UNITED STATES STANDARDS, 

GRADES, AND WEIGHT CLASSES FOR SHELL EGGS 

(7 CFR Part 2856) 

EFFECTIVE DECEMBER 26, 1978 

UNITED STATES DEPARTMENT OF AGRICULTURE 
FOOD SAFETY AND QUALITY SERVICE 

POUL TRY AND DAIRY QUALITY DIVISION 

WASH INGTON , D.C. 20250 
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FOREWORD 

These regulations have been developed and are promulgated pursuant to 
the authorities contained in the Agricultural Marketing Act of 1946 
(7 U.S.C. 1621 et seq.). The voluntary USDA shell egg grading program 
operates under these regulations . The voluntary program provides for 
interested parties a national grading service based on official U.S. 
standards, grades, and weight classes, and minimum sanitary and opera­
ting requirements. The costs involved in furnishing this grading pro­
gr am are paid by the user of the ser vice. 

The grading program and the regulations establish a basis for quality 
and price relationship and enable more orderly marketing. Consumers 
can purchase official ly graded product with the confidence of receiv­
ing quality in accordance with the official identification . 



- -UNITED STATllS DEl'ARTMENT 01" AQIUCULTURE 
FOOD SAFETY ANO QUALITY SERVICE 

POUL T RY ANO DAIRY QUALITY DIVISION 

R.EGULATIONS GOVERNING THE GRADING OF SHELL EGGS AND UNITED STATES 

STANDARDS, GRADES, AND WEIGHT CLASSES FOK SHELL EGGS 

(7 CPR Pan 2H6) 

Wa.shington, D.C. 20250 P•a• Sec. P•a• 
Title 7 - AGRICULTURE 

Chapter XXVlll - l"ooel Safety and Quality 
Service, Department of A1rlcu1ture 

SUBCHAPTER C - REGULATIONS ANO 
STANDARDS UNDER THE AGRI· 
CULTURAL MARKETING ACT OF 
1946 

Vrounoxs 

2858.30 RePort of violations. 

DDul.orSanc:s 
2856.31 Debarment. 
2858.32 Retention authorities. 

2858.83 When an application for an appeal 
rn.dlnr may be refused. 

2858.84 Who shall perform the appeal. 
1858.85 ~ures for appe.al rn,dincs. 

s 1868.88 Appeal rrad1nr certlflcates. 
5 

II 
II 
II 
II 

l'ART 21H - GR AO ING 01" SHELL EGGS 
AND UNITED STATES STANDARDS, 
GRADES, AND WEIGHT CLASSES l"OR 
SHELL EGGS 

1DDnrn11c Arn> MAltltmc Pao»ucn 

2868.35 Authority to use, and approval of 
official ldentlflcatlon. 

2858.75 Applicability of facWty and operat,. 
lnr requ.l.rement.\. 11 

s 3858.78 Mlnimum facility and operatlnr re• 
The regulations hereinafter promulgated 

are issued pursuant to authority conwned 
in the Agncultural Marketing Act of 1946 
(60 Stat. 1087; 7 U.S.C. 16Zl et seq.). 

2858.38 Information required OD, and form qu.l.rements for shell es1 rn.d1nr and 
of ,rademarlr.. pack!nc plants. 11 

2858.37 Lot marlr.lnc of officially Identified 6 2858.77 Health and hycfene of penonnel. 12 
The complete regulations with all amend­

ments to da~ are as foUows: 

~rt A---Or-41nt ef Shell In• 

DsnltlTIORS 

product . 6 lullpa,t l-{I____.) 
2U8.38 CReaervedl lullpa,t c Uftlte4 St.tea Stw...._, ON4N, 

~ UlllTD TO PACJCA0IR0 Sm:u. Eoos 
h>ElfTlna> WITH Co"Stl'IIDt OIi.UiS 14.uKa 

elMI Weltht Cle1M1 fer Shell In• 

U"ITD Snn:s STArn>AAD$ FOa Qu.u.rn o, 
OOIVlllUA.L 8lmu. Eoos 

Sec. .P•a• 2858.311 Quality UIUr&llce Inspector re-
2856.1 Meaninr of words and tenns de• quired. 7 2858.200 Application. 

AA quality. 
A quality. 

fined. 2 2858.40 Ort.dine requirement.a of shell esra 2868.201 
2856.2 Deslcnatlon of official certlflcates. ldentlfled with consumer ,rademarlr.s. 1 2858.202 

memoranda. marlr.s, other ldentlflca- 2858.41 Check rradlna officially Identified 21&8.203 B quality. 
Uons. and devlcea for pUJ1)C)lleS of the product. , 2856.204 
A&Tlcultural Marlr.etinr Act. 2 2858.42 Requirements for e111 paclr.a,ed 2856.205 
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DEFINITIONS 

I 2856.1 Meanlnr of word• and term• de­
nned. 

For the purpose of the regulations 
in this part, words in the singular 
shall be deemed to import the plural 
and vice versa, as the case may 
demand, and unless the context other­
wise requires, the following teffllS 
shall be construed, respectively, as fol­
lows: 

"Act" means the appllcable provi­
sions of the Agricultural Marketing 
Act of 1946 <60 Stat. 1087; 7 U.S.C. 
1621 et seq.), or any other act of Con­
gress conferring like authority. 

"Administ rator" means the Adminis­
trator of the Food Safety and Qualit y 
Service of the Department or any 
other officer or employee of the De­
partment to whom there has hereto­
fore been delegated, or to whom there 
may hereafter be delegated the au­
thority to act in his stead. 

"Applicant" means an interested 
party who requests any grading serv­
lcE', appeal grading, or regrading with 
respect to any product. 

"Cage mark" means any stain-type 
mark caused by an egg coming in con­
tact with a material that imparts a 
rusty or blackish appearance to the 
shell. 

"Case" means, when referring to 
containers, an egg case, as used in 
commercial practice in the United 
States, holding 30 dozens of shell eggs. 

"Chief of the Grading Branch" 
means the Chief of the Poultry Grad­
ing Branch of the Poultry and Dairy 
Quality Division, Food Safety and 
Quality Service." 

"Class" means any subdivision of a 
product based on essential physical 
characteristics that differentiate be­
tween major groups of the same kind. 
species, or method of processing. 

"Condition" means any condition 
<including, but not being limited to, 
the state of preservation, cleanliness, 
soundness, wholesomeness, or fitness 
for human food ) of any product which 
affects Its merchantability. 

"Department" means the United 
States Department of Agriculture. 

"Eggs of current production" means 
shell eggs which have moved through 
usual marketing channels since the 
time they were laid and have not been 
held in refrigerated storaae in excess 
of 30 days. "Refrigerator or storage 
eggs" means shell eggs which have 
been held under refrigeration for a 
period of more than 30 days. 

"Grader" means an::; employee of 
the Department authorized by the 
Secretary, or any other person to 
whom a license has been Issued by the 
Secretary, to investigate and certify, 
in accordance with the act and this 
part, to shippers of products and other 
interested parties the class, Quality, 

quantity, and condition of such prod .. ggs of the domesticated chicken. 
ucts. "Qualit y" means the inherent prop-

"Grading" or "(?'&ding service" ertles of any product which determine 
means: <l> The act whereby a grader Its relative degree of excellence. 
determines, according to the regula- "Quality assurance inspector" means 
tlons in this part, the class, quality, any designated company employee au­
quantity, or condition of any product thorized by the Secretary to supervise 
by examining each ur1.it thereof or the labeling, dating, and lotting of of­
each unit of the representative sample flclally graded shall eggs and to assure 
thereof drawn by a grader and Issues a that such product ls packaged under 
grading certificate with respect there- sanitary conditions, graded by author­
to, except that wit h respect to grading lzed personnel, and maintained under 
service performed on a resident basl.s proper inventory control untll released 
the Issuance of a grading certificate by an employee of the Department. 
shall be pursuant to a request therefor "Regional director" means any em­
by the applicant or the Service; <2> the ployee of the Department in charge of 
act whereby the grader identifies, ac- the shell egg grading service in a desig­
cording to the regulations in this part, nated geographical area. 
the graded product; (3) cont inuous su- "Regulations" means the provisions 
pervlslon, in an official plant, of the in this part. 
handling or packaging of any product : "Sampling" means the act of taking 
and (4) any regrading or any appeal samples of any product for grading. 
grading of a previously graded prod- "Secretary" means the Secretary of 
uct. the Department or any other officer 

"Grading certificate" means a state­
ment, either written or printed, Issued 
by a grader pursuant to the act and 
this part, relative to the class, quanti­
ty, quality, or condition of products. 

" Holiday" or "legal holiday" shall 
mean the legal public holidays speci­
fied by the Congress in paragraph <a> 
of section 6103, title 5. of the United 
States Code. 

"Interested party" means any 
person financially interested in a 
transaction involving any grading, 
appeal grading, or regrading of any 
product. 

"National supervisor" means < 1) the 
officer in charge of the shell eii grad-
Ing service of the Food Safety and 
Quallty Service, and (2) such other 

or employee of the Department to 
whom there has heretofore been dele­
gated, or to whom there may hereaf­
ter be delegated, the authority to act 
i.h his stead. 

"Service" means the Pood Safety 
and Quality Service of the Depart­
ment. 

"Shell eggs" means shell eggs of do­
mesticated chickens. 

"Shell protected" means eggs which 
have had a protective covering such as 
oll applled to the shell surface. The 
product used shall be acceptable to 
the Food and Drug Administration. 

employees of the Service as may be 
designated by him. f 2856.2 Dffignation of official certin-

"Nest run eggs" means eggs which catea, memoranda, maru, other ldenti-
are packed as they come from the pro- ncation• and devicn for purpoae1 of 
ductlon facUltles without having been the Africultural Muketinr Act. 
washed, sized and/ or candled for Qual- Subsection 203<h> of the Agrtcultur­
ity, with the exception that some al Marketing Act of 1946, as amended 
Checks, Dirties, or other obvious un- by Pub. L. 272, 84th Congress, provides 
dergrades may have been removed. criminal penalties tor various speclfled 

"Office of grading" means the office offenses relating to official certlfi-
of any grader. cates, memoranda, marks or other 

"Official plant" means any plant in identifications, and devices for making 
which the facilities and methods of such marks or identifications, Issued 
operation therein have been found by or authorized under sect!on 203 of said 
the Administrator to be suitable and act, and certain misrepresentations 
adequate for grading service in accord- concerning the grading of agricultural 
ance with this part and in which grad- products under said section. For the 
ing service is carried on. purposes of said subsection and the 

"Origin grading" is a rrading which provisions in this part, the terms listed 
ls performed other than where the in this section shall have the respec-
eggs arl! retalled or consumed. tive meanings specified: 

"Person" means any individual, part- <a> "Official certificate" meo.ns any 
nershlp, association, business trust, form of certification, either written or 
corporation, or any organized group of printed, used under this part to certlly 
persons, whether incorporated or not. with respect to the sampling, class, 

"Potable water" means water that (?'&de, quality, size, quantity, or condi­
has been approved by the State health tlon of products <including the compli­
authority or aaency or laboratory ac- ance of products with applicable speci­
ceptable to the Administrator as safe ficatlons>. 
for dr1nldna and suitable for food <b> "Official memorandum" means 
Proct!SSinl'. any lnltlal record of findings made by 

"Product" or "producta" means shell an authorized person In the process of 
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f %856., Buie or ,ndln1 1enlce. 

~ or sampling pursuant to t. 
part, any processing or plant-oper­
ation report made by an authorized 
person in connection with uadlng or 
sampling under this part, and any 
repart made by an authorized person 

<a> Any rrading service In accord­
ance with the reau]atlons in this part 
shall be for class, quality, quantity, or 
condition or any combination thereof. 
Grading service with respect to the de­
termination of the qu!',lity of products 
shall be on the basis of the "United 
States Standards, Grades, and Weight 
Classes" as contained in Subpart C of 
this part. However, rrading service 
may be rendered with respect to prod­
ucts which are bought and sold on the 
basis of institutional contract specifi­
cations or specifications of the appli­
cant and such service, when approved 
by the Administrator, shall be ren­
dered on the basis of such specifica-

of services performed pursuant to this 
part. 

<c> "Official mark" means the grade 
mark and any other mark, or any vari­
ations in such marks approved by the 
Administrator and authorized to be af. 
fixed to any product, or affixed to or 
printed on the packaging material of 
any product, stating that the product 
was graded, or indicating the appropri• 
ate U.S. grade or condition of the 
product, or for the purpose of main­
taining the identity of products graded 
under this part, including but not lim­
ited to, those set forth In f 2856.36. 

<d> "Official Identification" means 
any United States <U.S.> standard des­
ignation of class, grade, quality, size, 
quantity, or condition specified In this 
part or any symbol, stamp, label or 
seal indicating that the product has 
been officially graded and/or indicat­
ing the class, grade, quality, size, quan­
tity, or condition of the product ap­
proved by the Administrator and au­
thorized to be affixed to any product, 
or affixed to or printed on the packag­
ing material of any product. 

<e> "Official device" means a stamp­
Ing appliance, branding device, stencil, 
printed label, or any other mechani­
cally or manually operated tool that is 
approved by the Administrator for the 
purpose of applying any official mark 
or other identification to any product 
or the packaging material thereof. 

ADMINISTRATION 

f 2856.3 Admlnl,tration. 

<a> The Administrator shall perform, 
for and under the supervision of the 
Secretary, such duties as the Secre­
tary may require in the enforcement 
or administration of the provisions of 
the Act and this part. The Administra­
tor is authorized to waive for limited 
periods any particular provisions of 
the regulations in this part to permit 
e-xperlmentatlon so that new proce­
dures, equipment, and processing tech­
niques may be tested to facilltate defl• 
nJte Improvements and at the same 
time to determine full "COmpllance 
with the spirit and Intent of the re~­
latlons in this part. The Food Safety 
and Quality Service and Its officers 
and employees shall not be liable In 
damages throurh acts of commission 
or omission in the administration of 
this part. 

<b> The conduct of all services and 
. the licens~ of graders under these 
reau]ations shall be accomplished 
without discrimination as to race, 
color, religion, sex, or national ortiln. 

. tlons. The supervision of packaging 
shall be in accordance with such 
instructions as may be approved or 
issued by the Administrator. 

<b> Whenever grading service is per­
formed on a representative sample 
basis, such sample shall be drawn and 
consist of not less than the minimum 
number of cases as indicated in the 
following table. A minimum of om· 
hundred eggs shall be examined per 
sample case. For lots which consist of 
less than 1 case, a minimum of 50 P P.I!!' 
sh&.ll be examined. If the lot corus1s1.,, 
of less than 50 eggs, all eggs will be ex­
amined. 

Mnm1,ro11 NUIIIER or CASES COKPRISIIIG A 
REPRJ:SE!fTATIVE &Juu; 

Cuufnlot 
1-··················· ......................................... .. 
2 to 10, lnclUAlve .......................................... . 
11 to ~ - tnclualve ............................. , .......... . 
2e to 50. tnclUAlve ........................................ . 
51 to 100, lncluatve ..................................... .. 
101 to 200, tnclualve ................................... .. 
201 to 300, lnclualve .................................... . 
301 to 400, lncluatve .................................... . 
401 to 500, tnclualve .................................... . 
601 to eoo, lnclualve .................................... . 

Cuuin 
11,m,>k 

1 
2 
3 
4 
5 

• 11 
13 
14 
le 

For each additional 50 cases, or frac­
tion thereof, In excess of 600 cases, 
one additional case shall be included 
In the sample. 

f %856.5 Accn1lbllity and condition or 
proclucL 

Each product for which rrading 
service ls requested shall be so condi­
tioned and placed as to permit a 
proper determination of the class, 
quality, quantity, or condition of such 
product. 

f 285f.6 Supenialon. 
All rrading service shall be subject 

to supervision at all times by the ap­
plicable State supervisor, regional di­
rector and national supervisor. Such 
service shall be rendered where the 
facilities and conditions are satisfac­
tory for the conduct of the service and 
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- requisite graders are avaua1>1e. 
Whenever the supervisor of a grader 
has evidence that such &Tader Incor­
rectly graded a product, such supervi­
sor shall take such action as Is neces• 
sary to correct the grading and to 
cause any l.rnproper &Tade marks 
which appear on the product or the 
containers thereof to be corrected 
prior to shipment of the product from 
the place of Initial &Tadlng. 

f 2856.8 Other applicable reiulation,. 
Compltance with the regulations in 

this part shall not excuse failure to 
comply with any other Federal, or any 
State, or municipal applicable laws or 
reau]ations. 

LICENSED GRADERS 

f 2856.10 Who may be licenaed . 

<a> Except as otherwise provided in 
paragraph <c> of this section, any 
person who is a Federal or State em­
ployee, the empl'lyee of a local Juris­
diction, or the employee of a cooperat­
ing agency passessing proper qualifica­
tions as determined by an examination 
for competency and who is to perform 
grading $ervice under this part, may 
be licensed by the Secretary as a 
grader. 

(bl All licenses issued by the Secre­
tary shall be countersigned by the of­
ficer in charge of the poultry grading 
service of the Food Safety and Quality 
Service or any other deslill&ted officer 
of such Service. 

<c> No person may be licensed to 
grade or sample any product in which 
he is financially Interested. 

f 2856.11 Authorization to perform limited 
p-acllnc 1enlca. 

Any person who is employed by any 
official plant and Po5Sesses proper 
qualifications, as determined by the 
Administrator, may be authorized to 
candle and &Tade eggs on the basis of 
the "U.S. Standards for Quality of In• 
dtv!dual Shell Eggs," with respect to 
eggs purchased from producers or eggs 
to be packaged with official Identifica­
tion. In addition, such authorization 
may be granted to any qualified 
person to act as a "quality assurance 
Inspector" in the packaging and grade 
labeling of products. No person to 
whom such authorization ls granted 
shall have authority to issue any grad­
ini certificates, gradini memoranda, 
or other official documents; and all 
ens which are graded by any such 
person shall thereafter be check 
graded by a &Tader. 

f %856.IZ Suapen1lon or llcen1e; rnoca­
tlon . 

Pend.lni final action by the Secre­
tary, any person authorized to coun­
tersign a license to perform uad1ni 



e - - - -.e 
service may, whenever he deems such dent basis shall include <when deemed made, or the Administrator, may re-
action necessary to assure that any· necessa.-y> the following: quire that the application be con­
sradine service ts properly performed, <a><l> An accurate metal stem ther- firmed in writing. 
suspend any license to perform ,rad- mometer; <b> Continuou& grading ,eroice on a 
ing service Issued pursuant to this <2> Scales to weigh individual eggs, ruident ba,i., or continuou& grading 
part, by giving notice of such suspen- cartons of egp, and bulk eggs. Test 1eroice on a nonruident ba.ai.!. An ap-
slon to the respective licensee, accom- welght.s for each type scale used; plication for continuous grading serv-
panled by a statement of the reasons <3> An acceptable candling light. lee on a resident basis or for continu-
therefor. Within 7 days after the re- Cb> Furnished office apace, a desk ous grading service on a nonresident 
celpt of the aforesaid notice and state- (equipped with a satisfactory locking basis must be made In writing on 
ment of reasons, the licensee may file device>, and lockers or cabinet.s suit- forms approved by the Administrator 
an appeal In writing, with the Secre- able for the protection and storage of and filed with the Administrator. Such 
tary, supported by any argument or official stamps and supplies. Such forms may be obtained at the national, 
evidence that he may wish to offer as space and equipment must meet the regional, or State grading office. In 
to why his license should not be fur- approval of the National Supervisor. making application, the applicant 
ther suspended or revoked. After the <c> For eggs packed under H 2856.42 agrees to comply with the terms and 
expiration ot the afores&id 7-day and 2856.43, an approved room or sep- conditions of the regulations <includ­
period and consideration of such argu- arate area for the breakout, adequate ing, but not being limited to, such 
ment and evidence the Secretary will lighting, facilities for washing equip- instructions governing grading of 
take such action as'he deems appropri- m~nt, a breakout table, and a m.lcrom- product.s as may be Issued from time 

eter. to time by the Administrator>. No 
ate with respect to such suspension or member of or Delegate to Congress or 
revO<'&tlon. When no appeal ls filed f 2856.18 Schedule of operation of official Resident Commissioner shall be ad-
within the prescribed 7 days, the lJ. planta. mltted to any benefit that may arise 
cense to perform grading service ls re- Grading operating schedules for from such service unless derived 
\toked. services performed pursuant to through service rendered a corpora­

f 2856.13 Cancellation of lleenae. 
Upon termination of his services as a 

,rader, each licensee shall surrender 
his license immediately for cancella­
tion. 

f 2856.U Surrender of llcen1e. 

Each license which ls canceled, sus­
pended, or has expired shall immedi­
ately be surrendered by the licensee to 
the office of gradln& serving the area 
In which he Is located. 

f 2~.15 Political activity. 
All graders are forbidden during the 

period of their respective appoint­
ment.s or licenses, to take an active 
part in political management or In po­
litical campaigns. Political actMty in 
city, county, State, or national elec­
tions, whether primary or regular, or 
In behalf of any party or candidate, or 
any measure to be voted upon. ts pro­
hibited. This applies to all appointees, 
lncludlne, but not being lJmited to, 
temporary and cooperative employees, 
and employees on leave of absence 
with or without pay, Willful violation 
of this section will constitute grounds 
for dismissal in the case of appointees 
and revocation of licenses In the case 
of licensees. 
f 2856.16 ldentUlcatlon. 

All graders shall each have in posses­
sion at all times, and present upon re­
quest, while on duty, the means ot 
identlflcatlon furnished by the De­
partment to such person. 

f 2856.17 Facllltia and equipment for 
s,aden. 

Facilltles and equipment to be fur­
nished by the applicant for use of 
graders In performlnt service on a rest-

§§ 2856.52 and 2856.54 shall be request- tlon for lt.s general benefit. 
ed in writing and be approved by the f 2856_22 Fllinr of application. 
Administrator. Normal operating 
schedules for a full week consist of a 
continuous 8-hour period per day <ex­
cluding not to exceed 1 hour for 
lunch>, 5 consecutive days per week, 
within the period of Monday through 

An application for grading or sam­
pling of a speclfled lot of any product 
shall be regarded as filed only when 
made pursuant to this part. 

Saturday, for each shift required. Less § 2856.23 Form of application. 
than 8-hour schedules may be request- • 
ed and will be approved If a IP'&der ts 
available. Sundays may not be ap­
proved in any tour of duty. Clock 
hours of dally operations need not be 
specified in the request, although as a 
condition of continued approval, the 
hours of operation shall be reasonably 

Each application for grading or sam­
pling a speclfled lot of any product 
shall include such infonnatlon as may 
be required by the Administrator In 
regard to the product and the prem­
ises where such product Is to be 
graded or sampled. 

uniform from day to day. Graders are § 2856.24 When application may be reject-
to be notified by management 1 day In ed. 
advance ot any change in the hours 
grading ~rvice ls requested. 

APPLICATION FOR GRADING 

§ 2856.20 Who may obtain ,radinr ae"lce. 
An application for grading service 

may be made by any interested 
person, including, but not being ltmit­
ed to, the United States, any State, 
county, municipality, or common car­
rier, and any authorized a,ent of the 
foregoing. 

f 2856.21 How application for 1e"ice may 
be made; condition• of ae"lce. 

<a> Noncontinuou& grading 1eroice 
on a fee bcuis. An application for any 
noncontinuous grading service on a fee 
basis may be made in any office of 
grading, or with any IP'&der at or near­
est the place where the service 1s de­
sired. Such application may be made 
orally <in person or by telephone), in 
writing, or by telegraph. If the appll­
catlon for IJ'&dlng service Is made 
orally, the office of grading or the 
grader with whom such application ls 

An application for grading service 
may be rejected by the Administrator 
<a> whenever the •ppllcant falls to 
meet the requirement.s of the regula­
tions prescribing the conditions under 
which the service Is made available; 
(b) whenev~r the product Is owned by 
or located on the premises of a person 
currently denied the benefits of the 
act: <c> where any individual holding 
office or a responsible position with or 
having a substantial financial interest 
or share in the applicant Is currently 
denied the benefit.s of the act or was 
responsible in whole or in part for the 
current denial of the benefit.s of the 
act to any person; <d) where the .:\d· 
ministrator determines that the appli­
cation ls an attempt on the part of a 
person currently denied the beneflt.s 
of the act to obtain grading services; 
(e) whenever the applicant falls to 
bring the plant facilities, and operat­
ing procedures into compliance -with 
the regulations within a reasonable 
period of time; <f.> notwithstanding 
any prior approval whenever, before 



ina~ruratlon of servic~. the appli. withdrawal of srad1ne aervices in 
falls to fulfill commitments concern- formal adjudicatory proceedings instl­
ini the inaururatlon of the service; <'-"' tuted by the Secretary <7 CFR, Part 1, 
when It appears that to perform t l Subpart H> shall be applicable to such 
services specified In this part woulc.. debarment action. 
not be to the best interests of the Cl l Murepreaentatton._ deceptive, or 
public welfare or of the Government; fraudulent act or prar.ttce. Any wilful 
or <h> when It appears to the Admlnis- misrepresentation or any deceptive or 
trator that prior commitments of the fraudulent act or practice found to be 
Department necessitate rejection of made or committed by any person in 
the application. Each such applicant connection with: 

., Mucellaneow. The existence of 
any of the conditions set forth In 
t 2856.24 constltutlni the basis for the 
rejection of an application for rradlni 
aervlce. 

I 2856.32 Retention authorities. 

shall be promptly notified by reirls- m The mak.tng or !Uini of an applJ­
tered mall of the reasons for the rejec- cation for any rradlni service or 
tlon. A written petition for reconsider- appeal service; 
atlon of such rejection may be filed by cm The malting of the product acces-

A l(r&der may use retention tap or 
other devices and methods as ap­
proved by the Administrator for the 
Identification and control of shell ens 
which are not in compliance with the 
regulations or are held for further ex­
amination and for any equipment, 
utensils, rooms or compartments 
which are found unclean or otherwise 
1n violation of the reiulatlons. Any 
such Item shall not be released until In 
compliance with the reiulatlons and 
retention Identification shall not be 
removed by anyone other than a 
l(r&der. 

the applicant with the Administrator slble for sampllni or IP'adtng; 
If postmarked or delivered within 10 <Ill> The maklne, lssuini, o:- using or 
days after the receipt of not.tee of the attempting to Issue or use any IP'adini 
rejection. Such petition shall state certificate, symbol, stamp, label, seal, 
specifically the errors alleged to have or Identification authorized punuant 
been made by the Administrator In re- to the reiulatlons In this part; 
Jectlng the application. Within 20 days · <lv> The use of the terms "United 
followlnir the receipt of such a petition States" or "U.S." In conjunction with IDJCNTlFYIMG AJn> MARKING PRoDtJCTS 
for reconsideration, the Administrator the grade of the product; 
shall approve the application or notify <v> The use of any of the aforesaid I 2856.35 Authority to UH, and approval 
the applicant by registered mall of the terms or any official stamp, symbol, of official Identification. 
reasons for the rejection thereof. label, seal, or ldentlflcatlon In the la- <a> Authority to we official idmtt/i­

beUng or advertlslni of any product; cation. Authority to officially Identify 
or product l(r&ded punuant to this part I 2856.25 When application may be with­

drawn. 
An application for irradln1 service 

may be withdrawn by the applicant at 
any Ume before the service Is per­
formed upon payment. by the appli­
cant , of all expenses Incurred by the 
Service 1n connection with such appli­
cation. 

§ 2856.26 Authority of applicant. 
p;.oof of the authority of any person 

applying for any irradlng service may 
be required at the discretion of the 
Administrator. 

§ 2856.27 Order or ~Ice. 
Gradini servi~ shall be performed, 

insofar as practicable, 1n the- order In 
which applications therefor are made 
except that precedence may be liven 
to any application for an appeal irrad­
lne. 

VIOLATIONS 

t 2856.30 Report of nolaliona. 
Each irrader, shall report 1n the 

manner prescribed by the Adminlstra­
tor all violations and noncompliances 
under the Act and this part of which 
such in-ader, has tnowle(lse. 

DENIAL OP SERVICE 

I 2856.31 Debarment. 
<a> The followinr acts or practices or 

the causing thereof may be deemed 
sufficient cause for the debarment by 
the Administrator. of any person, ln­
cludlni any aeents, officers, subsidiar­
ies or afflllates of such person, :rom 
all benefits of the act for a specific 
period. The rules of practice 1overninc 

<vi> The use of the terms "Govern- ls rranted only to applicants who 
ment Graded," "Federal-State malte the services of a irrader or qual­
Graded" or terms of similar Import In tty assurance inspector available for 
the labellni or advertislne of any use 1n accordance with this part. Pack.­
product. agtng materials bearing official ldentl-

<2> Uae of fa,eaimile for1T1J. Uslni or ficatlon marks shall be approved pur­
attemptlni to use a form which slmu- suant to ff 2856.35 to 2856.39, lnclu­
lates In whole or 1n part any certlfl- slve, and shall be used only for the 
cate, symbol, stamp, label, seal or Iden- purpose for which approved and pre­
tlflcatlon authorized to be isaued or scribed by the AdmlnJstrator. Any un­
used under the reiulatlons in this authorized use or disposition of ap­
part. proved labels or packa&"lng materials 

<3> wavuz violation of ~ regula- which bear any official Identification 
tiona Any willful violation of the rer- may result In cancellation of the ap­
ulatlons 1n this part or the act. proval and denial of. the_ ~e of labels 

(4) Interfering with a grader or em- or packaginr materials bearing official 
ployee of~ Service. Any Interference Identification or denial of the benefits 
with or obstruction or any attempted of the Act pursuant to the provisions 
interference or obstruction of or u- of t 2856.31. 
sault upon any l(r&der, licensee, or em- (bl Approval of official identt(ica­
ployee of the Service 1n the perform- tion. No label, container, or packaging 
ance of his duties. The livini or offer- material which bears official ldentifl­
lni, directly or indirectly, of any cation may contain any statement 
money, loan, rift, or anythlni of value that 1s false or mlsleadinr. No label, 
to an employee of the Service or the container, or packaginr material bear­
mak.ini or offerlni of any contribution 1n1 official Identification may be pr!nt­
to or In any way supplementlni the ed or prepared for use until the prlnt­
salary, compensation or expenses of era' or other final proof has been ap­
an employee of the Service or the of- proved by the Administrator In accord­
ferlni or enterlni Into a private con- ance with the rerulatlons 1n this part, 
tract or acreement with an employee the Federal Food, Dru1, and Cosmetic 
of the Service for any services to be Act, the Fair Packaglnr and Labeling 
rendered while employed by the Serv• Act, and the reiulatlons ~romulrated 
Ice. under these acts. The use of flnlshed 

<5> Jtluleading labeling. The use of labels must be approved as prescribed 
the terms "Government Graded", by the Administrator. A irrader may 
"Federal-State Graded" or terms of apply official Identification stamps to 
slmllar lmport 1n the labellni or adver- shipping containers If they do not bear 
tlslni of any pro<Juct without statlni any statement that Is false or mislead­
In the label or advertisement the U.S. 1n1. If the label ls printed or otherwise 
l(r&de of the product u determined by applied directly to the container, the 
an authorized irrader. principal display panels o.f ~uch con-

I 



tainer shall for this purpose be c•d­
ered as the label. The label shall con­
tain the name, address, and ZIP Code 
of the packer or distributor of the 
product, the name of the product, a 
statement of the net contents of the 
container, and the U.S. grademark. 

<c> Nutrition labeling." Nutrition in­
formation may be included on the 
label of consumer packaged shell eggs, 
providing, such labeling complies with 
the provisions of Title 21, Chapter I . 
Part 1, Regulations for the Enforce­
ment of the Federal Food, Drug, and 
Cosmetic Act and the Fair Packaging 
and Labeling Act. Nutrition labeling Is 
required when a nutritional claim or 
information Is presented on the label­
ing of consumer packages. Labeling 
will not be approved by the Depart­
ment without comments from the 
Food and Drug Administration regard­
Ing nutritional claims and test data. 

§ Z856.36 Information requlffd on and 
form of crademark. 

<a> lnfonnation required on grade­
mark. <l > Except as otherwise author­
ized, each iTademark provided for in 
this section shall conspicuously and 
legibly indicate the letters "USDA," 
and the U.S. il'&de of the product it 
Identifies, such as "A Grade" <illus• 
trated in Figure 2>. 'The letters 
"USDA" shall be printed in a Ught 
color on and surrounded by a dark 
field, and the U.S. iTade printed in a 
dark color on a light field. 

<2> The size or weight class of the 
product such as "Large" and such 
terms as "Federal-State Graded" or 
words of similar impart may be shown 
within the grademark <Ulustrated in 
Figure 3>. This information shall be 
printed in a dark color on a light field. 
However, such terms as "Federal-State 
Graded" need not be shown. The size 
or weight class of the product may be 
omitted from the il'&demark, pro­
vided, It appears prominently on the 
main panel of t:1e carton. 

(3) The plant numbei: of the official 
plant preceded by the letter "P" must 
be shown on each carton or packaartne 
material. 

(b) Form of official identt/ication 
avmbol and grade-mark. Cl) The shield 
set forth in Figure 1 containina the 
letters "USDA" shall be the official 
identification symbol for purposes of 
this part and when used, imitated, or 
simulated in any manner in connec­
tion with shell ears. shall be deemed 
to constitute a representation that the 
product has been officially il'aded for 
the purpose of I 2858.2. 

-

Plovu 1 

Cl) Except as otherwise authorized, 
the grademark permitted to be used to 
officially Identify cartons of shell eggs 
which are graded pursuant to the reg­
ulations in this part shall be contained 
in a shield and In the form and desl,in 
indicated in Figures 2, 3, and 8 of this 
section. The shield shall be of suffi­
cient size so that the print and other 
information contained therein is dis· 
tinctly lea1ble and in approximately 
the same proportion and size as shown 
in Figures 2 and 3. The il'&demark 
shall be printed on the carton or on a 
tape used to seal the carton. 

l"IGVR& 2 PIGVU I 

(3) Fresh Fancy Quality or AA gra. 
demark. Eggs which are packaged pur­
suant to 12858.42 and are to be il'&de 
marked shall be labeled with one of 
the following grademarks: 

FRESH 
FANCY 

QUALITY 

l'RODUCfD and MARKETED 
under FEDEltAL. STATE 

QUALITY CONTROL PROGRAM 

PIG'D'U. 

PIODUC(D a11d MARKETED 
u11der FEDUAL . STATE 

QUALITY CONTROL PltOGltAM 

PIG'O'U 6 

Plovuo 

(4) Alternate Grade A mark: Eggs 
which are packaged pursuant to 
I 2856.43 and are to be grade marked 
shall be labeled with the grademark 
shown in Figures 2 and 3 of paragraph 
Cb><2> of this section, or with the fol­
lowing il'&demark: 

PIODUCfD Hd MARKETED 
Hdet ffDElAL • STATE 

QUALITY CONTROL PIOGUM 

1"tGt7U 7 

§ 2856.37 Lot marklns or offlclally ldentl• 
fled product. 

Each. carton Identified with the 
grade marks shown in Figures 2, 3, or 
8 of t 2856.36 shall be legibly lot num­
bered on either the carton or the tape 
used to seal the l'arton. The lot 
number shall be the consecutive day 
of the year on which the eggs were 



packed Ce.,., 132>, except other - Cl) Fera from each flock shall be Ar than eo• F. at the time or 
numbenne system, may be u,ed when packed separately and the shlppl.nr ~, the breakout test. Eus shall 
submitted In writlnr and approved by cues mt.rited so u to fncUltate &eil'e• be placed under refrlaeratlon at a tem­
the Administrator. aatlon at the packJni statlCln. A flock perature not to exceed 60• F . and a rel­

f %85U8 (ReMnedJ 

Piu:uQOlSITES TO PACKAOl"G SHELL 
EGGS IDIDfflnJ:D WITH Co"sOJCJ:R 
ORADD&AJUtS 

f 2856.39 Quallt7 -urance lmpector re­
quired. 

The official ldentlffcatfon of any 
il'aded product as provided In 
ff 2856.35 to 2856.43, lnclualve, shall be 
done only under the supervision of a 
il'ader or quality assurance Inspector. 
The il'ader or quality assurance In• 
spector shall have supervision over the 
use and handllnr of all material bear­
Ing any official ldentlffcatfon. 

f %856.40 Gradln1 requirement.I of •hell 
e,11 ldentined with con•umer ,ncle­
mark•• 

<a> Shell eus to be Identified with 
the marks illustrated In Figures 2, 3, 
and 6 of f 2856.36 must be Individually 
il'aded by a grader or by authorized 
personnel purluant to f 2856.11 and 
thereafter check graded by a &Tader. 

<b l Shell ens not graded In accord­
ance with paragraph Ca > of this section 
may be officially graded on a sample 
basis and the shipping containers may 
be ldentlffed with i1'adem&rks which 
contain the words "Sample Graded" 
and which are approved by the Admin­
istrator. 

Cc) Shell eggs which are to bear the 
U.S. consumer il'ade mark shall be 
packed only from ens of current pro­
duction. They shall not possess any 
undesirable odors or flavors. 

f 2856.0 Check sradlns officially Identi­
fied producl 

Officially Identified shell ergs 
packed or received In an official plant 
may be subject to final check anding 
prior to their shipment. Such product 
found not to be In compliance with the 
asslaned official il'ade shall be placed 
under a retention tag until It is regrad­
ed to comply with the rrade a.sslaned 
or until the official ldentlffcatlon is re­
moved. 

f %856.42 Requirement.I for e,p packqed 
under Fre•h Fanc7 Quality srademark 
or AA ,ndemark u •hown In Fl,urn 
4 and 6 of f 286U6. 

<a> Minimum requi~u of pro­
cu~t and dutnbution program. 
Each packlnr station or plant must 
have a aatlsfactory procurement and 
distribution prorram lnclud.Jne, but 
not bel.nr limited to, the followfnc re­
quirements at the farm and retail 
store level as applicable: 

conslsta of birds not varyl.nr In ace by atlve humidity of approximately 70 
more than 80 days. In operations with percent promptly alter packa,lng. 
a continuous replacement procedure, <3> A flock may be elleible for entry 
such as In caae operations, birds shall under the prorram when a sample of 
be ,rouped toaether In accordance 25 e,as drawn at random averages 76 
with the above requirement. Baurh units or higher; or when two 

<2> Fera should be pthered from samples of 25 ens each drawn at 
the nest at least twice, and preferably, random Cone sample per weelr. for two 
three times a day. consecutive weeks> each averages 74 

<3> F,c,s which require cleanlna Hauah units or hlaher. Notwlthstand­
should be cleaned In accordance with Ina the foreaol.nr. a flock shall not be 
the applicable provisions of f 2856.76. ellatble lf any sample contaln.s more 
Errs mc.y be treated by oil dlpplna, oll than one er, measurlnr less than 60 
spraying, or oil-emulsion spraying: Haurh units, and the yolk of all errs 
Provided., That meth~ used are such In the sample shall have a well-round­
as will not cause objectionable cloud!- ed appearance with a reasonably unl­
ness 1n the whites. OU treatlna and form color. 
cle.anfnl operations must be In compll- <4> A flock may remain on the pro­
ance with the sanitary requirements ,ram: Providtd, That Cl> a moving 
as provided Inf 2856.76. averare of 74 Haurh units or hlrher Is 

(4) Errs shall be cooled promptly maintained; CU> that the yolks of all 
alter gathering to 60· F . or below and ears have a \\'ell-rounded appearance 
held at a reasonable constant tempera- with a reasonably uniform color; and 
ture not to exceed 50• F . and at a rela• <Ill> that not more than one e,a In any 
tlve humidity of approximately 70 per- sample of 10 eus or more measures 
cent. Notwlthstandlnr the foreaolnr. leas than 60 Hauah units. 
the temperature of the e,as may rise <5> The biweekly or weekly average 
to 70• F . during wnshlng and pack.a,- shall be computed by averartng the re­
in& operations provided the errs are sulta obtained when testlna ergs In ac­
moved promptly to a cooler or trans- cordance with either P&raiJ'aph Cb )C5) 
ported at a temperature of 50• F . or m or Cf!) of this section. Samples shall 
below. be drawn at random from each fioclr., 

<5> Ea,s shall be transported and from a slnale shipment, every 2 weeks 
handled under such conditions as wUJ <or weekly when required). 
prevent sweating and at a temperature m A sample of 10 errs shall be 
of 50• F. or below. tested when thP movlna average is 

(6) Periodic checks to determine the below 80 Hauah units and not more 
adequacy of the production pro,rams than one er, In t .he sample shall meas­
shall be made by aovemmentally em- ure less than 60 Haurh units. 
ployed il'aders. CU) A sample of 5 eggs may be tested 

<b> Minimum requiremmu at pa.ck- when the movlnr average Is 80 Haurh 
aging plant. Cl> The quality factor of units or above and the sample con­
albumen firmness shall be determined ta1ns no errs which measure less than 
by the broken-out score measured In 60 Haugh units. If only one er, meas­
H h uni•· d th ' di I f ures less than 60 Haugh units, an addl• 

aur .... &n e con t on ° the tlonal 5 eg= shall be te ted If this 
yolk shall be observed durtnr such ov 

5 • 
teatl.nr. The breakout test shall be second 5-egg sample contains no errs 
made every other week unless the below 60 Haurh units, the average of 
breakout records Indicate a variation the 10 ens shall be used In determin­
ln Individual ergs or averages beyond lnr the biweekly or weekly average. 
that normally expected for this pro- <6> The movJna average shall be 
,ram, 1n which case the breakout shall computed by avera,lng the results of 
be made weekly. The test shall be ac- the latest 2 biweekly or 4 weekly 
compllshed at the assembly plant or at <whe.n required) Haurh unit entries of 
the farm In the event the ens 10 dJ. a flock. 
rectly from the farm to the store. Ens <7> Any fiock which has been on the 
which do not meet th.e requirements proil'&M and la excluded for f&Uure to 
of AA quality with respect to shell tex- meet the requirements may be reln­
ture or shape shall not be selected as stated by the same procedures used to 
part of any sample that 1a to be ortrlnally enter a flock on the pro­
broken out and acored. Sampllna. rram. 
breakout teatlna, and maintenance of <8> Eap with clean, unbroken, prac­
records of breakout test shall be done tlcally normal shells from flocks 
by or under the immediate supervision which meet the provisions of this sec­
of a rrader. tlon may be paclr.aaed and officially la· 

(2) The Internal temperature of the beled as Fresh Fancy Quality or U.S. 
ea,s shall not be lower than 45• Ji'. or Consumer Grade AA alter the removal 

of ears contaln1nr blood and meat 



o.,Ots and loss eggs. -<9> Packages or sealing tapes shall 
bear in distinctly legible form a date, 
stated as the "month" and "day," or 
the number or the "month" and ''day" 
(i.e., 4-3), preceded by the letters 
"EXP." or a statement such as "Not 
To Be Sold After." The expiration 
date shall not exceed 10 days from the 
date the eggs are packed, excluding 
the day or pack. The eggs must be 
packed within 6 days from the time 
they are received at the plant <not 
counting the day received>, or that 
shipment must be tested again for 
Haugh units and other factors to de• 
termine their eligibility for packing. 
Notwithstanding the foregoing, other 
systems of dating may be approved 
which accomplish the purposes or this 
paragraph, providing application for 
such a system is made in writing by 
the applicant and concurred in by the 
Administrator. 

(10) Graders shall examine samples 
of packaged product in accordance 
wit h the provisions of f 2856.4 or as de• 
termined by the National supervisor. 
A tolerance of 15 percent is permitted 
in eggs that are of B quality with re• 
spect to shell. Within the 15 percent 
tolerance, 5 percent in any combina• 
tion may be C quality due to shell, or 
meat or blood spots and Checks. In ad­
dition, 0.30 percent may be Leakers 
and Loss (due to meat or blood spots) 
in any combination. No Dirties or Loss 
other than as specified are permitted. 

f 2856.43 Requirement. for erp packaged 
under the U.S. Grade A mark u shown 
ln Flrure 7 of § 2856.36. 

Eggs packaged with the grade label 
designation specified in FiiUre 7 of 
f 2856.36 shall meet all of the provi• 
· · :is or f 2856.42 except for the fol• 
lowing: 

<a> A flock shall consist or birds lo­
cated on the same farm and managed 
under identical supervision. 

(b> A flock may be eligible for entry 
under the program when a sample of 
25 eggs drawn at random averages 64 
Haugh units or higher; or when two 
samples of 25 eggs each drawn at 
random <one sample per week for two 
consecutive weeks> each averages 62 
Haugh units or higher. Notwithstand­
ing the foregoing, a flock shall not be 
eligible If any sample contains more 
than four eggs measuring less than 60 
Haugh units, and the yolk of all eggs 
in the sample shall have a well-round­
ed appearance with a reasonably unl­
f orm color. 

<c> A flock may remain on the pro­
gram: Provided, That (1) a moving 
average of 62 Hat!gh units or higher Is 
maintained; <2> the yolks of all eggs 
have a well-rounded appearance with a 
reasonably uniform color; and C3> not. 

more than two esrs in any sample of t error was made in the original grad-
10 eggs measure leas than 80 Haugh ing, no fee will be charged. 
units. <b> No fee shall be charged for the 

<d> The biweekly or weekly average appeal under f 2856.6l<a> of a grader's 
ahall be computed by averaging the re- decision unless special travel was nee­
suits obtained by testing 10 eggs from essary to perform the appeal review 
each flock every other week (or weekly and the grader's decision was upheld 
when required). Samples shall be on the appeal. In such cases, the fee 
drawn at random every other week <or shall be based on the hourly rates as 
weekly when required> from each specified inf 2856.46 Cb> or <c>. 
flock from a single shipment. Notwith• 
standing the foregoing, 5 eggs may be 
used as the sample size when the 
moving average is such that the flock 
would qualify under tht" provisions of 
§ 2856.42. 

I !856.45 Payment for feet and charrea. 
<a> Fees and charges for any grading 

service shall be paid by the interested 
party making the application for such 
grading service, in accordance with the 
applicable provisions of this section 
and H 2856.46 to 2856.54, both inclu­
sive; and, if so required by the grader, 
such fees and charres shall be paid In 
advance. 

Cb) Fees and charges for any grading 
service shall, unless otherwise required 
pursuant to paragraph <c> of this sec• 
tion, be paid by check, dra.ft, or money 
order payable to the Food Safety and 
Quality Service and remitted promptly 
to the Service. 

<c> Fees and charges for any grading 
service under a cooperative agreement 
with any State or person shall be paid 
in accordance with the tenns of such 
cooperative agreement. 

f 2856.•8 Feet for additional copies of 
,radillJ certificatea. 

Additional copies of any grading cer­
tificates, other than those provided 
for in § 2856.57. may be supplied to 
any interested party upon payment of 
a fee of $2.00 for each set of five or 
fewer copies. 

J 2856.•9 True! expense, and othei 
char,ea. 

Charges are to be made to cover the 
cost of travel and other expenses in­
curred by the service in connection 
with rendering iTading service. Such 
charges shall include the cost of trans­
portation, per diem, and any other ex­
penses. Expenses are to be charged on 
an appeal certificate regardless of the 
grading results. The minimum expense 
charge shall be S.50 per certificate. 

f 2856.52 Contlnuoua ,radinJ performed 
on a resident be1i1. 

Fees to be charged and collected for 
any grading service, other than for an 
appeal grading, on a resident grading 
basis, shall be those provided in this 
section. The fees to be charged for any 
appeal grading shall be as provided in 

f 2856.46 On a ftt basi8. § 2856.47. 
<a> Charges. The charges for the <a> Unless otherwise provided in this ading of shell eggs shall be paid by 

part, the fees to be charged and col• ~e applicant for the service and shall 
lected for any service (other than for include Items listed in this section as 
an appeal grading> performed, in ac• are applicable. Payment for the full 
cordance with this part, on a fee basis cost of the grading service rendered to 
shall be based on the applicable rates the applicant shall be made by the ap­
specified In this section. plicant to Food Safety and Quality 

Cb) Fees for grading services will be Service, u.s. Department of Agricul­
based on the time required to perform ture <hereinafter referred to as 
the services. The hourly charge shall "FSQS">. Such full costs shall com­
be $14.72 and shall include the time prise such of the Items listed in this 
actually required to perform the grad- section as are due and included in the 
ing, waiting time, travel time, and any bill or b!lls covering the period or peri­
clerical costs Involved in Issuing a cer- ods during which the grading service 
tificate. was rendered. Bills will be rendered by 

<c> Grading services rendered on Sat- the 10th day following t he end of the 
urdays, Sunday, or legal holidays shall period in which the service was ren­
be charged for at the rate of $19.44 dered and are payable upon receipt. 
per hour. Information on legal holl- <1) An inauguration charge of $200 
days is available from the Supervisor. will be made at the time an appllca• 

f 2856.47 Fee• for appeal ,radlnr or 
review of a ,rader'• declalon. 

<a> The fee to be charged for any 
appeal grading shall be based on the 
hourly rates as specified in 
f 2856.46<b> or <c>. If the result of the 
appeal grading discloses that a mater!-
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tion for service is signed except when 
the application is required because of 
a change In name or ownership. If 
service 1s not installed within 6 
months from the date the application 
is filed, or If service is inactive due to 
an approved request for removal of a 
grader<s> for a period of 6 months, the 



application will be considered term!• -cable hourly rates in I 2856.46. 
nated but a new application may be <vt> For work performed by an em­
filed at any time. ln addition there ployee of another Federal asency on a 
~ be a charee .of $300 if the appllca• part-time basis for the Poultry and 
tlon Ja terminated at the request of Dairy Quality DJvtaJon , PSQS, the 
the applicant for reasons other than charre will be the establ1shed hourly 
for a chanre in location, Within 12 rate as,eed to between the two -sen• 
months from the date of the Jnaurura• cles for cross-utlllted employees. 
tJon of service. <3> A charre at the hourly rates 

<2> A charee for the aaJa.ry and other speclfJed 1n 12856.46, plus actual 
costs, as speclfJed in this subpara- travel expenses Incurred by FSQS for 
,raph, for each ,rader while aaalrned Intermediate surveys to flrma Without 
to a plant, except that no charre will rradJnr service 1n effect. 
be made when the asslrned rrader is <4> An administrative service charre 
temPorarlly reaaslrned by FSQS to based uPon the aarrerate number of 
perform rradJnr service for other than 30-dozen ca.sea of all shell erp han­
the applicant. Base salary rates will be died in the plant per billlnr period 
determined on a national ave,age for multiplied by $.015, except that the 
all official plants operating Jn States minimum charre per billlnr period 
under a Federal Trust Fund Arree- shall be $85 and the maximum charre 
ment where Federal ,raders or a com• shall be $675. The minimum charee 
blnatJon of Federal and State ,raders al.so applies where an approved appll­
are used, by averarJng the salary rates cation Ja 1n effect and no product la 
paid to each full-time Federal or State hand.led. 
,rader aaalrned to such plants. There (b ) OtMr provuiom. (l ) The applJ. 
will be two base salary rates-one for cant shall deslrnate 1n writlnr the em• 
rradinl service performed at the 08-7 ployees of the applicant who will be 
level, and one for ,radtng service per• required and authorlted to fu.mJah 
formed at the 08-9 level. Charres to each rrader with such Information as 
plants are as follows: may be necessary for the performance 

(I) For all reru.Jar hours of work of the rradinr se.rvice. 
acheduled and approved as an estab- <2> FSQS will provide, as available, 
llshed tour of duty for a plant, the an adequate number of ,raders to per­
regular rate charge will be made. The form the ,rading service. The number 
regular rate charge will be determined of rraders required wtll be determined 
by adding an amount to the base by FSQS based on the expected 
salary rate to cover the costs to FSQS demand for service. 
for such items as the Employer's Tax (3) The ,radlng service shall be pro­
imPosed under the U.S . Internal Reve• vtded at the designated plant and shall 
nue Code (26 U.S.C.> for Old Age and be continued until the service ls sus­
Survtvor's Benefits under the Social pended, withdrawn, or terminated by: 
Security System, retirement benefits, (I) Mutual consent; 
rroup life insurance, severance pay, ( II) Thirty (30> days' written notice, 
alck leave, annual leave, addJtlonal by either the applicant or FSQS specl­
aalary and travel coats for relief rrad· lying the date of suspension, wlth­
lni service, accident payments, certain d.rawal, or termination; 
movin1 costs, and related aerviclnr <UI> One Cl ) day's written notice by 
costs. FSQS to the applicant if the applicant 

(Ji) All hours worked by an asslrned falls to honor any Invoice wit hin 
,rader or another rrader 1n excess of thirty (30> days after date of invoice 
the approved tour of duty, or worked coverina the coat of the rradJnl aerv• 
on a nonscheduled workday, or actual- lee; or 
ly worked on a holJday in excess of the <Iv> Action taken by FSQS pursuant 
tour of duty, will be considered as · tc- the provisions off 2856.31. 
overtime. The charre "for such over• (4) Graders will be required to con• 
time will be 150 percent of the rrader's fine their activities to those duties 
base salary rate. necessary 1n t he rendering of rradJnr 

(lJI ) For work performed on a holJ- service and such closely related actlvi• 
day which is within the established ties as may be approved by FSQS: Pro­
tour of duty approved for a plant, the viud, That in no Instance may the 
added charge will be the aame as the rraders assume the c!utles ot manase-
rrader's base rate. ment. 

<Iv> For work performed between 6 
p.m. and 6 a.m., nJ1ht differential 
charres <for regular, overtime, or holi­
day hOW'I worked durln1 thla period> 
will be at the applicable rates estab-
11shed plus 10 percent ot the base rate. 

<v> For all hoW'I of work performed 
In a plant without an approved tour of 
duty, the charre will be one of the ap-

I Z858.5S Fea or charfee ror ,ndlnr eeff· 
ke performed under cooperatiYe -,­
anent. 

Feea or char1es to be made to an ap­
plicant for &Tad.lnl service which 
differ from those 11sted In ff 2856.45 
throurh 2856.54 shall be provided for 
by a cooperative asreement. 
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I a Chartet ror contlnuou, sndlnr 
performed on a nonraldent ball,. 

Feea to be charged and collected for 
rradJnr service on a nonresident rrad· 
tnr basis, shall be those provided 1n 
thl.s section. The fees to be charged for 
any appeal rradini shall be as pro• 
vtded in 12\56.47. 

(a) C'h4f'9U. The Charle& for the 
rradJni of shell e1p shall be paid by 
the applicant for the service and shall 
include Items listed 1n this section as 
are applicable. Payment for the full 
cost of the ,radlng service rendered to 
the applicant shall be made by the ap­
plicant to the Food Safety and Quality 
Service, U.S. Department ot Arrlcul­
ture <hereinafter referred to as 
"FSQS"). Such full costs shall com­
prise such of the Items llsted 1n this 
section &S are due and included in the 
blll or bills covering the period or peri­
ods durlnr which the rradlnr service 
was rendered. Bills will be rendered by 
the 10th day followtnr the end of the 
billinr period 1n which the service w&S 
rendered and are payable UPon re­
ceipt. 

< l) A charge for the salary and other 
costs, u specified In thls pararraph, 
for each ,rader while asslrned to a 
plant, except that no charre will be 
made when the asslaned ,rader Is tem­
Porarlly reassJaned by FSQS to per­
form rradJnr service for other than 
the applicant. Bue salary rates wtll be 
determined on a national averace for 
all official plants operat ln1 in States 
under a Federal Trust Fund Arree­
ment where Federal ,raders or a com­
bination of Federal and State rraders 
are used, by averartnr the salary rates 
paid to each full-time Federal or State 
,rader assigned to such plants. There 
will be two base salary rates-one for 
rradJnr service performed at the 08-7 
level, and one for rradine service per­
formed at the 08-9 level. Char1es to 
plants are as follows: 

(I) For all regular hours of work 
scheduled and approved u an estab• 
11shed tour of duty for a plant, the 
regular rate charge will be made. The 
regular rate char1e will be determined 
by adding an amount to the base 
salary ratt' to cover the costs to FSQS 
for such ltema as the Employer's Tax 
imposed under the U.S. Internal Reve­
nue Code <26 U.S.C.> for Old Age and 
Survivor's Benefit.a under the Social 
Security System, retirement benefits, 
rroup Ufe insurance, severance pay, 
sick leave, annual leave, additional 
salary and travel costs for relief rrad· 
ln1 service, accident payment.a, certain 
movtna costs, and related servlcin1 
cost.a. 

<U> All hours worked by an aaalaned 
,rader or another ,rader in excess of 
the approved tour of duty, or worked 



-»n a nonscheduled workday, or actual­
ly worked on a holiday In excess of the 
tour of duty, wUl be considered as 
overtime. The charge for such over­
time wlll be 150 per::ent of the grader's 
base salary rate. 

<ill> For work performed on a holi­
day which Is within the established 
tour of duty approved for a plant, the 
added charge will be the same as the 
grader's base rate. 

<Iv> For work performed between 6 
p.m. and 6 a.m.. night differential 
charges <for regular. overtime, or holi­
day hours worked during this period) 
will be at the applicable rates estab­
lished plus 10 percent of the base rate. 

<v> For all hours of work performed 
In a plant without an approved tour of 
duty, the charge will be one of the ap­
plicable hourly rates In § 2856.46. 

<vi) · For work performed by an em­
ployee of another Federal agency on a 
part-time basis for the Poultry and 
Dairy Quality Division, FSQS, the 
charge will be the established hourly 
rate agreed to between the two aeen­
cies for cross-utilized employees. 

<2> An administrative service charge 
equal to 25 percent of the first grad­
er's salary costs and 15 percent of each 
additional assigned grader's salary 
costs. 

Cb> Other provi&ions. (1) The appli­
cant shall designate In writing the em­
ployees of the applicant who will be 
required and authorized to furnJsh 
each grader with such Information as 
may be necessary for the performance 
of the grading service. 

<2> FSQS will provide. as available, 
an adequate number of graders to per­
form the grading service. The number 
of graders required will be determined 
by FSQS based on the expected 
demand for service. 

(3) The grading service shall be pro­
vided at designated locations and shall 
be continued until the service Is sus­
pended, withdrawn, or terminated by: 

(i) Mutual consent: 
<U> Thirty <30> days' written notice, 

by either the applicant or FSQS speci­
fying the date of suspension, with­
drawal, or termination; 

<IU> One (1) day's written notice by 
FSQS to the appUcant if the applicant 
fails to honor any Invoice within 
thirty (30> days after date of Invoice 
covering the cost of the gradln& serv­
ice: or 

<Iv> Action taken by FSQS pursuant 
to the provisions of§ 2856.31. 

(4) Graders will be required to con­
fine their activities to those duties 
neceM&ry in the rendering of grading 
service and such closely related actlvl­

·ues as may be approved by FSQS: Pro­
vided, That In no instance may the 
graders assume the duties of manage­
ment. 

-<5> When similar nonresident grao­
lng services are furnished to the same 
applicant under Part 2855 or Part 2870 
of this chapter, the charges listed In 
this section shall not be repeated. 

GRADING CDTinCATl:S 

t 2856.55 Gnutlnc eertlncaia and aam­
pllnc report fonna. 

Grading certificates and sampling 
report forms shall be issued on forms 
approved by the Administrator. 

§ 2856.56 Gnutlnc certlncate lauanee. 

<a> Reaident grading ba..fi&. Certifi­
cates will be issued only upon request 
therefor by the applicant or the Serv­
ice. When requested, a grader shall 
issue a certificate covering product 
graded by him. In addition, a grader 
may issue a grading certlficate cover­
Ing proJuct graded In whole or In part 
by another grader when the grader 
has knowledge that the product Is eli­
gible for certification based on person­
al examination of the product or offi­
cial grading records. 

Cb> Other than ruident grading. 
Each grader shall, In person or by his 
authorized agent. issue a grading cer­
tificate covering each product graded 
by him. A grader's name may be 
signed on a grading certificate by a 
person other than the grader. lf such 
person has been designated as the au­
thorized agent of such grader by the 
National Supervisor: Provided, That 
the certificate Is prepared from an of• 
.ficlal memorandum of grading signed 
by the grader: And provided further, 
That a notarized power of attorney 
authorizing such signature has been 
issued to such person by the grader 
and Is oq file In the office of grading. 
In such case. the authorized agent 
shall sign both his own and the grad­
er's name. e.,., "John Doe by Richard 
Roe." 

I 2856.57 Dili,o.ltion or rnutlnc certlfl­
cata. 

The original and a copy of each 
grading certificate, issued pursuant to 
12856.56, and not to exceed two addi­
tional copies thereof lf requested by 
the applicant prior to issuance, shall, 
Immediately upon issuance, be deliv­
ered or malled to the applicant or 
person designated by him. Other 
copies shall be fUed and retained In ac­
cordance with the disposition schedule 
Ior gradlnr pro11am records. Addition­
al copies of any such certificate may 
be supplied to any Interested party, as 
provided In 12856.48. 
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§ %856.58 Ad•ance information. 

Upon request of an appUcant, all or 
part of the contents of any grading 
certUicate issued to such applicant 
may be telephoned or telegraphed to 
hlm, or to any person designated by 
him, at his expense. 

APPEAL or A GRADING OR DECISION 

§ 2856.60 Who may request an appeal 
rradinc or review of a cradn'• deci-
1ion. 

An appeal grading may be requested 
by any Interested party who is dissatls• 
fled with the determination by a 
grader of the class. quality, quantity, 
or condition of any product as evi­
denced by the USDA grade mark and 
accompanying label. or as stated on a 
grading certificate and a review may 
be requested by the operator of an of­
ficial plant with respect to a grader's 
decision or on any other matter relat­
ed to grading In the official plant. 

I 2856.61 Where to me an appeal. 

(a) Appeal from resident grader'& 
grading or decuion in an official 
planL Any Interested party who ls not 
satisfied with the determination of the 
class, quality, quantity, or condition of 
product which was graded by a grader 
In an official plant and has not left 
such plant, and the operator of any of­
ficial plant who Is not satisfied with a 
decision by a grader on any other 
matter related to grading In such 
plant may reque,;t an appeal grading 
or review of the decision by tpe grader 
by filing such request with the grad­
er's Immediate supervisor. 

(b) All other appeal reque&ts. Any in­
terested party who Is not satisfied 
with the class, quality, quantity, or 
condition of product which has left 
the official plant where It was graded 
or which was graded other than In an 
official plant may request an appeal 
grading by filing such request In the 
area where the product Is located or 
with the Chief of the Grading Branch. 

t 2856.62 How to me an appeal. 
Any request for an appeal grading or 

review of a grader's decision may be 
made orally or In writ ing. If made 
orally, written confirmation may be 
required. The applicant shall clearly 
state t~e reasons for requesting the 
appeal service and a description of the 
product, or the decision which Is ques­
tioned. If such appeal request ls based 
on the results stated on an official cer­
tificate, the original and &ll available 
copies of the certificate shall be re­
turned to the appeal grader assigned 
to make the appeal gradlnr. 



t %856.63 When an application for uA.ana,ed or obUterated u neceaaary. 
appeal p-adln1 ma, be refmed. --~--;; the appeal irra,der ual,ns a dlf. 

When It appears to the official with ferent clus or quantity destination to 
whom an appeal request Is filed that the lot, the labellnl shall be corrected. 
the reasons lfven in the request are 
frivolous or not s-.1bstantlal, or that 
the qu&llty or condition of the product 
has undergone a material chan&e since 
the orl&inal grading, or that the orlll· 
nal lot has cha.nged in some manner, 
or the Act or the regulations in this 
part have not been complied with, the 
applicant's request for the appeal 
grading may be refused. In such case, 
the applicant shall be promptly notl• 
fled of the reason<s> for such refusal. 

I 2856.64 Who 1hall perform the appeal. 
<a> An appeal grac:Une or review of a 

decision requested under t 2856.6l<a> 
shall be made by the p-ader's immedi­
ate supervisor, or by a licensed ,rader 
assigned by the immediate supervisor 
other tha.n the ,rader whose &r&dini 
or decision ls bein& appealed. 

<b> Appeal ,radings requested under 
t 2856.61<b> shall be performed by a 
grader other than the ,rader who 
orl&in&liY ,raded the product. 

<c> Whenever practical, an appeal 
grading shall be conducted Jointly by 
two ,raders. The assignment of the 
,rader<s) who will make the appeal 
,rading requested under t 2856.61<b) 
shall be made by the relfonal director 
or the Chief of the Grading Branch. 

I 2856.65 Proceduree for appeal p-adlnp. 
<a> When all of the orl&inallY ,raded 

and Identified samples are available. 
the appeal sample shall consist of such 
samples plus an equal number of sam­
ples. 

<b> When the orl&inal samples are 
not available, the appeal sample size 
for the lot shall consist of double the 
samples required in t 2856.4(c). 

<c> Shell eggs shall not have been 
moved from the orl&inal place of grad­
ing and must have been maintained 
under adequate refrigeration and hu­
midity conditions. 

I 285U5 AppUcablllt1 of faelllty and op. 
entln, requlrementa. 

The provisions of 12856.'16 shall be 
applicable to any grac:Une service that 
is provided on a Mddent basis. 

I 2856 .• 75 Minimum faelllt7 and operatlnJ 
requlttmentl for lhell en ,radin, and 
paeldn1 planta. 

(a) Gffleral requirement& /or buUd· 
ing., and plant /acilitiu. (1) Buildings 
shall be of sound construction so u to 
prevent. insofar as practicable, the en­
.trance or harborin& of vermin. 

<2> Grading and packln& rooms shall 
be of sufficient slz.e to permit installa­
tion of necessary equipment and the 
conduct of ,rading and Packin& in a 
sanitary manner. These rooms shall be 
kept reasonably clean during grac:Une 
and packing operations and sh&ll be 
thoroughly cleaned at the end of each 
operatina day. 

(3) Adequate lavatory and toilet ac­
commodations shall be provided. 
Toilet and locker rooms shall be main­
tained in a clean and sanitary condi­
tion. Hot and cold running water shall 
be provided. Rooms shall be ventilated 
to the outside of the building. Signs 
shall be posted in the rest rooms in­
structin& employees to wash their 
hands before returning to work. 

(4) A separate refuse room or a des­
i&nated area for the accumulation of 
trash must be provided in plants 
which do not have a system for the 
dally removal or destruction of such 
trash. 

(5) Wood benches, platforms, etc., in 
areas which are subjected to moisture 
and which develop odors sh&ll be re­
placed with equipment of metal con­
struction. Wood walls or partitions 
which develop odors shall be replaced 

t 2856.66 Appeal sradinf certificate.. ~Ith materials lmpervious to moisture. 
· Newly constructed plants should be 

Im.mediately alter an appeal grading equipped with metal benches, plat­
ts completed, an appeal certificate forms, etc., in areas which are subject­
shall be issued to show that the orlll· ec:i to moisture. 
nal ,rading was sustained or was not 
sustained. Such certificate shall super- <b> G rading room requirement,. The 
sede any previously issued certificate grading room sh&ll be adequately 
for the product involved and shall darkened to make possible accurate 
clearly identify the number and date qu&llty determination of the cant'Jed 
of the superseded certificate. The lssu- appearance of eggs. 
ance of the appeal certificate may be < 1 > There shall be no crossbeams of 

; withheld until any previously Issued light, and light reflection from can­
certificate and all copies have been re- dling lights shall be kept at a mini-
turned when such action is deemed mum. 

:necessary to protect the interest of <2> Candlin& benches shall be con­
the Government. When the appeal structed so as to permit cleaning and 
irra,der assigns a different grade to the provide ample shelf space for conve­
lot, the existin& ,rade mark shall be nient placement of the different 

IO'&des to be packed. 
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Ar.be candling lights shall be capa­
bfllft" -dellvering reasonably uniform 
intensity of light at the candling aper­
ture to facUitate accurate quality de­
terminations: a.nd the light shall pro­
vide ample case light for detection of 
stained and dirty shells and the condi­
tion of the packing materials. In oper­
ations utUlzing mechanical grading 
equipment, adequate light shall be 
provided to facilitate necessary quality 
determinations, including the detec­
tion and removal of stained a.nd dirty 
sheli.s a.nd the condition of the pac_king 
material. 

<4> I.ndlvidual egg scales shall be pro­
vided to check accuracy of weight 
classing. 

<5> Weighing equipment, whether 
manual or automatic, shall be kept 
reasonably clea.n and shall be capable 
of ready adjustment. 

(6) Adequate ventilation shall be 
provided. 

<c> Cooler room requirement.,. <l l 
Cooler rooms shall have refrigeration 
facilities capable of reducing within 24 
hours and holding the maximum 
volume of eggs handled to 60' F . or 
below. Accurate thermometers shall be 
provided. 

<2> Cooler rooms shall be free from 
objectionable odors a.nd from mold, 
and shall be maintained in a sanitary 
condition. 

<3 > All shell egg coolers shall be 
equ!p~d with a hygrometer or porta­
ble equipment such as a psychrometer 
shall be available to determine the rel­
ative humidity. Humidifying equip­
ment capable of maintaining a relative 
humidity which will minimize shrink­
age shall be provided. 

( d ) SheU egg protecting operations. 
Shell egg protecting <oil processing) 
operations shall be conducted in a 
manner to avoid contamination of the 
product and maxlmize conservation of 
Its qualit y. 

U> Eggs with excess moisture on the 
shell shall not be shell protected. 

<2> Oil having any off odor, or that 
Is obviously contaminated, sh&ll not be 
used in shell egg :;,rotectlon. 

(3) Processin& oil that has been pre­
viously used and which has become 
contaminated shall be filtered and 
heat treated at 180' F . for 3 minutes 
prior to use. 

<4> Shell egg processin& equipment 
shall be washed, rinsed, and treated 
with a bactericidal agent each t ime 
the oil ls removed. It Is preferable to 
filter and heat treat processing oil and 
clea.n processing equipment dally 
when in use. 

<5> Adequate coverage and protec­
tion against dust and dirt shall be pro­
vided when the equipment ls not in 
use. 



<e> Shell er,r, cleaninr, openitioAu 
Shell egg cleaning equipment sh11P'be 
kept in good repair and sh&ll be 
cleaned after each day's use or more 
frequently, 1f necessary. 

<2> The temperature of the wash 
water shall be maintained at 90• F. or 
higher, and shall be at least 20• F. 
warmer than the temperature of the 
eggs to be washed. These tempera­
tures shall be maintained throuahout 
the cleaning cycle. 

<3> An approved cleaning compound 
sh&ll be used in the wash water. <The 
use of metered equipment for dispens­
ing the compound into solution is rec­
ommended.> 

<4> Wash water shall be changed ap­
proximately every 4 hours or more 
often if needed to maintain sanitary 
conditions, and at the end of each 
shift. Remedial meuures shall be 
taken to prevent excess foaming 
during the egg washing operation. 

<5> Replacement water sh&ll be 
added continuously to the wash water 
of washers to maintain a continuous 
overflow. Rinse water, chlorine, or 
quaternary sanitizing rinse may be 
used as part of the replacement water, 
provided, they are compatible with the 
washing compound. Iodine sanitizing 
rinse may not be used as part of the 
replacement water. 

<6> Only potable water may be u.,ed 
to wash eggs. Each official plant sh&ll 
submit certification to the national 
office stating that their water supply 
Js potable. An analysis of the iron con­
tent of the water supply, stated in 
parts per million, is also required. 
When the iron content exceeds 2 parts 
per million, equipment shall be pro­
vided to correct the excess iron con­
tent. Frequency of testing sh&ll be de­
termined by the Administrator. When 
the water source is changed, new tests 
are required. 

<7> Waste water from the egg wash­
ing operation sh&ll be piped directly to 
drains. 

<8> The washing and drying oper­
ation shall be continuous and shall be 
completed as rapidly as possible. Eags 
sh&ll not be allowed to stand or soak 
in water. Immersion-type washers 
shall not be used. 

<9> Prewetting shell eggs prior to 
washing may be accomplished by 
spraying a continuous flow of water 
over the eggs in a manner which per­
mits the water to drain away or other 
methods which may be approved by 
the Administrator. The temperature 
of the water shall be the same as pre­
acri~ in this section. 

. 
<10) Washed eeas shall be apra&ubpart C-Unlted States Standards, 

rinsed with warm water cont&JnJng ;,p" GradH, and Wel9ht Clas .. s for 
approved sanitizer of not less than 50 Shell Eaas 
p/m nor more than 200 p/m of availa-
ble chlorine or its equivalent. UNITED STATES STAlfDARDS FOR QUALITY 

(11) Test kits shall be provided and or llfDIVIDOAL SHELL EGOs 
used to determine the strength of the 
aanitlztn& solution. 

<12> During any rest period, eggs 
shall be removed from the washina 
and rinsing area of the egg washer and 
from the scanning area whenever 
there is a buildup of heat. 

<13> Washed eggs shall be reason­
ably dry before cartoning or casing. 

<14> When steam or vapors originate 
from the washing operation, they 
sh&ll be continuously and directly re­
moved to the outside of the building. 

<t> Requiremenu for er,r,s tDhich ani 
to be marked 1Dith official U.S. fdenti­
ftcation mark. Cl> Shell egp, except as 
otherwise provided for in ff 2856.42 
and 2856.43, shall not exceed an inter­
nal temperature of so· F. at the time 
of official grading. Shell eggs held In 
the official plant shall be placed under 
refrigeration of eo• F. or lower 
promptly after packartna. Officially 
identified shell eggs with an internal 
temperature of 70• F . or higher when 
shipped from the official plant should 
be transported at a temperature of so• 
F. or less. 

<2> Every reasonable precaution 
sh&ll be exercised to prevent "sweat­
ing" of egp. 

(3) Eggs which are to be officially 
Identified with consumer or procure­
ment grademarks sh&ll be packaged 
only In new or good used cases and 
packing materials. Cases and pacltine 
materials must be reasonably clean, 
free of mold, mustiness and off odors 
and must be of sufficient strength and 
durabUJty to adequately protect the 
eers during normal distribution. 

(g> Pesticides, t...aectlcides, and ro­
dentlcldes used in the plant shall be 
approved and shall be handled in ac­
cordance with the mar ~acturers' 
instructions. 

f %856.77 Health and hyslene of penonnel. 

<a> No person known to be affected 
by a communicable or lnlectious dls· 
ease shall be permitted to come in con­
tact with the product. 

(bl Plant personnel coming into con­
tact with the product shall wear clean 
clothJne. 

Subpart 1-(lleserved] 

12 

f %856.200 Application. 

<a> The United States standards for 
quality of individual shell ergs con­
tained in this subpart are applicable 
only to eggs that are the product of 
the domesticated chicken hen and are 
In the shell. 

(b) Interior egg quality specifica­
tions for these standards are based on 
the apparent condition of the Interior 
contents of the egg as it is twirled 
before the candling light, except as 
otherwise provided In § 2856.42 or 
§ 2856.43. Any type or make of can­
dling light may be used that will 
enable the particular grader to make 
consistently accurate determination of 
the interior quality of shell eggs. It is 
desirable to break out an occasional 
egg and by determining the Haugh 
unit value of the broken-out egg, com­
pare the broken-out and candled ap­
pearance, thereby aiding in correlating 
candled and broken-out appearance. 

§ 2856.201 AA Quality. 
The shell must be clean, unbroken, 

and practically normal. The air cell 
must not exceed ¼ Inch in depth, may 
show unlimited movement, and may 
be free or bubbly. The white must be 
clear and firm so that the yolk is only 
slightly defined when the egg is 
twirled before the candling light. The 
yolk must be practically free from ap­
parent defects. 

§ 2856.%02 A Quality. 
The shell must be clean, unbroken, 

and practically normal. The air cell 
must not exceed ,-,.. inch In depth, 
may show unlimited movement, and 
may be free or bubbly. The white must 
be clear and at least reasonably firm 
so that the yolk outline is only fairly 
well defined when the egg is twirled 
before the candling light. The yolk 
must be practically free from apparent 
defects. 

f %856.203 B Quality. 

The shell must be unbroken and 
may be sllghtly abnormal and may 
show sllght stains but no adhering· 
dirt: Provided, That they do not ap­
preciably detract from the appearance 
of the egg. When the stain is localized, 

. - ., _., -- . ·- ... .. ~-- --- - ,,_ .... •.-..-·~-------· ... - ..,. -_. ..... 



approximately ¾11 of the shell surfac- <c> Practtcall11 nonncl <AA or .A quat­
may be slightly stained, and when the tty>. A shell that approximates the 
slightly stained a.reas a.re scattered, uaual shape and that Is of rood even 
approximately 1/ae of the shell surface texture and strenrth and Is free from 
may be slightly lttained. The air cell rough areas or thin spots. Slight 
must not exceed ¾ inch in depth, may rtdres and rough a.reas that do not ma­
show unlimited movement, and may terlally affect the shape, texture, and 
be free or bubbly. The white must be strenrth of the shell are permitted. 
clear and may be slightly, weak so that Cd> SlighU11 a.bnonncl <B quality>. A 
the yolk outline Is well defined when shell that may be somewhat unusual 
the egg is twirled before the candling in shape or that may be sllrhtly faulty 
light. The yolk may appear slightly in texture or strength. It may show 
enlarged and slightly flattened and definite ridges but no pronounced thin 
may show other definite, but not seri- spots or rough areas. 
ous, defects. Ce> .Abnormal <C qualitJ.1>. A shell 

-Weak and ioaUTJ.1 <C qualitJ.1>. A 
white that is thin and renerally lack­
lni in viscosity. A weak and watery 
white permits the yolk to approach 
the shell closely, thus causing the yolk 
outline to appear plainly visible and 
dark when the egg is twirled. With re­
spect to a broken-out egg, a weak and 
watery white has a Haugh unit value 
lower than 31 when measured at a 
temperature between 45" and 60" F. 

en Blood clot., and az,ot., <not d~ to 
germ development>. Blood clots or 
spots on the surface of the yolk or 
floating in the white. These blood 
clots may have lost their characteristic 
red color and appear as small spots or 
foreign material commonly referred to 
as meat spots. If they are small (aggre­
gating not more than I/a inch in diame­
ter), the e11 may be classed as " C 
Quality." If larger, or showing diffu­
sion of blood in the white surrounding 
them, the e11 shall be classified as 
loss. 

I 2856.204 C Quality. 
The shell must be unbroken, may be 

abnormal and may have slightly 
stained areas. Moderately stained 
a.reas ere permitted If they do not 
cover more than ¼ of the shell sur­
face. Eggs having shf:lls with promi­
nent stains or adhering dirt are not 
permitted. The air cell may be over ¾ 
inch in depth, may show unllmited 
movement and may be free or bubbly. 
The whlte may be weak and watery so 
that the yolk outline is plainly visible 
when the egg is twirled before the can­
dling light. The yolk may appear dark, 
enlarged, and flattened, and may show 
clearly visible germ development but 
no blood due to such development. It 
may show other serious defects that 
do not render the ~gg inedlble. Small 
blood clots or spots (aggregating not 
more than I/a Inch in diameter> may be 
present. 

t 2856.205 Dirty. 
The shell must be unbroken and It 

has adhering dirt or foreign material, 
prominent stains, or moderate stains 
covering more than one-fourth of the 
shell surface. 

I 2856.206 Check. 
An individual egg that has a bro:.ten 

shell or crack in the shell but with Its 
shell membranes intact and its con­
tents do not leak. A "check" is consid­
ered to be lower in quality than a 
"dirty." 

§ 2856.208 Tuma dtseriptln of the ,hell. 
Ca> Clean. A shell that Is free from 

foreign material and from stains or 
cl.l.scoloratlons that are readily visible. 
An egg may be considered clean if It 
has only very small specks or stains, if 
such specks or stains are not of suffi­
cient number or intensity to detract 
from the 1enerally clean appearance 
of the egg. Eggs that show traces of 
proceuin& oil on the shell are consid­
ered clean unless otherwise soiled. 

Cb> Dirty. A shell which has dirt or 
foreign material adhering to Its sur­
face, which has prominent stains, or 
has moderate stains coverinr mor~ 
than one-fourth of the shell surface. 

that may be decidedly misshapen or 
faulty in texture or strength or that 
may show pronounced ridges. thin 
spots, or rough areas. 

I 2856.209 Te11111 detc:riptive or the air 
cell. 

<a> Depth of air ceU <air apace be­
tween aheU membrane.,, normally in 
the Za.rr,e end of the egg>. The depth of 
the air cell Is the distance from Its top 
to Its bottom when the en Is held air 
cell upward. 

Cb) Free air cell. An air cell that 
moves freely toward the uppermost 
point in the e11 as the e11 is rotated 
slowly. 

Cc) Bubbly air cell A ruptured air 
cell resultinr in one or more small sep­
arate air bubbl~s usually fioatln& be­
neath the main air cell. 

I 2856:210 Term, deteriptln of the white. 
ca> Clear. A white that is free from 

discolorations or from any foreign 
bodies floating in It. <Prominent chala­
zas should not be confused with forJ 
elm bodies such as spots or blood 
clots.> 

Cb) Firm CAA quality). A white that 
is sufficiently thick or viscous to pre­
vent the yolk outline from being more 
than slightly defined or indistinctly in­
dlr.ated when the en Is twirled. With 
respect to a broken-out egg, a firm 
white has a Haurh unit value of '12 or 
higher when me&l.ured at a tempera­
ture between 45" and 60" F . 

Cc) Rea..,onabl11 firm CA qualitJ.1>. A 
white that is somewhat less thick or 
viscous than a firm white. A reason­
ably firm white permits the yolk to ap­
proach the shell more closely which 
results in a fairly well defined yolk 
outline when the eH is twirled. With 
respect to a broken-out e1g, a reason­
ably firm white has a Hauirh unit 
value of 60 to '12 when measured at a 
temperature between 45" and 60" F. 

Cd> SlighUy weak <B qualit11>. A 
white that ls lacking in thickness or 
viscosity to an extent that cAuses the 
yolk outline to appear well defined 
when the egg is twirled. With respect 
to a broken-out egg, a sllrhtly weak 
white has a Haugh unit value of 31 to 
60 when measured at a temperature 
between 45" and 60° F. 
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<r> Bloody iohiu. An egg which has 
blood diffused through the white. 
Egrs with bloody whites are classed as 
loss. Eggs with blood spots which show 
a slight diffusion into the white 
a.round the localized spot are not to be 
classed as bloody whites. 

I 2851..211 Term, deacriptl•e of the yolk. 

<a> Outline &lighUJ.1 defined (AA qual­
ity>. A yolk outline that is indistinctly 
indicated and appears to blend into 
the surrounding white as the egg is 
twirled. 

Cb) o ·,t liM fairl11 weU lk/ined <.A 
qualitJt :.. yolk outline that is discern­
Ible but ~; clearly outlined as the egg 
Is twirlt 

(c) Ou .. ,, weU IU/iMd <B quality). 
A yolk 1 • .ne that is quite definite 
and dist!; . . a.s the egg is twirled. 

<d> Outline plainly wible <C qual­
ity>. A yolk outline that Is clearly visi­
ble as a dark shadow when the egg is 
twirled. 

Ce> SlighUy enlarged and 1lighU11 
flattened <B qualitJ.1). A yolk in which 
the yolk membranes and tissues have 
weakened somewhat causing It to 
appear slightly enlarred and slightly 
flattened. 

(f; Enlarged and flattened <C qual­
ity). A yolk in which the yolk mem­
branes and tissues have weakened and 
moisture. has been absorbed from the 
white to such an extent that It ap­
pears definitely enlarged and fiat. 

<r> Practically free from defect., CAA 
or .A quality>. A yolk that shows no 
rerm development but may show 
other very alight defects on Its surface. 

Ch> D(finiu but not aenow defect., 
CB quality). A yolk thr.t may show def• 
inite spots or areas on Its surface but 
with only alight indication of germ de­
velopment or other pronounced or se­
rious defects. 



<I> Other ,enou, dQecu <C awz.A 
A yolk that shows well developed ... 
or areas and other serious defects. 
auch aa olive yolks, which do not 
render the eH Inedible. 

<J> CZea.rlJI vinble germ ~t 
<C qualitJ1>. A development of the 
serm spot on the yolk of a fertile eH 
that has progressed to a point where It 
1s plainly visible aa a deflntte circular 
area or spot with no blood In evidence. 

Ct) Blood due to ~,m uvdoJ)fflfflt. 
Blood caused by development of the 
1erm in a fertile eH to the point 
where It ts visible as deflntte lines or 
u a blood rtns. Such an e11 ts claasl· 
fled u Inedible. 

I %856.21% General tenaa. 

(a) Lou. An ell that ts Inedible, 
smashed, or broken so that contents 
are leal:lng, cooked. frozen, contami­
nated, or contalnina bloody whites, 
lar,e blood spots, larre unalrhUy meat 
spots, or other forelrn material. 

<b> Inedible egg&. Errs of the follow­
ing descriptions are classed as inedible: 
black rots, yellow rots, white rots, 
mixed rots <addled eHs>. sour errs. 
esrs with green whites, eers with 
stuck yolks, moldy errs. musty egrs, 
eers showing blood rtnss, eers contain­
ing embryo chicks < at or beyond the 
blood ring state>, and any egrs that 
are adulterated as such term Is defined 
pursuant to the Federal Food, Drug, 
and Cosmetic Act. 

<c> ua.ur. An individual egg that 
bas a crack. or break in the shell and 
shell membranes to the extent that 
the e11 contents are exudlng or free to 
exude through the shell. 

UNITED STATES GRADES Alm WEIGHT 
CLAssES POR SHELL Eoos 

f %856.%15 General. 

<a> These grades are applicable to 
edible shell errs In "lot" quantities 
rather than on an "individual" err 
basis. A lot may contain any quantity 
of two or more e11s. Reference In 
these standards to the term "case" 
means 30•dozen e11 cases as used .In 
commerc.lal practices In the United 
States. The size of the sample used to 
determine grade shall be on the bas.ls 
of the requirements of I 2856.4 or as 
determined by the National Supervi­
sor. 

<b> Terms used In this part that are 
defined In the United States standards 
for quality of Individual shell e,gs_ 
<I 2856.200 et seq.) have the same 
mean.in& In this part as In those stand­
ards. 

<c> Aggregate tolerances are permit­
ted within each grade only as an al­
lowance for variable efficiency and In­
terpretation of graders, normal 
changes under favorable conditions 
durin&' reasonable periods between 
gradlng, and reasonable variation of 
gracbrs' Interpretation. 

~ 

(d) Substitution of higher Qualit1tes A2> U.S. Consumer Grade A <de8tlna­
for the lower Qualities specified 1s per- Ton> shall consist of errs which are 80 
mltted. percent A quality or better. Within 

<e> The percentage requirements for the maximum tolerance of 20 percent 
grades as set forth In II 2856.216 and which may be below A quality, not 
2856.217 are applicable except that In- more than 5 percent may be C Quality 
tenor quality factors shall be deter- or Checks In any combination, and not 
mined In accordance with the require- more than 0.50 percent Leak.era, Dlr­
ments of 12856.42 or f 2856.43 when ties or Loss cdue to meat or blood 
the lot Is labeled "Produced and Mar- spots> In any combination, except that 
teted under Federal-State Quality such Loss may not exceed 0.30 per­
Control Program." cent. Other types of Loss are not per-

<f> "No grade" means eggs of possi- mltted. This grade Is also applicable 
ble edible quality that fall to meet the when the lot consists of errs meeting 
requirements of an official U.S. Grade the requirements set forth In 12856.43. 
or that have been contaminated by <d> U.S. Grcuu B. (1) U.S. Conswner 
amok.e, chemicals, or other foreirn ma- Grade B cat origin) shall consist of 
terlal which has seriou.sly affected the ens which are 85 percent B quality or 
character, appearance, or flavor of the better. Within the maximum tolerance 
errs. of 15 percent which may be below B 

UluTED STAn:s CoKstlllJ:ll GRADES AlfD Quality, not more than 10 percent may 
WEIGHT CI.usu POR SRZLL Eoos be Checks and not more than 0.30 per­

cent Leak.ers or Loss Cdue to meat or 
blood spots> In any combination. No 

I %856..216 Gndn. Dirties or Loss other than as specified . 
<a> Fresh Fancy Quality shall conalst are permitted. 

of eers meeting the requirements as <2> U.S. Consumer Grade B <destlna­
set forth in 12856.42. tlon> shall cons!st of errs which are 80 

(b) U.S. G-ra.de AA. (1) U.S. Consum- percent B quality or better. Within 
er Grade AA <at ortgtn) shall consist of the maximum tolerance of 20 percent 
errs which are 85 percent AA quality. which may be below B quality, not 
The maximum tolerance of 15 percent more than 10 percent may be Checks 
which may be below AA quality may and not more than 0.50 percent 
consist of A or B quality in any comb!- Leakers, Dirties, or Loss <due to meat 
nation, with not more than 5 percent or blood spots) In any combination, 
C quality or Checks In any combina- except that such Loss may not exceed 
tlon and not more than 0.30 percent 0.30 percent. Other types of Loss are 
Leakers or Loss < :tue to meat or blood not permitted. 
spots) In any combination. No Dirties <e> Additional tolerances: 
or Loss other than as specified are per- <1) In lots of two or more cases: 
mitted.. This grade is also applicable . 
when the lot consists of errs meeting m For Grade AA-no lndlvtdual cue 
the requirements set forth In 12856.42. may exceed 10 percent less AA quality 

<2> U.S. Consumer Grade AA <destl- eggs than the mlntmum permitted for 
nation> shall consist of e.rrs which are the lot average. 
80 percent AA quality. The maximum CU> For Grade A-no Individual case 
tolerance of 20 percent which may be may exceed 10 percent less A quality 
below AA quality may consist of A or e.rgs than the minimum permitted for 
B quality In any combination with not the lot average. 
more than 5 percent C quality or <W> For Grade B-no Individual cue 
Checks In any combination and not may exceed 10 percent less B quality 
more than 0.50 percent Leak.era, Dir- errs than the mlntmum permitted for 
ties, or Loss <due to meat or blood the lot average. 
spots> In any combination, except that 
such Loss may not exceed 0.30 per­
cent. Other types of Loss are not per­
mitted. This grade Is also applicable 
when the lot consists of e.rrs meeting 
the requirements set forth In 12856.42. 

<2> In lots of two or more cartons, no 
Individual carton may contain less 
than eirht egrs of the specified qual­
ity and no indlvldual carton may con­
tain less than 10 errs of the specified 
quality and the next lower quality. 
The remalntn.r two errs may consist of 
a combination of qualities below the 
next lower quality <t.e., In Jots of 
Grade A, not more than two e.rrs of 
the qualities in lndlvldual cartons 
.within the sample may be C or 
Checa>. 

<c> U.S. CJ-ra.de .A. <1> U.S. Consumer 
Grade A <at oriirtn> shall consist of 
errs which are 85 percent A Quality or 
better. Within the maximum tolerance 
of 15 percent which may be below A 
quality, not more than 5 percent may 
be C quality or Checks in any combi­
nation, flld not more than 0.30 per­
cent Lea\:ers or Loss (due to meat or 
blood spots) In any combination. No 
Dirties or Loss other than as specified I %85U17 8wnmar7 or snd• 
are permitted. This grade Is also appli­
cable when the lot constats of errs 
meeting the requirements set forth In 
12856."3. 
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The summary of U.S. Consumer 
Grades for Shell Errs follows aa Table 
I and Table II of this section: 



~ permitted' 
0.8. Consumer lrade <or111n> 

Ont.de AA or Pre&b Fancy Qualit y.............. U peroent AA................... Op to 1S ............................. A or B. 
Not over II ........ -............... C or check. 

Ont.de A ............................................................ U percent A or better .... Up to H ........................ - .. B. 
. Not over II ·······- ···............ C or Check. 

Ont.de B ............................................................ U pe.reent B or better .... Op to 15 ............................. C. 
Not over 10 ....................... Cbecu. 

Tolerance permitted• 
U.S. Conaumer lrade (c1at.1nauon> QualJtJ requJnd I 

Percent QU&llty 

Grade AA or Prah Fancy Quality .............. IO percent AA ................... Up to 20 ............................. A or B . 
Not over 5 ......................... C or Check. 

Ont.de A ............................................................ IO pircent A or better .... Up to 20 ............................. B. 
Not over 5 ......................... C or Check. 

Ont.de 8 ............................................................ 80 percent B or better .... Up to 20 ............................. C. 
Not over 10 ....................... Cbecu. 

• U.S. Procurement Grade II. Cl) 
U.S . Procurement Grade II <at origin> 
shall consist of eHs which are 65 per­
cent A quality or better. Within the 
maximum tolerance of 35 percent 
which may be below A quality, not 
more than 10 percent may be C qual­
ity or Checks In any comblnat;on, 
except that Checks may not exceed 5 
percent and not more than 0.30 per• 
cent may be Dirties, Leak.ers, and Loss 
combined. Loss, other than meat and 
blood spot.8 shall not exceed 0.15 per• 
cent. 

<2> U.S. Procurement Grade II (des­
tination> shall consist of eggs which 
are 60 percent A quality or better. 
Within the maximum tolerance of 40 
percent which may be below A quality, 
not more than 10 percent may be C 
qualJty or Checks, In any combination, 

T.uu I-8111111&.UY or u.s. co11•-OMPD roa SIOIU llloca-ConUnued except that Checks may not exceed 5 
'ln Iota of t wo or more cues or cartona, ""'Table 11 of t.hll aec:Uon for toleranc,es ror an lndlVldual - percent and not more than 0.50 per• 

or ~:\~ti~~ l~~umer irn,des <at orlstn>, a tolerance or 0 .30 percent Leuen or Lou <due to meat o r cent may be Dirties, Leakers, and Loss 
blood spot.al 1n any combination ts permitted. No Dirties or other type 1..oa are permit ted. combined. Loss, other than meat and 

'For the u.s. Conaumer irn,de.s <destination>, a ~ ol O.IO percent Lea.ken , Dlrtlea. or Lou <due blood spot.8, shall not exceed 0.20 per­
to meat or blood spot.al In any r.omblnatlon II permitted. ~ tb&l auch Lou may not exceed O.JO per• cent. 
cent. Other types of Lou are not permitted. ( ) lndi id al c v u cases may contain not 

T.uu n - ToL1LU1cs roa 1nrwt1111A1. CAU oa Cun,11 wmmr • Lor over 10 percent less A qualJty eggs 
- -------- ------------------- ---- than specified for the procurement 

0.8. Conaumer ,rade 

c-­
mJnlmum 

Qua.Illy 

Carton- minimum 
Quality­

Destination number or esp <onsln 
and delUnatlon> 

Ont.de AA or Preah Fancy Quality .............. AA .............. . 
hn:ff&t 

'15 
15 
10 
'15 
15 
10 
'15 

hn:ff&t 
'I0leaaAA. 
20 2ensAorB. Aor B ....... .. 

CorCheck. to 2 esp c or Check. 
·10 a espA. OradeA ............................................................ A ................ .. 
:.IO 2 "IP B. B ................. . 

CorCheck. 10 2 esp C or Check. 
'10 a esp B. Orade B ............................................................ B ................. . 

c ................. . IS 
20 

10 2 essa c. 
Check ........ . 20 2 esp Check. 

I 2856.218 Weight cluan. 
Ca> The weliiht classes for U.S. Con­

sume.r Grades for Shell EHS shall be 
as Indicated In Table I of this section 
and shall apply to all consumer 
&Tades. 

TA.JIU: 1-U.S. WEIGHT Cu.ua roa 
CONS'OKD 0 RADIES FOR SHELL Eoos 

UNI TED STATES PlloctntDO:!fT GJtAJ>ES 
AJn) WEIGHT Ct.Assa FOR SHELL Eoos 

t Z856.221 Gndea. 

<a> U.S. Procurffllfflt Grade I. < 1 > 
U.S. Procurement Grade I <at origin) 
shall consist of eggs which are 85 per­

. cent A quality or better. Within the 
---------------- maximum tolerance of 15 percent 

Mlnl-

Size or 
wetshtclua 

Jumbo ...................... . 
l:xt,- l&rre .............. . 
Lar1e ........................ . 
Medium ..•.....•........... 
Small ........................ . 
Peewee ..................... . 

Mlnl· 
mum 
net 

weltht 
per 

dORn 

OU11ea 
30 
2'1 
24 
21 
II 
111 

M lnl• mwn 
mum weltht 
net ro.r lndl• 

weltht Yldual 
per 30 qpat 
dolen ,-te per 

dozen 

Po11,ut, OUncu 
H 29 
50"' 2e 
45 23 
H "' 20 
M n 
18 ···············•·· 

<b> A lot average tolerance of 3.3 
percent for Individual eggs In the next 
lower weight class Is permitted as long 
as no Individual case within the lot ex­
ceeds 5 percent. 

which may be below A quality, not 
more than 5 percent may be C qualJty 
or Checks In any combination and not 
more than 0.30 percent may be Dirties, 
Leak.ers, and Loss combined. Loss, 
other than meat or blood spot.8, shall 
not exceed 0.15 percent 

C2> U.S. Procurement Grade I (destl• 
nation> shall consist of eHs which are 
80 percent A quality or better. Within 
the maximum of 20 percent which 
may be below A qurutty not more than 
5 percent may be C quality or Checks, 
1n any combination and not more than 
0.50 percent may be Dlrtles, Leak.ers, 
and Loss combined. Loss, other than 
meat and blood spot.8 shall not exceed 
0.20 percent. 

11 

gra.c.e. 

t 2856.222 Summary or ,radea. 

The summary of the U.S. Procure• 
ment Grades for Shell EHs follows as 
Table I of this section: 

TA.JIU: l~tlllllAltY or U.S. PRoct7JIDIDT 
GRADES FOR SHELL EGGS 

U .S. 
procure• 

ment irn,de 
lorlsln> 

1 ................... . 

u ................ .. 

A quality or 
better <lot 

Maximum tolerance 
permitted <lot aver.se > • 

aver.eel a t ________ _ 

least ' Percent Quality 
(percent> 

U Upto 15 ..... B . 
Not over f .. C, Check. 

15 Up toU ..... B . 
Not over 10 C. Check. 

TABU: 1 - S UIIMARY or U.S. PROCUREMENT 
GRADES FOR S HELL EGGS- Continued 

U.S. 
Procure­

ment lrade 
<deat.lna• 

Uonl 

J ................... . 

11 ................. . 

A quality or 
better <lot 

Maximum tolerance 
permitted <Jot avera,e> • aver.se>at ________ _ 

least' 
<percent> Percent Q uality 

80 Up to 20 ..... B. 
Not over IS •• C, Check. 

80 Up to 40 ..... B. 
Not over 10 C, Check. 

'Individual cua may not exceed 10 percent leas 
A quality ens than permitted for the lot aver.se. 

'For U.S. Procurement Orada <at or1sln >, a mt.XI· 
mum of 5 percent Checb II permitted and not 
more than 0.30 percent may be Dirties, Lea.ten. 
and Loa& combined. Lou other than meat and blood 
apota ah all not exceed 0. U percent. 

'For U.S. Procurement Orada <destination>, a 
m&Xlmum or 5 pen,ent Check.I II permitted and not 
more than 0.50 percent may be Dirties, Leu.en, 
and Lou combined. Lou, other than meat and 
blood spota, ahall not exceed 0.20 percent. 



I 1856.%23 Wel1ht ci-. - <d) "U.S. Trades-% C Quality" ah&ll ,2856.228 Weifht cl-. -
<a> The welrht claaaes for United 

St.ates Procurement Grades for Shell 
Ergs shall be as indicated in Table I of 
this section and shall apply to all pro­
curement rradea. 

conalst of e1p of which at least 83.3 
percent are not less than c Quality· <a> The weight classes for the United 
and the actual total percentage of c St.ates Wholesale Grades for Shell 
Quality and better quality eiirs shall Ens shall be as indicated in Table I of 
be stated in the rrade name. Within this aectlon and, subject to the stated 
the maximum of 16.'1 percent which tolerance of 10 percent, shall apply to 
may be below C Quality not more than all wholesale rrades except U.S. Dir• T.uu I-WEIGHT CL.usa POii Ulfffl:D 

Suns PaOC'tJJIIXDT OIW>D 11 7 ties and U.S. Checks. There are no 
• percent may be Dirties or Checks weight classes for U.S Dirt! U.S 

-------------wu--
1
.- in any combination and not more than Checks · ea or · 

Averace 
net 

'llli'elaht wel1ht on 
clules lot bula 

JO-dozen 
cue 

l'o1'11b 
Extra 

1ar1e .... I0.11 
urse ...... tll 
Medium . at.Ii 
8m&ll ...... a, 

Mini· 
mum 
net 

welaht 
lndl• 

vldual 
JO-dozen 

cue 

l'oullb 

IO 
'4.11 
H 
a;u 

mum S percent may be .Loas. · 
Mini• averace <e> "U.S. Dirties" shall conalst of 

:e'::~~ pe=~ 01 eiirs that are Dirty and shall contain 
1ndJ. v1dua1 not more than 11.'1 percent Checks 

vldual es11 and not more· than 5 percent Loss. :::tr =~ <f> "U.S. Checks" shall conalst of 
clollen mum ergs that are Checks and shall contain 

-••ht lot not more than S percent Loss. 
averace' 

0.IICU l'enlmt f 2856.%27 Summary or ,ndes. 

• 23 
JO 
1'7 

A summary of the United St.ates 
u 3 Wholesale Grades for Shell Errs fol• 
ua lows as Table I of thla section: U3 
U3 

'lndlvldual cues may contain not over 10 percent 
of Individual esp below minimum wel1hta specified 
In any wel1ht clua but 4UCh es11 ahall wet,h not 
lea than the minimum aoeclfled for the next lower 
welaht clau. . 

Minimum percentace of ena or apecttlc llulmum t.olerance permitted <lot 

UlfITED STATES WHOU:SAU GRADES AJfD 
WEIGHT CLA.ssES FOR S.HELL EGGS 

I %856.%%6 Gndee. 

Whol-1e ll"8de 
deallnaLlon 

O.S. Speclala-1' AA 
Quallt.y. • 

0.8. J:xtru-1' A 
Quality. • 

AA 
Qu&I• 

lty 

quaULI• required• averace> 

A Qu&I· B Qu&I· 
lty or It)' or 
better better 

B Qu&I• C QuaJ. 
It)'. C It)'. 

c Quality Quality. Dir· OlrtJea Cbecu 
or better OlrtJea. Lies. and 

and and Checu 
Cbecu Checu 

Pn• Pn· hr• hr· 
cent cent cent 1¥11t 

20 Balance Hone permitted except 
tor t.olerancea. 

'I.$ .......................................... . 

............... 20 ........... Balance ctn ................................ . 11.'I ........................... . 

··•························• ... JO ....••.... Balance ............................................ . 

hr· 
cent 

2 

I 

Ca> "U.S. Specials-% AA Quality" 
shall consist of eggs of which at least 
20 percent are AA Quality; and the 
actual percentage of AA Quality ergs 
shall be st.ated in the ,rade name. 
Within the maximum of 80 percent 
which may be below AA Quality, not 
more than '1.S percent may be B Qual• 
lty, C Quality, Dirties or Checks in 
any combination and not more than 
2.0 percent may be Loss. 

O.S. 8t&ndar$-1' B 
Quality. • 

11.'I .............. • 

Cb) "U.S. Extras-% A Quality" shall 
consist of ergs of which at least 20 
percent are not less than A Quality; 
and the actual total percentage of A 
Qualit y and better quality ergs shall 
be stated in the lfl'&(ie name. Within 
the maximum of 80 percent which 
may be below A Quality, not more 
than 11.'1 percent may be C Quality, 
Dirties, or Checks in any combination. 
and not more than 3.0 percent may be 
Loss. 

Cc> "U.S. Standards-% B Quallty" 
shall consist of errs of which at least 
20 percent are not less than B Quallty; 

O.S. Trades-1' C ............................................ 13.3..................................................... 11.'I .............. 5 
Quality. • 

0.8. Dtrtie.-S................ .................................................................................................................. 11.'I I 
O.S. ~................. ............. .............................. . ................... ___ ...................... .............. I 

'8ubstltuUon of ecP ~ hlaher qualltl• for thoae pouealn, lower apecilled quallLlea la permit, 
ted. 

'l'he actual t.otal percentase muat be stated In the ll"8de name. 

Per 30 clollen ena Welahta for lndMdual esp at rate per doaen 

Minimum 
Welahtclaaaea Averace net net wel1ht Minimum 

wel1ht on a lndMdual -~ht 
lot• bula - • bula 

Welaht Y&rlaLlon t.olerance tor not 
more than 10 percent. by count, of 

lndMdual esp 

and the actual total percentage of B At leut-
Quality and better quality errs shall Extra 1.arse ................... ·-········ IO~ pounds .&O pounda ..... 21 ounces ...... Under 21 but not under 24 ounces. 
be at.ated in the ,rade name. Within urse •····· ................................... 45 pounds ..... ft pounda ..... 23 ounces ...... Under 23 but not under 21 ounces. 
the maximum of 80 percent which Medium ..................................... 311~ pounds .311 pounda ..... 20 ouncea ...... Under 20 but not under 11 ouncea. 

Small ......................................... H pounds .•.. .Hone .•...••..•... Hone ............. ¥one. 
may be below B Quality not more than. ---- ------------------
11. 7 percent may be Dirties or Check.a · 
in any combination, and not more 
than 4 percent may be Losa. 

'Lot means any quantity of ao dozen or more esp. 
'Cue means standard 30 dozen es1 cue u used In commercial pract.lce In the United Stua. 
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~.s. NEST-Rtnf GJW>E AKD waJ f 2851.J32 Wet,llt daNa. -Ct.Assa roa SHSLL Eoos 

I 2856.230 Grade. 

"U.S. Nest Run• • • percent AA 
Quality" shall consist of errs of cur­
rent production of which at least 20 
percent are AA quality; and the actual 
percentage of AA quality errs shall be 
stated In the ,rade name. Within the 
maximum of 15 percent which may be 
below A quality, not more than 10 per­
cent may be B quality and C quality 
combined for shell texture, shape, In­
terior quality Clncludin( blood and 
meat spots>. or due to rusty or black­
ish appcartnr case marks or blood­
stains, not more than 2 percent may 
have adhertnr dirt or forelrn material 
on the shell ~ Inch or larrer In diame­
ter, not more than 8 percent may be 
checks and not more than 3 percent 
may be loss. Ma::U which are allrhtly 
rr&Y In appelU'&nce and adhertnr dirt 
or forelrn material on the shell less 
than ~ inch In diameter are not con­
sidered quality factors. The errs shall 
be officially ,raded for all other qual­
ity fact~rs. No case may contain less 
than 75 percent A quality and AA 
quality errs In any combination. 

f 1856..%31 Summuy of snde. 

A S\1DllD&rY of the U.S. Neat-Run 
Grade for Shell Errs follows in Table 
I of tbia section: 

The welrht classes for the U.S. Neat­
Run Grade for Shell Errs shall be as 
Indicated In Table I of this section and 
shall apply to Nest-Run Grade. 

TML& 1.-WlaGHT C1.uau ,oa U.S. NDT 
RtJJI OLUI& ,oa 8Juu. Eooa 

lll't11l,1111m G~ Mt 
wee,,ht Oft lot kN 

JIMfottll-
Welahtc:1-. ( ( 1'1:>111141) 

Claa lCL - --- --
Claa 1 ............. - ·--··"···---· .. · 
Claa 2 ··- ··- ······-----
Claa 3 ............. _ ... , ........... _ ............ .. 
Clul .. ............ ____ _ 

51 
ti 

" 42 
H 

No lndlvtdu&l ample cue may vary more 
than 2 pounda (plus or minus> from the lot 
averaae. 

f 1856.234 Packa,inr material. 
<a> The followlnr are aurreated 

types for new standard fiber cases: 

~CC'Gle 

(1) Solid or double•faced corru,ated fiber. 
<2> 85,pound box with 220 pounds per 

square Inch buratlna stren,th. 

<3) The fiberboard of which the box ls 
made must be 1COred and folded 10 u t:: 
provide double thickness over entire ana of 
ends and sides. Also. the bottoms and center 
partitions must consist of at least 2 thick­

<1) CUea made of double-faced conupted 
fiberboard with not less than 200 pounds 
buntln, lltrenst,h 4714 must have. In &ddl• 
tlon. an asphalted conupttn, sheet not less 
than 0.013 inch thick. 

<2) The fiberboard of which the box ls 
made must be acored and folded ao u to 
provide double thickness over entlre ana of 
bottom and ends. Center partition must con­
liat of at leut 2 thlckneaea of such fiber­
board and must be held firmly In position In 
center of cue. 

~•eue 
< lJ Double-faced corrupted fiberboard of 

at leut 4-ply 10lld fiberboard. 
(2) 90-pound boll. 
<3> The fiberboard of which the box ts 

made must be ICOreG and folded 10 u to 
provide double thickness over entire areas 
of at leut 2 of the 4 foUowinc' parts.: bot­
toms, ends, aides and center partition. 

<4> Center partition muat be held In posi­
tion ln center of cue. 

~FCa.,e 

Cl) Double-faced corrupted fiberboard. 
<2> 15-pound box with 220 pounds per 

aquare inch of buntlns stren,th. 
(3) Center partition must be of double 

thickness and not less than 200 pounds per 
aquan Inch bunttn, stren,th. Also, a fianse 
on each side not leu than ¾ of an Inch wide 
which must be fastened to sidewalls with at 
least 5 staples equally spaced between top 
and bottom. 

nesses of such fiberboard. 
<t> The center partltlona must 

firmly In position In center of cue. 

<4> The two thicknesses formtn, center 
be held partition must be stapled to,ether. 

<5> Fiberboard formtn, center partition 
must extend over entire area of bottom pro­
v:ldtn, double thickness. 

<6> Ends must be double wall corru,ated 
fiberboard, testlns not lea than 350 pounds 

------------------------ ---------- with fi&n1es not less than ¾ of an Inch 

Nest-run ll'ade. 
deacriptJon • 

Minimum ~rcent.ace of Maximum ~rcentase tolerance ~rmJtted 
quality required Clot averaae> 1 Cl& ~rcent lot •~eraae> 1 

fonnlns recessed ends. End must be stapled 
to sidewalls and bottom with not lea than 8 

- ------------------------- lt&&>les. 

AA quality' ;\ quality 
or better • 

•ai;!r~:-'lty Cb) Each case must bear the certifi-
text11tt or Adhenns dirt cate of the box maker that the box 

shape. Interior or forei.tt confonns to al! construction requlre-
qualJty Checa 1- material "' Inch ments of the Uniform or Consolidated 

<lndudlnc blood or 
and Jarser 1n Frelrht Classification; also, this mark 

meat spot.a>. or diameter should show the bursting t<!st (200 to 
eace maru• 220 pounds per square inch> and the 

__________________ an_ d_b_iooc1 __ •t.a1na _______ _ _ __ rross welrht (85 or 90 pounds> of box. 
(c) Sealing: The tops of all ~es 

must be closed securely so they will 
- ------------------------ ----- - not open during transportation, by ap-

'6uti1tttut1on of esp of hl1her qualities for lower specified qualities ta ~nultted. plylnr a 3-lnch rummed tape over all 

U.S. oat-run-percent 
AA quality ' ............... _, IO u 10 • I 2 

elsn "!~~t:;~~~-:;.~1~0~~!ca:~:::!" ~~r ~'::n:.=~· ::u~~~i: :!!!~: seams> Th(madtae byhallthe ctelosdingd of thhe 
mlnlns the srac1e deal,n&Uon. cue . e pe s ex n own t e 

'No cue may contain la• than 10 ~rcent AA quality. aides and ends of the cues not leas 
'No cue may contain Jeaa than 75 percent A quality and AA qualit y esp In any comblnaUon. than 3 inch~ 
'Case maru which are rusty or blackish In appearance •hall be con.sldered u quality facton. Marita • 

which an 1J11hlly ,ray In ap~arance an not considered u quality facton. 
-The actual total ~rcentase mu• t be atated In the ITade name. Non: The reporttn, and/ or recordteeptn, 

requirements contained herein have been 
approved by the Office of Manqement and 
Budset In accordance with the Fed!!ral Re­
port, Act of 1842. 
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UNI,. STATES DEPARTMENT Of AGRIC.URE 
FOOD SAFETY AND QUALITY SERVICE 

POULTRY AND DAIRY QUALITY DIVISION 

,- • ~ I • 

December 26, 1978 

SlDIW{Y OF UNITED ST.Arm STANDAROO FOR QUALITY OF mDIVIOOAL SHELL mos 

Specifications for Each Quality Factor 

Quality : 
Factor 

Shell 

. . AA 
Quality 

Clee.n 

Unbroken. 
Practically 

normal . 

A 
Qualit y 

Clean 

Unbroken 
Practically 

normal . 

B 
Qualit y 

Clean; t o 
slightly 
stained . 
Unbroken. 

:May be sl ight ly : 
abnonnal. 

C 
Qualit y 

Cl ean; t o 
moderately 
stained. 
Unbroken . 
May be 
abnormal. 

1/8 inch or 
less in depth.: 

3/16 inch or 
less in depth. : 

3/8 inch or 
less in depth. : 

May be over 
3/8 inch in dept h. 

Air 
Cell 

White 

Yolk 

. . 

. . . . . . 

May show 
unlimited 

movement and 
may be free 
or bubbl y . 

Clear. 

Firm. 

Outline 
slightly 
defined. 

: Practically 
tree from 

: defects. . • 

: 

. 
I * U they are small 

May shw : 
unlimited : 

movement and 
may be free 
or bubbly. 

Clear. 

May be 
reasonably 

firm. 

Outline may be 
fairly. well 
defined. 
Practically 

May shov 
unlimited 

movement and 
may be free 
or bubbl y . 

Clear. 

May be 
slightly 

weak . 

Outl ine may be : 
well defined. 

May show 
unlimited 

movement and 
may be f ree 
or bubbl y. 

Small blood cl ot s 
or s pots may be 
present.* 
May be weak. 
and watery 

Outline may be 
plainly visible. 

May be : May be enlarged 
s l ightly and nattened. fi'ee frail 

defects. : enlarged and .: May sho\r clearly 
nattened. : visible germ 

: May show developnent but 
: : definite but : no blood. 
: : not serious May show other 
; ; de:f'e~s. : serious defects • 

(aggregating not more than 1/8 inch i n diameter) 

For eggs with dirty or broken shell s, t he standards of quality 
provide three additional qual ities. These are: 

Dirty 

Unbroken. 
Ma.)' be dirty. 

: Check 

: Checked or cracked but 
: not leaking. : · 

• 18 • 

Leaker 

Broken so contents 
are leaking. 
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UNITED STATES DEPARTMENT OF AGRICULTURE 
POOD SAFETY AND QUALITY SERVICE 

WASHINGTON, D. C. 20250 

ATTACHMENT B 

Mav 27. 1980 

llegulations Governing the Grading of Shell Eggs and United State• St-andards , 
Grades, and Weight Classes for Shell Eggs (7 CFR Part 2856) : 

-

Advance Notice of Proposed Rulemaking 

Background 

The history of atandards for •hell eggs dates back to 1925 when the first quality 
atandards for individual eggs were developed. In 1948, consumer grades were 
issued, and in 1967 aeparate standards for consumer grades at origin and destina­
tion were promulgated. The basic tolerances for undergrade eggs which are allowed 
within each grade have undergone alight but not • ignificant changes over the years. 
These tolerances are not designed to permit inferior products but rather to com­
pensate for human error and unavoidable quality loss during handling and marketing. 
Without tolerances, 1t would be impossible to produce packs of eggs acceptable to 
consumers at prices they are willing to pay. Tolerances are also somewhat depend­
ent upon the industry'• capability to produce an acceptable·-product at reasonable 
prices. ~ 

The shell egg industry has undergone drastic changes aince~he • tandards were issued . 
From a manual hand-candling operation of sorting eggs int,i'•grades and weight classes 
by graders at a rate of • ix to eight 3~dozen cases per hour to a highly mechanized 
operation with mass scanning equipment capable of sorting 140 cases per hour per 
unit , the industry bears little resemblance to former days. The flock size has 
greatly increased and now unit• of a million or more hens producing uniform, high 
quality eggs are not uncommon. · Frequent gathering of eggs of uniform quality in 
large quantities, rather than a• sembling lots from small units over a period of time, 
aakes an ideal • ituation to process eggs over mechanized equipment. With the uniform 
quality that generally exists in these situat ions. the •canning procedure becomes 
merely a sorting operation where the undergrades are removed and the other eggs move 
rapidly into the packing area. 

Vhile the Department periodically inspects eggs at retail outlets for grade and 
weight compliance, this 11 basically the responsibility of State regulatory agencies 
under State egg laws. From reports of State regulatory 1r•dings at retail, as well 
as acattered retail gradings the Department had made, the question arose as to 
whether the destination grades are realistic and reasonable, and truly reflective 
of today'• production and marketing practices. At this point, there were no atudies 
to evaluate this aituation. Accordingly, the Department made a comprehensive atudy 
of retail packs to determine bow the actual grade and size compared with the marked 
grade and 1ize. A randomly aelected group of retail outlets compri1ed of various 
•izea and types was used 1n the atudy. There were 125 chains •elected for the atudy 
with atorea from nationwide chain• being visited in aany States. Gradings were made 
at retail outlets in 31 different States by aupervisory U.S. Department of Agricul­
ture personnel. The gradings were performed in April and May 1978 and duplicated 
in the same outlets again in July and August 1978. During the two periods, a total 
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of 12,312 100.-egg •-.plea were araded from the various •izea and 1rade1 available. 
The aample distribution was compoaed of 52,16 percent of product araded under USDA'• 
voluntary srading program and identified "1th official USDA arademarka and 47.84 
percent packed without USDA :identification from other •ourcea. However, • ince the 
various States regulate the labeling, 1radin1, and urketing of •11• by their State 
egg laws and these laws reference the official U.S . • tandarda, 1rade1, and weight 
classes, it can be assumed that the U.S. • tandarda were used aa a baaia in arading 
and··•izing the eggs. Based on the atudy, the Department i• considering various 
revisions of the official U. S. atandards and grades for •hell eggs and a change in 
the number of caees to be aampled for 1radings •de on a representative aampleba1ia . 

Jlevisions to Be Considered 

The portion of the atandards vbich :la of greatest concern involves the tolerance 
for checked eggs at destination. A "Check" b defined•• "an individual esg that 
has a broken shell or crack :ln the ahell but with :lta ahell membranes intact and 
its contents do not leak." "Checks" are an unavoidable problem in the marketing 
of eggs because eggs cannot be aaaembled, graded, packed, tran1ported, and mer­
chandized without • ome breakage. Mo1t obvious Checka are removed during the 
grading process, but "hairline" Check• defy all attempts to remove during grading 
because they cannot be • een. Aa time passes, .. ny of theae Checks become detect­
able (due primarily to contraction caused by cooling) but the eggs are often in 
marketing channel• by then. Handling of eggs during the marketin& proce•• also 

• causes Checks. 

The present standards provide that AA and A grade eggs uy contain up to 5 percent 
Checks at both origin and destination. In 1967, the tolerance • t packing plant 
(origin) was 5 percent, and no change was ude in the origin grades when the des­
tination tolerances were promulgated. When destination grades were origin.ally 
established in 1967, data were collected from State regulatory agency records vbich 
represented the quality of eggs a·t retail atores. These data indicated that a 
5-percent tolerance for Checks at destination would be practical. Bence, the aame 
5-percent tolerance was applied at origin and destination. However, the atudy 
recently conducted by the Department indicated that •lightly over 30 percent of 
AA and A grade cartoned eggs at retail atore1 exceed the 5-percent Che~k tolerance. 
Yet, the "average percent" of Checks at retail was 4.53, well under the 5 percent 
ailowed. When the 5-percent tolerance vas adopted in 1967, it was baaed on the 
layman'• approach of "averages" rather ehan "frequency tables" which are uaed by 
statistical experts, Apparently, the present deatination atandarda are and have 
been in error and do not accurately reflect vbat i• reasonable under normal egg 
production and marketing pr•cticu. 

The Department recoD1Dend1 the tolerance for Checka at de1tination be changed from 
5 percent to 7 percent for all weight classes except Jumboa. A 7-percent toler• 
ance would result in a compliance level of about 85 percent. On the aurface, the 
change appear• to be a relaxation or lowering of the atandarda. tn actuality, 
the recommended change aimply brings the atandard1 in line with what 1• practical 
and reasonable and with what ta actually happening in the marketplace, It vill 
belp eliminate the "hard-to-defend" controversie1 that arise between bU7era, 
aellera, and regulatory official•• The actual quality of eggs reaching consumer, 
ahould remain unchanged. 
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Jumbo •ize eggs preaent a apecial problem v:1.th reapect to Checks,and the unavoid­
able incidence of Checb 1n this •ize aceeda that 1n the other weight classes. 
Part of the problem ta due to the difficulty of packaging these oversize eggs in 
uteri.al that will acc0111110date them •ince all eggs above the 30-ounc~to-the­
dozen •ize 10 into thi• pack, The nteuive •hell area aubject to damage i • also 
a factor, A• indicated irevioualy, the average incidence of Check• for all weight 
cla1• es at retail in the study was 4,53 percent; but apecifically for Jumbo aize, 
the average va1 about 1 percent, The Department recommend• that for U.S. Grade A 
Jumbo eggs the origin and destination tolerance• for Check• be 7 percent and 
t percent, respectively~ Thi• would re11Ult in a compliance level of about 75 per­
cent at both origin and deatination. 

The Department al•o recomend1 el~nattng "AA grade" u an official USDA grade. 
It i1 eatimated that about 20 percent (mostly on the vest coa1t) of the eggs are 

- marketed as AA grade. The de1tination review of retail stores indicated that 
about 50 percent of the •ample• of these eggs were not tn compliance with the 
atandards. Thia change would •implify the arade atandard1 by reducing the number 
of official couumer arades to only two-A and I, The AA quality level for 
individual eggs would be retained, This would allow buyers vho desire to do so 
to specify a certain percentage of AA quality •11• in the A grade eggs they buy. 
For example, they aay v1sb to apecify that a lot of A arade egg1 which they buy 
aust contain at least 20 percent AA quality •II•• 

. --~ 
Elimination of the 11.s. Grade AA category would also rea\ilt 1n the elimination 
of the U.S. Fresh Fancy quality program. Use of this program bas been very 
limited. The U.S. Grade A quality control program would _._Jemain. 

The quality control programs uae a more objective method of determining quality 
than by the candling method. Ploclc.a under the program, are qualified by breaking 
out a amall aample of eggs randomly selected from the flocks and measuring the 
height of the thick albumen with a apecially designed aicrometer. -Thia measure­
ment is calculated into unita that determine the interior quality of the eggs . 
Other requirement• to be met concern management practices on the farm, tempera­
ture controls, and uniformity of age of the flocb. 

Some other rather minor changes 1n tolerance• are al•o under consideration, as 
followa: 

The Department is considering eliminating the C quality clasaification for 
individual eggs and placing the present C quality eggs in either the Dirty or 
I quality classification depending upon the degree of the defect. The overall 
percent•&• of C quality •&8• 1n the production movtna to shell •&8 plant• bas 
ateadily decreased over the pa1t aeveral years. To obtain apecific information 
concerning the actual percentage of C quality e11s in thi• regard, the USDA 
undertook a study in February 1979 involving approximately 2,500 100-eggsamples 
in 20 abell egg planta nationwide. The results of this atudy ahowed that approx­
imately 1 percent of the eggs from laying house• (ne1t-run eggs) were of C 
,uality-.7 percent due to •hell shape and texture, .2 percent because of stains, 
and .1 percent as a result of variou• other factor• aucb as air cell development 
and naall aeat apotl. 
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The Department believea that the percentage of C quality eggs found in the total 
egg production has decreased to a point where it i• now insignificant and thus 
finds it difficult to justify continuing the C quality category in th, atandards. 
The Department vould propose to place the present C quality eggs due to •hell 
deform1ties in the B quality classification and moderately atained eggs now 
classified•• C quality in the "Dirty" category except for 110derate atains 
covering up to 1/32 of the ahell aurface when localized or up to 1/16 of the 
ahell aurface when acattered. These would be classified as B quality. v.s. 
Consumer Grade C vas dropped from the atandards in 1963. 

Realignment of the present C quality standards into B quality and Dirty categor­
ies would result in adjustments in the percentages of various qualities permitted 
and/or required within a grade, Both the grade for a lot and the tolerance for 
individual cases or cartons within a lot would be affected in this regard. 

Elimination of the C quality category for individual eggs would aake it possible 
to upgrade the minimum percent of eggs of the specified quality in the consumer 
grades. Accordingly, the minimum percent of A quality or better eggs required 
in v.s. Grade A would be increased from 85 to 87 at origin and 80 to 82 at 
destination, 7or U.S. Grade B, the minimum percent of B quality or better eggs 
would be increased from 85 to 90 at origin and 80 to 90 at deatination. 

An adjustment would be .made in the description of clean ahella to permit alight 
cage marks that do not appreciably detract from the generally clean appearance 
of the egg. In addition, alight ridges or rough areas not materially affecti_ng 
the shape and atrength of the shell would be permitted in AA and A quality eggs. 

There are now small tolerances in U.S. Consumer grades for Leakers, Dirties, 
and Loss eggs due to meat or blood spots. Even under the best quality control 
programs, occasional eggs of these qualities will unavoidably get into the pack. 
The present v.s. Grade A destination tolerance for "Leakers," "Dirties," or 
"Loss" due to meat or blood spots in any combination is 0.5 percent, except 
that "Loss" uy not exceed 0.3 percent, The retail atudy indicated that this 
tolerance is unrealistic since the average incidence of eggs in those categories 
vas 0. 81 percent. The Department would propose to increase this tolerance from 
0. 5 to 1.0 percent. Loss permitted would remain at 0.3 percent. There would 
be a compliance level of about 92 percent at the 1-percent tolerance. The 81Dall 
increase in tolerances would have practically no effect on the overall quality 
of the eggs in U.S. Grade A packs at destination. 

In U.S. Grade A at origin, a tolerance of 0.3 percent Leaker& and Loss due to 
seat and blood spots 1a now permitted. There is no tolerance for Dirties. 
The atudy on origin gradings showed that there was a small incidence of Dirties. 
It ia unrealistic to have a aero tolerance for Dlrties at origin; thus, the 
Department would propose to increase the present tolerance of 0.3 to O.S percent 
and include Dirties in this tolerance. Losa permitted could not exceed 0.3 
percent. The preaent tolerance for Leakers, Losa, and Dirties applies equally 
to U.S. Grade A and U,S, Grade B product and to both origin and destination 
1radea ao the U.S. Crade B product tolerance would be adjusted accordingly. 
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Another item under consideration is the elimination of three U.S. Wholesale 
arades--''U.S. Trades." ''U.S. Dirties.'' and "U.S. Checks" since these 1rades 
have not been used for years . Wholesale 1rades ''U.S. Specials." "U .S:- Extras," 
and ''U.S. Standards" would remain. except that reference to tolerances for 
''C quality" eggs would be deleted since it would be proposed, as indicated 
earlier in this advance notice, to eliminate "C quality. " Reference to 
tolerances for "C quality" eggs in "U. S. Nest-RlDl Grade" for shell eggs 
would also be deleted. 

'lbe U. S. Procurement Grades I and II would also be eliminated since they are 
now obsolete . Procurement. Grade II has not been used for a number of years. 
Procurement Grade I is practically identical to U.S. Consumer Grade A; thus, 
the consumer grade standard can readily be used in place of the procurement 
standard. The Department of Defense is the principal user of Procurement 
Grade I. 

The term "Origin grading" would be clarified and defined as a grading made at 
a plant where the eggs ar~ ,raded and packed. 

A study by statisticians in the Department indicates that the minimum number 
of cases comprising a representative sample for grading a lot of shell eggs 
could be reduced relative to lot size from the number now required without 
aaterially affecting the accuracy of the grading results. The Department 
would propose to use the reduced number of samples. 

The proposed amendments to the vollDltary shell egg grading regulations 
(7 CFR Part 2856) would be as follows: 

1. In I 2856 . 1. the definition for "Origin grading" would be amended to 
read as follows: 

"Origin grading" is a grading made on a lot of eggs at a plant where 
the eags are araded and packed. 

2. In I 28S6.4(b), the figures and wording lDlder ''MINIMUM NUMBER OF CASES 
COMPRISING A REPRESENTATIVE SAMPLE" would be amended to read as follows: 

I 2856.4 Basis of arading service. 

• * * 
(b) • • * 
MINIMUM NUMBER OF CASES CCJ.SPRISING A REPRESENTATIVE SAMPLE 



Cases :tn Lot Cases in Sample 

1 ca• e 1 
2 to so 2 

51 to 100 3 
101 to 200 s 
201 to 300 7 
301 to 400 9 
401 to 500 11 
501 to 600 13 
601 to 700 15 
701 to 800 17 

Over 800 - -19 

3. In I 2856, 17, paragraph (c) would be amended by changing "Ii 2856. 42 and 
2856. 43'' t o read "I 2856 . 43" . 

4. In I 2856. 36, paragraph (b)(2) would be amended by changing the wording 
"Figures 2, 3, and 6" to read "Figures 2 and 3". Paragraph (b)(3) would be 
deleted, paragraph (b)(4) would be redesignated (b)(3), and "Figure 7" would 
be redesignated "Figure 4". 

5. In I 2856.37, the fir• t • entence would be amended to read "Each carton 
identified with the grademarks abown in Figures 2 and 3 of I 2856.36 shall 
be legibly lot numbered on either the carton or the tape used to aeal the 
carton. " 

6. In I 2856 . 40, paragraph (a) would be amended by changing the wording 
"Figures 2, 3, and 6" to read "Figures 2 and 3" . 

7. Section 2856. 42 would be deleted. 

8. Section 2856.43 would be amended to read•• follows : 

I 2856 . 43 Requirements for e1gs pack.aged under the U.S. Grade A mark as 
abown in Figure 4 of I 2856.36. 

(a) IU1wnum Jte.qu.ilt.eme.n.t.6 o& p,u,cuwnUtt 411.d cU.6.tM.buti.Dn p,u,gJt.am. Each 
packing atation or plant must have a • atisfactory procurement and distri­
bution program including, but not being limited to, the following require­
unts at the fana and retail atore level as -applicable: 

(1) Eggs from each flock •hall be packed aeparately and the • hipping 
cases marked •o as to facilitate • egregation at the packing • tation. A 
flock •hall consist of birds located on the •ame farm and managed under 
identical •uperviaion. 

(2) Eggs abould be gathered frm the neat at least twice, and prefer­
ably three U.mea a day. 

6 
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(3) lgg• which require cleaning •hould be cleaned 1n accordance with the 
applicable prori:atOl18 of I 2856,76. lgga uy be treated by oil dipping, 
oil •pra::,ina, or 011-emubion apraytna: PII.Dv.t.d.ul, Tbat .ethod• uaed are 
• uch a, will not cauae objectionable cloudine•• in the whit••• 011 treating 
and clunina operation• au.at be in compliance with the aanitary rejau1rements 
•• provided in I 2856,76, 

(4) Egg• ahall be cooled promptly after aatherina to 60° F, or below and 
bald at a reasonable con1tant temperature not to exceed 600 '1, and at a 
relative hUllidity of approxitlltely 70 percent, Botvithatanding the fore-
1otn1, the temperature of the •11• aay riae to 70° r. during washing and 
packaaing operation• provided the eu• are moved promptly to a cooler or 
tran• ported at a tempes:ature of 600 F. or below, 

(5) Egg• ahall be tr1maported and han4led under • uch conditiona u will 
prevent •weating and at a temperature of 600 P. or below. 

(6) Periodic check.a to determine the adequacy of the production programs 
•hall be ude by aovernmentally employed aradera. 

(b) Muw,wrt .uqu..lwne.n.t.6 4t P4cbg.i"9 pta.nt. (1) The quality factor of 
albumen finme•• •hall be determined by the broken-out acore, -.aured in 
Baugh unite, and the condition of the ::,olk ahall be obaerved during •uch 
te1ting, The breakout tut •hall be ude every other week unle•• the 
breakout record• indicate a variation in individual •11• or average• beyond 
that DOrmally expected for thi• program, in which ca1e the breakout aball 
be aade weekly, The teat •ball be accompliahed at the a11embly plant or at 
the farm in the event the eggs go directly fr011 the farm to the atore. Eggs 
which do not aeet the requirement• of AA quality with re1pect to •hellahape 
ahall not be aelected u part of any aample that i• to be broken out and 
• cored. Samplina, breakout teating, and uintenance of records of breakout 
teat ahall be done by or under the immediate •uperviaion of a arader . 

(2) The internal temperature of the egga •hall not be lover than 45° F. or 
hi1her than 600 F. at the time of aakiug the breakout teat. Egge •hall be 
placed under refrigeration at a temperature uot to uceed 60° F. and a rela­
tive humidity of approximately 70 percent promptly after packagin1. 

(3) A flock uy be eligible for entry under the program vbeu a •ample of 
25 eag• draw at random averagu 64 Baugh unit• or higher; or when 2 aamples 
of 25 egg1 each drawn at random (1 • ample per week for 2 conaecutive weeks) 
each averaau 62 Baugh unit• or higher. lotvitb.ataudin& the foregoin&, a 
flock •hall DOt be eli&ible if an::, aa.mple containa •ore than four eggs 
aeaauring 1••• than 60 Baugh unit•, and the ::,olk of all egga in the aample 
•hall have a well-rounded appearance with a reaaonabl::, uniform color. 

(4} A flock uy re,11,1in on the pro1ra11: PII.Dv.idt.d, That (1) a aoving 
averase of 62 Baugh unit• or higher ia aaintained; (ii) the yolk.a of all 
•&&• bwe a well-rounded appearance ¥1th a reasonably uniform color; and 
(111) uot aore than 2 •11• in an::, ••mple of 10 •II• aea1ure 1••• than 
60 Baugh unite. 

-



(5) The biweek.11 or weekly average •hall be computed by averaging the 
result• obtained bf te1ting 10 eggs fr0111 each flock every other week (or 
weekly when required}. Samples •hall be drawn at random e-Yery bther week 
(or weekly when required) from each flock from a aingle •hipment. Not­
withstanding the foregoing, 5 eags may be used a1 the •ample •fze when a 
aoving average of 74 Haugh unit• or hi&her is maintained. 

(6) The 110ving average •hall be computed by averaging the results of 
the latest two biweekly or four weekly (when required) Baugh unit entries 
of a flock. 

(7) Any flock which has been on the program and is excluded for failure 
to meet the requirements may be reinstated by the ·•ame procedures used to 
ori&inally enter a flock on the program, 

(8) Eggs with clean, unbroken, practically normal shells from flocks 
which meet the provisions of this section may be packaged and officially 
labeled as indicated in Figure 4 of I 2856.36(b)(3) after the removal 
of eggs containing blood and meat spots and loss eggs , 

(9) Packages or sealing tapes •hall bear in distinctly legible form a 
date, • tated as the "month" and "day," or the number of the "month" and 
"day" (i.e., 4-3), preceded by the letters "EXP. " or a statement such as 
"Not to Be Sold After." The expiration date shall not exceed 10 days 
from the date the eggs are packed, excluding the day of pack, The eggs 
aust be packed within 6 days from the time they are received at the plant 
(not counting the day received), or that shipment must be tested again' for 
Baugh units and other factors to determine their eligibility for packing. 
Notwithstanding the foregoing, other systems of dating may be approved 
which acccnaplish the purposes of this paragraph, providing application 
for such a system is aade 1n writing by the applicant and concurred in 
by the Administrator. 

(10) Graders •hall examine samples of packaged product in accordance 
with the provisions of I 2856.4 or as determined by the National super­
visor. A tolerance of 13 percent is permitted in eggs that are of B 
quality vith respect to shell. Within the 13-percent tolerance, S 
percent may be Checks. In addition, 0.50 percent may be Leakers, Dirties, 
or LoH (due to meat or blood spots) in any combination, e.xcept that such 
Loss .. Y not exceed 0.30 percent. Other types of Loss are not permitted. 

9. In I 2856.76, the firat sentence of paragraph (f)(l) would be amended to 
read "Shell eggs, except as otherwise provided for in I 2856.43, •hall not 
exceed an internal temperature of 80° P. at the time of official grading." 

10. In I 2856.200, the first aentence of paragraph (b) would be amended by 
deleting the wording "I 2856.42 or". 

8 
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11. Section 28S6.203 would be amended to read as follows: 

I 28S6. 203 I Quality. 
. 

The shell aist be unbroken, aay be abnormal, and aay have slightly stained 
areas. Moderately stained areas are permitted if they do not cover more 
than 1/32 of the shell surface if localized, or 1/16 of the shell surface 
if scattered. E1gs having shells with prominent stains or adhering di rt 
are not permitted. The air cell aay be over 3/8 inch in depth, aay show 
unliaited aovement, and aay be free or bubbly. The white aay be weak and 
watery so that the yolk outline is plainly visible when the egg is twirled 
before the candling li&ht. The yolk may appear dark, enlarged, and 
flattened, and may show clearly visible aerm development but no blood due 
to such development. It may show other serious defects that do not render 
the e1g inedible. Small blood clots or spots (aagregating not more than 
1/8 inch in diameter) aay be present. 

12. Section 28S6.204 would be deleted. 

13. Section 28S6.20S would be deleted. 

14. In I 28S6 . 208, paraaraph (e) would be deleted and paraaraphs (a), (b), (c), 
and (d) would be amended to read as follows : 

I 28S6.208 Terms descriptive of the shell . 

(a) Clean. A shell that is free from foreign material and from stains 
or discolorations that are readily visible . An egg uy be considered 
clean if it has only very small specks, stains, or cage marks, if such 
specks, stains, or caae •rks are not of sufficient number or intensity 
to detract from the 1enerally clean appearance of the egg. Eags that 
show traces of processing oil on the shell are considered clean unless 

.otherwise soiled. 

(b) Dirty. A shell that is unbroken and that has di rt or foreign 
material adherina to its surface, which has prominent stains, or 
aoderate stains in excess of those permitted in B quality . 

. (c) Practically normal (AA or A quality) . A shell that awroximates 
the usual shape and that 1s sound and is free from thin spots. Sli&ht 
ridges and rough areas that do not materially affect the shape and 
strenrth .of the shell are permitted. 

(d) Abnormal (B quality). A shell that uy be decidedly aisshapen or 
faulty in soundness or strenath or that aay show pronounced ridaes, thin 
spots, or rough areas . 
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15. In I 2856.210, paragraph ul) would be deleted, paragraphs (e), (f), and (g) 
would be redesignated ul), (e), and Ct), reapectively, and rede•ignated para• 
araph• (d) and (e) would be amended to read as follows : 

I 2856.210 Term• de•criptive of the white, 

* * * 
(d) Weak and watery () quality), A white that 1• thin and generally 

lacking in vi•co•ity, A weak and watery white permit• the yolk to approach 
the ehell cloaely, thue causing the ,olk outline to appear plainly vtaible 
and dark when the egg 1• twirled, With respect to a broken-out egg, a weak 
and watery white ha• a !laugh unit value lover than 31 when •easured at a 
temperature between 45° and 600 P. 

(e) 'Blood clot• and •pots (not due to germ development). Blood clots or 
apots on the aurface of the yolk or floating in the white. These blood 
clot• may have lost their characteristic red color and appear a• small 
apots or foreign material commonly referred to a• meat apot•. If they are 
small (aggregating not aore than 1/8 inch in diameter), the egg may be 
claHed •• "B quality.'' If larger, or ahoving dif fu•ion of blood in the 
white surrounding them, the esg ahall be cluaified as Lo••• 

16. Section 2856 . 211 would be amended to read a• follOW11: 

I 2856.211 Terms descriptive of the yolk. 

(a) Outline •lightly defined CM quality) . A yolk outline that is 
indistinctly indicated and appears to blend into the aurrounding white 
a1 the egg is twirled. 

(b) Outline fairly well defined(). quality). A yolk outline that 1• 
diacernible but not clearly outlined a• the egg 1• twirled. 

(c) Outline plainly viaible (B quality). A yolk outline that is 
clearly viaible aa a dark ahadow when the egg 1• twirled. 

(d) Enlarged and flattened (B quality), A yolk in which the yolk 
membrane• and ti• auea have weakened and moisture ha• been absorbed 
from the white to auch an extent that it appears definitely enlarged 
and flat. 

(e) Practically free from defects CM or A quality), A yolk that 
ahows no gem development but aay ahow other very alight defect• on 
iu aurface. 

(I) Seriou• defect• (J quality), A yolk that ahows well developed 
apotl or area• and other aeriou• defects, auch a• olive ,olb, which 
do not render the egg inedible, 
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(g) Clearl7 viaible gem development {I quality) , A development of the 
germ apot on the yolk of a fertile egg that baa progreaaed to a point where 
it ia plainly viaible u a definite circular area or •pot with no blood in 
"1.dence. 

(h) llood due to gem development. llood cau•ed by development of the 
gem in a fertile egg ·to the point where it ia viaible a1 definite lines or 
•• a blood ring. S~~h ~ egg i1 claaaified u inedible. 

17. In I 2856.215, paragraph (e) vould be deleted and paragraph (f) would be 
redesignated (e). 

18. Section 2856. 216 would be •ended to read aa followa: 

I 2856.216 Cradea. 

(a) U.S. Crade A. {1) U,S, Conaumer Crade A (at origin) •hall consist 
of eggs which are 87 percent A quality or better. Within the .. ximum 
tolerance of 13 percent which uy be below A quality, not more than 5 
percent .. Y be Cbecb, and not more than 0. 50 percent Leakera, Dirties, 
or Losa (due to ••tor blood apot1) in any combination, acept that 
web Loas aay not uceed 0.30 percent, Other typea af .. Loaa are not per-
•itted. i. 

(2) U.S. Consumer Grade A (destination) •hall conaiat of eggs which 
are 82 percent A quality or better. Within the maximum tolerance of 
18 percent which uy be below A quality, not •ore than 7 percent uy be 
Checks and not aore than 1 percent Leakera, Dirties, or Losa (due to 
• eat or blood apota) in any combination, except that •uch Lo•• uy not 
exceed 0.30 percent. Ot~r type• of Lo•• are not pemitted. 

(b) U.S. Crade I. (1) U.S. Conamer Grade I (at origin) •ball consist 
of egga vhich are 90 percent B quality or better, not aore than 10 per­
cent uy be Cbecb and not 110re than 0,50 percent Leakera, Dirtiea, or 
Losa (due to aeat or blood apot1) in any combination, except that auch 
toH .. y not exceed 0.30 percent. Other typea of LoH are not permitted. 

(2) U.S. Conaumer Grade I (deatination) •hall conaiat of egga vhich 
are 90 percent I quality or better, not aore than 10 percent uy be Checks 
and not -,re than 1 percent Leakera, Dirtiea, or Loa1 .(due to ••tor 
blood •pota) in any combination, ncept that •uch LoH ·uy not exceed 
O. 30 percent. Other typu of Losa are not permitted. :. 

(c) Additional tolerance•: 

(1) In lota of tvo or 110re cuea: 

(1) ror Grade A-no individual caae aay aceed 10 percent lua A 
quality en• than the llinimum pemitted for the lot averaae. 
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(ii) For Grade &-no individual case may exceed 10 percent less B quality 
eggs than the minimum permitted for the lot average. 

(2) In lota of two or more cartons: 

(1) For Grade A-no individual carton may contain less than elght eggs of 
the •pecified quality. The remaining four eggs may be B quality or Checks . 

(ii) Por Grade &--no individual carton may contain less than eight eggs 
of the •pecified quality. The remaining four eggs may be Checks. 

(3) For Grade A and Grade B, no lot •hall be rejected or downgraded due 
to the quality of a aingle egg. 

19. Section 2856. 217 would be amended to read as follows : 

I 2856.217 Summary of grades. 

The •ummary of U.S. Consumer Grades for Shell Eggs follows as Table I 
and Table II of this •ection: 

Table I--Summary of U.S. Consumer Grades for Shell Eggs 

.,; 

U. S. Consumer grade (origin) Quality required l 
Tolerance permitted 2 

Percent Quality 

Grade A ••••••••••• ~ ••• • ••• • •••••• 87 percent A or better • • • Up to 13 . ••. • .' B 
3 Not over 5 •••• Checks 

Grade B ••••• • ••••••••••••••• • • • • • 90 percent B or better ••• Not over 10 ••• Checks 

U.S . Consumer grade (destination) Quality required 1 
Tolerance permitted 4 

Percent Quality 

Grade A••• • ••••••• • ·••• • ••••••••• 82 percent A or better •• • Up to 18 ••• • •• B 
Not over 7 • • •• Checks3 

Grade B•••• • ••• • •••• • •• • •••••••·• 90 percent B or better • • • Not over 10 ••• Checks 

1In lots of two or 1110re cases or cartons, •ee Table II of this •ection for tolerances 
for an individual case or carton within a lot. 

2For the U.S. Consumer arades (at origin), a tolerance of O.SO percent Leakers, 
Dirties, or Loss (due to meat or blood spots) in any combination is permitted, 
except that auch Loas may not exceed 0. 30 percent. Other types of Loss are not 
permitted. 

3ror v.s. Grade A Jumbo aize eggs, the tolerance for Checlts at ·origin and destination 
is 7 percent and 9 percent, respectively. 

4ror the U.S. Consumer aradea (destination), a tolerance of 1 percent Leakers, 
Dirties, or Lo•• (due to meat or blood apots) in any combination i• permitted, 
except that •uch Lo•• uy not exceed 0.30 percent. Other types of Loss are not 
permitted. 
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Table 11--Tolerance for Individual Case or Carton within a Lot 

U. S. Consumer Grade 
Case 

Quality Origin Destination 

Carton 
Quality 

number of eggs (origin 
and destination) 

Percent t>ercent 

Grade A ••••••••••••••• A (min.) .... 77 72 8 eggs A (min.) 

B (max.) .... 13 18 4 eggs B or Check (max.) 

Check (max.) 10 10 

Grade 8 ..•. . .• • •• • . ... B (min . ) .... 80 80 8 eggs B (min . ) 

Check (max.) 20 20 4 eggs Check (max.) 

20. Sections 28S6. 221 . 28S6. 222. and 28S6 .223 would be deleted . 

21 . Section 28S6 . 226 would be amended to read as follows: 

I 28S6.226 Grades. 

(a) ''U.S. Specials--\ AA Quality" shall consist of eggs of which at least 
20 percent are AA quality; and the actual percentage of AA quality eggs 
shall be stated in the ,rade name. Within the maximum of 80 percent which 
aay be below AA quality. not more than 7.S percent may be B quality, Dirties , 
or Checks in any combination and not more than 2.0 percent may be Loss . 

(b) ''U. S. Extras--\ A Quality" shall consist of eggs of which at least 
20 percent are not less than A quality; and the actual total percentage 
of A quality and better quality eggs shall be stated in the gTade name . 
Within the • aximum of 80 percent which may be below A quality. not more 
than 11.7 percent may be Dirties or Checks in any combination and not 
more than 3.0 percent uy be Loss. 

(c) ''U. S. Standards--\ B Quality" shall consist of eegs of which at 
least 84.3 percent are not less than B quality; and the actual total 
percentage of B quality and better quality eggs shall be stated in the 
arade name. Within the maximum of 1S.7 percent which may be below 8 
quality, not .more than 11.7 percent may be Dirties or Checks in any 
combination and not • ore than 4 .0 percent uy be Loss. 

-
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22 . Section 2856.227 would be amended to read as follows: 

I 2856.227 Summary of arades . 
. 

A summary of the United States Wholesale Grades for Shell Eggs follows as 
Table I of this section: 

Table 1--Summary of United States Wholesale Grades for Shell Eggs 

Minimum Percentage of Eggs of Specific Maximum Tolerance 
Qualities llequired 1 Permitted (Lot Average) 

8 Quality 
Dirties Dirties 

A Quality B Quality and and Wholesale Grade 
Designation AA Quality or Better or Better Checks Checks Loss 

U.S. Specials--% AA 
% % % 

None ex-
Quality2 20 Balance cept for 7.5 --·- 2 

toler-
ances 

U. s. Extras-% A 
Quali ty2 - 20 Balance -- 11. 7 3 

U. S. Standards-% B 
Quality2 - -- 84.3 --- 11.7 4 

1substitution of eggspossessinghigher qualities for those possessing lower specified 
qualities is permitted. 

2the actual total percentage IDUSt be stated in the grade name. 

23. Section 2856.228 would be amended to read as follows: 

I 2856.228 Weight classes. 

The weight classes for the United States Wholesale Grades for Shell Eggs shall 
be the same as indicated in Table l of this eection. 

24. Section 2856. 230 would be amended by deleting the words "and C Quality combined" 
and the word "texture". 

25. Table I of I 2856. 231 would be amended by deleting the words "and C" and the 
words "texture or" from the heading reading "Band C quality for •hell texture or 
ahape. interior quality (including blood or meat •pots) or cage marksS and blood 
atains". 

. 

\ 
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ATTACHMENT C 
Reprinted from the FEDERA~ISTER, Vol . 46, No. 149, Augua , 1981, pages 39566-39573. 

UNITED STATES DEPARTMENT OF AGRICULTURE 
AGRICULTURAL MARKETING SERVICE 

Washington, D.C. 20250 • Poultry Division 

Agrlcultural Marketing Service 

Food Safety and Quality Service 

7 CFR Part 2858 

(Doct!et No. 80-025FJ 

Aevlalon of Shell Egg Standards and 
Grades 

AGENCY: Agricultt,ral Marketing 
Service.' USDA. 
ACTIOH: Final rule. 

SUMMARY: This rule revises the 
voluntary shell egg grading regulations. 
The amendments are basically the same 
as proposed in the Federal Register of 
April 17, 1981 (46 FR 22383). The 
amendments will: 

a. Raise the mini.mum percent of eggs 
of a specified quality in the consumer 
grades at origin and destination. except 
for a downward adjustment in this 
percentage for U.S. Grade AA at 

desti.n.ation to more accurately reflect 
normal quality loss during marketing. 

b. Eliminate the consumer grade Fresh 
Fancy quality control program because 
It is used very little and the Grade A 
quality control program because it is not 
used. 

c. Eliminate C quality classification 
for indivit!ual eggs because they have 
become an insignificant portion of 
production (about 1 percent of nest-run 
eggs). 

d. Raise the tolerance for Checked 
eggs at destination for all egg sizes and 
for Jumbo size eggs at origin. slightly 
raise the tolerance for Leakers and 
Dirties at destination, and provide a 
small tolerance for Dirties at origin to 
more accurately reflect current egg 
production and marketing practices. 

e. Eliminate the three lower U.S. 
Wholesale grades-Trades, Dirties, and 
Checks-because they are no longer 
used and eliminate the two U.S. 
Procurement grades becauae they are 
obsolete. 

f. Clarify the definition of origin 
grading to indicate that this is a grading 
made at a plant where eggs are graded 
and packed. 

1 Tbe Commodity Servlc:8 prosram ol 1he Food 
S..lely and Qualily Service. USDA was lran1ferred 
10 the "3ricullural Markelina Se,-,ice, USDA by 

· USDI\ Se=1ary'1 Memorandum 1000-t, fuut:d lune 
17. 1981 . A notice delalling the Aaenc)"1 
n,organlzalion 11 belna drall~ for laler publication. 

IFFECTIVI DATE: October 1, 1981. 

'°" l'URTHEII INF°"MATIOH CONTACT: 
D. M. Holbrook. Chief, Poultry 
Standardization Branch. Poultry 
Division, Agricultural Marketing 
Service, U.S. Department of Agriculture, 
Room 3944. South Agriculture Building. 
Washington. DC ?.OZSO, {202) 447-3506. 

SUPPLEMENTARY INF°"M .. T10N: 

Executive Order 12291 

An initial determination has be1m 
made that this final rule i1 not a major 
rule under Executive Order 12291 
because it does not impose additional 
burdens or requirements on the affected 
industry. It will not result in an annual 
effect on the economy of $100 million or 
more, a major Increase in costs or prices 
for consumers, individual industries. 
Federal. State, or local government 
agencies, or geographic regions; or 
significant adverse effects on 
competition, employment, Investment. 
productivity, innovation, or on the 
ability of United States-based 
enterprises to compete with foreign• 
based enterprises in dC?mestic or exporl 
markets. 

This regulation has been reviewed for 
cost effectiveneu under USDA 
Secretary's Memorandum 1512-1 
implementing Executive Order 12291. It 
re\·ises lhe ahell egg standards and 
grades to bring them in li.ne with current 
egg production and marketing 
conditions. As such, It is anticipated 
that the revisions will result in no 
monetary costa or other adverse Impacts 
offsetting the expected benefits. 
Alternatively. the Agency could have 
retained the existing. outdated 
standards and grades, but strict 
compliance with those standards and 
grades would result in substantial coat 
to both industry and consumers with 
little or no offsetting product quality 
benefit. 

Eflect on Small Entitiel 

It has been determined that this action 
will not have a significant economic 
impact on a substantial nu1'tber of small 
entities because it involves changes that 
are limited to bringing the existing 
regulations into confonnity with current 
industry production and marketing 
practices, but does not impose 
additional burdens or requirements on 
the affected industry. 

Background 

The history of standards for shell eggs 
d ates back to 1925 when the first quality 
standards for Individual eggs were 
developed. In 1948, consumer grades 
were issued. and In 1967 separate 
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1tandards for consumer grades at origin 
and destination were issued. Individual 
,hell eggs are judged for quality based 
on a subjective response to their 
exterior and candled appearance. Eggs 
may then be packed under various 
USPA grademarks provided they meet 
all minimum requirements as outlined in 
the Regulations Governing the Grading 
of Shell Eggs and United States 
Standards, Grades, and Weight Classes 
for Shell Eggs (7 CFR Part 2856). 

Tolerances are designed to 
compensate for human variability and 
unavoidable quality loss due to handling 
during transport and marketing and the 
natural decline or change in quality 
during this period. Tolerances must be 
within the capabilities of the industry to 
produce an acceptable product at 
reasonable prices. Without tolerances, 'it 
would not be possible to produce 
cartoned eggs at prices acceptable to 
consumers. 

U.S. shell egg standards and grades 
need to reflect and to keep current with 
improvements in industry technology. 
Also, they must be current with today's 
production and marketing practices. The 
shell egg industry has undergone drastic 
changes since the consumer grades were 
Issued. Eggs move faster into lhe 
marketplace than ever before in the 
history of the industry. 

U.S. shell egg standards and grades 
impact upon State egg laws. States 
regulate the labeling, grading, and 
marketing of eggs through State egg 
laws, and these laws reference the U.S. 
1tandards, grades, and weight classes. 
The inspection of eggs at retail outlets 
for grade and weight compliance is 
basically the responsibility of State 
regulatory agencies under State egg 
laws. 

From reports of State regulatory 
gradings at retail, as well as scattered 
retail gradings the Agency had made, 
the question arose as to whether the 
destination grades are realistic and 
reasonable, and truly reflective of 
today's production and marketing 
practices. Since there were no studies to 
evaluate this situation, the Agency made 
a comprehensive study of retail packs to 
determine how the actual grade and size 
compared with the marked grade and 
1ize. A randomly selected group of retail 
outlets comprised of various aizes and 
types was used in the study. There were 
125 chains selected for the 1tudy with 
,tores from nationwide chains being 
vi1ited In many States. Gradings were 
made at retail outlets In 31 different 
State• by supervisory U.S. Department 
of Agriculture personnel. The grading• 
were performed in April and May 1978 
and duplicated In the aame outlet• again 
in July and Auguat 1978. During the two 

-2-

period&, 12,312 100-egg samples were 
graded from the varioua sizes and 
grades available. The sample 
distribution was composed of 52.18 
percent of product graded ~nder USDA'• 
voluntary grading program and 
identified with official USDA 
grademarks and 47.84 percent packed 
without USDA identification. 

Based on the results of the study, the 
"'8ency solicited public comments on 
various proposed changes in the 
voluntary shell egg regulations t!irough 
an advanced notice of proposed 
rulemaking. This document waa made 
available through a notice published in 
the May 27, 1980, Federal Register (45 FR 
35345), open for comment until August 
25, 1980. Fifty-five (55) comments were 
received; 22 from egg producers, 
packers, distributors, and other 
interested persons; 9 from trade 
organizations; 1 from an Industry task 
force representing 36 other 
organizations; 18 from State 
departments of agriculture; and 5·from 
~onsumers. The majority of these 
comments indicated that the review of 
the voluntary shell egg standards was 
long overdue and that the proposed 
changes, with one exception, were both 
reasonable and necessary. The one 
exception to the changes suggested in 
the advanced notice was the elimination 
of U.S. Grade AA. Comments received 
Indicated that elimination or U.S. Grade 
AA would not necessarily eliminate 
Grade AA regulated under Stale egg 
laws, that it would create an economic 
hardship on producers marketing this 
grade, and that there could be an 
economic impact on retailers in certain 
States. After reviewing these comments, 
the Agency decided not to propose the 
elimination or U.S. Grade AA through 
rulemaking procedures but to maintain 
this grade with modifications. 

Propoeal 
Based on the comments received on 

the advanced notice of proposed 
rulemaking, the Agency published a 
proposed rule In the Federal Register of 
April 17, 1981, (46 FR 22383), to amend 
the voluntary shell egg regulations as aet 
forth basically in the advanced notice. 
The proposed rule contained the 
following major reviaions: 

1. Raise the minimum percent of egga 
of the specified quality In consumer 
grades-The minimum percent of AA or 
A quality or better eggs required in U.S. 
Grade AA or U.S. Grade A. respectively, 
would be Increased from 85 to 87 at 
origin and 80 to 82 at destination for U.S. 
Grade A. An exception would be in U.S. 
Grade AA eggs at destination to require 
72 percent AA quality eggs instead of 80 
percent and to require at least 10 

percent of the remaining eggs to be A 
quality. For U.S. Grade B, the minimum 
percent of B quality or better eggs would 
be increased from 85 to 90 at origin and 
80 to 90 al destination. 

2. Eliminate the consumer grade Fresh 
Fancy quality and Grade A quality 
control programs. 

3. Eliminate the C quality 
classification for individual eggs--C 
quality eggs due to shell deformities 
would be placed in the B quality 
classification, and C quality eggs due to 
moderately steined shells in excess of 
that permitted in B quality would be 
placed in the Dirty category. 

4. Raise the tolerance for checked 
eggs-The Check tolerance for U.S. 
Grade AA and U.S. Grade A at 
destination would be raised from 5 to 7 
percent for all weight classe!I except 
Jumbo. The Check .tolerance for Jumbo 
aize eggs would be raised from 5 to 7 
percent at origin and to 9 percent at 
destination. 

5. Slightly raise the tolerances for 
Leakers and Dirties-The tolerance in 
U.S. Consumer Grades for Leakers and 
Loss due to meat or blood spots in any 
combination at origin would be 
increased from 0.3 to 0.5 percent and 
Include Dirties, except that such Loss 
would remain at the 0.3 percent level. At 
destination the tolerance for Leakers, 
Dirties, and Loss due to meat or blood 
spots in any combination would be 
Increased from 0.5 to 1.0 percent. Loss 
permitted would again not be allowed to 
exceed 0.3 percent. 

8. Eliminate wholesale and 
procurement grades-Three of the U.S. 
Wholesale Grades (U.S. Trades, U.S. 
Dirties, and U.S. Checks) and the two 
U.S. Procurement Grades (I and II) 
would be eliminated. 

7. Clarify the definition of origin 
grading-The definition of origin grading 
would be clarified to Indicate a grading 
-made at a plant where eggs are graded 
and packed. 

Except for eliminating small meat 
apots from the proposed 1 percent 
tolerance for B quality due to small 
blood and meat spots, air cells over % 
Inch, or serious yolk defects permitted In 
1,J.S. Grade AA and A and several 
editorial changes for clarity, the 
revision, to the voluntary shell egg 
regulation• are the same as proposed. 

Discu11lon of Comments 
As a reault of the proposal. 85 

comments w~ received from 42 
Individuals. 24 State departments of 
agriculture (two commented twice), 10 
egg producers, packers, or distributors, 1 
associated industry, 1 university, 3 
Industry organizations, an Industry 
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elected task force representing 32 other 
organizations, and l retailer. The 
majority of these comments senerally 
1upported the changes except for a large 
number of individuals who objected to 
the increaae in tolerances for checked 
eggs. The principal concerns expressed 
through objecting statements raised the 
following Issues: 

l . The proposed change to raise the 
tolerance for checked eggs at 
destination for all egg sizes and. in 
addition, at orisin for Jumbo size eggs 
senerated more opposition than all the 
other proposed chaoses combined. 
Forty-two interested partie11, most of 
whom were individuals, objected to this 
change, but fifty-seven interested parties 
supported the proposal, and three 
individuals suggested that the 
Government should not regulate Checks 
at all. Also, a few other interested 
parties suggested additional changes In 
the tolerances. Most opposing 
commenters beUeved the number of 

check.ed ·eggs allowed in a carton would 
be increased and would result In a 
decrease in the quality of eggs 
purchased by consumers. Additionally, 
a few commenter• expressed the view 
that industry should improve operations 
to minimize this problem. Checks (an 
individual egg that has a .broken or 
cracked shell but with Its ,hell 
membranes intact and its contents not 
leaking) are an unavoidable problem,n 
the marketing of eggs because eggs 
cannot be assembled, graded, packed, 
transported, and merchandized without 
some breakage. Most obvious Checks 
are removed during the grading process, 
but "hairline" Ghecks often escape 
d~tectlon because they cannot be seen. 
As time passes, many of these Checks 
become detectable (due primarily to 
contraction caused by cooling); 
however, the eggs have usually moved 
into marketing channels and may be at 
the retail level within 1-3 days after 
being laid. Handling of eggs during the 
marketing proce11 also may cause 
Checks. 

The current 1tandards provide that 
AA and A grade eggs may contain up to 
5 percent Checks at both origin and 
c!,eat!~t;l.on. The retail study recently 

conduc ted~y the Agency Indicate, that 
1llghny over 30 percent of AA and A 
grade cartoned eggs at retail stores 
exceed the 5-percent Check tolerance. 
Yet. the average percent of Checks at 
retail was 4.53, well under the 5 percent 
allowed. When the 5-percent tolerance 
wa1 adopted in 1967, It was based on 
the layman's approach of "averages" 
rather than "frequency tables" which 
are used by statisticians. Thu,. the 
present destination standard, are and 
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have been in error and do not accurately 
reflect what la reasonable under normal 
egg production and marketing practices 
and what Is in the marketplace today. 
The change, only update the standards 
to reflect whet Is presently in the 
marketplace Bl determined by the 
Agency's comprehensive 1urvey 
conducted In 1978. It will not reduce the 
quality or eggs con1umers are 
purchasing. 

Except for a comment from one State, 
none of those opposing this change 
1ubmitted data to support their claim or 
refute the Agency's data. 

Moreover, except for Jumbo 1ize e88S, 
It appears that most commenters failed 
to realized that origin tolerances for 
other sizes are unchanged. Thus, for all 
1izes other than Jumbo, the Check 
tolerance, applied at the pecking and 
grading (origin) location remain the 
same. 

One State department of agriculture 
expressed concern about the need to 
Increase the Check tolerance and 
presented supporting data. The Agency 
reviewed Its retail 1tudy data for that 
State. The data showed that the results 
In that State were approximately the 
same as the national figure1. 

A few comments proposed increa1ing 
tolerances at orisin for checked eggs; 
namely. for the Extra Large size. No 
date were 1ubmitted to substantiate 
these suggestions. However, to the 
contrary, the Agency's data from ,hell 
egg plants with USDA resident grading 
,ervice indicate that industry 
compliance with the existing tolerance 
for Extra Large 1lze Is attainable under 
pre1ent practice, . 

A few comments were received 
expressing concern about the separate 
tolerances for Jumbo size eggs. One 
State department of agriculture oppo1ed 
the change because of concern for a 
higher incidence of Leak era at . 
destination. Another State department 
or agriculture expre111ed concern that a 
separate tolerance for Jumbo size egg• 
w&1 contu.lng and lack1 uniformity. 
While the Agency 1h11re1 the opinion 
that this chllnse results ln 1ome 
confusion and lesa uniformity, the 
tolerances recommended are in 
accordance with the 1978 n,ationwlde 
survey. This study •U88est1, due to the 
difficulty of packaging the1e oversized 
eggs in material which will 
accommodate them and the extensive 
1hell area 1ubject to damage, that a 
separate tolerance for Jumbo size esg1 l1 
needed. Accordingly, the Agency 
proposed 1eparate origin and 
destination Check tolerances. 

In regard to the view that the 
Government 1hould not regu1ate 
checked eggs, the Agricultural 

Marketing Act or 1946 directs the 
Secretary or Agriculture to develop and 
Improve grade standards for voluntary 
use by Industry to facilitate marketing. 
Therefore. the Agency is required to 
provide voluntary grade standards. 

2. In addition to opposing the increase 
in tolerances for checked eggs. a few 
statements expressed concern that 
alightly raising tolerances for Leakers 
and Dirties would reduce overall 
product quality. These changes were not 
proposed by USDA to permit inferior 
products but rather to compensate for 
human error and unavoidable quality 
loss during handlins and marketing. 
Furthermore, amell increases in 
tolerances would have practically no 
effect on the overall quality of the eggi. 
in U.S. Consumer Grades AA end A 
packs since they merely reflect what is 
presently in the marketplace. Based on 
the plant and retell atudies, slight 
Increase• align the tolerances with 
industry•• capability to produce en 
acceptable product at reasonable prices. 
Therefore, in the absence of data to 
support the objections received, the 
Agency will make the proposed changes. 

3. There were comments 1uggesting 
changes in the tolerances for Loss due to 
large meat or blood spots. One 
commenter believed the Loss tolerance 
should be raised from 0.3 percent to o.s 
percent at destination to be consistent 
with the concept of different origin and 
destination tolerances for other factor11. 
Another commenter suggested that the 
Loss tolerance 1hould be raised to 0.5 
percent at origin and destination 
because the 0.3-percent tolerance is 
unrealistic and because a 0.5-percent 
tolerance results In a high level of 
compliance with a lack or consumer 
complaints. 

The Agency'• comprehensive 
nationwide study showed that at origin 
only 0.29 percent of the eggs from Grade 
A packs were downgraded for Lo11 due 
to Leakers, large meat or blood 1pots, 
and all other types of LoH combined. 
Furthermore, the Agency'• retail 1tudy 
showed that eggs at retail outlets were 
found to contain only 0.43 percent LoH 
due to Leakers, large meat or blood 
spot,, and all other typea of Lo11 
combined. The Agency has no reason to 
believe that the amount of Lo11 due to 
meat or blood 1pot1 at destination i1 
greater than at origin. Moreover, the 
Agency has increaaed the destination 
tolerance for Leakers and Oirtie1 to 
account for breakage in handling and 
ehipment. In the absence or 1peclfic data 
to 1upport these suggestions, the Agency 
will maintain the present tolerance for 
Lo11 due to large meat or blood 1pota. 
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4. Comments were received from three 

egg packers. two State departments of 
agriculture, and several industry 
organizations expressing concern about 
the proposed tolerance of not more than 
t percent B quality due to air cells over 
o/e inch, meat or blood spots (aggregating 
not more than ¾ Inch In diameter), or 
serious yolk defects permitted in both 
U.S. Consumer Grades AA and A. Their 
foremost concern was that the 
standards were too restrictive and 
impractical with respect to small meat 
spots in brown shell eggs. Research 
reports and random sample laying tests 
show that the incidence of meat spots is 
significantly higher in brown eggs than 
in white eggs. 

While USDA undertook a 
comprehensive study In February 1979 
that showed only a small percentage of 
eggs from laying houses (nest-run eggs) 
were due to classification factors, such 
as air cell development and small meat 
or blood spots, very few brown eggs 
were examined in the study. Thus, while 
the study is indicative of the Nation's 
egg production, It does not accurately 
reflect the incidence of small meat spots 
in brown eggs. 

The current standards provide for a 
maximum of 5 percent small meat or 
blood spots, air cells over ¾ inch, 
serious yolk defects, weak and watery 
whites, shell abnormalities, and Checks 
individually or in combination. Thus, the 
current standards account for and 
permit the higher incidence of small 
meat spots. However, the Agency did 
not provide for this difference in the 
proposal due to the low overall 
incidence of small meat and blood spots 
in brown and white eggs combined. 
Accordingly, the Agency finds it difficult 
to justify the proposed tolerance when 
applied to meat spots in brown eggs and 
allows for this by eliminating eggs 
containing small meat spots (aggregating 
not more than ¾ inch Ir) diameter) from 
the t percent tolerance and permitting 
them in the maximum tolerance which 
may be below AA or A quality. 

5. A few comments were received 
expreBSing concern that the unlimited 
tolerance for air cell depth and small 
meat or blood spots in U.S. Consumer 
Grade B would create problems with the 
public's acceptance of this grade. With 
the elimination of the C quality 
claBBification, the Agency decided to 
place eggs of the type mentioned above 
into the B quality classification for two 
reasons. First, the Agency undertook a 
11udy in February 1979 which showed 
that less than 0.1 percent of the eggs 
from laying houses were due to factors 
such as air cell development and small 
meat or blood ll>Ots. Even though the 
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Agency did net investigate the increase 
in air cell depth from origin to 
destination specifically for U.S. 
Consumer Grade B packs, the retail 
study showed that less than 0.5 percent 
of eggs examined at retail outlets were 
downgraded due to air cells over o/, inch 
in depth. shell defecta. and meat and 
blood spots combined. And secondly, It 
Is highly unlikely that packers could 
intentionally add high percentages of 
small meat and blood spots to a pack 
without rejections due to Loss from meat 
or blood spots aggregating more than 1/a 
inch in diameter. For the above reasons, 
and since the overall percentage of eggs 
of this type quality has steadily 
decreased in the marketplace over the 
past several ye81'8, the Agency will not 
maintain a separate quality tolerance for 
these factors in Grade B product. 

6. Several comments were received 
concerning elimination of the "C" 
quality classification. Comments were 
mixed regarding the classification of 
atains and the classification of shell 
deformities. A few commentera 
requested higher classification for 
stains, since stains are not harmful or do 
not affect interior quality. Other 
commenters believed that classification 
of former C quality shells in the B 
quality category would cause increases 
in Leakers and Checks due to thin 
shells. To obtain specific information 
concerning the actual percentage of C 
quality eggs, USDA undertook a study ln 
February 1979 involving approximately 
2,500 100-egg samples in 20 shell egg 
plants nationwide with USDA resident 
grading service. The results of this study 
ahowed that only 1.0 percent of eggs 
from laying houses (nest-run eggs) were 
of C quality--0.7 percent due to ahell 
ahape and texture, 0.2 percent due to 
atains. and 0.1 percent due to varioua 
other factors. Therefore, the study 
indicates that the percentage of C 
quality eggs found in the total egg 
production has decreased to a point 
where it Is insignificant and the Agency 
finds it difficult to justify continuing the 
C quality category in the standards. 
Since the U.S. Consumer Grade C waa 
dropped from the standards ln 1963, the 
Agency must place the preaent C quality 
eggs in either the Dirty or 8 quality 
classification depending on the degree 
of defect. Due to the small percentage of 
C quality in the production moving to 
ahell egg plants, a small Insignificant 
effect on the overall quality of U.S. 
Consumer Grade B occurs. 

7. Several comments were received 
regarding U.S. Consumer Grade AA. A 
few commenters still wanted the grade 
eliminated because It would simplify the 
grade standards, and cause exceaslve 

-
noncompliance problems at the retail 
level. As previously noted in the 
proposed rule, elimination of U.S. Grade 
AA would not necessarily eliminate U.S. 
Grade AA regulated under State egg 
laws. Additionally, the change in the 
destination tolerance should result in 
increased compliance at the retail level. 

A number of comments were received 
expressing concern regarding the origin 
and destination AA quality levels. Some 
commenters believed that the origin AA 
quality level of 85 percent was more 
reasonable than the proposed 87 percent 
for AA quality eggs due to difficulty in 
grader interpretation and the fact that 
39.59 percent of the samples failed to 
meet the 87-percent AA quality level. 
(This percentage was misinterpreted 
from the comprehensive USDA study 
and is actually 35.51 percent.) There 
were also those that believed a 
destination AA quality level of 70 
percent was more realistic than the 
proposed 72 percent for AA quality eggs. 
One commenter believed 70 percent was 
more realistic because of potential 
quality decline as product moves from 
origin to retail outlets. One commenter 
proposed to retain the present 85-
percent origin and BO-percent 
destination egg quality tolerances for all 
grades in order to maintain uniformity 
and because of the view that 
adjustments in the permitted depth of 
the air cell lo reflect quality loss 
between origin and destination is more 
equitable than adjusting the tolerance 
for undergrade eggs allowed in the 
different grades. This proposal was 
based on the premise that quality 
decline within a specific lot is fairly 
uniform. Another commenter expreased 
similar views. In contrast. one 
commenter pointed out that the 
proposed 15-percent tolerance range of 
AA quality eggs between origin and 
destination (from 87 to 72 percent) is 
inconsistent with the allowable quality 
ranges in the other grades. The 
commenter also believed that the AA 
quality range should not be 15 percent 
In addition, one commenter suggested 
that the proposed destination quality 
level of 72 percent AA quality eggs was 
too low. However, no data were 
submitted to substantiate any of these 
claims. While the Agency appreciates 
these observations, they do not support 
a change in the proposed AA quality 
levels. The previous plant 1tudy 
indicates that at origin only 7.5-percent 
more of the samples examined met the 
BS-percent AA quality level as compared 
to those meeting the 87-percent AA 
quality level. With this difference in 
mind, the Agency chose the higher 87-
percent AA quality level because other 

.... _ 
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changes in the standards will make it 
less difficult for certain eggs to meet the 
AA quality classification. Additionally, 
the retail study indicates that at 
destination the 72-percent AA quality 
level will result in increased compliance 
for both USDA and non-USDA graded 
product with about 84.5 percent of 
product packed under USDA's voluntary 
grading program meeting the 72-percent 
AA quality level. 

The Agency has examined data 
comparing decline in air cell depth 
within specific lots. Even though the 
data are limited and preliminary, these 
results do not support the view that air 
cell depth changes uniformly over a 
given period of time. Based on these 
findings, further comprehensive 
investigation would be necessary in 
order to verify the claims made by 
proponents. But in the absence of data 
supporting the comments, the Agency 
does not plan to make changes at this 
time. 

In the absence of data supporting 
each of these suggestions, the Agency 
will maintain U.S. Consumer Grade AA 
with modifications in the percentages of 
AA quality eggs at origin and 
destination. Thus, the AA quality pack 
is maintained with an increase in the 
percent of product within grade at retail. 

8. One commenter expressed concern 
that based on permitted destination 
tolerances In certain situations, the 
Grade AA pack may be lower in quality 
than the Grade A pack. However, this 
view was due to an error in 
interpretation of the permitted 
tolerances. Furthermore, this commenter 
questioned whether the AA quality 
tolerances would be in agreement with 
what is obtainable in today'• marketing 
system. While the Agency recognizes 
that differences exist between packers, 
the AA quality tolerances are based on 
what is reasonable on a nationwide 
basis. Thus, the tolerances are aet at a 
level more reflective of the quality 
which can be consistently delivered 
under today'• production and marketing 
ayatem. 

9. A few commentera expreaaed 
concern about definitions of terma. Two 
commenter, suggested that the 
definition of "origin grading" tie further 
defined. One comment was not specific 
in nature but was believed to agree with 
the other auggestion that the definition 
or "origin grading" be redefined to mean 
the last place eggs are warehoused prior 
to distribution to the retail outlet. While 
the Agency gave careful consideration 
to this opinion, it was considered 
unrealistic because movement or eggs 
from the location where eggs are graded 
and packed normally results in som.e 
quality decline. Therefore, it la 
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unreasonable to apply the stricter origin 
tolerances at any location other than the 
point of initial grading and packing. 

Additionally, one commenter 
suggested that the term "destination 
grading" be more clearly defined. 
"Destination grading" ls not defined in 
the voluntary sheU egg grading 
regulations. However, "origin grading" 
ls being clarified and further defined as 
a grading made at a plant where eggs 
are graded and packed. It follows, 
therefore, that gradings at other 
locations, auch as distribution points, 
retail outlets, etc., become "destination 
gradings." 

1_0. Two State departments of 
agriculture expressed concern regarding 
the omission of the revised "Minimum 
Number of Cases Comprising A 
Representative Sample" presented in the 
advanced notice of proposed rulemaking 
published in the May 27, 1980, Federal 
Register. The Agency omitted this 
revision because after further 
evaluation, It was found that the 
proposed sampling plan did not give as 
good a degree of confidence in results as 
previously believed. It was concluded 
that too much accuracy was lost; 
therefore, the revision has been 
dropped. 

11. In addition, four comments 
included specific suggestions for 
additional changes to the regulation.a. 
Two suggested changes were beyond 
the scope of the proposal. Also, none of 
the suggestions were substantiated by 
aupporting data. However, the Agency 
will make use of auch recommendations 
in considering future amendments to the 
regulations. 

The Agency's change regarding the 
tolerance for B quality due to meat spots 
ln U.S. Grade AA and A, discussed 
under issue number 4 above, and 
1everal editorial changes in the 
propo!led rule for clarity, most of which 
were indicated in comments received, 
affect sections and subsections: 
2856.203, 2856.208 (b) and (c), 2856.210 
(d) and (e), 2856.216(a) (1) and (2), (b) (1) 
and (2), and (d)(2), and 2856.217. Section 
2856.205 has been included and revl•ed. 
Except for these changes, the Agency la 
adopting the proposal as published. 

In consideration of the foregoing, the 
amendments to the voluntary 1hel1 egg 
grading regulations (7 CFR Pa,.1 2856) are 
as follows: 

1. In I 2856.1, the definition for 
"Origin grading" ia revised to read a• 
follow•: 
I 2858.1 Meaning of words and terma 
deftned. 
• • • • • 

-
"Origin grading" is a grading made on 

a lot of eggs at a plant where the eggs 
are graded and packed. 
• • • • • 

I 2156.17 [Amended) 
2. In I 2856:17, paragraph (c) is 

removed. . 
3. In I 2856.36, paragraphs (b)(3) and 

(b)(4), including figures 4, 5, and 7, are 
removed. Figure 6 is moved to paragraph 
(b)(2) and renumbered es Figure 4, and 
paragraph (b)(2) is revised to read as 
follows: 

I 2156.36 Information required on and 
form of grademartc. 
* * * * 

(b) • •• 

(2) Except as otherwise authorized; 
the grademark permitted to be used to 
officially identify cartons of shell eggs 
which are graded pursuant to the 
regulations in this part shall be 
contained in a shield and in the fonn 
and design indicated in Figures 2, 3, and 
4 of this section. The shield shall be of 
sufficient size so that the print and other 
information contained therein is 
distinctly legible and in approximately 
the same proportion and size as shown 
ln Figures 2 and 3. The grademark shall 
be printed on the carton or on a tape 
used to seal the carton. 

Figure 2 Figure 3 

Figure 4 

121su1 lAmendeclJ 
4. In the fint •entence of I 2856.37, the 

phrase "Figurea 2. 3, and 6" is amended 
to read "Figures 2. 3, and 4." 

f 2858.39 [Amended) 

5. In I 2856.39, the wording 
"I I 2856.35 to 2856.43" la amended to 
read "U. 2856.35 to 2856.41". 



• 

-
f 2856.40 [Amended} 

8. In I 2856.40, paragraph (a) is 
amended by changing the wording 
"Figures 2, 3, and 6" to read "Figures 2, 
3, and 4". 

ft 2156.42 and 2856.43 [Reserved) 
1. Sections 2856.42 and 2856.43 are 

removed and the aection numbers are 
reserved. 

8. In I 2856.76. the first sentence of 
paragraph (f)(l) ie removed and 
paragraph (g) is revised to read as 
follows: 

f 2856.76 Minimum faclllty and operatin9 
requirements for shell ~ grading and 
pac:l(lng plants. 

* * 
(g) The following substances used in 

the plant shall be approved and handled 
in accordance with the manufacturer's 
instructions: Pesticides, insecticides, 
rodenlicides, cleaning compounds, 
destaining compounds, foam control 
compounds, sanitizers. and inks and oils 
coming into contact with the product. 

9. In I 2~56.200, paragraph (b) is 
revised to read as follows: 

f 2856.200 AppHcatlon. 
* 

(b) Interior egg quality specifications 
for these standards are based on the 
apparent condition of the interior 
contents of the egg as ii is twirled before 
the candling light. Any type or make of 
candling light may be used that will 
enable the particular grader to make 
consistently accurate determination of 
the interior quality of •hell eggs. It ie 
desirable to break out an occasional egg 
and by determining the Haugh unit 
value of the broken-out egg, compare the 
broken-out and candled appearance, 
thereby aiding in correlating candled 
and broken-out appearance. 

10. Section 2856.203 is revised to read 
as follow•: 
f 2856.203 I quality. 

The shell must be unbroken, may be 
abnormal, and may have slightly stained 
areas. Moderately stained areas are 
permitted if they do not cover more than 
1/n of the shell surface If localized, or 
1/11 of the shell surface if scattered. Eggs 
having shells with prominent stains or 
adhering dirt are not permitted. The air 
cell may be over ~11 inch in depth, may 
show unlimited movement, and may be 
free or bubbly. The while may be weak 
and ·watery so that the yolk outline Is 
plainly visible when the egg Is twirled 
before the candling light. The yolk may 
appear dark, enlarged. and flattened, 
and may show clearly visible germ 
development but no blood due to such 
development. It may show other 1eriou1 
defects that do not.render the egg 
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inedible. Small blood spot, or meat 
spots (aggregating not more than 1/1 inch 
in diameter) may be present. 

§ 2856.204 (ReMrvedJ 
11. Section 2856.204 is removed and 

the section number is reserved. 
12. Section 2856.205 Is revieed lo read 

as follows: 

§ 2856.205 Dirty. 
An individual egg that has an 

unbroken shell with adhering dirt or 
foreign material. prominent etains, or 
moderate stains covering more than 1/n 
of the shell surface if localized, or 1/1, of 
the shell surface if scattered. 

13. In I 2856.208, paragraph (e) is 
removed and paragraphs (a). (b), (c), and 
(d) are revised to read as follows: 

f 2856.208 Tenna descriptive of the shell. 
(a) Clean. A shell that is free from 

foreign material and from stains or 
discolorations that are readily visible. 
An egg may be considerP.d clean if it has 
only very small specks, stains, or cage 
marks. if such specks, stains, or cage 
marks are not of sufficient number or 
intensity to detract from the generally 
clean appearence of the egg. Eggs that 
show traces of processing oil on the 
shell are considered clean unle88 
otherwise soiled. 

(b) Dirty. A shell that is unbroken and 
that has dirt or foreign material adhering 
to its surface, which has prominent 
stains, or moderate stains covering more 
than 1/u of the shell surface If localized. 
or 1/11 of the shell surface if scattereci. 

(c) Practically normal piA or A 
quality). A shell that approximates the 
usual shape and that is sound and is free 
from thin spots. Ridges and rough areas 
that do not materially affect the shape 
and strength of the shell are permitted. 

(d) Abormal (B quality). A shell that 
may be somewhat unusual or decidedly 
miBShapen or faulty in soundneBS or 
strength or that may show pronounced 
ridges or thin spots. 

14. In I 2856.210, paragraph (d) is 
removed, paragraphs (e), (f), and (g) are 
redesignated (d), (e), and (0, 
respectively, and redesignated 
paragraphs (d) and (e) are revised to 
read as follows: 

§ 2856.210 Terms descriptive of the white. 

* • * * 
(d) Weak and watery (B quality). A 

white that is weak, thin, and generally 
lacking in viscosity. A weak and watery 
white permits the yolk to approach the 
shell closely, thus causing the yolk 
outline to appear plainly vieible and 
dark when the egg is twirled With 
respect to a broken-out egg, a weak and 
watery white hae a Haugh unit value 

-
lower than 60 when measured at a 
temperature between 45• and oo• F. 

(e) Blood spots or meat spots. Small 
blood spots or meal spots (aggregating 
not more than 1/4 inch in diameter) may 
be classified ae B quality. If larger, or 
showing diffusion of blood into the 
white eurrounding a blood spot. the egg 
shall be classified es Loas. Blood spot, 
shall not be due to germ development. 
They ma9 be on the yolk or in the white. 
Meat spots may be blood spots which 
have lost their characteristic red color or 
tissue from the reproductive organs. 

15. Section 2856.211 is revised to read 
as follows: 

f 2856.211 Terms descriptJve of the yolk. 

(a) Outline slightly defined (AA 
quality). A yolk outline that is 
indistinctly indicated and appears to 
blend into the surrounding white as the 
egg is twirled. 

(b) Outli11e fairly well defined (A 
quality). A yolk outline that is 
discernible but not clearly outlined as 
the egg is twirled. 

(c) Outline plainly visible (B quality). 
A yolk outline that is clearly visible as a 
dark shadow when the egg is twirled. 

(d) Enlarged and flattened (B quality). 
A yolk in which the yolk membranes 
and tissues have weakened and/or 
moisture has been abeorbed from the 
white to such an extent that the yolk 
appears definitely enlarged and Oat. 

(e) Practically free from defects (AA 
or A quality). A yolk that shows no germ 
development but may show other very 
slight defects on its surface. 

(0 Serious defects (B quality). A yolk 
that shows well developed spots or 
areas and other serious defects. such as 
olive yolks, which do not render the egg 
Inedible. 

(g) Clearly visible germ development 
(B quality). A development of the germ 
spot on the yolk of a fertile egg that has 
progressed to a point where it ie plainly 
visible as a definite circular area or spot 
with no blood In evidence. 

(h) Blood due to germ development. 
Blood caused by development of the 
germ in a fertile egg to the point where ii 
ia visible ai def1nite lines or as a blood 
ring. Such an egg is claS1ified as 
inedible. 

I 2856.215 (Amended) 

16. In I 2856.215, paragraph (e) ia 
removed and paragraph (0 is 
redesignated (e). 

17. Section 2856.216 is revieed to read 
ae follows: 
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f 2151.211 Grades. 

(a) U.S. Grode AA. (1) U.S. Consumer 
Grade AA (at origin) shall consist of 
eggs which are at leaat 87 percent AA 
quality. The maximum tolerance of 13 
percent which may be below AA quality 
may consist of A or B quality in any 
combination, except that within the 
tolerance for B quality not more than t 
percent may be B quality due to air cells 
over% inch, blood spots (aggregating 
not more than ¼ inch in diameter}, or 
aerious yolk defects. Not more than 5 
percent (7 percent for Jumbo eize) 
Checks are pennitted and not more than 
0 .50 percent Leakera, Dirties, or Losa 
(due to meat or blood epots) in any 
combination, except that euch LoH may 
not exceed 0.30 percent. Other types of 
Loss are not permitted. 

(2) U.S. Consumer Grade AA 
(deetination) ehall consist of eggs which 
are at least 72 percent AA quality. The 
remaining tolerance of 28 percent shall 
consist of at least 10 percent A quality 
and the remainder ehall be B quality. 
except that within the tolerance for B 
quality not more than 1 percent may be 
B quality due to air cells over % inch, 
blood spots (aggregating not more than 
¼ inch In diameter), or serioue yolk 
defects. Not more than 7 percent (9 
percent for Jumbo eize) Check• are 
permitte~ and not mo~e that} 1 percent 
Leakers, 1Jlrties, or Loss (due tc nieat or 
blood spots) in any combination, except 
that such Loss may not exceed 0.30 
percent. Other types of Loss are not 
permitted. 

(b) U.S. Grode A. (1) U.S. Consumer 
Grade A (al origin) ehall consist of eggs 
which are at least 87 percent A quality 
or better. Within the maximum tolerance 
of 13 percent which may be below A 
quality, not more than 1 percent may be 
B quality due to air cells over % inch, 
blood spots (aggregating not more than 
¼ inch in diameter), or serious yolk 
defects. Not more than 5 percent (7 
percent for Jumbo size) Checks are 
permitted and not more than 0 .50 
percent Leakera, Dirtiee, or Loss (due to 
meat or blood 1pot1) in any 
combination, except that such Loaa may 
not exceed 0.30 percent. Other types of 
LoH are not permitted. 

(2) U.S. Consumer Grade A 
(destination) shall consiet of eggs which 
are at least 82 percent A quality or 
better. Within the maximum tolerance of 
18 percent which may be below A 
quality, not more than 1 per<;ent may be 
B quality due to air cells over % inch, 
blood spots (aggregating not more than 
¼ inch in diameter), or serious yolk 
defects. Not more than 7 percent (9 
percent for Jumbo size) Checks are 
permitted and not more than t percent 
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Leakera, Dirtiee, or Lo&1 ( due to meat or 
blood spots) in any combination, except 
that such Lo88 may not exceed 0.30 
percent. Other types of LoH are not 
permitted. 

(c) U.S. Grode B. (1) U.S. Consumer 
Grade B (at origin) shall consist of eggs 
which are at least 90 percent B quality 
or better, not more than 10 percent may 
be Checks and not more than 0.50 
percent Leakera, Dirties, or Lo11 (due to 
meat or blood epots) in any 
combination, except that such Lo11 may 
not exceed 0.30 percent. Other types of 
Lo88 are not pennitted. 

(2) U.S. Coneumer Grade B 
(destination) ehall consist of eggs which 
are at leaat 90 percent B quality or 
better, not more than 10 percent may be 
Checks and not more than 1 percent 
Leakera, Dirties, or Losa (due to meat or 
blood spots) in any combination, except 
that such Lo11 may not exceed 0.30 
percent. Other types of Lo11 are not 
pennitted. 

(d) Additional tolerances: 
(1) In lots of two or more cases: 
(i) For Grade AA-No individual case 

may exceed 10 percent less AA quality 
eggs than the minimum permitted for the 
lot average. 

(ii) For Grade A-No Individual case 
may exceed 10 percent leH A quality 
eggs than the minimum pennitted for the 
lot average. 

(iii) For Grade 8-No individual case 
may exceed 10 percent less B quality 
eggs than the minimum permitted for the 
lot average. . 

(2) For Grades AA, A, and B, no lot 
sh1dl be rejected or downgraded due to 
the quality of a eingle egg except for 
Loss other than blood or meat spots. 

18. Section 2856.217 is revieed to read 
81 follow,: 

f 2156.217 Summary of gradea. 
The summary of U.S. Consumer 

Grades for Shell Eggs follows as Table I 
and Table D 9f thie eection: 
Table 1-Summa,y of U.S. Consumer Grades 

for Shell Eggs 

-
1 In 101a Of IWO Of more -. - t11>N N Of W. NClion 

10f tolefances for ltl inclMduaJ "9e witllir, I lol 
I FO< lht U.S. Con9umtr !j!ldn (11 origin). I IOleranu Of 

0.50 perun, Leal<n. Ololiea, Of Lou (due to meat Of blood 
epots) In .,.., combinlliOn il permined exotpl 11111 IUCh LON 
,ney not .. CMCI 0.30 P9'cenl. ~ lypel OI Lou ar• not 
pe,milled. 

1 Fo, 1he U.S. Cons.- grades (dntinalion), 1 tolo<a,u 
ol 1 pe,CM>t I.Kl< .... , Oirtiff, Of LON (M to Inell Of tlood 
IPC)IS) In - comblnltion il penn,tted, except 11,.1 lUCh Loss 
may not exCHd 0.30 ~ ~ 1ypea Of Lou a,e not ~ -• For U.S. Gr- AA II clelliNlbOn, It 1N11 10 pe,ce,,t 
-beAQIJllityo,IM!ter. 

• Fo, U.S. Gracia AA - A al orfOirl and O.tlla1ion -
.. -- pemwn-, for 8 CJJlli!I,. not more than 1 
pe,c.nl may be 8 ~ - 10 lir 0.-. over ~ inch. blood 
::,.c~.nol """ - II, Inell in dameter). Of 

•Fo, U.S. ~ AA and A NN10 lize _, Ille 
-.nce for 0-0 at Olig,n and --il T perotlll 
and8~•~. 

Table IL-T~ for lndMdual Case Within 
•Lot 

u.s.­.-
GAdt AA., __ AA (min>-·-··-· 

A Of 8 ···--·-·--
0-=t< ("'D.)-·--·-

0,.,. " ·----· A (min) .--·--· 8 ... ___ _ 

0-=t< <->-·-·-
0,.,. B--·- 8 tmn>········---·-

0-=t< <->-·-·-· 

ff 215U21, 2156.222, 2156.223 
[Reserved) 

17 
13 
10 
n 
13 
10 
eo 
20 

19. Sections 2856.221, 2856.222, anrl 
2856.223 are removed and the section 
numbers are reeerved. 

12 
28 
10 
72 
II 
10 
eo 
20 

20. In I 2856.226, paragraphs (d), (e), 
and (f) are removed, and paragraphs (a). 
(b), and (c) are revised to read as 
follows: 

f 2151.221 Grades. 
(a) "U.S. Specials-'16 AA Quality" 

ehall consiet of egg• of which at least 20 
percent are AA quality; and the actual 
percentage of AA quality eggs shall be 
etated in the grade name. Within the 
maximum of 80 percent which may be 
below AA quality, not more than 7.5 
percent may be B quality, Dirties, or 
Checks in any combination and not 
more than 2.0 percent may be Loss. 

U.S . -gr- (origin) 

(b) "U.S. Extra&-'16 A Quality" ,hall 
consist of eggs of which at least 20 
percent are A quality; and the actual 
total percentage of A quality and better 
shall be elated in the grade name. 

T-ance _ec:1 _• - Within the maximum of 80 percent 
PerCM>t Oualily which may be below A quality, not more 

G,- AA·--··· 87 percent 
M. 

G<lde A ..... _... 87 percent A 
Of belle<. 

Grade 8 ......... - 10 percent 8 
Of bell«. 

Up to 13 ........ _ A Of e.• 
Notower5 

Cheet<s • 
UP to 13 .... - .. 8 .• 
Nol OYe< 5 

Checllt. 
Not over 10 

Checks. 

than 11.7 percent may be Dirties or 
Checke in any combination and not 
more than 3.0 percent may be loss. 

(c) "U.S. Standard&-% B Quality" 
ehall consist of egg• of which at least 
84.3 percent are B quality; and the actual 
total percent!lge of B quality and better 

--------------· shall be etated in the gra•:e.name. Within 
TOierance pemillea_'_ the maximum of 15.7 percent which may 

Glade""··- ·- 72 percent 
M. 

Gflde " ····--· 12 percent A 
o, t,eti.r. 

Percent 

Up lo 28 ' ....... A or 8. • 
Nol o,,e, 7 

Chee!<•. 
Up 10 11 ...• ___ 8 .1 

Holo,,et 
7 .. Checlls •. 

Nol over 
10.Cllad<L 

be below B quality, not more than 11.7 
percent may be Dirties or Checks In any 
combination and not more than 4.0 
percent may be Lou. 



\ 
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zt. Section 2856.227 i1 revised to read 
aa follows: 

f 2851.227 1umrnary of grac1H. 
A summary of the United States 

Wholesale Grades for Shell Eggs follows 
88 Table I of this section: 

Taa;i. l.--5umma,y <>I U.S. Wholflsale Gradn for ShtJ/1 EtJtJS 

u.& tpeeiall. p me M 
QUalily. ···-····· .. ··················-

u.s. - p•m•• A quel-
lly · -·-····-···············- ··-----

U.S. eta,m~m4 I 

(') 

20 

QUalily ' ····-·-··-·······----·------

22. Section 2856.228 is revised to read 
as follows: · 

f 2158.228 Weight c:luMa. 

The weight classes for United States 
Wholesale Grades for Shell Eggs shall 
be 88 indicated in Table I of this 1ection. 

23. Section 2856.230 la reviaed to read 
a, followa: 

f 2851..230 Grade. 
"U.S. Neat Run-'1L AA Quality" shall 

consist of eggs of current production of 
which at least 20 percent a.re AA 
quality: and the actual percentage of AA 
quality eggs shall be stated in the grade 
name. Within the maximum of 15 
percent which may be below A quality, 
not more than 10 percent may be B 
quality for shell shape, interior quality 
(including meat or blood spots), or due 
to rusty or blackish-appearing cage 
marks or blood stains, not more than 5 
percent may have adhering dirt or 
foreign material on the shell ¼ inch or 
larger in diameter, not more than 8 
percent may be Checks, and not more 
than 3 percent may be Loaa. Marka 
which are slightly gray In appearance 
and adhering dirt or foreign material on 
the shell less than ¼ inch in diameter 
are not considered quality factort. The 
eggs shall be officially graded for all 
other quality factors. No case may 
contain leaa than 75 percent A quality 
and AA quality eggs in any 
combination. 

I 2151.231 . [Amended] 

24. In section 2856.231, Table I la 
amended by removing the words "and 
C" and the words "texture or" from the 
heading reading "B and C quality for 
,hell texture or shape, interior quality 
(Including blood and meat11pota) or cage 
marks ~·; and blood ataina"and by 
ch1mgihg the figure "2" to "5" under the 

Maximum - penNllad 004 -.1 
lqualily i,.,..n 
.. .,,., CftlCl<I =, (pen,enl) 

(•) 7.5 ___ _ 

l'> ---- 11.7 

11.7 1,u ___ _ 

, 
I 

column reading "Adhering dirt or foreign 
material ¼ Inch or larger in diameter." 
(Agricultural Marketing Act of 1946. Sec. 205, 
eo Stat. 1090. 11 amended: 7 U.S.C. 1824) 

Done at W11hington. D.C. on: July %1, 1981. 
John Ford. 
Deputy Assistant Secretary, Marketing and 
Inspection Services. 
[FR Doc. ll-:zs37 Filed~: - am) 
81WNQ COOi k1CMl2-II 
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