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§590.580

Administrator upon receipt of satisfac-
tory evidence that such methods will
result in salmonella negative products.

(c) Dried whites which have been
heat treated in the dried form shall be
sampled and analyzed for the presence
of Salmonellae as required in §590.580.

(d) Records shall be maintained for 1
year of the following:

(1) Types of product;

(2) Lot number;

(3) Heat treatment room tempera-
tures;

(4) Product temperatures;

(5) Length of time product is held in
heat treatment room;

(6) Results of all laboratory analyses
made for the presence of Salmonellae.

(e) Dried whites processed and tested
in accordance with all of the applicable
requirements specified in this section
may be labeled ‘‘Pasteurized.”

[36 FR 9814, May 28, 1971. Redesignated at 42
FR 32514, June 27, 1977, and further redesig-
nated at 46 FR 63203, Dec. 31, 1981, as amend-
ed at 47 FR 745, Jan. 7, 1982; 60 FR 49169, Sept.
21, 1995; 60 FR 58199, Nov. 27, 1995]

EFFECTIVE DATE NOTE: At 85 FR 68680, Oct.
29, 2020, §590.575 was removed, effective Oct.
31, 2022.

LABORATORY

§590.580 Pathogen reduction stand-
ards testing.

(a) Official plants must test to deter-
mine that the production of egg prod-
ucts is in compliance with the Act and
the egg products inspection regula-
tions.

(b) To ensure adequate pasteuriza-
tion:

(1) Pasteurized liquid, frozen, and
dried egg products, and heat treated
dried egg whites must be sampled and
analyzed for the presence of Salmonella
spp. Such testing by the official plant
must be performed in a manner suffi-
cient such that it is possible for the of-
ficial plant to verify that the system is
capable of eliminating Salmonella spp.
at the time that the annual reassess-
ment occurs, and as regularly as nec-
essary between annual reassessments,
to show that the system, when tested,
is working.

(2) Samples must be analyzed for the
presence of Salmonella spp. with such
frequency and using such laboratory
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methods as is sufficient to ensure that
product is not adulterated. For each
category of product, sampling should
be conducted on a rotating basis.

(3) Samples must be drawn from the
final packaged form.

(c) Results of all partial and com-
pleted analyses performed under para-
graph (b) of this section must be pro-
vided to inspection program personnel
promptly upon receipt by the official
plant. Positive test results must be
provided to inspection program per-
sonnel immediately upon receipt by
the official plant.

[85 FR 68680, Oct. 29, 2020]

EFFECTIVE DATE NOTE: At 85 FR 81340, Dec.
16, 2020, §590.580(b)(1) was stayed through
Oct. 31, 2022.

§590.590 Use of irradiated shell eggs
to produce egg products.

Irradiated shell eggs used to produce
pasteurized egg products must be used
in conjunction with heat or another
lethality treatment sufficient to
produce egg products that are edible
without additional preparation to
achieve food safety. Unless otherwise
approved by FDA, the irradiation
treatment of the shell eggs must pre-
cede the heat or other lethality treat-
ment applied to the egg products.

INSPECTION AND DISPOSITION OF
RESTRICTED EGGS

§590.700 Prohibition on disposition of
restricted eggs.

(a) No person may buy, sell, or trans-
port, or offer to buy or sell, or offer or
receive for transportation in any busi-
ness in commerce any restricted eggs
capable of use as human food, except as
authorized in §§590.100 or 590.720.

(b) No egg handler may possess with
the intent to use, or use, any restricted
eggs in the preparation of human food,
except as provided in §§590.100 or
590.720.

[85 FR 68680, Oct. 29, 2020]

§590.720 Disposition of
eggs.
(a) Except as exempted in §590.100,
eggs classified as checks, dirts, incu-
bator rejects, inedibles, leakers, or loss
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must be disposed of by one of the fol-
lowing methods at the point and time
of segregation:

(1) Checks and dirts must be labeled
in accordance with §590.800 and shipped
to an official plant for segregation and
processing. Inedible and loss eggs must
not be intermingled in the same con-
tainer with checks and dirts.

(2) By destruction in a manner that
clearly identifies the products as being
inedible and not for human consump-
tion, such as crushing and denaturing
or decharacterizing in accordance with
§590.504(c)(1). The products must also
be identified as ‘‘Inedible Egg Product-
Not To Be Used As Human Food.”

(3) Processing for industrial use or
for animal food. Such products must be
handled in accordance with §590.504(c)
and identified as provided in §§590.840
and 590.860, or properly handled in a
manner that clearly identifies the
products as being inedible and not for
human consumption and does not adul-
terate egg product intended for human
consumption.

(4) By coloring the shells of loss and
inedible eggs with a sufficient amount
of an FDA-approved color additive to
give a distinct appearance or applying
a substance that will penetrate the
shell and decharacterize the contents
of the egg. However, lots of eggs con-
taining significant percentages of eggs
having small to medium blood spots or
meat spots, but no other types of loss
or inedible eggs, may be shipped di-
rectly to official plants, provided they
are conspicuously labeled with the
name and address of the shipper and
the wording ‘‘Spots—For Processing
Only In Official Egg Products Plants.”

(5) Incubator rejects must be broken
or crushed and denatured or
decharacterized in accordance with
§590.504(c)(1) and labeled as required in
§§590.840 and 590.860.

(b) Eggs that are packed for the ulti-
mate consumer and have been found to
exceed the tolerance for restricted eggs
permitted in the official standards for
U.S. Consumer Grade B but have not
been shipped for retail sale must be
identified as required in §§590.800 and
590.860 and must be shipped directly or
indirectly:

(1) To an official plant for proper seg-
regation and processing; or

§590.840

(2) Be re-graded so that they comply
with the official standards; or

(3) Used as other than human food.

(c) Records must be maintained as
provided in §590.200 to ensure proper
disposition.

[85 FR 68680, Oct. 29, 2020]

IDENTIFICATION OF RESTRICTED EGGS OR
Eaac PropucTs NOT INTENDED FOR
HUMAN CONSUMPTION

§590.800 Identification of restricted
eggs.

The shipping container of restricted
eggs shall be determined to be satisfac-
torily identified if such container bears
the packer’s name and address, the
quality of the eggs in the container
(e.g., dirties, checks, inedibles, or loss),
or the statement ‘‘Restricted Eggs—
For Processing Only In An Official
USDA Egg Products Plant,” for checks
or dirties, or ‘“‘Restricted Eggs—Not To
Be TUsed As Human Food,” for
inedibles, loss, and incubator rejects,
or ‘“‘Restricted Eggs—To Be Regraded”
for graded eggs which contain more re-
stricted eggs than are allowed in the
official standards for U.S. Consumer
Grade B shell eggs. The size of the let-
ters of the identification wording shall
be as required in §590.860.

[40 FR 20060, May 8, 1975. Redesignated at 42
FR 32514, June 27, 1977, and further redesig-
nated at 46 FR 63203, Dec. 31, 1981, as amend-
ed at 60 FR 49171, Sept. 21, 1995; 63 FR 69972,
Dec. 17, 1998]

§590.801 Nest-run or
ungraded eggs.

Nest-run or washed ungraded eggs
are exempt from the labeling provi-
sions in §590.800. However, when such
eggs are sold to consumers, they may
not exceed the tolerance for restricted
eggs for U.S. Consumer Grade B shell
eggs.

[85 FR 68681, Oct. 29, 2020]

washed

§590.840 Identification of inedible, un-
wholesome, or adulterated egg
products.

All inedible, unwholesome, or adul-
terated egg products shall be identified
with the name and address of the proc-
essor, the words ‘‘Inedible Egg Prod-
ucts—Not To Be Used as Human Food.”
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