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Foreword

Development of the East African Standards has been necessitated by the need for harmonizing
requirements governing quality of products and services in East Africa. It is envisaged that through
harmonized standardization, trade barriers which are encountered when goods and services are
exchanged within the Community will be removed.

In order to meet the above objectives, the EAC Partner States have enacted an East African
Standardization, Quality Assurance, Metrology and Test Act, 2006 (EAC SQMT Act; 2006) to make
provisions for ensuring standardization, quality assurance, metrology and testing of products
produced or originating in a third country and traded in the Community in order tofacilitate industrial
development and trade as well as helping to protect the health and safety. of society and the
environment in the Community.

East African Standards are formulated in accordance with the procedures.established by the East
African Standards Committee. The East African Standards Committee S established under the
provisions of Article 4 of the EAC SQMT Act, 2006. The Committee is’composed of representatives of
the National Standards Bodies in Partner States, together with the representatives from the private
sectors and consumer organizations. Draft East African Standards, are circulated to stakeholders
through the National Standards Bodies in the Partner States. The)comments received are discussed
and incorporated before finalization of standards, in accordance with the procedures of the
Community.

Article 15(1) of the EAC SQMT Act, 2006 provides that “Within six months of the declaration of an
East African Standard, the Partner States shall adopt, without deviation from the approved text of the
standard, the East African Standard as a national_standard and withdraw any existing national
standard with similar scope and purpose”.

East African Standards are subject to review, to(keep pace with technological advances. Users of the
East African Standards are therefore expected to ensure that they always have the latest versions of
the standards they are implementing.
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Introduction
In the preparation of this East African Standard, the following sources were consulted extensively:
Regulations Governing the Voluntary Grading of Shell Eggs, 7 CFR Part 56, Effective March 30;,2008

United States Standards, Grades, and Weight Classes for Shell Eggs, AMS 56, Effective July 20,
2000

CAC/RCP 15:1976(Rev. 2007), Recommended International Code of Hygienic Practice for Egg
Products

Codex Alimentarius website: http://www.codexalimentarius.net/mrls/vetdrugs/jsp/vetd_g-e.jsp
USDA Foreign Agricultural Service website: http://www.mrldatabase.com
USDA Agricultural Marketing Service website: http://www.ams.usda.gov/AMSv1.0/Standards

European Union: http://ec.europa.eu/enterprise/sectors/pharmaceuticals/veterinary-use/maximum-
residue-limits/index_en.htm

Assistance derived from these sources is hereby acknowledged.
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5.2.2.2 EGG PRODUCT PROCESSING

Processors should be satisfied that the egg products they produce are safe and suitable for human
consumption.

Eggs for processing should be visibly clean prior to breaking and separating.

Cracked eggs may be processed. Broken eggs should not be processed and should be disposed of in a
safe manner.

Dirty eggs should be disposed of in a safe manner or may be cleaned in accordance with 5.2.2.1.

Separating the egg contents from the shell should be done in a manner that will, as far as possible,
avoid cross-contamination between the shell and egg contents, avoid contamination by personnel or
from equipment, and that permits examination of egg contents.

(i) Treatments

Egg products should be subjected to a microbiocidal treatment to ensure the products are safe and
suitable.

All operations subsequent to the treatment should ensure that the treated product does not become
contaminated.

Hygienic manufacturing and personnel practices should be in place to manage the risk of contamination
from the food contact surfaces, equipment, and personnel, packaging material and between raw egg and
processed egg products.

Microbiocidal treatments, including heat treatment, should be validated to show they achieve the desired
reduction in the number of pathogenic microorganisms and result in a safe and suitable product.

Where heat treatment is used, consideration should be given to time and temperature combinations.

Pasteurized liquid egg products should be cooled rapidly immediately after pasteurization and maintained
under refrigeration.

(ii) Untreated Eqq Products

Egg products that have not had a microbiocidal treatment should only be directed to further
processing to ensure their safety and suitability.

Where untreated egg products leave a grading/processing premises, they should be labeled that the product
has not been treated.

(iii) Storage and distribution

Egg products should be stored and transported under conditions that will not adversely affect the
safety and suitability of the product.

Egg products, including those that can be stored at ambient temperatures, should be protected against
external agents and contamination, e.g. direct sun light, excessive heating, moisture, external contaminants,
and from rapid temperature changes which could adversely affect the integrity of the product packaging or
the safety and suitability of the product.

(iv) Shelf life for egg products

The shelf life of egg products is influenced by a number of factors, such as:

. Storage conditions including temperature, temperature fluctuation and humidity
. Processing methods and treatments

. Type of packaging

Shelf life of egg products should be established by the processor, consistent with requirements of relevant
authorities, based on:
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. Applied microbiological control measures, including storage temperatures, e.g. storage
under refrigeration, freezing or ambient;

. Methods and treatments applied to product;
. Type of packaging;

. Likelihood of post process contamination and type of potential contamination under
reasonably foreseeable conditions.

The safety and suitability of the egg product should be assured and, where necessary, demonstrated that it
would be retained throughout the maximum period specified.

Shelf life determination may be done at the plant level by testing products subjected to the storage
conditions specified or by predicting microbial growth in the product under the specified storage conditions.
Reasonably anticipated temperature abuse should be integrated into the study or be taken into account by
applying an appropriate safety factor (e.g., by shortening the maximum durability specified in the labeling or
by requiring lower storage temperatures).

5.2.3 Microbiological and Other Specifications

Refer to the Recommended International Code of Practice- General Principles of Food Hygiene, (Principles
for the Establishment and Application of Microbiological Criteria for Foods (CAC/GL 21-1997)).

Information that may be useful for establishing specifications could include:
. Flock health status (including pathogen status);

. Pathogen load in/on eggs;

. Agricultural and veterinary chemical status;

. Age of eggs;

. Handling methods; and

. Microbiocidal treatments.

Particular attention should be given to specific indicating control of pathogens such as
Salmonella Enteritidis.

5.3 INCOMING MATERIAL REQUIREMENTS

Refer to the Recommended International Code of Practice- General Principles of Food Hygiene (CAC/RCP
1-1969) .

Depending upon the end use of the egg, certain specific microbiological criteria for incoming ingredients
may be appropriate to verify that the control systems have been implemented correctly.

5.4 PACKAGING

Refer to the Recommended International Code of Practice- General Principles of Food Hygiene (CAC/RCP
1-19609).

5.5 WATER

Refer to the Recommended International Code of Practice- General Principles of Food Hygiene (CAC/RCP
1-19609).

5.6 MANAGEMENT AND SUPERVISION

Refer to the Recommended International Code of Practice- General Principles of Food Hygiene (CAC/RCP
1-19609).

5.7 DOCUMENTATION AND RECORDS

Refer to the Recommended International Code of Practice- General Principles of Food Hygiene (CAC/RCP
1-1969).
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5.8 RECALL PROCEDURES

Refer to the Recommended International Code of Practice- General Principles of Food Hygiene (CAC/RCP
1-1969).

6 ESTABLISHMENT: MAINTENANCE AND SANITATION

These guidelines are supplemental to those set forth in Section 6 of the Recommended International Code of
Practice- General Principles of Food Hygiene (CAC/RCP 1-1969).

6.1 MAINTENANCE AND CLEANING

Refer to the Recommended International Code of Practice- General Principles of Food Hygiene (CAC/RCP
1-19609).

6.2 CLEANING PROGRAMS

Handling, packaging and processing of eggs uses a variety of equipment with sensitive electronic controls.
Where wet cleaning may damage or result in the contamination of the equipment, alternative cleaning
programs should be considered.

6.3 PEST CONTROL SYSTEMS

Refer to the Recommended International Code of Practice- General Principles of Food Hygiene (CAC/RCP
1-19609).

6.4 WASTE MANAGEMENT

Refer to the Recommended International Code of Practice- General Principles of Food Hygiene (CAC/RCP
1-19609).

6.5 MONITORING EFFECTIVENESS

Refer to the Recommended International Code of Practice- General Principles of Food Hygiene (CAC/RCP
1-19609).

7 ESTABLISHMENT: PERSONAL HYGIENE

Refer to the Recommended International Code of Practice- General Principles of Food Hygiene (CAC/RCP
1-1969).

8 TRANSPORTATION

These principles and guidelines are supplemental to those set forth in Section 8 of the Recommended
International Code of Practice: General Principles of Food Hygiene and, as appropriate, those set forth in
Code of Hygienic Practice for the Transport of Food in Bulk and Semi-Packed Food (CAC/RCP 47 — 2001).

Eggs and egg products should be transported in a manner that will minimize breakage, damage and
contamination.

Mobile containers and tankers should be cleaned and disinfected prior to being refilled.

Egg haulers (driver or individual in charge of transport to and from packing facility) should use vehicles
suitable for transporting eggs, which permit easy and thorough cleaning.

Piping, connectors and valves used for filling and discharge of liquid egg should be of a suitable design and
be cleaned, disinfected and stored as appropriate.

Eggs should be transferred between establishments promptly. Eggs should be maintained at an appropriate
temperature, including avoiding fluctuations in temperatures that will result in condensation of water on the
shell surface.

9 PRODUCT INFORMATION AND CONSUMER AWARENESS

These principles and guidelines are supplemental to those contained in Section 9 of the Recommended
International Code of Practice - General Principles of Food Hygiene (CAC/RCP 1-1969).
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9.1 LOT IDENTIFICATION

Refer to the Recommended International Code of Practice- General Principles of Food Hygiene (CAC/RCP
1-1969).

Documentation can enhance the credibility and effectiveness of the food safety control system, especially
when it includes measures that permit a client to refer to their supplier on the history of a product. Labelling
and record keeping also aid in the implementation of other emergency and corrective actions.

Where appropriate and practicable, a system should be in place that allows the identification of the egg
layer establishment, transporter, grading/packing premises and processor where eggs and egg products
were produced..

The system should be easy to audit. Records should be kept for a period of time sufficient to permit efficient
traceback investigations of the eggs and/or egg products. It is important to ensure that all parties involved
in this system are adequately informed and trained in its implementation.

9.2 PRODUCT INFORMATION

Refer to the Recommended International Code of Practice-General Principles of Food Hygiene (CAC/RCP
1-1969).

9.3 LABELLING

Egg and egg products should be labelled in accordance with the Codex General Standard for the Labelling
of Prepackaged Foods (CODEX STAN 1-1985).

Processors and food manufacturers awareness

Processors and food manufacturers that use egg products should follow labelling instructions.
9.4 CONSUMER EDUCATION

Where appropriate, advice should be made available to consumers on the safe handling, use, preparation and
consumption of eggs.

10 TRAINING

Refer to the Recommended International Code of Practice- General Principles of Food Hygiene (CAC/RCP
1-19609).
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