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RESEARCH LABORATORY/TECHNICAL DATA 

Sanltl~lng Commercial Food Egg~ With D-TROl 

["195 should be washed With authorized cleaning/destalnlng 
compounds p~lor to being sanitized. The~e compounds are 
normally slug fed when fresh washing 501utlon5 an IIIiIde "p. 
frequently the washer 1~ drained, flushed out and refilled 
at breaks .. nd lunch tl",e, depending on the "99 §ol1 load. 
After cleaning, eggs are sanitized with an authorlzod egg 
sanitizing compound such as O-TROl. ' 

The Grading Branch, Poultry Division of the USDA recommend. 
the following procedUres, 

.) . ) 
Wash eggs promptly after gathering • 

, , ) 

0) 

.-::-=-=::::-;::-;:;;-';;-;;:1' ) 
ACCEPTED o ) 

Water with an Iron content In e~ceS5 of 2 parts per 
million shall not be used unless equIpment cap~ble of 
removing the ekcess Iron is Installed on the w~ter syst~. 
Wash water temperature to be 9CoF. or higher • 
Kalntaln wasn water at a temperature which Is at least 
20°F. warmer than the temperature of the eggs to be washed. 
Spray rinse washed eggs wIth warm poteble water containing 
on ~pproved sanitizIng compound. 

, , 

SEP:3 21982 f) Eggs shOUld be reasonably dry before casIng or breaking. 
Un"",,, Fed,-,,," ~,,_",d •. 
F"",,!dd~, and }lQdontiddu"'o\' 1 t 15 advlsabl e tc check the " List of Propr I etary Substam::es 
'" ~mo"d.<I, l"'Ih~~oId. nd Nonfood Cc:rnpounds: Author ized for Use Under USDA Inspection 

IU"·,~,"!o;'-... ,_,-,-..;'i1::.;I,,~.:..-5,;;:..;~.nd Grading Programs," to Insure that the product Is authorized 
for egg sanItizing. Copies of USClA Authorization Letters for 
DuBois products are available from the Research laboratory upon 
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requast. 
Code Q3 - Shell-egg sanitizing compounds. 

Eggs that have been sanitized with these compounds shall be 
subjected to a thorough potable water rInse only and If they a-e 
to be ImmedIately broken for use In the manufacture of egg product •• 

O-TROL at lIlt oUnCe per gallon of water {200 ppm quat.} Is 
authorized as a Code Q3 shell-egg sanitizing compound for eggs 
that are Intended to be used as food Or food components. Spray 
rinse washed eggs with warm potable water containing Cl-TRoL at 
this concentration. The ~8nltlzlng solutIon should be warm.!'! •••• 
than the eggs, but not to exceed 130'F. Wet eggs toho ... ughly - : • n 
end allow to draIn. Eggs sanitized with this compound- shaiJ • .IlA. 
subjected to " thorough potable water r!nse only If t'hey are~' 
be Immedlate1f broken for Use In the manufacture of.~ pro~~. 
Eggs should be reasonably dry before breakIng; E9t sa.nltlzoi"'-
solution 'houl~ not bl! re-u6ed for 5anltlzlng. ;..... .,_, .. --"" 
tlAtiGER: KEEP OUT Of THE REACH OF CHILDREN. 
See Pree3~tlonary Statement on container label. 
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DuBOIS CHEMICALS, DIVISION OF CHEMED CORPORATION 
GENERAL OFFICES: DuBOIS TC'NER • CINCINfoJATI. OHIO 45202 • PHONE: (513) 162-6OOG 
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