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RESEARCH LABORATORY/TECHNICAL DATA 

Sanitizing Co:rmtl,ro;la] 'Food E99$ Witt> CONTROL 

Eggs should be washed with aotho~lzed cle.nlng/dest~lnlng 
compound5 prior to being sanItized. The~e compounds are 
normally slug fed when fre5~ washIng solutions are made up. 
Frequently th" washer Is dr .. rnl!d, f1u~hf-d out and refilled II 
at brqks iIInd lunch tIme, depend!n" on th" "99 soil lo;,d. 
After cleaning, eggs are 5.nltlzed with an authorized egg 
sanitizing compound such as CONTROL. 
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Grading BrilRch, Poultry DIVision of 
following proclldures: 

~ash eggs promptly after gathering. 
Water wIth an Iron content in exce~s of Z part~ per 
mIllion ~haJI not be used unless equipment capable of 
removIng the exCesS Iron I~ Installed on the water system. 
Wash water temperature to be 90"F. or hIgher. 
Halntaln wash water at a temperature which Is at least 
ZO"F. Warmer than the temperature of the eggs to be washed • 
Spray rinse washed eggs with warm potable water contaInIng 
an approved sanitlzlng compound. 
Eggs should bc reasonably dry before casIng or breaking. 

It Is advIsable to Check the II LIst of Proprietary SubstanCI!S 
and No"food '","pounds: Authorized for Use Ur.der USDA InspectIon 
and GradIng Programs," to Insure that the product 15 authorized 
for egg sanitIzIng. Copies of USDA Authorhatlon letters for 
DuBois products are available from the Research Laboratory upon 
requB5t. 

Code Q3 - Shell-egg sanitizing compounds. 

[gg5 that have been sanItIzed with these compounds Shall be 
suhJecte~ to a thorough potable water rinse only and If they are 
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to be Immediately broken for use In the manufacture of egg products. 

~ONTROL at 1/4 ounCe per gallon of water (ZOO ppm quat.) 15 
authorIzed as a Code Q3 shell-egg sanltlzln~ rnmpound for eggs 
that are intended to be used as food or food components. Spray 
rInse washed eggs with warm potable water contaIning CONTROL at 
this concentration. The sanItIzing solutIon shOUld be warmer 
than the eggs, but not to exceed l30"F. Wet eggs thnroughl~··:·: 
and allow to dra!n. Egg5 sanlt!zed w!th this compo'·n/!..shal!"~~.: 
subjected to a thorough potable water rinse only If they are to." 
be Ilm1edlately broken for use In the manufacture of- ,:!!~.pro<Ul.ct5. 
Eggs Should be reasonably dry before breakIng. Ega s6.,'lIt 1z:1.n4 ••• 
solutIon Should not be rewused for sanitIzing. : ••• :. . 

DANGER: KEEP OUT Of THE REACH Of CHILDREN. 
SeD PrecautIonary Statement on container label. 
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