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•The hens that lays eggs are called “laying hens.”

•After the hen lays the egg she will wait 15 to 30 minutes and then she will start all 
over.

•The incubation period is 21-day gestation period from the lay until the hatch.
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The next few slides will answer all of these questions and more.  Let’s start with the 
outside – the shell.
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We need to start at the outer most part of the egg and work our way in.  What colors 
can the shell of an egg be?  The shell can either be white or brown.  Does anyone 
know what determines the shell color?  The breed of the hen determines the shell 
color.  The shell color has no effect on quality, cooking properties or nutritive value.  
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Shell
•Outer covering of egg, composed largely of calcium carbonate
•May be white or brown depending on breed of chicken
•Color does not effect egg quality, cooking characteristics, nutritive value or shell thickness

Yolk
•Yellow portion of egg
•Color varies with feed of the hen, but doesn't indicate nutritive content
•Major source of egg vitamins, minerals and fat

Germinal Disc
•This is where the fertilization of the egg occurs.
•The eggs you buy in the grocery store have never been a baby chicken because the egg has never been fertilized.  The reasoning behind this is the commercial 
operations do not have roosters in the laying house to fertilize the egg.  

Vitelline (Yolk) Membrane
•Clear seal which holds egg yolk contents

Chalazae
•Twisted, cordlike strands of egg white
•Anchor yolk in center of egg
•Prominent chalazae indicate freshness

Air Cell
•Packet of air formed at large end of egg
•Caused by contraction of the contents during cooling after laying
I i i•Increases in size as egg ages

Shell Membranes
•Two membranes – inner and outer shell membranes – surround the albumen
•Provide protective barrier against bacterial penetration
•Air cell forms between these two membranes

Thin Albumen (White)
•Nearest to the shell
•Spreads around thick white of high-quality egg

Thick Albumen (White)
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•Major source of egg riboflavin and protein
•Stands higher and spreads less in higher-grade eggs
•Thins and becomes indistinguishable from thin white in lower-grade eggs



What are the three grades of eggs?  The grades are Grade AA, Grade A, and Grade 
B.  What determines the Grades of eggs? The stance of the yolk determines the 
grades of eggs (go to next slides for more explanation). Grade AA and Grade A are 
found in grocery stores and Grade B are sent to breaking plants to become 
pasteurized products or dried products.  Nutritionally speaking is there a difference 
in the three grades of eggs?  NO, nutritionally they contain all the same vitamins 
and minerals.  
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The shell must be unbroken and clean with a smooth texture and a normal oval 
shape.  
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Has an unbroken, clean shell with a smooth texture and practically a normal oval 
shape.
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The shell must be unbroken and clean, but it might be slightly stained or have an 
irregular shape with bumps, ridges, thin spots or rough areas.  
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Sizes are classified according to minimum net weight expressed in ounces per 
dozen.

Several factors influence the size of an egg.  

•The major factor is the age of the hen.  As the hen ages, her eggs increase in size.

•The breed of hen from which the egg comes is a second factor.  

•Weight of the bird is another.  Pullets significantly underweight at sexual maturity 
will produce small eggs.

•Environmental factors that lower egg weights are heat, stress, overcrowding and 
poor nutrition.

Most recipes will call for the large egg weighing 24 oz. per dozen. Therefore if aMost recipes will call for the large egg weighing 24 oz. per dozen.  Therefore if a 
dozen large eggs weigh 24oz., how much does one large egg weigh?  2 oz.  
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Eggs contain all vitamins and all minerals except one Vitamin; what is it?  Vitamin C.  
Eggs contain the highest quality protein and are often used as a standard to 
measure protein in other foods.  The only thing that has more protein quality is 
Human Milk.  Eggs also contain the ideal balance of the essential amino acids the 
body cannot manufacture.  

12



13



14



In today’s society individuals are trying to loose weight and they are cutting different 
foods out of their diets.  Eggs are one food you cannot cut out of your diet because 
of the many uses it has in the kitchen.  Eggs add color, flavor, and richness to many 
dishes.  
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What are the different ways that we can cook eggs?  Let’s see if we can name them 
all.  
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The USA produces 250 million eggs per year.  
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Laying – In a controlled environment hens get a lot of water, eat a healthful diet of 
specially mixed grains, and then lays the egg.

Collecting – At today’s egg farms, eggs drop automatically from the hens’ cages to 
a conveyor belt or are mechanically collected from special nests.
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Washing – Collected eggs are carefully washed and sanitized.

Oiling – Washed eggs are sometimes lightly coated with an edible, invisible oil to 
seal shell pores.  This slows down aging and helps prevent bacteria from entering 
the eggs through the shells.
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Candling/Grading – Eggs pass over an intense light and are rotated mechanically 
so a candler, or grader, can examine the contents without cracking the shells.  The 
candler checks the condition of the shells, whites and yolks.  Eggs that do not meet 
grade requirements are removed.  Eggs that pass the candling test are graded AA, 
A, and B.  The grading is determined by the interior and the exterior of the egg.  
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Sizing – Graded eggs are weighed to determine their size.  Eggs of a similar weight 
are combined to make up a carton that has a specific minimum weight per dozen.  
Egg size standards are established by the US Department of Agriculture (USDA).  

Packing – To minimize breakage and maintain quality, eggs are packed in specially 
designed cartons marked with their grade and size.  The USDA sets the standards 
and egg packers MUST meet those standards.   
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Cooling – Packaged eggs are placed in a cooling room at a temperature of 45˚F.  
This lowers the eggs’ inside temperature, which helps maintain quality.

Shipping – Cooked eggs are shipped in refrigerated trucks and delivered to 
individual stores or supermarket-chain warehouses.  It takes only a few days from 
the time eggs are laid until they reach these outlets.

Selling – Stores and warehouses keep eggs under refrigeration to maintain quality.
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