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Abstract
Table eggs are an important component of a healthy and balanced diet due to their nutritional
richness. Egg consumption is increasing all over the world due to better economy. Nowadays, the
consumer cares about good health, therefore, he demands high quality nutritious foods, which are
safe and healthy and will not cause any disease to the consumer when they are prepared or eaten.
Food safety is as important with eggs as it is with milk, dairy products, and meat and meat products
and there can be health risks if eggs are not handled, stored, and prepared safely. Some eggs may
be contaminated with bacteria such as salmonella which can cause serious food poisoning in
susceptible populations. There is an urgent need for consumer education about the health risks due
to the consumption of raw foods including eggs. The basic principle of preserving table eggs is to
impede the growth of microorganisms using different techniques. These techniques include old
traditional methods, including methods: preservation inside a clay pot, coating eggshell with ail,
spraying eggshell with lime water, heat treatment and/or pasteurization, cooling, freezing and
drying, and unconventional methods that include: Microwave treatment, radio frequency, ohmic
heating, high pressure treatment, the use of pulsed electric field, high voltage electric arc discharge,
pulsed light technology, oscillating magnetic fields, pulsed X-ray and ultrasound. The management
of egg cleanliness and good methods for preserving it is one of the most important preventive
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means to avoid food poisoning, as many cases of food poisoning have occurred in recent years due
to eggs and processed foods made from eggs.
Keywords: Table egg, Storage methods, Egg cleaning, Egg Safety.
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