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Ufgg aA™<" DEFINITIONS

“Hogoger AUSTES” T H3BH I wida AUsE 9337 7 fHIE Hogage AI3 & 3ra AHASt It AUz
gger I w3 A § fifieg fsuisgd eHAt Ui SHe MiaEt AusE 336 B8 Hagdt fiet It Ji

WF" T HIBT I USM T Y3t = 3 waah, I3y, IR, 1, 539, Sedie I &t de =8 et w3 et
e ni3, &5 @3

J|f$3 iz~ T W38T J f&8a T& 8I Wiz A & gudl Uua '3 ShAA-gT w3 2398 Yud '3 IfMAcIs
nizr TInrERl ARG fed Ay, Tanrsel w3 dfdlqr it ardt I

“wifgnt S UfSar T weE I I ISunifw $ 37 A RI T R e 37 s B3 IAae I
WA €9 I8 €3 7 7 @1 § wiuT €9 I8 e’ Sftmir /R 867 § R 3T feA3H™S o3 A uarfeny
A HIE 3, 7 ey & faR I9 O R 9 33 = fen3ws i3 A AT J

“AAgIEd d13 wid” T H3SE J 69 w3 g § TnErs Yua '3 Ingaed (Jdic &8 die Ji3T famr J) 3°
fa Aoy fegdmit gt AF it frdh usreni® Jeit TR 3 e et faHrdh & y3ar uie i3 7 Al
feg iz € 398 @3uet, yrd gu R9 A fesd vied JAgadd i3 gy <o Qussy J A< I6|

wifswit § Aafemiz €91 573 o a9 Aedl A 1



AT GUIDELINE
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U2ufe niegat Ins w3 87 IUHS '3 SuE T AHT
Minimum Internal Temperature* and Holding Times*
for Cooking Pooled Eggs or Foods Containing Pooled Eggs

Uf2ufe niegdt IUHS °C (°F) JuE T w-we mt
Minimum Internal Temperature °C (°F) Minimum Holding Time
63°C (145°F) 3 fife
66°C (150°F) 1file
68°C (155°F) 17 Afde
70°C (158°F) 1 Afde 3 ve (3393)

HERT R U ys o3 nifsnrt § Wie-de 74°C (165°F) © wiegdl 3nnrs 3 die &fisr
e grdter 3 w3 udn AT 3 ufast @3 § we-we 2 file € & Sftmr e grdier 3
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1. feds i3 wifsw T JH-IUE Handling of Pooled Eggs
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2. Wifswff @ JY-IHE 3 IMIT AE-AS"8! W3 ASE3" Cleaning and Hygiene After Handling Eggs
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