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Republic of Latvia

Cabinet

Regulation No. 392

Adopted 27 August 2002

Regulations Regarding the Handling of Egg Products

Issued pursuant to Section 8, Paragraph two and Section 13, Paragraph three of the Supervision of the Handling of Food Law

I. General Provisions
1. These Regulations prescribe the hygiene requirements for the handling of egg products, and the requirements for the marking of egg products.

2. Egg products are products obtained from separate constituents or mixtures of constituents of hen, turkey, guinea fowl, quail, duck or goose eggs after the separation of shells and membranes (hereinafter – content of eggs) which may be in liquid, concentrated, dry, crystallised, frozen or coagulated form and may be used for human consumption or for the manufacture of other food products.

3. These Regulations do not apply to:

3.1. food products prepared for consumption, which products contain egg products that conform to the requirements of these Regulations; and

3.2. egg products obtained in retail trade or public catering, which are intended for the manufacturing of other food products and after acquisition are sold without delay directly to consumers, and to egg products that after acquisition are consumed or sold without delay directly to consumers without being stored.

4. Undertakings (companies), in which egg products are manufactured (hereinafter ‑ undertakings), are permitted to manufacture and distribute egg products if:

4.1. such undertakings are recognised and are under the supervision and control of the Food and Veterinary Service;

4.2. egg products are heat treated (except such egg products as are intended for the manufacture of other food products and are used on site in the undertaking);

4.3. egg products have undergone laboratory examinations in accordance with the requirements of these Regulations and regulatory enactments regarding the harmlessness of food. In order to raise the quality of egg products and ensure hygienically clean manufacturing, owners of the undertakings, upon the request of an inspector of the Food and Veterinary Service, shall determine that laboratory examinations must be performed more frequently;

4.4. residues of pesticides, drugs or other substances in egg products do not exceed the amount prescribed by regulatory enactments;

4.5. egg products are packaged, stored and transported in conformity with hygiene requirements; and

4.6. egg products are marked in accordance with the requirements of these Regulations and other regulatory enactments in the field of marking.

5. Undertakings shall ensure:

5.1. the taking of egg product samples and sending to a laboratory in order to assess their conformity to mandatory harmlessness requirements;

5.2. the storage of the results of laboratory examinations of egg products and the recordings of devices registering temperature regimes for at least two years. In the recordings of devices registering temperature regimes the number of the batch of egg products and date of heat treatment shall be indicated; and

5.3. the provision of information to an inspector of the Food and Veterinary Service if it is determined in laboratory examinations that egg products do not conform to the mandatory harmlessness requirements, or infectious disease-causing agents or substances harmful to human health have been discovered in such products.

II. Hygiene Requirements for Undertakings (Companies), in which Egg Products are Manufactured
6. Undertakings shall have:

6.1. a room for the heat treatment of egg products. The heat treatment of egg products may be carried out by employing the closed pasteurisation method in a room in which the equipment intended for obtaining egg content and for separating egg shells and membranes is located;

6.2. separate rooms for the storage of eggs and egg products, in which rooms a microclimate that conforms to the regime for the storage of eggs and egg products shall be ensured;

6.3. a room for equipment intended for the breaking of eggs, collection of egg content, and separation of shells and membranes;

6.4. a room for containers intended for the collection and storage of shells, membranes, and eggs or egg products unfit for human consumption;

6.5. a room for storing food products and additives utilised for human consumption and not referred to in the Regulations;

6.6. a room or a place separated by a material that can be washed, disinfected and is water- and grease-proof for the storage of such stock as comes into contact with egg products;

6.7. a room or a place separated by a material that can be washed, disinfected and is water- and grease-proof, which room or place is fitted with egg product wrapping and packaging equipment;

6.8. a room for equipment intended for the defrosting of frozen egg products, if it is intended to defrost frozen egg products in the undertaking;

6.9. a room or a lockable closet for storing detergents and disinfection materials;

6.10. a room or a place separated by a material that can be washed, disinfected and is water- and greaseproof for equipment intended for the washing, disinfecting and drying of dirty eggs. Equipment intended for washing, disinfecting and drying of dirty eggs may not be located in a room for obtaining egg content, and for shell and membrane separation;

6.11. a room for storing the egg product wrapping and packaging materials;

6.12. a room for personnel;

6.13. sanitary facilities (a lavatory fitted with a toilet, washbasin and shower), which does not open directly on to the rooms for the manufacture, wrapping, packaging or storage of egg products. The number of sanitary facilities is specified in the Annex;

6.14. a room for washing and disinfecting the wrapping and packaging materials intended for re-utilisation;

6.15. a room or a shed protected from atmospheric effects and pollution for washing and disinfecting the freight compartments of the means of transport intended for the transport of egg products. The room or shed referred to shall be equipped with potable water supply devices (except cases where the freight compartment of the means of transport is cleaned, washed and disinfected in another undertaking that is under the supervision and control of the Food and Veterinary Service); and

6.16. a room for the performance of laboratory examinations if such examinations are performed in the undertaking.

7. The warmest part of the rooms for the storage of eggs and egg products shall be equipped with thermographs or telethermometers and devices that continuously record the temperature. The temperature may not exceed the temperature specified in Paragraph 52 of these Regulations.

8. Equipment for the heat treatment of egg products that is intended for:

8.1. pasteurisation, shall be equipped with an automatic temperature control and recording device and an automatic safety valve, in order to protect egg products from insufficient pasteurisation; or for

8.2. continuous pasteurisation, in addition to the devices referred to in Sub-paragraph 8.1 of these Regulations shall be equipped with a safety system, in order to prevent the mixing of the stream of pasteurised egg products with a part of egg products that are incompletely pasteurised.

9. In the rooms of undertakings, where egg products are manufactured and stored:

9.1. floors shall be smooth, waterproof, easy to clean and disinfect, and rot proof. The floors shall have openings for the disposal of waste water into the drainage system, which shall be equipped so as to prevent the smells from entering the rooms;

9.2. walls shall be painted in light colours, utilising such paints as do not make difficult the washing and disinfecting of walls, or such materials shall be utilised for the finishing of walls as are easy to clean, wash and disinfect:

9.2.1. in production rooms ‑ at the height of at least two metres; and

9.2.2. in chilling, freezing and storage rooms ‑ at the height, at which egg products are stored;

9.3. wall-to-floor junctions shall be rounded or constructed so as to ensure the fulfilment of hygiene requirements for washing and disinfecting the rooms;

9.4. doors shall be easy to clean, wash and disinfect. Doors made of wood or other material that is difficult to wash and disinfect shall be covered from both sides with a waterproof material that is resistant to corrosion, easy to wash and disinfect; and

9.5. the ceiling shall be easy to clean and paint, and its construction may not allow accumulation of dirt, water vapour condensate and mould.

10. In the production rooms of the undertaking or in the vicinity thereof a place shall be separated for:

10.1.  devices for washing hands and stock that are not hand-operated and are equipped with a supply of hot and cold potable water. Devices for washing hands shall be supplied with detergents and disinfecting materials, and hygienic disposable towels or napkins. Waste-bins with foot-operated lids shall be placed nearby; and
10.2. disinfection of work instruments.

11. In the undertakings:

11.1. potable water shall be utilised which conforms to the potable water requirements prescribed by regulatory enactments and which, when performing self-control, shall undergo laboratory examination in accordance with a plan approved by the owner of the undertaking;

11.2. non-potable water shall be utilised only for steam production, refrigeration equipment or fire-fighting, ensuring that it does not contaminate egg products; and

11.3. potable and non-potable water pipes and taps shall be painted in different colours, and such pipes shall be indicated in a water supply scheme of the undertaking by allocating a relevant number.

12. Potable water pipes and taps shall be made of non-corrodible, easy to clean material, which does not cause organoleptic changes in water and does not contain substances harmful to human health or the environment.

13. Persons who are engaged in work that creates a possibility to contaminate eggs or egg products are not permitted to come into contact with eggs and egg products.

14. Activities that may cause contamination of the production (for example, eating, drinking, and smoking) are prohibited in such rooms of the undertakings as are associated with the handling of eggs or egg products.

15. Service personnel shall wash and disinfect hands before starting their work and, where necessary, during work. Service personnel shall wear clean clothes and headgear.

16. The entering of animals to the undertakings or the territory thereof is not permitted. Rooms shall be equipped with filters and screens that protect such rooms against the entering and multiplying of rodents and insects.

17. Rodents, insects and other pests shall be destroyed with materials intended for such purposes and as frequently as it is necessary in order to ensure the cleanness of the rooms in conformity with hygiene requirements and in order to prevent contamination of egg products.

18. Residues of disinfectants after the washing of the rooms, equipment and technological lines of the undertaking shall be rinsed with water that conforms to the potable water requirements.

19. Centralised cleaning, washing, disinfection and rinsing of all component parts shall be ensured for the technological lines of egg product manufacturing with a closed pipe system.

20. Rooms, technological lines, stock and equipment intended for the manufacture of egg products shall be washed and disinfected after every production cycle but not less than once a day. If egg products have been contaminated during a production cycle, its operation shall be discontinued and the equipment and the stock shall be washed, disinfected and rinsed.

21. Eggs and egg products that do not conform to the requirements of these Regulations and other regulatory enactments, as well as egg-shells and membranes shall be collected in marked receptacles with lids that can be locked, and placed the room referred to in Sub-paragraph 6.4 of these Regulations.

22. If agents of infectious diseases are determined in the undertaking, the rooms, equipment, technological lines, stock and means of transport shall be washed and disinfected under the supervision of an authorised veterinarian in accordance with an instruction of the Minister for Agriculture. The contaminated products under the supervision of an inspector of the Food and Veterinary Service or an authorised veterinarian shall be destroyed or heat-treated using methods that guarantee destruction of infectious disease-causing agents.

III. Hygiene Requirements for the Manufacturing Process of Egg Products
23. It is permitted to utilise the following for the manufacture of egg products:

23.1. clean, dry, unincubated (eggs that have not been subjected to a pre-incubation procedure) eggs with developed and unbroken shells; and

23.2. cracked eggs if they are, not later than the day following the grading of eggs, delivered directly from the undertaking or packaging centre, and are immediately separated from the shell in the undertaking.

24. Utilising of products not intended for human consumption is not permissible in the manufacture of egg products. Broken eggs shall be processed without delay.

25. Until processing, eggs shall be stored in the room referred to in Sub-paragraph 6.2 of these Regulations.

26. Dirty eggs shall be washed and disinfected in the room referred to in Sub-paragraph 6.10 of these Regulations, ensuring that the obtained egg content is not contaminated. After washing and disinfection eggs shall be rinsed with potable water and dried.

27. Egg packaging material may not be brought into the room referred to in Sub-paragraph 6.3 of these Regulations.

28. Rooms, equipment and instruments in the undertaking may be utilised for the production of other food products concurrently with the production of egg products or at another time if:

28.1. it has been co-ordinated in writing with the Food and Veterinary Service; and

28.2. in the process of the production of other food products, eggs and egg products are not contaminated.

29. Obtaining of egg products in one technological cycle is permitted from the eggs of one species of poultry.

30. Hen, turkey or guinea fowl eggs may be processed after quail, duck or goose eggs if the technological lines after the processing of the eggs of each species of poultry referred to are washed and disinfected.

31. Egg content may not be obtained:

31.1. by crushing or centrifuging eggs; or

31.2. by centrifuging the remains of egg whites from shells or from the remains of membranes.

32. Egg content shall be heat treated immediately after obtaining of the egg content, or within a period of 48 hours after obtaining of the egg content if such is stored at a temperature of 4°C or in frozen form, except for the case where sugar is added thereto. 

33. Egg products shall be heat treated at a specified temperature and for a sufficiently long time in conformity with production technologies, so that the microbiological indicators of the products obtained shall conform to the requirements of these Regulations. Batches of insufficiently treated egg products shall be subjected without delay to repeat heat treatment at the same undertaking, ensuring that the product obtained could be utilised for human consumption.

34. When heat treating egg content, the temperature shall be recorded continuously.

35. The owner of the undertaking shall develop a plan and in accordance with such plan organise the sampling of egg products for laboratory examination, in order to determine the indicators referred to in Paragraph 36 of these Regulations.

36. In accordance with Paragraph 35 of these Regulations, when examining egg products in a laboratory, the following indicators shall be determined:

36.1. 3-oxo-butyric acid content which in dry matter may not exceed 10 mg/kg;

36.2. before heat treatment or fermentation – the lactic acid content, which in dry matter may not exceed 1000 mg/kg;

36.3. before heat treatment or fermentation – the succinic acid content, which in dry matter may not exceed 25 mg/kg;

36.4. amount of the remains of shells and membranes, which amount may not exceed 100 mg/kg;

36.5. after heat treatment ‑ salmonellosis agents, the presence of which is not permissible in 25 grams or 25 millilitres of the sample under examination;

36.6. after heat treatment ‑ mesophilic aerobic bacteria, the number of which may not exceed 105 colony forming units in one gram or one millilitre of the sample under examination;

36.7. after heat treatment ‑ intestinal bacteria classified in the tribe Enterobacteriacea, the number of which bacteria may not exceed 102 colony forming units in one gram or one millilitre of the sample under examination; and

36.8. after heat treatment ‑ staphylococcus aureus, the presence of which is not permissible in one gram of the sample under examination.

37. Liquid or concentrated egg products that are not stabilised so as to be stored at room temperature shall be, immediately or after fermentation, dried or chilled to a temperature not exceeding 4°C.

38. Heat treated egg products that are intended to be stored in a frozen form, after their acquisition, shall be frozen immediately and placed in a storage room in which the temperature regime specified by these Regulations or other regulatory enactments have been ensured.

39. It is permitted to perform heat treatment of egg products in another undertaking if:

39.1. it has been co-ordinated in writing with the Food and Veterinary Service;

39.2. egg products obtained are deep frozen or chilled to a temperature that does not exceed 4oC, and such products are heat treated at another undertaking within a period of 48 hours after the obtaining of the egg content, if sugar is not added to the egg content;

39.3. egg products are controlled, wrapped, marked, stored and transported in conformity with the requirements of these Regulations and other regulatory enactments; and

39.4. in the marking of egg products, in addition, the date, time and the following information ‑ "Nepasterizēti olu produkti" [Non-pasteurised egg products] ‑ is indicated.

40. Egg products manufactured shall be immediately wrapped or packaged in disposable wrapping or packaging material or in material intended for re-utilisation, which, before use, shall be washed, disinfected and rinsed with potable water.

41. Wrapped or packaged egg products shall be immediately placed in the room referred to in Sub-paragraph 6.2 of these Regulations and the temperature regime in conformity with the requirements of these Regulations and other regulatory enactments shall be ensured.

IV. Hygiene Requirements for Storage and Transport of Eggs Products
42. When storing or transporting egg pallets, and wrapped or packaged egg products, they may not be placed directly on the floor.

43. When storing or transporting wrapped egg products, material protecting the egg products from contamination shall be placed between the pallets and the wrapped egg products.

44. Wrapping and packaging materials:

44.1. shall be stored in the room referred to in Sub-paragraph 6.11 of these Regulations, placed on pallets; and

44.2. may be brought only into a room for the packaging of egg products, not exceeding the amount required for consumption per one working day. Wrapping and packaging materials shall be placed on pallets.

45. Wrapping and packaging materials shall be manufactured and closed so as to protect egg products against contamination and preserve them unaltered during the storage period.

46. Disinfection, disinsecting and deratting products or other substances harmful to human health or life may not be in a room where wrapping and packaging materials are stored.

47. Receptacles, cisterns or tanks for the storage or transport of egg products shall be equipped so as to ensure complete removal of egg products therefrom.

48. Receptacles, cisterns or tanks:

48.1. shall be washed, disinfected and rinsed with potable water after the emptying each batch of egg products and, if necessary, before filling with the next batch of egg products;

48.2. shall be closed and sealed in order to protect such products from contamination when storing or transporting egg products; and

48.3. may not be opened during transportation.

49. Taps fitted into receptacles or cisterns shall be easy to remove, disassemble, wash and disinfect.

50. Wrapping and packaging materials intended for re-utilisation may be utilised for other food products utilised for human consumption not referred to in these Regulations if:

50.1. after their emptying, the wrapping and packaging materials are washed, disinfected and rinsed with potable water; and

50.2. they do not cause physical and chemical alterations in the wrapping or packaging materials, due to which egg products are being damaged.

51. The egg products obtained shall be chilled as soon as possible, and during their storage the temperature shall be registered continuously. Packaged egg products shall be placed in a storage room so that the air can freely circulate around them.

52. When storing and transporting egg products, a constant temperature shall be ensured which shall not be higher than:

52.1. -18oC ‑ for deep frozen egg products;

52.2. -12oC ‑ for frozen egg products; and

52.3. + 4oC ‑ for chilled egg products.

53. The documents accompanying consignments of egg products shall specify:

53.1. from the eggs of which poultry species the egg products have been obtained;

53.2. the batch number;

53.3. the destination of the consignment, and the name and address of the consignee;

53.4. the final expiry date;

53.5. the storage conditions (temperature regime);

53.6. data of the documents attesting to quality; and

53.7. purpose of utilisation.

V. Requirements for Marking of Egg Products
54. Egg products, in the manufacture of which the hygiene requirements for the handling of food prescribed by regulatory enactments and mandatory harmlessness requirements for food must be observed, in addition to the requirements prescribed by other regulatory enactments, shall be marked with a seal of an oval form, in which the following information shall be included:

54.1. in the upper part ‑ the full name of the State;

54.2. in the middle part ‑ the recognition number of the undertaking (company); and

54.3. in the lower part ‑ the phrase "EEC".

55. The text of the marking shall be in the official language or in the language of the state to which the egg products are dispatched.

56. The marking shall be placed in a clearly visible place and the text thereof shall be legible and indelible.

57. A label shall be attached in a visible place on the surface of the egg product wrapping or packaging and shall include the following:

57.1. the storage temperature;

57.2. the final expiry date;

57.3. the percentage of egg constituents; and

57.4. the percentage of eggs, if food additives have been added to egg products or they contain other products fit for human consumption.

VI. Closing Provisions

58. Cabinet Regulation No. 282 of 15 August 2000, Regulations Regarding the Handling of Egg Products are repealed (Latvijas Vēstnesis, 2000, No. 292/295; 2001, No. 97).

59. Until 1 January 2003, in undertakings (companies), which do not manufacture egg products for export to the European Union Member States:

59.1. thermometers may be utilised instead of the automatic temperature control and recording device referred to in Paragraphs 7 and 8 of these Regulations; and

59.2. devices for washing hands and stock referred to in Paragraph 10 of these Regulations may be hand-operated.

60. Sub-paragraph 54.3 of these Regulations comes into force with special Cabinet regulations.

Informative Reference to the European Union Directives

Legal provisions arising from directive 89/437/EEC have been included in these Regulations.
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Annex

Cabinet Regulation No. 392

27 August 2002

Number of Sanitary Facilities in Undertakings (Companies) Manufacturing Egg Products
	Number of employees
	Minimum number of sanitary facilities

	1–9
	2

	10–24
	3

	25–49
	4

	50–90
	6

	For each subsequent 20
	+1
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