
STATE OF WISCONSIN ) 
) SS 

STATE DEPARTMENT OF AGRICULTURE ) 

TO ALL TO WHOM THESE PRESENTS SHALL COME, GREETING: 

I, D. N. McDowell, Director of the State Department of Agri-

culture, and custodian of the official records of said department, 

do hereby certify that the annexed .rules relating to egg processing 

plants, Wis. Adm. Code chapter Ag 45, were duly adopted by this 

department on January 27, 1967. 

I further certify that said copy has been compared by me with 

the original on file in this department and that the same is a true 

copy thereof, and of the whole of such original. 

IN TESTIMONY WHEREOF, I have 

hereunto set my hand and 

affixed the official seal 

of the department at Madi-

son, Wisconsin, this 27th 

day of January, A. D. 1967. 



Docket No. 151. 

THE STAT! DEPARTMENT OF AGRICULTURE 
ADOPTING RULIS 

Pursuant to authority v •• ted in the State Department of Agri­

oulture by lections '3.07 (1) and 9100'~ Wlso Stat •• , the State 

dry1ng. 

(2) 

1n the 

as human rood~ 

C~) 'ot" 

tIc chicken 

Ag 4;.02 

and maintain a 

Ohapter -5 

PROCESSING PLANTS 

thereof used for or 1n connection th 

aale as liquid 

their 11s tor aale 

1teIl2,onl,1bl11~,1" (1) Ivery egg breaker Ihall 'PrQvide 

plant which 1. in conformity with the •• re~ulationl. 

quently aa be t"eqult"ed to maintain good san1tary oonditions at 

all timeso Oups, knlve., racks; separators. traya~ Ipoona. liquid 

pa118~ and othe:r breaking equipment 5h811 be cleanea and sani .... 

1/2 hours dur1n~ operation. 
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Ar, 45~03 f.rem1~.~. (1) Grounds surrounding the plant shall 

be well drained 8.nd shall be kept clean and t'r.e of accumulated 

rubbish or other nu1.ane.~ contamination hazard, or vermin harbor-

age. 

(~) Driveways leading to reoeiv1ng or 8hl~p1ng rlQorwaya shall 

be paved or treated 10 al to m!nlm1~e dust and dirt. 

Ag -5.04 ~+~in'8. (1) Plants Iha11 be ,rovlded with an 

egg breaking room) Which shall be used tor no purpose other than 

the breaking ot e 

of liquid egiS. 

(2) PloDrs~ .al1s. ael11ngs. partitions, poat5. door'S and all 

sufficient pitOh 

to assupe oompletl!l ,h"alnage .. Floor dra1ns shall be equipped with 

tra:pa ~hal1 be oonnected to the d1 al ~yst0m. 

( 3) Plant bu11dln~s shall be so eOl1litrueted as to prev~nt the 

entrance or harboring of vermin and insects. 

doors 

shall 

(5) Dog8 j cats. other animals and birds shall be excluded trom 

plants. 

(1) Plants shall be provided 

wi th :an. adequate supply of' safe running water. I r Bush supply is 

(2) An adequate supply of hot runn1n~ water under pressure 

shall be provided for cleaning ot plant and equipment. 



(3) Tailet. laeated within the plant shall ba ot the flush 

type alit! shall ba vantad to the ou.taide 0) 

(t~) HtU'H1~"tnuJhlng tacil! ties It including hot oold running 

1111" II soap, and. sinsl. ,arv1olt towels shall bl/lt provided sept,u"ate 

utensil s1nks~ and ahall ba installed in a 100at10n convenient 

to the Sing are •• 

(5) A dreslinl room or other au.itable ,lac. aball be provided 

where employ •• s may 

sanitary cond1tion" 

clothing 

e 6) When t,UUlt of t;U1Y eqUipment or aontal:ner which unclean If 

insanitary or not rly aooltructad il likely to rl$ult 1n con-

taminat10n ot finished produot~ a department inspeotor attach 

a HreJecteli 1l t to it, r'~o equipment or container so tas:ged ahall 

until made acceptable and by a department repre~ 

Air, 45.06 EU brf~ulk1n~ room ,f!:~111t~l!!a... (1) It two-compartment 

utility 8ink with hot and cold running water and constructed ot 

non~PQroue material with no open seams enall be provided in the 

oreaking room. 

(2) Doore leading into the 

eel losing device. 

(3) All product contact surfacel Ihall be constructed or 
.mooth~ impervious matl~ialp tree or open ~eam.p crevice., oracKs 

or other atures whioh do not t e~y cleaning and sanlt1B1ng. 

(4) Provilion Ihall be made by means of rack. or other de-

vicel for air-drying utensi br1l!lak1ng room .. 

(5) Sl!aooth~ cleanable!? leak-proof oontainers with tight covers 
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shall be provldttd in the 'breaking roo 1'1 for mat al. 

(6) aking roamll shall 1 lighted 1 ventilated$ 

(1) Walls eel • b:t"eaking room If!hall be Innooth 

:1 

painted w!.th a light col 

(1) ft,ll 

outer 

wear 

and head covers. 

beginning work and fore ret urn1ng to .from 

to toilet * 

onnel coming in oontact with dirty or 

resum1n~ operat 

ght 

or 

t1t"><!t.' 

C., UI. of t &oeo prohibited In all proe.a.lnl~ 

are ••• 

(5) No perlon afflict 

dil! 

or other 

room or 

not 

," dirtY!J 

~ dl 

whit •• 1 

ln~ f'ore1in 

or 11') 

portions of 

re 

or otherwise unfit 

(3) Inlidib 

w1th a oommuni 

are 

(1) E 

shall 

Ii white 

mit din, 

or handl 

t 

out ~toc'lc 

~ lour or MUS 5 moldy: 

or IJt 
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shall not be pr(",u!i8~.d in the I'Ulme room or with the IJaime eq\.l1pment 

u.ed for or.akin«» ~rco.8s1nc or etor1nl human tood. 8yp~oduetl 

intended for other than human food us., and which 010se1y resemble 

a finishea edible product, .hall be denatured by addition of a .\.lO­

stance which decharaoterize. the eo1cr ll odor or taste to 8uoh an 

extent that it can be ea8ily distinguished from all edible products. 

( 4) Conta1nerl intenciclul tor finished produot may not be uled 

for any purpose except for the packaging or storing and delivering 

of finished produot. 

(5) u •• of containers with open 8eams. leaks. exoessive dents. 

oerrosion O~ rust i. p~chlblted. Re-usod Gontalners shall be 

thoroughly washed and sanitized before tilling. 

(6) Eggs of speci •• of towl cthep than dome$tic hen may be 

broken or othervil5e prOCU&8l1utd in the plant, it the brealdng stock 

and finished product are properly Identified as to species and 

segregated from the domestie chicken eegl and product. and it the 

breaking and processing are done at a •• parate time. 

Ag 145.09 q,en.~r.l o2er,a~1ni proo,Gd,!!:!!.. (1) EgIS shall be 

candled berore beine taken into the breaking room. 

(2) !t'n!. shall be broken 01 metal detaohab 1. knl vo. or meChani­

cal breakers whiCh are easl1y di.8.ssembled tor cleaning and all 

product oon:tact lurfaces or the breakeft must be dl.aluu~mbl.d when 

cleaning and. lanlti,z1ng. The contentll of eacb esu~ mtU!t. be emptied 

into a. cup or Ctompartment for se.,arate crp::anoleptl0 examination 

betore being oo~m1ngled with other liquid .ggll~ 

(3) BIg breaking equipment coming in contact with liquid eg~8 

Ihall be cleaned and lI&n1tl£.d at leaat twic. durln~ a day" opera­

t10n .. 
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(4) Ig! breakl~g equipment whioh ccmes in contact with reject 

or dirty eg~s shall be taken out of serv1c.~ cleaned and .anitl~ed 

'be fQre re ... use. 

(5) 8h.lll~ reject e,g. and other waste material shall be 

promptly J,)laaed :bi oovered ccn.tainers" Pl'Ol:Htrly identified as 1n­

edibl. wa.te. 

(6) All eggs for breaking Ihall be removed from transport cases 

and. sorted to :remove eggs with dirty she11a and othe1"1 Obviousl)" 

unfit tor breaking betore being taken into the breaking roomk 

(1) Eggs with dirty ~h.lls may be washed. The washing shall 

be done with clean w.ter~ detergent. and effeotive .an1t1Ier~ fol­

lowed by wam wateu:'; or water and I!H'lnitiser» rinse.. W'ailh and rio.e 

water Ihall be at leaat 20 degrees warmer than the egsa being waahed. 

(8) Sbell eggs being held for breaking stock shall be re­

rrlge~ated at 60 degrees 'abrenheit or lesl, 

(9) Liquid whele e3$S~ liquid yolks or liquid whites Inall be 

oooled to -0 degree. Fahrenheit or lower wi~h1n 90 ~lnutel after 

breaking and/or after heat treatment. L1~uld eg« ~roducts intended 

tor sale al such may not be held in storage for more than 2 days. 

CIO) 'rozen Whole eg'8~ frozen egs yolks$ or frozen eg« whit •• 

Ihall 'be frozen solld within 72 hourI .tter breaking; and mUlt be 

Ie stacked in thll t're.l!er .$ to allewtree air movement aroWld the 

eontalnera. Temperature ot fro.en Iter.g. shall not exceed 10 de­

gree. Pahrenheit. 

(11) 'Process1ng J,u·oclldure 1.n egg proeeas1ng plants shall lnelude 

pasteurisation, heat treatment, or other treatment exoept oh.mical 

preservation, 10 that all lIquId, trol.n or dried egg produot. shall 
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be rendered ~ee of viable Salmonella microorganisms. Pasteurizs­

tion~ heat treatment or other treatment shall be deemed to include 

the addItion or suoh optIonal ingredients as are essential to the 

process and whioh serve a useful function. No optional ingredient 

which will cause the finished product to be adulterated within the 

meaning of seotion 97.25, Wis. Stats., shall be u •• d. This sub­

section shall not apply to liquid egg whites which are to be dried, 

provided that the dried product shall be so treated by heat or 

otherwise as to render the finished food free from viable Salmonella 

microorganisms, nor to egg products which are to be transported to 

another plant for further processing in compliance with this subeec­

tion. 

(12) All containers ot finished product shall be oonspiouously 

labeled to ahow date of proceSSing in addition to all other state­

ments J!equlred by law. 

Ag 145.10 ?l~t alteratloruq ,t~m~ lim! t.. If the rules require 

that 80me action be taken or that alterations. addition' or ohanges 

be made in the plant, premises, eqUipment, or prooedures, a written 

notice shall be eerved or mailed to the owner, manager or officer 

ot such plant» requiJ!ing such action to be taken or SUOh altera­

tions. additions or changes to be made within 60 days. Provided, 

however~ that if required alterations cannot be made with reason­

able diligence within 60 days, the department may at its disoretion 

extend time allotted. Such extension of time in no ea •• ahall ex­

ceed 120 days trom date of notice. Failure to comply with such 

department direotive shall be oonsidered as grounds for lioense 

rtfvot'ultion. 
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The rule. contained herein shall take effect on March 1; 1961. 

Dated: January 21, 1961. 

By_ . /s/ D. N. ;CDOW~~l 
l:reetor 
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