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From 1996 to 2002, 75% of all food-borne illnesses caused 
by Salmonella enteritidis involved eggs or foods containing 
eggs. 

Contamination of eggs may occur on the inside as well 
as the outside of the shell. 

Proper refrigeration, cooking and handling should 
prevent most egg safety problems.

1.	 Don’t eat raw eggs or foods containing raw eggs 
(e.g., milk shakes, Caesar salad, Hollandaise sauce, 
homemade ice cream, etc.).

2.	 For foods that are not cooked that require raw eggs, use 
a cooked egg base (heat to 160°F) or pasteurized egg 
products.

3.	 Don’t keep eggs, including Easter eggs, out of the 
refrigerator more than two hours.  Leftover eggs and 
egg-rich foods should be served immediately after 
cooking or refrigerated in shallow containers.  For 
optimum quality use within three to five days.

4.	 Buy eggs from refrigerated storage areas and do not 
purchase eggs with cracked shells.

5.	 Transport eggs home immediately and store in the 
refrigerator in the grocery carton.  For optimum quality 
store in the coldest part of the refrigerator, not in the 
door.  Eggs should be refrigerated at temperatures 
between 33° and 40°F. Do not wash eggs.

6.	 For optimum quality; use raw shell eggs within three 
to five weeks, hard-cooked eggs will keep refrigerated 
for one week, and use leftover yolks or whites within 
four days.

7.	 Egg whites can be frozen alone for up to one year.  Egg 
yolks do not freeze well. For optimum quality, use frozen 
eggs and frozen cartons of egg substitutes within one 
year.

8. 	 Handle eggs safely by washing hands, utensils, 
equipment, work areas with warm, soapy water before 
and after contact with eggs and egg rich foods.

9. 	 Hard cooked eggs should be safe for everyone to eat. 
They should be refrigerated within two hours of cooking 
and used within one week. Those “at risk” (very young, 
elderly, HIV infected individuals and others with 
chronic diseases) should avoid eating soft-cooked or 
runny eggs.

References
Food Safety and Inspection Service (FSIS), USDA. Egg 

products preparation. August 2007;  Risk Assessment 
for Salmonella Enteritidis in Shell Eggs and Salmonella 
spp. in Liquid Egg Products. October 2004.

MMWR. CDC Surveillance Summaries. October 25, 1996 
Vol 45/No. SS-5.

America Egg Board. www.aeb.org March 2008.
Meer, R. & Misner, S. Egg and Egg Product Safety and 

Quality. UA CALS pub # 297015. Dec 97.

Acknowledgment
 This title was originally written by Ralph Meer and Scottie 

Misner.

Any products, services, or organizations that are mentioned, shown, or indirectly implied in this publication 
do not imply endorsement by The University of Arizona.



� The University of Arizona Cooperative Extension

Issued in furtherance of Cooperative Extension work, acts of May 8 and June 30, 1914, in cooperation with the U.S. Department of Agriculture, 
James A. Christenson, Director, Cooperative Extension, College of Agriculture & Life Sciences, The University of Arizona.

The University of Arizona is an equal opportunity, affirmative action institution. The University does not discriminate on the basis of race, color, 
religion, sex, national origin, age, disability, veteran status, or sexual orientation in its programs and activities.

The University of Arizona

College of Agriculture and Life Sciences

Tucson, Arizona  85721

Scottie Misner, Ph.D., R.D.  
Associate Nutrition Specialist

Evelyn Whitmer, M.S.
Associate Agent, FCS/EFNEP/FSNEP

Contact:
Scottie Misner
misner@ag.arizona.edu

This information has been reviewed by university faculty.
cals.arizona.edu/pubs/health/az9715.pdf

ARIZONA COOPERATIVE

E    TENSION
THE UNIVERSITY OF ARIZONA     COLLEGE OF AGRICULTURE AND LIFE SCIENCES


