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This guide is to serve only as a ‘road map’ to the presentation.  


Egg production in its early days simple involved small flocks of hens, numbering less than 400, given free run in a facility with little or no atomization.  Today it’s a very computerized high-tech system.  Facilities now hold the hens in cages.  This allows the facilities to hold more hens, up to 2.5 million; and become atomized to the point where only a few humans are needed to keep the operations running.


The entire process begins will the chickens themselves.  They are genetically chosen for qualities that encourage good egg quality.  They are usually fed a high protein diet of soybeans and corn or milo.  It takes approximately 3lbs of feed to get one dozen eggs.

Pullets


In the actual production facility, things begin with the pullets.  The pullets are kept in a separate house from the layers until they mature to that age of about 17 weeks.  These houses have a high bio-security level to reduce the chances disease infestation.  The pullets are manipulated with light and feed to delay sexual maturity, but encourage physical growth.

Layers

In the 18th week the pullets become layers and are settled in the laying houses.  They begin laying eggs in their 20th week and reach peak production around their 70th week.  Across the board of a facility, one can expect about 80-90% productivity.  The birds are kept producing by a constant increase in the amount of light they receive, this fools them in to believing it’s spring time.  Molting is a common practice every 30 weeks or so to keep the birds laying eggs in cycles.  The details to this process are a bit sketchy because of federal regulations and the welfare of the birds.  The average lifecycle for a laying hen ends in the 110th week.  At this point the birds are sold for processing.

How the egg gets from the bird to the carton….

The hens are kept in a cage that has a slightly angled floor.  After the egg is laid, it rolls out the cage onto a small conveyer.  This small conveyer takes the eggs to a large conveyer that runs perpendicular all the laying houses.  This large conveyer takes the eggs into the processing facility.  In the processing facility the egg first goes through a pre-wash to loosen any material off the egg.  Next the egg goes through 2 washers spraying water at high pressure while brushes go over the egg.  The eggs are then dried under blowers.  After the blowers, a mineral oil is applied to the egg as a preservative.  This must be done as the washing removes the natural cuticle.  The eggs then pass through a dirt detector.  This is really nothing more than several cameras color calibrated to the color white.  If anything else shows up, the machine sends the egg back to the washers.  Next the egg travels through a crack detector.  A sonar devise is used to measure sound vibrations off the egg; a cracked egg gives a ‘funny’ sound.  Cracked eggs go to a breaking plant where they will be pasteurized and dried to be used as ingredients.  The eggs then travel over a set of scales.  After traveling over the scales the machine knows exactly where the egg is and what packager it will be sent to.  There are 12 packagers, the majority being large; the machine drops the egg into the packer where it is placed in a carton that is dated then packed into boxes.  The entire process is finished and the eggs have not been touch by human hands.  

Any questions will be answered at the end of the presentation.  Thank you.

