Joint Russia/UNECE/EU Seminar on Standards for Eggs and Egg Products
Nizhniy Novgorod, Russia, 23-25 September 2008
Report

General

1.
The All-Russian Research Institute for Poultry Processing (VNIIPP) of the Russian Academy of Agricultural Sciences, UNECE and the European Union held a joint Seminar in Zhelnino, Nizhniy Novgorod region, to advance work on revising the five UNECE standards on eggs and egg products in effect since 1986: Eggs-in-shell (No. 42), Eggs-in-shell for processing (No. 43), Chilled eggs-in-shell (No. 44), Preserved eggs-in-shell (No. 45), Hen egg products for use in the food industry (No. 63).
2.
The decision to revise these standards was taken by the Working Group on Agricultural Quality Standards at its 2007 session. The Specialized Section on Standardization of Meat started the revision of the standards at the expert meeting in Moscow (29 October - 2 November 2007) and continued their consideration at its April 2008 annual session.
3.
The new draft version of the Standard for Eggs (Egg-1) combined four of the old standards in a single document. Structurally this new document, as well as the draft new Standard for Egg Products (Egg-2), was drawn up as close as possible to the unified structure of the current UNECE standards for meat, in particular, for chicken and turkey meat.
4.
At the April meeting of the Specialized Section, VNIIPP offered to organize a seminar at one of the eggs and egg products producing enterprises in Russia to bring further the discussion of the texts of the two draft UNECE standards drawing on practical experience of the Russian egg industry. The poultry and egg producing company “Seimovskaya” (Volodarsk, Nizhniy Novgorod region) has kindly agreed to host such a seminar. This company contributes daily 2 million pieces to the growing egg production in Russia which is expected to reach 40 billion this year.
5.
The Nizhniy Novgorod seminar brought together about thirty experts from Belarus, Poland, United States, European Commission, as well as representatives of  the Russian Agency for Technical Regulation, three specialized research institutes and five major Russian egg and egg products producing enterprises to discuss and agree on the provisions of the two UNECE draft standards. The programme of the seminar is in the annex.
6.
A technical visit to the production site of the company “Seimovskaya” allowed for testing the provisions of the draft standards against industry practices in Russia. The seminar also gave an opportunity to the Russian partners to collect ideas for drawing up and harmonizing their national egg standard and regulation with the internationally agreed norms. The UNECE secretariat complemented the seminar with a report, prepared by a consultant, on the requirements and opportunities for CIS countries willing to export eggs and egg products to the EU region.

7.
The participants thanked VNIIPP and company “Seimovskaya” for organizing and hosting the seminar. VNIIPP translated and printed the standards in English and Russian which allowed working on the texts in both languages at the same time.
8.
The UNECE secretariat supported the seminar financially from the Russian Voluntary Contribution Fund.
Progress made and conclusions

A.
Draft Standard for Hen Eggs-in-Shell

9.
Major changes and amendments:
(a) In the definition of “eggs”, “fresh eggs”, “industrial eggs”, “slightly soiled eggs”, “laying date or period”, “best-before”, “transport packaging”
(b) In minimum requirements for soiling. There was a long discussion on allowed soiling in Class A and Class B eggs. The participants seemed to agree that Class A eggs (both Extra and Category I) should be clean. Eggs with superficial soiling not exceeding in all 1/8 of the total surface of the eggshell, or accumulations not exceeding 1/16 of the total surface of the eggshell are allowed in Class B. In both cases the shell is to be free of blood rings and excreta. Tolerances provide for some flexibility with regard to these requirements. 
(c) “Class A, Extra” changed to “Class A, Extra-fresh”
(d) “Best-before" added to Class A, Category I
(e) Class B cracked eggs can be used for food and non-food industry
(f) Simpler wording in the table on production systems
(g) Class A eggs shall be marked, before leaving the production site or in the first packing station
(h) Provisions on marking of eggs in both classes were considerably simplified. The use of geometric figures was dropped because modern marking equipment can print only text
(i) The information on transport packaging was amended to include “Producer code and packing centre code”, “Number of eggs, weight category and/or their weight” and “Industrial eggs”
(j) Optional methods for sealing the container (with Extra-fresh eggs) may be approved by the importer to maintain the integrity of the sealed package
(k) Packaging, including consumer packs, must be made from impact-resistant material, must be dry, clean and undamaged, and should protect the eggs from foreign odours and reduce the risk of deterioration of various quality parameters. They shall not be used more than once
(l) The minimum durability of 60 days from the day of laying should correspond to the relative humidity of 70 per cent.  The minimum durability of 90 days should correspond  to the relative humidity of  85-88 per cent
10.
The text of the draft Standard for Hen Eggs-in-Shell can be submitted to the 2009 session of the Specialized Section for final consideration.

B.
Draft Standard for Hen Egg Products

11.
Major changes and amendments:
(a)
In the definition of “egg products”, “food raw materials”, “conventional (natural) egg product”, “acidified egg product” and “commodity lot”
(b)
In minimum requirements for shell fragments in egg products

(c)
In the definition of source material
(d)
Section II.B.3 amended to include two new sentences: (i) “Any method of analyses used must be internationally approved, for example by the Association of Official Analytical Chemists (AOAC)” and (ii) “Quality parameters and testing methods different from those in annex II can be agreed between the buyer and the seller”
(e)
Section II.B.4 (a) amended to include a new sentence: “The results of pasteurization processes shall be verified using proper testing procedures”
(f)
In section II.B.4 (b) (v) on ionizing radiation reference to the recommendations of the Codex Alimentarius Commission deleted

(g)
In section II.B.5 (a) on salmonellae reference to ISO 6579 standard added
(h)
Find and include references to ISO standards for mesophilic aerobic bacteria and coliform bacteria
(i)
Provisions concerning contaminants: Egg products shall not contain any contaminants in amounts greater than those specified in the residue-monitoring legislation of the importing country
(j)
The following product descriptions added to the labelling of packages: (i) concentrated whole egg and (ii) concentrated egg albumen
(k)
The labelling indications are to read: (i) The indication “heat-treated” where the egg albumen has been heat-treated, (ii) The indication “stabilized” where the product has been desugared, (iii) A list of ingredients, including water and food additives present, in descending order by weight
(l)
Packages containing egg products shall be labelled in accordance with the importing country legislation
12.
The delegation of the United States suggested changing the provisions concerning conformity-assessment requirements to read:

“The purchaser may request third-party conformity assessment of specified requirements. In such cases, the name of the third-party certifying authority and the assessment requirements that will be used must be agreed upon by the buyer and seller.
The third-party certifying authority will provide a written report to the contractor that states assessment observations for each agreed element.

The assessment may be limited in scope or it may be comprehensive to assess conformity to the requirements identified in this standard or other specified standards.

	Conformity-assessment code
(data field 15)
	Category

	0
	Not specified

	1
	Specified standard

	2
	Specified standard element(s)

	3
	Specified combined standard elements

	4-8
	Codes not used

	9
	Other


13.
The participants asked VNIIPP to propose new wording for the section on the weight of packaging.
14.
The delegations of the European Commission, Poland, Russian Federation and United States will provide input to update references to testing methods.
15.
Indicators on free fatty acid and on maximum succinic acid were deleted from the table of annex II. Tests for these acids are not required by buyers.
16.
Delegations will consult with the industry on the proposed indicator values in the table of annex II.

17.
After making the above amendments, the text of the Standard can be submitted to the April 2009 session of the Specialized Section.
Annex

Joint Russia/UNECE/EU seminar on standards for eggs and egg products

Nizhniy Novgorod, Russia, 22-26 September 2008

Programme

22 September, Monday: Arrival

23 September, Tuesday:

1.
Requirements that countries need to meet to be able to export eggs and egg products to the European Union
Mr. Serguei Malanitchev, UNECE secretariat

2.
Evolution of EU legislation on poultry and eggs
Ms. Stefania Marrone, European Commission

3.
EU marketing standards for eggs and egg products based on EU legislation
Ms. Joanna Trybus, Ministry of Agriculture, Poland

4.
Harmonization of Russian standards for eggs and egg products with international ones
Mr. Viktor Gouschin, VNIIPP, Director
5.
Discussion of the draft revised UNECE Standard for Eggs-in-shell

24 September, Wednesday:

6.
Discussion of the draft revised UNECE Standard for Egg Products

25 September, Thursday:

7.
Technical visit to the poultry company “Seimovskaya”

8.
Cultural programme: visit to Nizhniy Novgorod
26 September, Friday: Departure

