Quality
Factor

Air Cell

White

Yolk

Spots
(Blood

Or meat)

INTERIOR GRADING OF EGGS

AA Quality A quality

1/8inchor  3/16inch

Lessin depth or lessin depth

Clear Clear

Firm may be
Reasonably firm

Outline Outline may be

Slightly fairly well-defined

Defined

None None

B Quality

More than
3/16inch

Clear

May be
weak &
Watery

Outline
clearly
visible

Blood or
meat spots
aggregating
Not more
Than 1/8
Inchin
Diameter

Inedible

N/A

N/A

N/A

Blood or meat
spots
aggregating
more than 1/8
inch in diameter



Factor

Stain

Adhering
Dirt or
Foreign
Material

Egg shape

Shell Texture

Ridges

Shell
Thickness

Body checks

EXTERIOR GRADING OF EGGS

AAor A B Dirty

Clean- may show Slight or moderate  prominent stains. Slight
Small specks, stains localized stainsless or moderate stains covering
Or cage marksthat  than 1/32 of shell or more than 1/32 if localized
Do not detract from  scattered stainsless  and 1/16 of the shell if
General clean than 1/16 of shell. Scattered.

Appearance of the

Egg-may show traces

Of processing oil.

None None Adhering dirt or foreign
material (1.0mm in area
or greater)

Approximately unusual or

The usual shape decidedly misshapen
(very long or distorted)

May have rough Extremely rough areas
Areas and small that may be faulty in
Calcium deposits soundness or strength.
That do not May have large calcium
Materially affect deposits.

Shape or strength.

Slight ridges that May have pronounced
Do not materially ridges.

Affect shape or

Strength.

Free of thin spots may show pronounced
thin spots.

Absence of Body May show pronounced
Checks. Body checks.



