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Egg sales in the state are regulated under the Tennessee Egg Law as defined in Title 53, 
Chapter 2 of the Tennessee Code and by standards set by the Food and Dairy Section of 
the Division of Regulatory Services, Tennessee Department of Agriculture. The 
Department of Agriculture has developed a list of requirements that must be met in order 
to sell unclassified eggs. The “unclassified” designation is defined as “the general run of 
edible eggs sold by a producer directly to a consumer, which have not been candled, 
sorted or graded.” Requirements are different for producers selling less than 50 cases per 
year and those selling more than 50 cases per year. 
 
The requirements as provided by the Tennessee Department of Agriculture are shown in 
the boxes below: 
 

REQUIREMENTS TO SELL UNCLASSIFIED EGGS  
UNDER 50 CASES PER YEAR (30 dozen per case) 

  
1. The eggs must be cleaned and then sanitized in a solution of 50 - 200 ppm of 

unscented chlorine (test strips required) and then rinsed with potable water. Negative 
water test for coliform required annually if water source is from non public system. 
Waste and waste water must be disposed of properly. 

2. Generic cartons must be provided with producers name and address and the statement 
"Unclassified Eggs" on each carton. "Code dates" or "sell by dates", which may be 
used as lot numbers, are recommended to be placed on the outside of each egg carton. 

3. Facility must be inspected and permitted by TDA. Permit as 615 type 015 (Eggs and 
egg products). Fee relative to size of area used to clean and store eggs, typically 
$50.00.  

4. May use household kitchen or other suitable area for cleaning, sanitizing and packing 
eggs with emphasis on avoiding contamination. 

5. Eggs for sale must be stored below 45 degrees F. in a separate refrigerator from 
household use away from any hazards and have an accurate thermometer visible in 
the storage area. 



REQUIREMENTS TO SELL EGGS 
OVER 50 CASES PER YEAR 

(But below mandatory USDA inspection level of 3,000 birds.) 
 
1. Separate facility (cannot utilize household kitchen) meeting current Good 

Manufacturing Practices (GMP's) must be utilized. Emphasis should be placed on 
easy cleanable floors with floor drains in the areas where eggs will be handled. 
Facility would also require tight fitting self closing outer doors, easy cleanable walls, 
shielded lights in processing area, sufficient hot and cold water, sufficient sinks to 
clean and sanitize the eggs, separate hand washing sink. Negative water test for 
coliform required annually if water source is from non public system. Restroom 
would be required at facility if employees are non family members. Waste disposal 
system, including waste water from floor drains,  to be approved by the Health 
Department.  

2. Eggs must be cleaned and then sanitized in a solution of 50 - 200 ppm of unscented 
chlorine (test strips required), and then rinsed with potable water.  

3. Eggs must be stored below 45 degrees F. with an accurate thermometer visible in the 
storage area. 

4. Generic cartons must be provided with the producers name and address on each 
carton. "Code dates" or "sell by dates", which may be used as lot numbers, are 
recommended to be placed on the outside of each egg carton. 

5. Eggs must be candled & graded and each case or portion thereof must contain a 
candling certificate at least 2 inches by 4 inches indicating the producers name, 
address, date of grading, TDA permit number, and the name of the person doing the 
candling & grading. 

6. Facility must be inspected and permitted by TDA. Permit as 615 type 015 (Eggs and 
egg products). Fee relative to size of area used to clean, grade, candle, and store eggs. 
Inspection will include random candling and grading. TDA will assist and/or 
coordinate training on candling & grading. 

 
Questions regarding these regulations may be addressed to the Food and Dairy Section at 
(615)837-5193 
 
For quality assurance, it is important to properly handle the eggs from the layer house to 
the consumer.  A fact sheet written by Phillip J. Clauer, the Poultry Extension Specialist 
for Virginia Cooperative Extension discusses the proper handling of eggs, although the 
section on regulations does not apply in Tennessee.  The fact sheet titled Proper 
Handling of Eggs:  From Hen to Consumption is available online at 
http://www.ext.vt.edu/pubs/poultry/factsheets/9.html.   
 

 


