Is it safe to eat eggs after the expiration date?
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Eggs are versatile and nutritious: you can scramble, bake, poach, and fry them and, on top of that, they
are a very good source of high-quality proteins, vitamins A, B12, D and E." But are they still safe to eat
after the expiration date? This article explains date labelling of eggs in Europe and provides tips on how
to store and handle eggs.

How long are eggs good after the expiration date?

The durability of eggs depends on several factors including their storage conditions and the handling.’
In the EU, eggs are marked with a best before date, which is fixed by law at no more than 28 days after
the egg was laid.” While it is ideal to eat eggs before this date has passed, they are often still be safe to
eat after this date, but its quality may have decreased. For example, you might notice changes in colour,
flavour or texture if you choose to eat eggs after the best before date.*

Keep in mind that extending the storage time can increase the risk of infections for uncooked and for
slightly cooked eggs. The more time passes since the expiration date, the more the risk increases!' As a
result, if you choose to use eggs after the best before date has past, make sure that they look and smell
normal (odourless), and use in baking or other dishes where they will be thoroughly cooked.>® Throw
away any eggs that smell rotten or bad upon cracking the shell.

The best before date on eggs will only be accurate if the food is stored correctly. Some basic egg
storage rules include:’

e Eggs should be kept in in the fridge after purchase. Try to avoid changes in storage temperature
because that can lead to water condensation on the shell, which can promote bacterial growth
and penetration into the egg

e Eggs should not be washed before storage. Washing them can remove the protection cuticles and
favour contamination. If the surface of the egg shells is visibly dirty, wash them only directly


https://www.eufic.org/en/%7Bbase_url%7Dfood-safety/article/best-before-use-by-and-sell-by-dates-explained

before cooking.
e Broken and cracked eggs should be discarded.

Checking the eggs with the ‘float’ test can give you a hint of the age of the egg’ but this is not a reliable
way to ensure quality or safety of an egg.” To perform the float test, place the egg in cold water. As they
age, more gas accumulates inside the eggs and their density decreases. So, if the egg floats or when the
blunt tip pops out of the water, this is an indication that an egg is older than one that sinks to the
bottom of the water.” Regardless of whether an egg floats or sinks, do not consume any eggs that smell
rotten.

How long do hard-boiled eggs last?

During boiling, the natural protective layer of the eggshell removed, opening the pores.” This makes it
possible for harmful bacteria from the outside to enter and contaminate the egg. Therefore, you should
eat your cooked eggs as soon as possible. If you are not going to eat them straight away, cool them
quickly, store them in the fridge and eat them within 2 days.®

How to handle eggs safely?
Finally, and before cooking your eggs, make sure that you will be following good hygiene practices,

because microorganisms may still be present on the shell, contaminating foods, hands, utensils and
surfaces: wash your hands properly, clean the work area and keep the eggs away from other foods.

how to handle eggs safely

X
é

don’t wash them keep them in a cool wash your hands
before storing & dry place (ideally before & after handling
in the fridge) raw eggs & eggshells
F
don’t eat broken use eggs after their best -2
or cracked eggs before date only in fully cooked ""“"'_
meals or hard boiled eufic

It may be a shame to throw out expired eggs, but if you are in doubt or if you suspect that the egg may
be spoiled, it is better not to risk your health. Next time, when buying eggs, remember to check the
best-before date and plan your meals: make sure that you have time to consume the eggs while they are



still at the peak of their quality.
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