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C H A P T E R  1 0 . 4 .  

I N F E C T I O N  W I T H  A V I A N  I N F L U E N Z A  

V I R U S E S ( P C O )  

[Article 10.4.1.] 

[…] 

Article 10.4.25. 

Procedures for the inactivation of avian influenza viruses in eggs and egg products 

The following times for industry standard temperatures are suitable for the inactivation of avian influenza viruses 
present in eggs and egg products: 

 
Core temperature (°C) Time 

Whole egg 60 188 seconds 

Whole egg blends 60 188 seconds 

Whole egg blends 61.1 94 seconds 

Liquid egg white 55.6 870 seconds 

Liquid egg white 56.7 232 seconds 

Plain or pure egg yolk 60 288 seconds 

10% salted yolk 62.2 138 seconds 

Dried egg white 67 20 hours 

Dried egg white 54.4 513 50.4 hours 

Dried egg white 51.7 73.2 hours 

The listed temperatures are indicative of a range that achieves a 7-log kill of avian influenza virus. These are 
listed as examples in a variety of egg products, but  Where when scientifically documented, variances from these 
times and temperatures and for additional egg products may also be suitable when they achieve the  equivalent 
inactivation of the virus. 

[…] 

[Article 10.4.33.] 

__________________________ 
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    Text deleted. 

 


