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Types of Egg production

Production Types of 6.2 million hens in Scottish flock

1. Organic   almost 400k       (6.37% of Scottish Flock)

2. Free Range   4.25 million  (68.87% of Scottish Flock)

3. Barn    320k                        (5.18% Of Scottish Flock)

4. Cage   1.2 million               (19.57% of Scottish Flock)







Exemptions

▪ Producers with LESS than 50 hens may sell their own eggs at local public 
markets provided that the name & address is indicated at point of sale.

No registration required with SGPU

▪ Producers with MORE than 50 hens may sell own eggs at local public 
market as long as they stamp the eggs for sale and indicate their name & 
address. Registration required with SGPU

▪ Producers with 350 laying hens or less may sell their OWN eggs at their 
own farm or locally door-to-door direct to customer for their own use .

No registration required with SGPU

▪ Without authorisation – no indication of quality or weight grading within the 
regulations can be used

▪ Regardless of type of sale, anyone with OVER 350 laying hens must 
register with SGPU

http://www.google.co.uk/imgres?imgurl=http://www.dtsc.ca.gov/ToxicsInPackaging/images/exemption.gif&imgrefurl=http://www.dtsc.ca.gov/ToxicsInPackaging/TIPManufacturing.cfm&usg=__JBtLnjXctjhO3dlULKOoEwil4qg=&h=668&w=620&sz=22&hl=en&start=4&um=1&itbs=1&tbnid=JKDBDriiFmFKbM:&tbnh=138&tbnw=128&prev=/images%3Fq%3DExemptions%26um%3D1%26hl%3Den%26sa%3DG%26tbs%3Disch:1
http://www.google.co.uk/imgres?imgurl=http://www.dtsc.ca.gov/ToxicsInPackaging/images/exemption.gif&imgrefurl=http://www.dtsc.ca.gov/ToxicsInPackaging/TIPManufacturing.cfm&usg=__JBtLnjXctjhO3dlULKOoEwil4qg=&h=668&w=620&sz=22&hl=en&start=4&um=1&itbs=1&tbnid=JKDBDriiFmFKbM:&tbnh=138&tbnw=128&prev=/images%3Fq%3DExemptions%26um%3D1%26hl%3Den%26sa%3DG%26tbs%3Disch:1


Retail Sales

❑ Anyone wanting to sell eggs into retail or 
catering MUST be registered as a 
producer & have had the eggs packed via 
a Packing Centre as Class A

❑ Eggs for retail sale MUST be stamped 
Clearly & legibly with the producer code eg 
1UK 123 SCO 

❑ Eggs for sale in retail premises should 
NOT be kept at a temperature under 5c.

http://www.google.co.uk/imgres?imgurl=http://ceramiccanvas.com/wp-content/uploads/2009/09/Eggs-in-a-Bowl.JPG&imgrefurl=http://ceramiccanvas.com/2009/09/two-cheese-omelet-souffle/&usg=__qSOgwicWnVynXeKkzM-LmZCLOZQ=&h=321&w=481&sz=38&hl=en&start=14&um=1&itbs=1&tbnid=A6IONR4WrDu-uM:&tbnh=86&tbnw=129&prev=/images%3Fq%3Dretail%2Beggs%26um%3D1%26hl%3Den%26tbs%3Disch:1
http://www.google.co.uk/imgres?imgurl=http://ceramiccanvas.com/wp-content/uploads/2009/09/Eggs-in-a-Bowl.JPG&imgrefurl=http://ceramiccanvas.com/2009/09/two-cheese-omelet-souffle/&usg=__qSOgwicWnVynXeKkzM-LmZCLOZQ=&h=321&w=481&sz=38&hl=en&start=14&um=1&itbs=1&tbnid=A6IONR4WrDu-uM:&tbnh=86&tbnw=129&prev=/images%3Fq%3Dretail%2Beggs%26um%3D1%26hl%3Den%26tbs%3Disch:1


When do I need to Register? 
     GB Poultry SGPU SGPU 
          Register Producer Packer 
    Own use, farm gate, Local market Shops,retail,   (Farm) Local Authority 
 Bird  Species door to door name & address catering, etc   Egg stamp Packaging code 
 Numbers   honesty/vending at point of sale     1UK 123 SCO UK-7-123 
    To final consumer - own use         Graded 
              Class A 
                

< 50 
  birds any 
(ducks,etc) Y     ADVISED N/A N/A 

                

50 + 
  birds any 
(ducks,etc) Y     YES N/A N/A 

                
< 351 Laying hens  Y     YES N/A N/A 
                
< 50 Laying hens  Y or N Y   ADVISED N/A N/A 
                
50 - 350 Laying hens  Y or N Y   YES YES N/A 
                
<50 Laying hens  Y or N Y or N Y ADVISED YES YES 
                
50 - 350 Laying hens  Y or N Y or N Y YES YES YES 
                
350 + Laying hens  Y or N Y or N Y YES YES YES 
                
350 + 
  

Laying hens  Y or N Y or N N - External YES YES N/A 
      Packing centre       

 



https://www.ruralpayments.org/publicsite/futures/topics/inspections/all-

inspections/egg-and-poultry-inspections/







EMR -1 Egg marketing standards

EMR -2 Packing centre application

EMR – 3 Production unit (farm) 

application

Guidance for the Welfare of Laying hens 

& Pullets
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5. RECORDS 

 
Detailed records should be maintained by packers, producers, collectors, and approved food industry 
undertakings. Additional records are also required where eggs are marketed with a description of how 
laying hens are fed. 
 
 

5.1 Producers 

 
Separate Records for each production type by site showing: 
 
• the date of placing, age at placing and number of laying hens; 

• the date of culling and the number of hens culled; 
• daily egg production; 
• number or weight of eggs delivered per day; 
• number and weight of eggs sold from the farm-gate; 
• names and addresses of purchasers and the establishment number; 

 
In addition for eggs marketed under a feed description the following should be recorded: 
   
• quantity and type of feed supplied and/or mixed on site; 
• date of delivery; 
• the name of the manufacturer or supplier. 
 
Records must be kept on farm for at least twelve months after the flock has been disposed of 
and are subject to unannounced inspection. 
 
 

5.2 Packers 

 
Separate records must be kept for each production description (e.g. Free Range) or feed description 
(e.g. produced by hens fed on cereals) detailing: 
 



 

5.2 Packers 

 
Separate records must be kept for each production description (e.g. Free Range) or feed description 
(e.g. produced by hens fed on cereals) detailing: 
 
Records to be kept where applicable 
 

• the quantities of ungraded eggs they receive, broken down by producer, giving the name, 

address and producer code and the laying date or period; 
• after the eggs are graded, the quantities by quality and weight grade; 
• the quantities of graded eggs received coming from other packing centres, including the code 

of those packing centres and the date of minimum durability; 
• the quantities of ungraded eggs delivered to other packing centres, broken down by producer, 

including the code of those packing centres and the laying date or period; 
• the number and/or weight of eggs delivered, by quality and weight grade and by purchaser, 

with the name and address of the latter, including packing date in the case of Class B eggs or 
the date of minimum durability in the case of Class A eggs; 

• packing centres shall update their physical stock records each week; 
• records and files referred to above shall be kept for at least twelve months from the date of their 

creation; 
• where Class A eggs and their packs bear an indication of how laying hens are fed, packing 

centres using such indications shall keep separate records in accordance with the above. 
Records must be kept by the packer for at least 12 months. 
 



Class A egg – Characteristics

▪ Shell & Cuticle – Clean, Undamaged, 

▪ Air Space – Height not exceeding 6mm, stationary

▪ White – clear, Limpid, of gelatinous consistency, free of 
extraneous matter of any kind

▪ Yolk – Visible on candling as a shadow only, without 
clearly discernible outline, not moving appreciably away 
from the centre of the egg on rotation, free from 
extraneous matter of any kind

▪ Germ Cell – Imperceptible development

▪ Odour – free from extraneous odour

▪ Washing – not permitted !



Weight categories

XL Very Large 73g & above 

L Large 63g up to 73g 

M Medium 53g up to 63g 

S Small 
 
 

Also mixed 
weight with 

min net 
weight (g) 

Under 53g 
 
 

 

 



Explanation Of Producer Code



Class A Labelling
✓Eggs  

✓Name & Address of Packing Centre

✓ Packing Centre Number eg UK-7-123

✓ Class of Egg

✓ Size of Egg

✓ Best Before date

✓ Number of Eggs

✓ Type of Production 

✓ Consumer Advice

✓ Explanation of producer code



Free Range

http://www.theranger.co.uk/gallery.htm
http://www.theranger.co.uk/gallery.htm


What do we do at egg production sites ?

• Assess and approve the registration of all egg production units

•   Check that the appropriate bird stocking densities are being  applied, 

and that all internal equipment meets the minimum EU requirements. 

nest box space, drinkers, feeders, perch, pop holes, litter & scratch 

areas. 

•  For Free Range, ensure that the birds have unimpeded access to the 

range area and that this is of an appropriate size and suitable for the 

use of free range egg production

•  Check record keeping i.e. number of eggs laid, sold, number of birds 

stocked, mortality and any medication administered has been recorded.

•  Conduct hygiene inspections on a three year rotating cycle.

• Monitor health and welfare



What do we do at Egg packing centres

• Quality/Stamping tests

• UV Light  tests

• Weight tests

• Labelling and provenience tests

• Records reconciliations

• Monitor storage conditions and temperatures

• Collect egg samples for Vet Medicines 

Directorate



Poultry Unit equipment

http://www.tss-york.com/brochures/TSS eLAMP Brochure.pdf
http://www.tss-york.com/qcm+.html




Any Questions ?


