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Commodity Overview  
The North Carolina Egg Association represents egg farmers from the mountains to the coast who produce 

and distribute eggs to stores that sell eggs or serve eggs; grocery stores, convenient stores, pharmacies, 

restaurants & food service establishments.  

According to USDA, North Carolina ranks 9th in Table Egg production and has around 9 Million laying 

hens. Those hens lay close to 7 million eggs a DAY! That is about one hen for every person in North 

Carolina. 

Therefore, when you buy most store brand eggs in the grocery store, you are buying local! Eggs reach the 

stores within 48 to 72 hours of being laid. Hens do not stop laying on the weekends, they are laying 24/7 

at the farms so those eggs must be gathered, packed, and delivered in a very timely manner. 

 

Our NC Egg Farmers also provide the highest quality of feed to their chickens. The main ingredients are 

corn and soybeans. Farmers also supplement their diet with vitamins and minerals for the optimal heath of 

the bird and for optimal shell hardness. NC egg farmers maintain the highest quality of feed for their hens 

to be able to consistently produce the highest quality and nutrient packed eggs possible to keep their birds 

healthy. They rely on Poultry Science Nutritionists to research different feed (which they call 

formulations) and study bird health. Because of improvements in feed formulations and bird breeding in 

the last 10 years, USDA recently had eggs tested for nutrient content for labeling and found the 

cholesterol amount in eggs was lowered by 14% in all eggs and they are 64% higher in Vitamin D. Eggs 

are one of the few foods that NATURALLY contain Vitamin D along with other essential nutrients and 

vitamins. Eggs have 6 grams of high-quality protein and are only 70 calories: Nature’s Miracle Food! 

They have a unique nutritional composition which helps them to fit into many dietary patterns like 

vegetarian, Mediterranean and gluten-free. Eggs are also found in over 90% of US homes because they 

are so versatile for baking, cooking and more! 

From farm to table, NC Egg farmers provide a variety of egg choices for consumers from conventional, 

cage-free, certified organic, brown, white and more. 

What is the difference between Brown or White eggs? They are nutritionally the same. The color of the 

shell is only determined by the breed of the chicken. Most people purchase the color of the egg based on 

what they grew up eating. The nutrition content of an egg depends on what the chickens eat. For example, 

you may notice labels indicating that eggs contain additional lutein or omega 3s. Egg farmers increase 

nutrients in the egg by adding them to the hen's feed. For example, extra omega-3s are typically sourced 

from flaxseed and algae.  

It is also important to keep your eggs refrigerated. They do not spoil, but they do lose quality over time. 

That means the eggs start drying up, because eggshells have thousands of tiny pores, so moisture 

evaporates out of them. An older egg will have a deflated or flatter yolk and a thinner broken-down white. 

However, some say that an older egg is easier to peel because it has a larger air cell.  

Therefore, to maintain the quality of your eggs you should store your eggs properly. In the refrigerator on 

an inside shelf, not the refrigerator door.  
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It is also important to purchase your eggs from a refrigerated case because eggs age more in one day at 

room temperature than they will in one week in the refrigerator. This helps your eggs to maintain their 

quality longer and is important for food safety. In 1990, it became law that eggs must be sold from a 

refrigerated case. 

Eggs will remain fresh and high quality, if refrigerated for at least three to four weeks after you bring 

them home. Hard-boiled eggs in the shell can be kept in the refrigerator safely for one week. 

Our North Carolina egg farmers work every day to fill grocery store shelves, so customers always have 

fresh eggs available. 

Challenge and instructions 
1. Watch the virtual presentation on Monday, May 4, 2020 at 1:00 p.m. on the NC Egg Association’s 

Facebook page, @North Carolina Egg Association.  The recorded video will be available on the North 

Carolina Egg Association’s website found at www.ncegg.org  

 

2. Your challenge is to use eggs for a new food innovation with eggs at dinner.  This isn’t breakfast for 

dinner but elevating your dinner creation with the addition or incorporation of the incredible egg!  

 

3. For inspiration view:  https://www.incredibleegg.org/recipe/egg-meatloaf/ [incredibleegg.org] 

 

4. Create your recipe. Make a social media cooking video featuring your egg dinner dish.   

 

5. Post video to the NC Egg Association social media channels by Sunday, May 10. 

Facebook:  @North Carolina Egg Association 

Twitter:  @NCEggspert 

Instagram:  @NCEggspert 

YouTube:  NCEggAssociation 

 

o Use the #NCdinnereggs #GottobeNC and #CTEforNC. 

o Tag @NCFCSed @CTEforNC and your school. 

 

         If you don’t have social media, please send to your teacher and they will post on your behalf. 

6.  Join us on Friday, May 8 at 1:00 on Instagram at @NCEggspert for a live Ask the Egg Farmers.  This is 

your chance to learn how NC eggs are produced from the farmers themselves and ask questions. 

http://www.ncegg.org/
https://urldefense.com/v3/__https:/www.incredibleegg.org/recipe/egg-meatloaf/__;!!HYmSToo!OvawH8oS8z5g_D-PeIAv4tO2xH0MZofePNFYpDpsZFyEJbQC2acWBRv3klyWIRV5WwL5_w$

