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.*** I I YOU CAN HELP WIN THE WAR III .***

Heat Damage and
Egg Losses

The internal temperature of a fresh
laid egg is 106 degrees F.

Eggs should be gathered often to al
low them to cool.

• Iceless refrigerator reduces egg tem
perature and checks evaporation.
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BLITZ the Heat
. • Gather eggs three times daily.

• Hold in wire baskets for cooling.

• Market at least twice each week.

• Remember: It's patriotic and profit
able to eliminate egg waste.
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FOR INFORMATION ON PLANS SEE YOUR COUNTY EXTENSION AGENTS
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