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7}. Best before dates are about
quality

The best before date, sometimes
shown as BBE, is about quality and not
safety. The food will be safe to eat
after this date but may not be at its
best. Its flavor and texture might not
be as good. Best before dates appear on
a wide range of foods including
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Best before date and Lion Quality

mark on shell

Lion Quality eggs must carry a ‘best
before date and the Lion mark on the
shell and on the pack. All Lion eggs
have a best—before date of no more
than 27 days from lay, making them
fresher than required by law. Most
Lion Quality eggs are packed within 48

hours of lay.

Time and temperature controls

"Lion Quality eggs' must be stored
below 20°C in hygienic conditions on
the farm and must be transported to
the packing center at least twice a
week always being kept under that

temperature.
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