how long do eggs last in fridge

How long do eggs last in the fridge? This is a common question among home cooks and those who want to
ensure they are consuming safe and fresh food. Eggs are a versatile ingredient found in many kitchens
around the world, but knowing how long they can be stored in the refrigerator is essential for food safety
and quality. In this article, we will explore the shelf life of eggs, how to store them properly, signs of

spoilage, and tips for maximizing their longevity.

Understanding Egg Shelf Life

Eggs have a relatively long shelf life compared to many other perishable foods. However, their longevity
can depend on various factors, including the date they were packaged, how they were stored, and

whether they have been cooked.

Fresh Eggs vs. Processed Eggs

Fresh eggs refer to those that have been laid by hens and are sold in cartons at grocery stores. Processed
eggs include products like liquid eggs, powdered eggs, and hard-boiled eggs. Each type has a different shelf
life:

1. Fresh Eggs: Generally last about 3 to 5 weeks in the refrigerator after purchase.

2. Processed Eggs: Typically have a shorter shelf life. For instance, liquid eggs can last up to 10 days once

opened, while powdered eggs can last several months if stored properly.

How Long Do Eggs Last in the Refrigerator?

‘When stored correctly, eggs can maintain their quality for an extended period. Here’s a breakdown of how
long eggs typically last in the fridge:

e Unwashed Fresh Eggs: Last about 3 to 5 weeks beyond the sell-by date.

¢ Washed Fresh Eggs: Last about 3 weeks after the sell-by date.

e Hard-Boiled Eggs: Last about 1 week in the refrigerator.



e Liquid Eggs: Last about 10 days once opened.

e Powdered Eggs: Last several months when stored in a cool, dry place.

The sell-by date on egg cartons is a guideline for retailers, indicating when the eggs are still likely to be
fresh.

Proper Egg Storage Techniques

Storing eggs properly is crucial for maximizing their freshness and safety. Here are some best practices for

egg storage:

1. Keep Eggs in Their Original Carton

The carton helps protect the eggs from absorbing odors and flavors from other foods in the refrigerator. It

also helps prevent moisture loss.

2. Store Eggs in the Coldest Part of the Fridge

The best place to store eggs is in the main body of the refrigerator rather than the door. The door

experiences temperature fluctuations each time it is opened, which can shorten the shelf life of your eggs.

3. Avoid Storing Eggs Near Strong-Smelling Foods

Eggs are porous and can absorb strong odors. Keep them away from foods like onions, garlic, and fish to

preserve their flavor.

4. Keep Eggs at a Consistent Temperature

Try to maintain a consistent refrigerator temperature at or below 40°F (4°C). Fluctuations in temperature

can negatively affect the quality of the eggs.



Signs of Spoiled Eggs

Even when stored properly, eggs can spoil. Here are some common signs that eggs may no longer be safe

to eat:

1. Expiration Date

Always check the expiration or sell-by date on the carton. If the date has passed, it's best to discard the eggs.

2. Smell Test

A rotten egg will emit a sulfur-like odor. If you crack an egg open and notice a strong, unpleasant smell, it

should be discarded immediately.

3. Visual Inspection

Examine the egg for any unusual appearances. If the egg white is discolored or has a pink or green tint, it

is likely spoiled.

4. Float Test

If you're unsure about the freshness of an egg, you can perform the float test. Fill a bowl with water and

gently place the egg in it:
- Sinks to the bottom and lays flat: Fresh.

- Sinks but stands upright: Still good but should be used soon.
- Floats to the top: Spoiled and should be discarded.

Cooking with Eggs: Safety Tips

When it comes to cooking with eggs, safety is paramount. Here are some tips to ensure you handle and

cook eggs safely:



1. Cook Eggs Thoroughly

Make sure to cook eggs until both the yolk and the white are firm. Dishes containing eggs should be
cooked to an internal temperature of 160°F (71°C) to kill any harmful bacteria.

2. Avoid Cross-Contamination

Keep eggs separate from other foods, especially raw meat, to avoid cross-contamination. Use separate cutting

boards and utensils when handling raw eggs.

3. Refrigerate Leftovers Promptly

If you have leftover dishes that contain eggs, refrigerate them within two hours of cooking. Consume

leftovers within 3 to 4 days.

Tips for Maximizing Egg Longevity

To get the most out of your eggs and reduce waste, consider these additional tips:
1. Buy Only What You Need: Purchase eggs in smaller quantities to ensure you use them before they
spoil.
2. Freeze Eggs: If you have eggs that are nearing their expiration date, consider freezing them. Crack
the eggs into a bowl, whisk them together, and store them in an airtight container. Frozen eggs can

last up to a year.

3. Use a Calendar: Mark the purchase date on the carton to keep track of how long you've had them.

Conclusion

Understanding how long do eggs last in the fridge is crucial for maintaining food safety and quality. By
following proper storage techniques and being aware of the signs of spoilage, you can enjoy fresh, safe eggs

for weeks. Incorporating these tips into your kitchen practices will not only enhance your cooking



experience but also help you reduce food waste. Remember, when in doubt, it’s always better to err on the

side of caution and discard eggs that you suspect may be spoiled. Happy cooking!

Frequently Asked Questions

How long do eggs last in the fridge after the purchase date?

Eggs can last up to 3 to 5 weeks in the fridge after their purchase date, as long as they are stored properly.

Can you eat eggs that are past their expiration date?

Yes, eggs can often be safe to eat for several weeks past their expiration date if they have been stored

correctly and show no signs of spoilage.

What is the best way to store eggs in the fridge?

The best way to store eggs is in their original carton on a middle shelf in the fridge, rather than in the

door, to maintain a consistent temperature.

How can you tell if an egg has gone bad?

You can check if an egg is bad by doing a float test: place it in a bow] of water; if it sinks, it's fresh; if it

stands upright or floats, it has gone bad.

Do hard-boiled eggs last longer than raw eggs in the fridge?

Yes, hard-boiled eggs can last about 1 week in the fridge, while raw eggs in their shells can last 3 to 5

weeks.

‘What should I do with eggs that I think are expired?

If you suspect eggs are expired, it's best to perform the float test or crack them open to check for any off

smells or unusual appearance before discarding.

How Long Do Eggs Last In Fridge

How Long Do Eggs Last In Fridge


https://incase.study/archive-ga-23-29/how-long-do-eggs-last-in-fridge.pdf

Related Articles

e how to build a snowman

e how can the constitution be changed
e how much is gold worth

Back to Home


https://incase.study/archive-ga-23-29/how-to-build-a-snowman.pdf
https://incase.study/archive-ga-23-29/how-can-the-constitution-be-changed.pdf
https://incase.study/archive-ga-23-29/how-much-is-gold-worth.pdf
https://incase.study

