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Refrigerating Eggs or Not?
[bookmark: _GoBack]Why do Americans refrigerate their eggs and Mexicans don’t?
	In shops across the United States, eggs can be found in the refrigerated alongside other cold items such as cheese. Nonetheless, in Mexico, eggs are found in stores at room temperature with non-perishable products. So, why do Americans refrigerate eggs while Mexicans don’t? The answer lies in the methods a country chooses in preventing their contamination and mainly from salmonella bacteria. This bacterium contaminates the egg in two ways. It can contaminate eggs internally or through the porous egg shell. 
	The United States, therefore, addresses this problem by ensuring that the bacterium does not contaminate the egg through the shell. Consequently, the United States Department of Agriculture requires that all eggs be washed with water of a minimum 20 degrees warmer than that the internal egg temperature and thoroughly dried. These steps help in ensuring that pathogens do not easily pass through the many pores. This effectively prevents external contamination.  Finally, the eggs are refrigerated at least below 45 degrees Fahrenheit. This ensures that if internally contaminated the pathogens do not multiply sufficiently to cause harm. On the other hand, Mexicans rely on other methods of prevention and do not refrigerate the eggs. They prohibit egg producers from washing them to avoid interfering with the natural cuticle that acts as a protective layer against pathogens. Washing potentially allows pathogens to penetrate the eggshell through hairline cracks or pores. Mexico also requires egg producers to have their egg laying chicken vaccinated against salmonella among other regulations. Ultimately, the methods in the two countries could be different but they achieve the same result. 
