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2. Portugal

3A. Ministério da Economia
 Instituto Português da Qualidade, I.P. 
Rua António Gião, n.º 2 2829-513 Caparica 
Telefone: + 351 21 294 81 00 
Correio eletrónico: not1535@ipq.pt site: www.ipq.pt

3B. Ministério da Agricultura e Pescas 
Direção Geral de Alimentação e Veterinária (DGAV) 
Campo Grande, 50 1700-093 Lisboa
 Tel +351 213 239 500 e-mail: geral@dgav.pt

4. 2025/0285/PT - C50A - Foodstuffs

5. It adopts national measures to adapt the specific requirements laid down in Annex III to Regulation (EC)
No 853/2004 of the European Parliament and of the Council of 29 April 2004 in the context of traditional
production of ‘Ovos Moles de Aveiro’ (PGI).



6. Foodstuffs/soft eggs

7. 
Regulation (EC) No 853/2004 relating to hygiene of foods: Article 10 (3) to (7)
Proposal for a Decree-Law providing, in the traditional production of ‘Ovos Moles de Aveiro’ (PGI), for
adaptation to the provisions of point III(7), Chapter II, Section X of Annex III to Regulation (EC) No 853/2004
of the European Parliament and of the Council of 29 April 2004, as regards the storage time of the yolks,
after their separation from the egg white (separated) prior to their processing. In the manufacture of this
traditional product, manually or mechanically separated egg yolks are used as raw material, which are stored
at a temperature of 4 °C for a maximum of 5 days before processing. 

8. Proposal for a Decree-Law providing, in the traditional production of ‘Ovos Moles de Aveiro’ (PGI), for
adaptation to the provisions of point III(7), Chapter II, Section X of Annex III to Regulation (EC) No 853/2004
of the European Parliament and of the Council of 29 April 2004, as regards the storage time of the yolks,
after their separation from the egg white (separated) prior to their processing. In the manufacture of this
traditional product, manually or mechanically separated egg yolks are used as raw material, which are stored
at a temperature of 4 °C for a maximum of 5 days before processing.

9. As the specification for ‘Ovos Moles de Aveiro – Indicação Geográfica Protegida’ (PGI) expressly provides
for the use of manually or mechanically separated yolks in the manufacture of this traditional product, a
technical and analytical study was conducted to assess the safety and quality of unpasteurised separated
yolks packed in a protective atmosphere. The results obtained have shown that these yolks, kept at a
temperature of 4 °C, maintain their physico-chemical and microbiological characteristics within the legally
required parameters even after 5 days of storage, in full compliance with the requirements laid down by the
legislation in force for egg products. Currently, paragraph 7(III) of Chapter II of Section X of Annex III to
Regulation (EC) No 853/2004 states that, in the absence of immediate heat treatment, egg products must be
processed no later than 48 hours after separation. However, the same Regulation allows for specific
adaptations to recognised traditional methods, respecting local practices, provided that a high level of public
health protection is ensured (Article 10 and Article 13 of the Regulation). This draft order therefore aims to
allow, in the exclusive context of the production of ‘Ovos Moles de Aveiro’ (PGI), an adaptation to the
provisions of that regulation, authorising the use of separated yolks up to 5 days after their mechanical
separation, provided that they are kept under controlled conditions (protective atmosphere and temperature
of 4 °C), without prejudice to the safety of the final product. This adaptation is justified:
· The traditional and protected nature of the production of ‘Ovos Moles de Aveiro’ (PGI);
· For the technical-scientific evidence that proves the stability and safety of the yolks in this period;
· The legal framework that provides for derogations for traditional methods, provided that they are duly
justified. It is therefore considered that this measure ensures both the preservation of the national
gastronomic heritage and compliance with the principles of food safety defined by European legislation.

10. References for the basic texts: No basic texts available
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16. 
TBT aspects: No  

SPS aspects: No 
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