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ABSTRACT(57)

The questions raised in reexamination request No. 90/003,
682, filed Jan. 5, 1995, have been considered and the results
thereof are reflected in this reissue patent which constitutes
the reexamination certificate required by 35 U.S.c. 307 as
provided in 37 CFR 1.570(e).

Methods of ultrapasteurizing liquid whole egg products in
continuous flow, high temperature, short time pasteurization
equipment are provided. The equivalent point method is
preferably used to evaluate the total thermal treatment
received by the product in this equipment. Also disclosed is
a method of making liquid whole egg products having
preselected, extended, refrigerated shelf lives.
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