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Proponents of the float test say that eggs that float are bad, and those that sink are good, but that may not be true.
Eggshells are a porous, which allows air, moisture, and some contaminants to pass through. Spoilage bacteria are the most 

common culprits of eggs turning rotten. When laid, the hen deposits a protective bloom, but this cuticle is not completely im-
penetrable, so whether or not you wash the egg, bacteria will eventually traverse that porous shell.

By Jeremy Chartier

How to Tell if Eggs are Bad

Cracked/Compromised Eggshells — Contaminants find it far easier to enter the 
egg if the shell is compromised. Additionally, visibly soiled eggs are likely to have 
an excessive bacterial load. Dirty or broken eggs should be tossed.

Candling — Using an egg candling tool or a powerful flashlight, illuminate your 
eggs and observe contents. If the albumin appears translucent and you can see an egg 
yolk, things are looking good. Branch-like structures indicate a partially incubated 
egg. If you can’t see defined shapes, it appears solid, or all you can see is an air cell, 
that egg has likely gone bad. If cracks in the shell become visible when candling, 
trash it. 

Crack It Open — Is anything out of the ordinary? Is there an odor? If anything 
makes you second guess your eggs, ditch them. Sometimes a fresh-cracked egg will 
have a green tinge, indicative of a higher-than-average concentration of riboflavin 
(vitamin B2). Although it looks odd, it’s safe to eat.

They Might Not Be Bad If...

Oxidation — Oxidation occurs when 
oxygen causes fats and proteins to break 
down. Albumin and yolk of an older, 
deteriorated egg will not sit as tall in 
the pan as a fresh one, is waterier, and 
spreads out farther. This does not mean 
the egg is inedible, but it is evidence of 
decay. Eggs appropriately washed and 
stored in a refrigerator are more likely to 
dehydrate before they turn rancid.

Buoyancy — Place an egg into a con-
tainer of water. If the egg sinks, it weighs 
more than the water it displaces. If it 
floats, it weighs less. But just because an 
egg floats doesn’t mean it’s gone foul. It 
might mean it’s old and dehydrated, but 
a fresh egg can also float. A sinking egg 
could be perfectly good, gone rotten, or 
even have a developing embryo. Results 
should not be relied upon to determine if 
eggs are bad.

Expiration Dates — “Sell by” dates 
cannot exceed 30 days from packaging 
date, and “use by” dates are not to ex-
ceed 45 days from packaging. After 45 
days, the USDA says the interior quality 
of the eggs begins to diminish. It doesn’t 
mean they’ve gone rancid; but they have 
started to degrade.

Just because an egg passes muster doesn’t mean it’s guaranteed safe to eat raw. It’s best to thoroughly cook eggs to kill bac-
teria. Refrigerate clean eggs in clean cartons for the best storage. Candling can tell you what’s going on inside your eggs. Don’t 
rely on the float test, and lastly, trust your nose. If the egg you cracked smells bad, then it is.




