Lüchinger + Schmid AG

Switzerland’s leading
egg specialist

Welcome
to Switzerland’s leading
egg specialist!

Lüchinger + Schmid AG is Switzerland’s leading producer of eggs and egg products. The
company’s 120-strong team processes a total of 1.5 million eggs every day, or more than
500 million a year. The eggs are sorted, screened and processed at either our main
plant in Kloten or our specialist sorting and dyeing facility in Flawil.

Why are some eggs brown
and others white?
There are lots of theories about the colour of hens’
eggs. According to one explanation, the secret lies
in how the birds are reared. The real reason why
chicken eggs differ in colour lies in the bird’s genes.
It is the breed of the hen that determines whether
she is a white-egg or a brown-egg layer. A quick
way to tell is by looking at the colour of the bird’s
earlobe, a piece of thickened skin just below its
eye. Also, when it comes to nutritional value and
taste, egg colour has no influence whatsoever.

Over 90% of our eggs are either free-range or organic. This means that our flocks
are free to roam outdoors for at least five hours every day.

However, all eggs are not created equal! Only around half of our fresh shell eggs, packaged in our distinctive multicoloured boxes, makes it to the supermarket shelves. The remaining half is broken and processed into a wide variety of egg-based products..

«Eggs are incredibly versatile. Lüchinger + Schmid offers
a range of 500 different products: from classic fresh
eggs to hard-boiled and painted ones, right up to processed out-of-shell products.»
Daniel Rüegg, managing director Lüchinger + Schmid

From mid-2019 onwards, all of Lüchinger + Schmid’s Swiss eggs will be 100% free-range
and organic. Our eggs undergo an initial on-farm inspection before being transported to
our facilities in Kloten and Flawil. Here, they undergo more rigorous checks before being
sorted, processed and packaged.

Eggs
Tough on the outside,
soft on the inside

A rich source of nutrients
Whether served raw, boiled, poached, fried or
scrambled, eggs have been a staple of the human
diet for thousands of years. They are packed full of
protein, calcium, phosphorous, iron, lecithin, as
many as 12 vitamins, as well as a generous helping
of healthy mono- and polyunsaturated fats. Eggs
have another natural advantage: their shell. Thanks
to this ingenious 0.4-millimetre-thick calcium carbonate armour, raw eggs can be safely kept unrefrigerated for up to three weeks, and up to five
weeks if stored in the fridge. Not only that but the
shell provides the perfect incubator for the growing
chick embryo, shielding it from even the harshest
external conditions.

The cholesterol myth
When it comes to eggs, appearances are definitely
deceptive – their simple exterior hides a complex
and sophisticated internal structure. The inside of
the shell is lined with an outer and an inner membrane, which separate at the blunt end of the egg
to form an air cell. The yolk and albumen fill the
rest of the shell. While the white is practically fatfree, the yolk is made up of around one-third fat
and contains cholesterol, the alleged dietary demon
which has given the humble egg an undeservedly
bad reputation. Recent studies have debunked the
myth that eating too many eggs raises blood cholesterol. In fact, they found that the human body
handles any excess intake of dietary cholesterol by
simply excreting it.
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a firm dome. As the egg ages, the yoke becomes
flatter and weaker.

Farm life
Best of
both worlds

How many eggs does a
hen lay?

Free-range means that our laying hens are able to roam outside, have the appropriate space to perform natural
behaviours like scratching and roosting, and have somewhere to shelter from the elements.

Hens lay around 280 to 300 eggs a year, which averages out at six eggs per week, or a laying performance of 82 – 87%. This is lower than the rate observed among wild fowl because, unlike their
farm-reared cousins, they lay eggs exclusively for
the purpose of producing chicks. On an egg farm,
the eggs are collected on a daily basis, which
means the birds do not go through the brooding
phase and immediately start laying another egg. It
takes roughly 24 hours for a hen to make an egg.

Free-range and organic
Nearly half of all eggs sold by Lüchinger + Schmid
are sourced from 50 or so poultry farms across
Switzerland. From mid-2019 onwards, all of the
company’s Swiss eggs will be 100% free-range
and organic. What this means is that the layer
hens can spend at least five hours outdoors
(weather permitting) and have access to their own
“sun room”, i.e. a covered outside run. At night,
the chickens are kept safe and secure in the coop.
It is also where the hens prefer to lay their eggs
because it affords them peace and quiet, away
from the rest of the flock.

Night-time roosting
Flock size varies from one poultry farm to the next.
Organic farms can have up to 2,000 layer hens
housed in smaller pens, while free-range farms can
as many as 18,000 birds. The coops also have a series of roosting bars arranged at varying heights because, although they spend most of their day on the
ground, hens prefer to rest and sleep up high, where
they feel safer. To allow the flock to behave as naturally as possible, coops for layer hens feature a series of roosting perches which are arranged at four
different heights.

Poultry-keeping methods in Switzerland
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Animal Welfare Act (minimum requirements)
BTS: “Particularly animal-friendly stabling”
RAUS: Regular outdoor exercise

Fewer imported eggs
In Switzerland, we eat an average of 177 eggs per
person, per year. This might seem like a lot but it
pales in comparison with per capita egg consumption in several other European countries. Although
consumption levels have remained largely the same
over the last few years, more and more of these
eggs come from Swiss-reared layer hens. Today, almost 80% of Lüchinger + Schmid fresh in-shell eggs
are sourced from Swiss producers. Over 900 million
eggs are produced every year in Switzerland, most
of which are sold directly as fresh in-shell eggs.
Switzerland also imports eggs, but these are destined first and foremost for the food manufacturing
industry. All in all, roughly 60% of the eggs and
egg products consumed in Switzerland come from
Swiss-reared hens.

A full check-up
Demand for eggs is subject to seasonal fluctuations, with production peaking at Easter and Christmas. At Lüchinger + Schmid, as many as 500 million
eggs are processed all year round. Each egg is
checked on arrival at our Kloten and Flawil facilities
before being packaged or processed. A state-of-theart quality control system subjects every single one
to a full check-up. First, an electronic egg inspector
checks that the egg is clean and intact. Next, a
crack detector taps the egg with a set of tiny hammer heads to ensure there are no breaks in the
shell. The egg then undergoes UV disinfection to
eliminate surface bacteria. Finally, the blood spot
detector removes any eggs found to have these
harmless imperfections.

Cooking turns the albumen into a solid, compact mass and provides th
perfect starting point for a physics “eggsperiment” you can try at home!

Table eggs
Safe and
sought-after

Spinning eggs
When you turn a hard-boiled egg, it will spin round
and round until it eventually stands up straight.
This phenomenon is known as the “spinning egg”.
Spinning generates friction which in turn subjects
the egg to tiny shocks. As a result, the gyroscopic
torque grows stronger until the egg starts rotating
on its horizontal axis and eventually stands up on
its own end. This does not work with raw eggs because the liquid albumen absorbs the energy that
the egg needs to spin so quickly.

Why are some eggs difficult to shell?
The fresher the egg, the harder it is to remove the
shell. This is because the membrane in recently
laid eggs sticks more tightly to the shell. Over
time, though, the egg loses CO2 and water which
are replaced by air, causing the membrane to
shrink away from the shell. As a result, the albumen becomes more compact which makes the
egg easier to shell. The egg industry overcomes
this problem by chilling raw eggs before boiling
or dyeing them. For best results at home, peel
your hard-boiled egg under running water.

Around half of Lüchinger + Schmid eggs are processed at its Kloten plant. Products made here include “long eggs”, whose
regular uniform slices are a common sight in salad bars and ready-made sandwiches.

Processing eggs
Food manufacturing and
catering industries

Essential food additive
Eggs are not just a store cupboard staple or a colourful addition to Easter nests. They are also an
important ingredient in countless products made
by the food manufacturing industry and professional kitchens. Lüchinger + Schmid has 500 different products in its range, most of which are eggbased. Around half of the eggs that trundle along
the conveyor belts in Kloten are broken and made
into products like liquid egg whites, egg yolks or
whole eggs (whisked yolk and white), and packaged in handy pouches or large containers. These
are sold to commercial customers like bakeries and
industrial kitchens, alongside ready-made eggbased goods such as cake glazes, pre-cooked
scrambled eggs and egg washes for breads and
pastries.

Long eggs
Processed products like liquid eggs and out-of-shell
hard-boiled eggs are a convenient and popular solution in the catering and hospitality industry. So too
are “long eggs”, a 20-centimetre-long egg roll. These
are made by pouring egg white into a specially designed hollow, cylindrical mould with a rod running
down the middle. Once the white has been parboiled, the rod is removed and the liquid egg yolk injected into the cavity it has left. The entire contents
are then cooked through for the last time. These tubular eggs are particularly popular with restaurants
and professional caterers because they can be sliced
into perfect identical rounds, with no wastage.

State of the art facility
It is one of civilisation’s greatest mysteries: who
helps the Easter Bunny decorate so many eggs
and distribute them around the world? With its
new dyeing plant in Flawil, Lüchinger + Schmid is
definitely one of its handy helpers. Opened in
2019, the facility boils and dyes around 25 million eggs every year. Roughly half is decorated
and sold in the two months leading up to Easter,
while the remaining half is sold as picnic eggs
the rest of the year. Rather than taking out its
paintbrushes, the Easter Bunny’s able assistant in
Flawil decorates the eggs by spraying them with
food colouring or rolling them in dye.

Added protection
Although the rolling method is widely used in
other countries and is much more efficient – up to
16 000 eggs decorated per hour – nearly 80% of
the dyed eggs produced by Lüchinger + Schmid receive the spray-paint treatment. Every hour, 78
tiny dye guns paint a unique pattern on 12 000
or so eggs. As well as being an Easter tradition,
dyeing provides the egg with an extra line of defence. Boiling removes the shell’s external protective layer, making it easier for bacteria to penetrate the egg. This is why the eggs are dyed immediately after they have been cooked.

An explosion of colour:
the new egg dyeing facility
The new dyeing plant opened in Flawil in 2019. A look behind the scenes reveals
every step of the dyeing process as well as how the tradition of decorating white
eggs began (in German).

At the Flawil facility, 25 million eggs are spray-painted or rolled in dye
every year (Pictured: Dominik Gmür).

Egg dyeing
Beautiful and
useful

Cracking the
egg code
0 to 3 – the only numbers you need to crack the universal egg code. 0 = organic; 1 = free-range; 2 = deep litter;
and 3 = cage. At Lüchinger + Schmid, animal welfare is a primary concern. This is why it does not sell any Category
3 eggs in Switzerland. If you look closely at an egg, you will see two letters after the production method code.
For example, if the egg comes from a producer in Switzerland, it will be marked “CH”. The egg is also stamped with
the registration number of the farm where the egg was laid and the laying date.

Why do shops not keep eggs in the fridge?
It is best to store eggs at a constant temperature. The reason for this is the cuticle, the
egg’s outermost layer. When eggs are removed from a cool to a warmer environment,
condensation will begin to form, which can dissolve this protective sheath. So, when
you move the eggs into a cooler environment, i.e. your fridge, a vacuum is created
which draws bacteria into the egg, causing it to spoil more quickly.

Why should eggs always be stored with the pointed end down?
Nature has designed the egg to be an incubator. The blunt end has an air cell which ensures sufficient air supply for the growing chick, while the pointed end contains the yolk
and albumen. However, there are no tiny chicks in store-bought eggs even though they
look exactly the same as hatching eggs. If the egg is stored with the pointed end up, the
air pocket will gradually drift upwards, which damages the egg white and the overall
structure of the egg. This means that when you go to cook the egg, it might not maintain its compact shape and run all over the pan.

Why are Easter eggs never white?
When eggs are boiled, the natural outermost protective layer that envelopes the eggshell dissolves. This leaves the egg more vulnerable to spoiling because bacteria can
penetrate the shell pores more readily. To prevent this from happening, the eggs are
sealed with dye or varnish while they are still warm, i.e. immediately after they have
been cooked. This new colourful coat of armour also has another advantage: it makes
Easter egg hunts a little easier!

Why do eggs sometimes have blood spots?
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Occasionally blood and meat spots are found on the egg yolk or in the albumen. Fewer
than 1% of eggs have these blemishes; most are detected during the candling process
and these eggs are removed before they can find their way onto the supermarket shelf.
However, if you do find a blood or meat spot in your egg, there is no cause for alarm; it
is perfectly safe to eat. Simply remove the little fleck using the tip of a knife before
cooking.
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