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Code Description Specialty Shelf Life Pack UPC/SSC Code
Liquid
3321 Whole Egg 14 days 13.6 kg Pail 069481033211
3334 Whole Egg ORGANIC 56 days 6x2kg Carton 1006948103333 1
4389 Whole Egg Citric 56 days 6 x 2 kg Carton 10069481 04388 0
4443 Whole Egg Citric CAGE FREE 56 days 6x2kg Carton 10069481 044429
4436 Whole Egg 21 days 13.6 kg Bag n’'Box 069481 04436 1
Frozen
5313 Whole Egg 1 Year 6 x 2 kg Carton 10069481 053100
5316 Whole Egg 1 Year 18 kg Pail 069481 05316 5
5330 Whole Egg Salt 1 Year 18 kg Pail 069481053301
5333 Whole Egg Citric 1 Year 6 x 2 kg Carton 10069481 053322
5352 Whole Egg Citric CAGE FREE 1 Year 6x2kg Carton 10069481 05351 3
5362 Whole Egg ORGANIC 1 Year 6 x 2 kg Carton 10069481 05361 2
Ingredients
Whole Egg Nutritional Information
With citric acid: 4389, 4413, 4443, 5333, 5352 Per 100 grams
With salt: 5330
Description Calories 143.00
Fat9.94 g
Pasteurized Liquid Whole Egg is prepared from chicken eggs.
Eggs are washed and sanitized prior to being broken. The saturated 3109
product is pasteurized to maintain product quality and integrity. Trans Og
Properties Cholesterol 423.00 mg
o . Sodium 140.00 mg
Liquid Whole Egg has an odour and taste typical of egg.
Carbohydrate 0779
Application Fibre 0g
Liquid Whole Egg can be used in applications such as cookie Sugars 0779
mixes, cake mixes, noodles, mayonnaise, custards, pastas and Protei
! i rotein 125849
other food products requiring a substitute for shell eggs.
Vitamin A 139.00 (RE)
Lot Coding Vitamin C 0mg
The product lot is generated based on the date the product is Calcium 53.00 mg
produced and expressed in the format: DDMMY (e.g. 30099 for ron 183m
30 September 2009). ©3mg

Storage Conditions

Liquid products must be kept refrigerated at 1-4°C (33-40°F). Use
product promptly after opening. Extended storage outside the
conditions specified above may impact product quality

and functionality.

Frozen product should be stored at -18°C (0°F) +/- 5°C. Products
for thawing should be stored under refrigeration at 1-4°C
(33-40°F), with a minimum of 3 days required for thawing. Use
thawed product within 7 days of opening. Extended storage
outside the conditions specified above may impact product
quality and functionality.

Certifications BC

Liquid Whole Egg is K B
Kosher Dairy certified. J Whole Egg Products

Non Cholov
Yisroel
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