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WHOLE EGG POWDER

Specification code EYP/4/0OP/E
Date 12/12/2024
Product description Physical chemical analysis

Description Whole egg powder is produced Water content max 5,0 %

from hen egg by a proces of spay )
drying and pasteurization. Fat content Min 37%
Colour From yellow, to orange Protein content min 44,0 %
Appearance Fre flowing powder Ash content Max 4%
pH max 9,5%

Microbiological analysis

Mould and yeasts <100in 1g
E. coli <10 cfulg
Salmonella Absent cfu/25¢g
Staphylococcus aureus <10g

listeria Monocytogenes Absentin 25 g

Others specs

Allergens Chicken egg and derivates

GMO The product does not contain and
has not been produced from
genetically modified organisms

lonizing radiation Product and or its components are

not treated with ionizing radiation.

Storage Dry and clean warehouse,

temperature max 25°C
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