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Use

Bacteriological standard

Preparation Ingredients
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Nutritional values per 100 g

Allergenes

Energy:

Unit:        Sales unit: Pallet:

Customs tariff no.:             

De-freeze at 0- +4°C for 48 hours and 
shake well before use. Oven: Cook the 
bag at 100°C (100% steam) for 30-35 min. 
A part of 5 cm across in the middle should 
still be liquid. Open the bag and whip the 
product in a bowl until it's totally blended.

WHOLE EGGS (86%), water, whole MILK powder, salt, modi-
fied starch, acidity regulator: citric acid, white pepper flavour.

445 kJ / 106 kcal

ITEM NO.: 

Advantages

Natural taste of eggs

12 months at -18°C or 
lower

Serving suggestion

SCRAMBLED EGG MIX, 3x3 KG BIB - FROZEN

1000477

< 100
< 100
Negative

Fat:
-of which saturated fats:
Carbohydrates:
-of which sugars:
Protein:
Salt:

6.2 g
1.8 g
1.9 g
1.5 g
11 g
1.2 g

Net weight:        

EAN code:        

Gross weight:        
Length:        
Height:        
Width:        

Packing material:        

3 kg
3.11 kg

26 cm
5 cm
30 cm

-
Plastic bag

Units/sales unit:        

Packing material:        
EAN code:        
Width:         
Height:        
Length:  
Gross weight:        
Net weight:        

3
9 kg
9.33 kg
19.5 cm
32.5 cm
19.5 cm
5709176004779
Bag-in-box

Sales units/layer:
Layers/pallet:
Sales units/pallet:
Net weight:
Gross weight:
EAN code:

24
3
72
648 kg

-
687 kg

Pasteurized

Easy to handle

Time-saving

Unopened at 0°C to 
+4°C: 5 days

Opened at 0°C to +4°C: 
3 days

Long shelf life

Enterobacteriaceae cfu/g:
Bacillus Cereus cfu/g:

Storage & shelf 
life

Aerobic count at 30°C cfu/g:

Salmonella/25 g:

< 10000

Eggs and products thereofFor scrambled eggs.
Milk and products thereof


