Southérn Food
Systems

Standard Quality Specification Sheet
PASTEURIZED FROZEN EGG PRODUCT

Microbiological Analyses

Standard Plate Count <10,000 / gram
E. Coli <10 / gram
Coliforms <10 / gram
Yeast and Molds <10 / gram
Staphylococcus <10 / gram
Salmonella Negative
Functional Analyses
Egg Solids 24.2% Minimum
Citric Acid .12% Maximum
Visual Inspection No foreign Matter
Odor Standard
Handling and Storage

* Frozen egg products can be held up to a year when stored at 0° or lower.*
* Defrost only as much as needed, in unopened containers, in refrigerator or under cold
running water. Use defrosted product immediately. Do not refreeze.!

Ingredients
* Fresh whole eggs, citric acid and water (added as a carrier).

All of our egg products are KOSHER and are produced under the continuous
Supervision of the USDA from Official Plant #1105.
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NUTRITIONAL INFORMATION

NUTRIENTS

(per 100g)

Protein-g 12.83
Moisture - g 65.19
Fat - (Total Lipid) - g 145
Ash-g 1.47
Carbohydrate-g 5.12
Calories - cal 201.96
Cholesterol - mg 614.64
VITAMINS

(per 100g)

Niacin - mg 0.07
Riboflavin - mg 0.52
B12 - mcg 1.3
Pathothenic Acid 2.24
Vitamin A - IU 798.00
Thiamin - mg 0.13
Pyridoxine (B6) - mg 0.28
Folic Acid - mg 0.109
MINERALS

(per 100 g)

Calcium - mg 88.26
Iron - mg 2.4
Magnesium - mg 9.43
Phosphorus - mg 274.00
Potassium - mg 124.00
Sodium - mg 263.00
Zinc - mg 1.99
Copper - mg <.02
Manganese - mg 0.05
Selenium - mg 0.043
LIPIDS

(per 100 g)

Saturated, Total - g 499
Monounsaturated, Total - g 6.23
Polyunsaturated, Total - g 2.63
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