	
	                            Imperovo Foods

	PRODUCT SPECIFICATION – HEN DRY EGG WHITE (ALBUMIN)

HIGH WHIPPING



Product has to be manufactured from fresh eggs and has to b e pasteurized and spray dried.

FOOD REGULATION REQUIREMENTS

· Commercialized standards for shell eggs

· Egg Products and Hen Egg regulations are in each case in the current version.
-     produced according to the hygienic EEC regulations.
· Additives are not allowed according to the rules of law in the EEC common market
1. SENSORS

Complexion:            
typically white color without any foreign componemts

Smell:


of Egg, without any variations

Taste:


of Egg, without any variations

Consisentcy:

caractaristical

Konsistenz:

caractaristical, light clumpy

2. MICROBIOLOGICAL CONDITIONS 

	Total plate count
	< 5 000/g
	ÖNORM 10161-1:1994

	Enterobacteriaceen
	< 10/g
	ISO 21528-2

	Escherichia coli
	not detected/g
	AGD 4:5

	Staphylococcus aureus
	not detected/g
	Analysing method 

§ 35 LMGB 02.07-2:1987

	Salmonellen
	not detected/25g
	EN/ISO 6579 (modinized, in additional to the MSRV)

	Yeast and Mould
	< 100/g
	IMV 94 B: 1990


3. CHEMICAL CONDITIONS

	Humidity 
	< 8 %
	L06.00-3

	pH
	6 – 7,5
	QDO.16H01


	Protein
	> 82 %
	L 06.00-7 (Kjeldahl)

	Glucose
	max 0,02
	n.laborintern.Prüfanw. P 730

	Fat
	max 0,3 %
	L06.00-6

	whipping
	min 130mm
	Horbath Methode


Best before:


24 Months at room temperature

Packing:


Cartons with Poly bags á 20-25kg 

Quality & Analising reports:
According to the valid EEC-Regulations for Dried Eggs and 

Egg Products

	
	
	
	

	
	
	
	

	
	
	
	

	
	
	
	



