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PRODUCT SPECIFICATION

Product * :

Ingredients * :

Intended use :

Country of origin (ingredients) * :

Organoleptic characteristics: 

Colour :

Smell / taste :

Microbiological characteristics:

Total plate count : <100.000

Enterobacteriaceae : <100

Salmonella : Absent in 25 gram

Chemical / Physical characteristics:

pH * :

Dry matter without additive :

Dry matter with additive * :

Shells and membranes :

Lactic acid :

Hydrobuteric :

Residues :

<1.000 mg/kg d.s.

<10 mg/kg d.s.

Absent (below allowed limit/detection values)

The liquid egg products Wulro Eiproducten B.V.  is producing are according to the EG regulation 1881/2006 (setting 
maximum levels for certain contaminants in foodstuffs).

The products comply with the demands in the European Food Law:

Initially one sample will be analysed per batch. In case of irregularities there will be switched over to the extensive 
sampling plan. As an extra check on process hygiene random checks will be done on total aerobic count. 

6,0 - 7,0

Min. 43,0%

<100 mg/kg

Egg yolk, liquid

Egg yolk (100%)

Semi-finished product for use in food

Eggs: : EU., mainly NL, BE, DE & PL

Yellow, Roche yolk range 10 - 14

Typical for egg
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Nutritional value  per 100 g *

Energy 1494 kJ

361 kcal

Carbohydrates 0,2 g

Protein 16,7 g

Fat 32,6 g

 Of which saturated 10,7 g

        mono-unsaturated 13,4 g

        poly-unsaturated 2,5 g

Source: Nevo-online 2021 7.0

Packaging

Storage and transport conditions:

Shelf life:

Agreements on certificates

Allergens

GMO

Irradiation

Not suitable for vegans

The product is available with various additives and the desired amounts.
The above data is based on the product without additives. 

Where an * is mentioned will change with an addition.

Chicken egg. All  Wulro products contain egg, no other allergen present.

This product is free from genetically modified organisms, according to (EG) 1829/2003/1830/2003

This product is not irradiated

This product is suitable for Kosher (certified), Halal (certified), vegetarians. *

1.000 liter stainless steel container
1.000 liter pallecon (Combo Excelsior)
25.000 liter bulk with tank truck 

Storage and transport between 0 and 4 °C.

7 - 10 days after production if stored between 0 and 4 °C in unopened packaging

Attached to freight papers: certificate of conformity 

Sending of certificate of analysis: yes, e-mail

Egg yolk, liquid
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