MICHAEL FOODS INC.
2079 -15/2 Lb Ctn,

Real egg whites already separated and conveniently packaged. This saves time and labor by avoiding the hassle,
mess and waste of separating out egg whites. To ensure safety for customers, it is pasteurized while maintaining
nutritious quality. Triethyl Citrate (TEC) added as a whipping agent. Guar Gum helps omelets and other ...
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¥ Benefits
Ingredients Allergens
EGG WHITES, GUAR GUM, Contains:

TRIETHYL CITRATE ADDED AS
WHIPPING AIDS.

eggs

Free From:

@ crustaceans fish dairy peanuts
sesame soy tree nuts wheat

Nutrition Facts

46 Gram

Serving size

Amount per serving

Calories 25

% Daily Value*

Total Fat Og 0%
Saturated Fat 0g 0%
Trans Fat Og

Cholesterol Omg 0%

Sodium 75mg 3%

Total Carbohydrate Og 0%

Dietary Fiber 0g 0%
Total Sugars 0g
Includes Og Added Sugars 0%

Protein 5g

Vitamin D Omg 0%

Calcium 3mg 0%

Iron Omg 0%

Potassium 75mg 1%

* The % Daily Value (DV) tells you how much a nutrient in
a serving of food contributes to a daily diet. 2,000 calories
a day is used for general nutrition advice.

Handling Suggestions

Product Specifications

Trucks carrying this product will be loaded and transported in a
sanitary manner following all requirements stated in this
specification. Product will be transported and stored at a
temperature of 0A°F (-17.7A°C) or below with the actual
temperature not to exceed 10A°F (-12.2A°C). If the product
temperature deviates from this specification for any amount of
time, the shelf life may be shortened or the product functionality
may be affected.

Serving Suggestions

Papetti's

Manufacturer

MICHAEL FOODS INC.

Product Category

Eggs

Healthier low fat & low cholesterol alternatives
to whole eggs such as scrambled eggs,
soufflA©s, omelets and burritos/wraps. Great
for whipping egg whites for countless baking
and pastry applicationsor for adding protein to
smoothies.

Prep &« Cooking Suggestions

46025-

8923500 | 2979

10746025892356

Pack Desc.

15 15/2 lbs

Gross Weight

32.851b

Net Weight

301b

Country of Origin

Kosher Child Nutrition

USA Yes

Use whenever egg white is required in
formulations and recipes for baking. Use to
make protein drinks and smoothies.; Shake
thawed carton well. Pour contents into cambro
or large bowl and whisk with a wire whisk to
obtain a homogeneous whole egg/scrambled
egg mix. Refrigerate unused portion once
thawed and use within 3 days. Do not refreeze.

VGSS-LLv1

Shipping Information

Length Width Height = Volume TIxHI  Shelf Life Storage Temp From/To
. . . 365 o o
15.06in| 9.25in| 9.63in |0.78 ft3| 13x5 DAYS -20°F / O°F
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Real egg whites already separated and conveniently packaged. This saves time and labor by avoiding the hassle,
mess and waste of separating out egg whites. To ensure safety for customers, it is pasteurized while maintaining

nutritious quality. Triethyl Citrate (TEC) added as a whipping agent. Guar Gum helps omelets and other ...

Nutrition Analysis

VGSS-LLv1

Calories 25 kcal Total Fat 0Og Sodium 75 mg
Protein 5 Trans Fats Og Calcium 3mg
Total Carbohydrates:-- 0 g Saturated Fat 0 g Iron 0 mg
Sugars Og Added Sugars Og Potassium 75 mg
Dietary Fiber 0 g Polyunsaturated Fat Zinc
Lactose Monounsaturated Fat Phosphorus
Sucrose Cholesterol 0mg
Vitamin A(IU)- Vitamin D 0mg Thiamin
Vitamin A(RE) Vitamin E Niacin
Vitamin C Folate Riboflavin
Magnesium Vitamin B-6 Vitamin B-12-
Monosodium Sulphites Nitrates
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