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Product specification 

FRESH EGG WITH DISINFECTED SHELL 

The fresh egg with disinfected shell is made from „A” classified fresh hen egg by shell- disinfection procedure 

(authorised by OETI: 3509/1999). The finished product complies with the regulations of 1308/2013/EU, EU 

2023/2465, 853/2004/EC, 2073/2005/EC and EU 2023/915. The product contains no allergen content but the egg. 

Produced and distributed:  Capriovus Kft., HU 2317 Szigetcsép, Dunasor 073/72 hrsz. 
Phone:    +36 24 418 296 

Production:   HU 2317 Szigetcsép, Dunasor 073/72 hrsz. (HU 12 TCS 008) 

Country of origin:  Hungary 

Quality Assurance System: ISO 9001:2015, HACCP 

Physical and Chemical Parameters 

Parameter Value 

Egg shell Normal shape, clear, unmarked. 

Airlock At the moment of the packaging, its height smaller than 6 mm. 

Egg-yolk 
Slightly visible, spherical, at the moment of the rotation it moves a little 

bit. 

Egg-white Limpid, clear, its strength is adequate. 

Organ features Free from strange taste, smell. 

Microbiologically status 

The egg corresponds to the requirements (Committee 2073/2005/EK 

order), its surface is free from infectious agents witches are determined 

in the law. 

Dry matter content of the inner 

content 
min.: 23.5% 

Average 

nutritio-

nal value 

in 100 g 

product 

Energy 686 kJ (163 kcal) (irodalmi adat) 

Fat 

-saturated fatty acid 

9.8 g 

3.0 g 

Carbohydrate 

-sugar 

0.7 g 

0.4 g 

Food fibrine 0 g 

Protein (N x 6.25) 11.0 g 

Salt (Na x 2.5) 0.35 g (literature data) 

Other 

data 
Trans fatty acids (TFA) < 0.1 g/100 g fat 

 

Other Parameters 

Parameter Value 

Packing, packing unit 90 pcs (3 tray) with BOPP foil covering, 360 pcs (4 package) / carton. 

Size  depending on weight „M” (M-medium: 53 g- 63 g), „L” (L-large: 63 g- 73 g). 

Best before use 21 days after shell disinfection. 

Storage  
In a refrigerator,  

in clean, odour-free place. 

Batch identification The day, month, year (best before date). 
 


