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Step 1 : Break the egg to separate the egg yolk
from the egg white

Step 2 : Place the yolk on a support Step 3 : Measure the diameter (D1) of the yolk

Step 4 : Turn the instrument to 90° and

measure the diameter (D2) of the yolk Step 5 : Measure the height (H) of the yolk  Step 6 : Measure the height (h) of the support







pall) gy pdl) 2







Cildia) gal) (uld A dlaaioial) 3 jgaY) duaal
ol A ol




~$.‘ ..t a‘;"ﬁ
Cyan] 2 Adgaal) Slga gl




adlal o Jary anl) auial
oasll ) (added value)dasd
JalS JSly ARy gt (0 Y













h :JM&“lb@JﬁWM&SW
u SAHBA FACTORY FOR LIQUID EGGS COMPANY LTD.

. Rt N
=g e
— ¢" ———
= :
' T = -— - |







P ASSRAAS B ey
AN DAY s P

i S ;‘3_-'.‘{3‘.";-.—)'. .—:- ST |
[ B e IO L o S FPasteurised whole eges
- | W " . [ » |

Fsno JoS o0

sSs"7e1607"587158




Rembrandt Corporate Responsibility Careers Resources News & Events Newsletters Contact n

7
F 00 d S Company Products Ingredient Applications  Foodservice  Egg Nutrition  Egg Functionality

Liquid Egg Products
Dried Egg Products

Refri; 3SL

Egg Extenders — REMDRI
Rembrandt Foods® provides consistent, ready-to-use extended shelf life (E triple the shelf life when compared to regular liquid egg products. The

shelf life is extended by adjusting the pasteurization process, exposing the Heat Stable — REMTEX me. Our ESL products range from whole egg to scrambled egg mixes,
Frozen Egg Products
Refrigerated Liquid ESL

Hard Cooked Egg Products

Pre-cooked Egg Products Products
No or Reduced Cholesterol ®
LIQUID EGG PRODUCTS

Cage-Free

REFRIGERATED LIQUID ESL
Sports Nutrition — REMPRO

DRIED EGG PRODUCTS

EGG EXTENDERS — REMDRI



Spray Dryer

Dion Engineering LTD can offer spray diyers able to evaporate
water from 301/ up to 1200 /h.

Spray dryer can be used in the Complete Eqg Processing Line.

Application:

Drying eqq liquid into powaer,




Spray tower dimension Water Input Capacity (feed material, kg/h) Output Product (kg/h)
Evaporating
Capacity
Total height Outer Installation Egg Powder Egg Yolk Yolk Powder Egg Egg White
Diameter area Albumin Powder
required
Length X
Width X
Height
CSD-30 14m 30 kg/h 39 kg/h 9 ka/h 53 ka/h 24 kg/h 34 kg/h 4 kg/h
CSD-40 40 kg/h 52 kg/h 12 kg/h 70 kg/h 32 kg/h 45 kg/h 6 kg/h
CSD-60 60 kg/h 78 kg/h 19 kg/h 105 kg/h 48 kg/h 68 kg/h 8 kg/h
CSD-80 80 ka/h 104 kg/h 25 kg/h 140 kg/h 64 kg/h 90 kg/h 11 kg/h
CSD-100 100 ka/h 130 ka/h 31 ka/h 175 ka/h 80 ka/h 113 kg/h 14 kg/h
CSD-200 200 ka/h 260 kg/h 62 kg/h 3591 ka/h 159 ka/h 226 kg/h 26 Ka/h
CSD-400 400 kag/h 519 ka/h 124 kKg/h 702 kg/h 319 ka/h 452 kg/h 55 kg/h
CSD-1200 1200 kg/h 1558 ka/h 371 kg/h 2105 kg/h 957 kg/h 1356 ka/h 166 ka/h




WHAT'S THE DIFFERENCE IN LIQUID EGG PRODUCTS?

By Marvbeth Feurz I Comment

Have you seen the liquid egg products on the shelves with the whole eggs? Do you wonder how they

are different? Choose whichever eggs are best for your family and your budget.

What's the Difference in
Ligqusid Egg Products?













EYEE® PRECOOKED EGG MYTHS CRACKED

Discover why Papetti's® Egg Products are the match for scratch

MYTH MYTH
THEY DON'T LOOK NATURAL. THEY'RE NOT AFFORDABLE. PREP MINUTES
M DA weEm '-J , :4. , - W 4
CRACKED ) ‘ CRACKED
LOOK AGAIN. : WANNA BET? ([ —— = =
Papetﬁ's. pdeucts feature: Speed-scratch | D 211
> Non-uniform shapes Papetti's® products e T
> Natural yolk spread offer 2X labor savings T
> Pan-fried browning for greater efficiency and
> Cracked pepper seasoning gl a bigger bottom line.
——1 MY I R
THEY AREN'T AUTHENTIC.

.'| GET REAL.
' Our products are made
from farm-fresh eggs.

MYTH
THEY AREN'T VERSATILE.

CRACKED

SAYS WHO?
With Papetti's® products, you
can menu signature items

all day, including: MYTH
| > SancIces NO ONE USES THEM. —
N > Wraps /

ey > Omelets - CRACKED /-—

. i > Bowls O YA o, N

o - . > And more = 6

= :‘ o 4 of the top 5 breakfast -,,ft,??\._\_&(;

@y sandwich sellers do. S =
it if‘{.- B The NPD Group, CREST : ,\ ;
- ’ ; N —

CHECK OUT OUR
EASY ALL-DAY PLAY RECIPES
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Mountney, V. E., & Parkhurst, C. (1995). Poultry products technology. CRC

Press.
Guerrero-Legarreta, I., Hui, Y. H., & Alarcon-Rojo, A. D. (Eds.).

(2010). Handbook of poultry science and technology (p. 544). John Wiley &
Sons.
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