Real Egg Products.
Simply incredible!
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18 (Solid) - % 95 97 95 97 92

pH 7.9-9.3 7.5-9.0 5.6-7.0 6.0-7.0 6.0-8.8

CHHAL - o 41-47 40.5-46.5 30-32 30-34.5 80-83

X4t - % 39-41.5 39-41 55-57.5 52-57 0.0-0.5

EIREIE - % 0.7-3.03 0.7-2.9 0.4-2.49 0.4-2.49 0.1-5.38

sl2-% 3.5-3.65 3.65-5.13 3.3-34 3.4-6.92 4.55-5.3
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18 (Solid) - % 24 +/-0.5
pH 6.8-7.9
CHUE - % 11.9-13.0
et % 9.8-10.2
BrElE - % 0.21-0.77
0.63-1.0
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MEL e e (whole egg, egg white, egg yolk)

t2t (sugared egg yolk)

2t 71 L3 (salted whole egg & yolk)
2t (enzyme modified egg yolk)
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(extended shelf-life whole eggs, egg white, egg yolk)
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43.0-48.7 12 +/-1.0
5.6-7.0 8.0-9.5
15.3-16.0 9.6-10.5
23.8-26.6 0.075-0.25
0.18-11.03 0.34-1.16
1.55-1.75 0.6-0.65
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P.O. Box 738 aeb@aeb.org

Park Ridge, IL 60068
M3l 847-296-7043
ZHA: 847-296-7007
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