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Egg White Powder

Specification code EWP/1/OP/E
Date 19/09/2025
Product description Physical chemical analysis
Description Consists of 100% natural de- Moisture % by mass Max 8,0
sugared, spray dried and
pasteurized egg white. pH Max 6,0-8,0
Colour White to light cream Protein % Min 80,0
Appearance Should be free from any foreign Fat % on dry matter Max 0,5
matter Ash % Max 6
Height of foam >16
Microbiological analysis Others specs
Total plate count/g, Max Max 5000 Storage Store in cool dry place on pallet at
) relative humidity not more than
E. Coli count/g Absent 75% (Not to be kept open and not
Salmonella/25¢g Absent exposed to sunlight)
Staphylococcus aureus Absent AlSE)En [eimEien N/A
(Coagulase +)/g GMO Absent
Cliforms Absent Packaging Small bags or big bags
Yeast and mold count/g, Max 10
Max
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Agents and Brokers :
| cerriricareo ]
Foodcom S.A. Formulated Oliwia Rasinska
Komedy 2/3 , 02-517 Warsaw orasinska@foodcom.pl

NIP: 5213680286,
REGON: 147463542
www.foodcom.eu
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