High quality egg products

Balticovo-Ready-made and easy to use egg products in fully
recyclable Tetra Rex Plant Based packaging.

All Balticovo egg products have been pasteurised to provide
lasting freshness and made according to unique recipes.

The products are ideal for the HoReCa sector. Expected use —
for production of gastronomy and confectionary. Produced
from fresh hen eggs — barn or cage.

for easy COOking s \ Recyclable packaging,
made of renewable materials.
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Logistics (EPAL)
Box per pallet ~ Secondary units per  Layer per Packages per Pallet height Weight pallet
Pallet (pcs) pallet layer (pcs) pallet (pcs)  pallet (pcs) (cm) gross (kg)
100 25 4 600 111 650
Unit Units in box Box width Box length Box height Weight box
(kg) (pes) (cm) (cm) (cm) gross (kg)
1 6 16 23 24 6,1




Product Information

Unit

Packaging

Units in box

Gross weight per
secondary packaging

1 k Tetra Rex Bio-based 6 kg = 6 packs*1 kg 6,1 kg
Language Content Shelf life Allergens
groups and storage
ENG, LV, EST, LT, Pasteurised and Storage: 0 ... +4 °C Eggs

Egg DE, FR, NL, DK, chilled hen egg .

2 white SE, FI, BG, GR, HR, white (90%), water, Shelf life: 100 days
EsG - RO, PL, SK, CZ, SL, preservative: Shelf life after opening:
P HU, RS, ES potassium sorbate, 5 days

acidity regulator:

ko lactic acid, sodium

w citrate, stabilisers:

[ee—r" xanthan gum
ENG, LV, EST, LT, Pasteurised and Storage: 0 ... +4 °C Eggs

Whole DE, FR, NL, DK, chilled hen whole

- egg SE, FI, BG, GR, HR, egg mass (93%), Shelf life: 90 days

= RO. PL SK. CZ. SL water, preservative: Shelf life after opening:
EGG e ke potassium sorbate, 5 days

. HU, RS, ES acidity regulator:
‘; citric acid
ENG, LV, EST, LT, Pasteurised and Storage: 0 ... +4 °C Eggs
- Egg DE, FR, NL, DK, chilled egg yolk
 (Baticono) 2 y0|k SE, FI, BG, GR, HR, (94%), water, Shelf life: 100 days
- RO PL SK CZ SL preservative: Shelf life after opening:

YOLK HU' RS' ES' T potassium sorbate, 5 days

N 1 acidity regulator:

_ N . citric acid

Nutrition facts Energy Fat Of which Carbo- Of which Protein Salt

(100 g product contain) saturates hydrates sugars

Egg white AT 0g 0g 079 079 1059 03g

Whole egg R 259 04g 04g 1029 03g

Egg yolk }%19‘35 KN 126391 7054, 05g 059 136g 0119
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