
623
149
12,49g
1,22g
10,22g
425mg

600L - 800L
1770mm x 790mm
1570mm x 1005mm
90kg - 115kg
690kg - 915kg

2 weeks
0°C - 4°C
20 eggs per kg

600L - 800L
110
aseptic pallecon

209
50
10,52g
1,03g
0g
0mg

2 weeks
0°C - 4°C
40 egg whites per kg

600L - 800L
240
aseptic pallecon

1268
303
15,50g
1,15g
25,60g
1075mg

2 weeks
0°C - 4°C
65 egg yolks per kg

600L - 800L
130
aseptic pallecon

 WHOLE EGG EGG WHITE EGG YOLK

 WHOLE EGG EGG WHITE EGG YOLK

 WHOLE EGG EGG WHITE EGG YOLK

Pallecons
  600-800L
Whole egg - Egg white - Egg yolk

Pallecons
  600-800L
Whole egg - Egg white - Egg yolk

easier to use, guaranteed
    always the same taste

PRODUCT ADVANTAGES
• very fresh – very short chain

 between laying and conditioning

• constant quality

• pasteurised: free of salmonella

• natural flavour

• simple to use

• no waste

• possibility to install air pressure 

  on  pallecon

USE
• ready to use – comfortable

• easy to whisk (not with egg yolk)

• gives your preparations a perfect

   texture and/or colour

AVERAGE  
NUTRITIONAL VALUE

per 100g

 Kj
Kcal

Protein
Carbohydrates

Lipid
Cholesterol

PACKAGING

Unit
Dimensions pallecons (600L)
Dimensions pallecons (800L)

Weight packaging
Gross weight

STORAGE

Shelf life
Storage

Number of eggs per packaging

RANGE

Packaging
Item n°

Type of packaging

Eindhoutseweg 32, 2431 Veerle-Laakdal, Belgium    tel +32 (0)14 84 05 26    fax +32 (0)14 84 18 38   

www.cocovite.be
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