
FROZE’N READY® Frozen Liquid Eggs
(HYTEX)

FROZE’N READY® eggs are used by chefs around  
the world for important benefits:

FOOD SAFETY 
¢  Shell eggs are the #1 cause of salmonella, listeria and E. coli 

and can carry the Avian influenza virus
 

operations are due to shell eggs

up to 1 million bacteria in only 6 hours!
 

infect many, which is why the practice is 
illegal in numerous countries

spread salmonella from one food to another

¢  All FROZE’N READY®

salmonella, listeria, E. coli, and the Avian influenza virus
 ¢  All FROZE’N READY®  

LOWER TOTAL COST 
¢

¢

¢ Reduced storage – FROZE’N READY®

¢

¢ Better portion control – The same quantity and cost every time
¢ Consistent taste and texture – Homogenized for uniformity
¢

¢

FROZE’N READY®

Michael Foods, Inc., the world’s largest supplier of further processed eggs and holder of multiple processing and formulation  
patents, is ideally situated to deliver capacity, resources and innovation for every application requiring eggs.
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FROZE’N READY® Product Information

Frozen HYTEX Egg Blend
46025-65334

6/5 lb. gable top cartons

Ingredients: Whole eggs, egg yolks, corn syrup solids, salt, 
cellulose gum

Net Weight: 30 lbs.

Gross Weight: 32.84 lbs.

Case Cube: 0.74 cu.ft.

75 (15x5)

Shelf Life: Frozen – 365 days

Common Applications:
¢ Ideal in cheesecake and flan applications
¢ Excellent for crème brulee and custard sauces
¢ Bread puddings, crepes and cakes

FROZE’N READY® Storage and Shelf Life
¢ Store in freezer
¢ Thaw in refrigerator for 3 days
¢ Do not thaw at room temperature
¢ Thawed, unopened product has a shelf life of 7 days refrigerated  
¢ Use within 3 days of opening
¢ Do not refreeze

www.michaelfoods.com

For more information, contact:


