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Angel Food Cake

EGG YOLKS
Sponge Cakes

Pies

Donuts

EGG WHITES
Angel Food Cake

Meringues

Frosting

WHOLE EGGS
Cookies

Muffins

Chiffons

Eggs have a versatile functionality in a wide-array of baked goods:
•	 Flavor- Eggs contribute to richness in baked goods and assist with 

the flavor release of other ingredients

•	 Moisturizing- Optimization of moisture is aided by eggs and 
contributes to an extended shelf life and better product density1 

•	 Whipping- Eggs can be whipped into foam to improve product 
texture and appearance1

•	 Binding- Eggs bind other ingredients together naturally leading to 
a light, airy texture

•	 Emulsification- Acting as an emulsifier, eggs enable proper 
blending of ingredients

•	 Texture- Proteins in eggs bond together benefitting the structure 
and crumb of baked goods1

Papetti's® Portfolio of Value-Added Eggs Products:
Our Papetti's® brand offers the broadest portfolio of value-added egg 

products in the food industry

•	 Refrigerated ESL & SSL Liquid Eggs

•	 Frozen Liquid Eggs

•	 Dried Eggs

Michael Foods, Inc.: Leader in Customization
•	 20+ dedicated food scientists

•	 10,000 sq. ft. pilot plant

•	 Quick turnarounds on innovation without significant cost implication

Perfect ingredients 
every step of the way

Eggs. 
An Essential

in Baked Goods.
Ingredient



PRODUCT  
CODE DESCRIPTION PACK  

SIZE
CASES/  
PALLET SHELF LIFE

46025-41003-00 Dried Plain Whole Eggs 1/50 Lb Box 30 540 days

46025-41102-00 Dried Free Flow Whole Eggs 1/50 Lb Box 30 540 days

 46025-00702-00 Primex W (Dried Whole Egg 
with Sugar) 1/50 Lb Box 30 540 days

46025-40001-00 Dried Standard Whites 1/50 Lb Box 30 540 days

46025-40102-00 Dried Hi Whip Whites w/SLS 1/50 Lb Box 30 540 days 

46025-42001-00 Dried Plain Yolks 1/50 Lb Box 30 540 days 

 46025-42101-00 Dried Free Flow Yolks 1/50 Lb Box 30 540 days

Dried Eggs

PRODUCT  
CODE DESCRIPTION PACK  

SIZE
CASES/  
PALLET SHELF LIFE

46025-10603-00 Plain Whole Tote 1/2500 Lb Tote 1 14 days

Short Shelf Life Eggs

PRODUCT  
CODE DESCRIPTION PACK  

SIZE
CASES/  
PALLET SHELF LIFE

46025-30987-00 Plain Whole Eggs 1/30 Lb Bag 70 42 days

46025-20052-00 Plain Whole Eggs 1/2500 Lb Tote 1 42 days

46025-81077-00 Whole Eggs w/Nisin 2/20 L Bags 50 98 days

46025-81227-00 Whole Eggs w/Nisin 1/30 Lb Bag 70 98 days

46025-85766-00 Plain Yolks 1/2500 Lb Tote 1 56 days

46025-12609-00 Yolks w/10% Sugar 1/2500 Lb Tote 1 56 days

Extended Shelf Life Eggs

PRODUCT  
CODE DESCRIPTION PACK  

SIZE
CASES/  
PALLET SHELF LIFE

46025-30213-00
Hytex Blend (Whole Eggs, 
Egg Yolks, Corn Syrup Solids, 
Salt, Cellulose)

1/30 Lb Tub 60 365 days

46025-50000-00
Angel Whites | Egg Whites
w/Guar Gum & TEC

1/30 Lb Tub 60 365 days

46025-50100-00
Angel Whites | Egg Whites
w/Guar Gum & TEC

6/5 Lb Cartons 75 365 days

46025-51001-00 Plain Whole Eggs 1/30 Lb Tub 60 365 days

46025-65987-00 Plain Whole Eggs 6/5 Lb Cartons 75 365 days

46025-52001-00 Yolks w/ 10% Sugar 1/30 Lb Tub 60 365 days

46025-52101-00 Yolks w/ 10% Sugar 6/5 Lb Cartons 75 365 days

Frozen Eggs
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For ordering, information, or customer service assistance, 
call 952-258-4000 or visit www.michaelfoods.com

Value-Added Egg Products for Bakery

Cage-free options available for select items.Cage-free options available for select items.


