
• HACCP Certified 
• FSSC 22000 Certified  
• Halal Certification
• GSO / SFDA Regulations 

QUALITY MANAGEMENT 
SYSTEMS

Our sourcing policy ensures stability in price  
and consistent supplies incase of any local or 
global uncertanities.

GLOBAL/LOCAL SOURCING

USA TURKEY

UKRAINE

BRAZILEUROPE

UAE & KSA

In house Laboratory to test 
physical, biological, chemical 
and functional properties. 

Logistics and Warehouse 
Expertise Pasteurized liquid eggs. 

Extremely convenient, 
extremely safe. 

The leading pasteurized liquid egg manufacturer in the 
region with commitment and state of the art dedicated 
facilities to meet both International (EU/USDA ) and Local 
Regulatory Standards 

Production
• 3 plants based in Dubai, 

Saudi Arabia & Philippines
• 30,000 MT Annual Capacity

Founded in 2003

Commitment
• Highest Quality
• Best-in-Class Service
• Customized Solutions

Market Presence
• Leading in UAE, Saudi 

Arabia & Philippines

Growth
• Eggstation has 

grown tenfold 

• Liquid Whole Egg
• Liquid Egg White
• Liquid Egg Yolk
• Yolk with Sugar Mix
• Omelette Mix
• Scrambled Egg Mix
• Customize as per your Recipe

PRODUCT RANGE

• Gable Top - 1 kg, 500 ml
• Bag in Box - 2 Kg, 5 Kg, 10 Kg, 20 Kg
• Jerry can - 5 kg
• Pallecon - 1 ton 
• Pillow Pouch - 2 Kg to 11 Kg
• Customize as per Batch Size/Recipe

PACKAGING



Extremely Convenient, 
Extremely Safe. 

SHELL EGG COSTING

LIQUID YIELD  IS DETERMINED BY 

CHOOSE EGG STATION
• Convenience
• Safety
• Reliability
• Hygiene
• Consistent Quality

Average Max Min
Shell Egg Price AED 155 200 135

KgAverage Gross  Weight 22 22 22
Net Weight* Kg 20 20 20

Average Yield Kg 16 16 16
Cost/kg Liquid AED 9.69 12.50 8.44

Description UOM

*55.6 gram per egg

• As per municipality reports use of poor 
quality shell egg and presence of shell pieces 
in products can lead to business closure

• Required separate means to use shell eggs in 
kitchen 

• Maximum recovery is 80 % by hand breaking
• Eggs in the market are small to medium only 

where cost per kg increases 

• Speed of cracking eggs
• Weight

• Age/Freshness 

SHELL EGG LIMITATIONS

WHY CHOOSE US?

Consistent Superior Product Quality 

Aseptic Packaging to Protect from 
Contaminating Hazards 

Fresh, Clean “A” Grade Eggs Purchased 
from Audited Poultry Farms

20+ Years Experience in Egg 
Production

Reliable Supply Guaranteed by 
Multiple Production Lines, Ensuring 
Continuity.

Flexible packaging options 

Chilled and Frozen Products

Fresh product delivered within 24 - 48 
hours from production

Process 20 Million Eggs Approx. 
Per Month

Enhanced Hygiene With Zero Wastage.

Raw materials storage capacity upto 
30 days enables to manage any 
uncertainty around the world, 
ensuring seamless operations

Dedicated CIP solutions for individual 
unit every 5 hours

Pasteurization destroys all 
microbiological hazards including 

the Avian influenza virus, thus, 
ensuring 100% safety.

Scan for Our Video.




