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Product Hardcooked Egg

Packaging Aseptic film with modified 
atmosphere

Count 14 2-Egg

Gross Weight 3.36 pounds

UPC Number 099517000276

Shelf Life 70 Days

Item Code: 7HE142

Hardcooked Egg
14 2-Egg



Size 2 Eggs

Amount per case 14 2-Eggs

Packaging Product sealed in 
printed Easy Peel 
film with modified 
atmosphere and 
cased in 
corrugated boxes. 

UPC Number 099517000276

Length (Inches) 5

Width (Inches) 3

Height (Inches) 2

Cube (Feet3) 0.01736

Net Weight 
(Pounds)

0.196

Gross Weight 
(Pounds)

0.200

Units per pallet 2800

Product 
Name

Hard cooked Eggs 14/2 Egg 
V/P

Item 
Number

7HE142

Description Eggs fully cooked and peeled. 
Prepared from fresh shell 
eggs in accordance with all 
applicable standards set forth 
by the FDA/CDC food code, 
U.S. Food, Drug, and 
Cosmetic Act, Section 404 
and 505, and state and local 
regulations 

Product 
Type

Hardboiled Egg

Intended 
Use

Retail

Brand Martin’s Quality Eggs

Case 
Amount

14 2-Egg Pouches

Overview Unit SpecificationsCase Specifications
Packaging Cardboard

Length (Inches) 10

Width (Inches) 6

Height (Inches) 6

Cube (Feet3) 0.20833

Gross Weight 
(Pounds)

3.36

Net Weight 
(Pounds)

2.76

Ti 25

Hi 8

GTIN-14 10099517000273

Cases / Pallet 200

Ingredients Eggs

Allergens Egg

Food Safety GFSI-Standards

Color Solid all the way through with the white 
being white and the yolk being bright yellow 
with no gray/green ring around it. 

Kosher OU-P

Odor Fresh eggs typical of hard cooked eggs with 
no objectionable odor 

Packed/ Distributed by Martin’s Quality Eggs Lititz, PA 17543

Shelf Life 70 day from date of production Use opened product 
within 7 days. 

Code Description JJJ-YY
J-Julian Date Y-Year

Storage Statement The product must be kept at 32°F to 38°F. Rotate stock 
to maintain freshness. Do not freeze 

Handling

Technical

Standard Plate Count/gm <1000

Yeast and Mold/gm <10

Salmonella/gm NEG

Listeria NEG

Coliforms/gm <10

E. coli <10

Microbiological Standards
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