
EGGPURE+
Pasteurisation of 

liquid egg

Longer shelf-life, better flavour,
enhanced whipping

STALAM has developed EGGPURE+, a specific Radio 
Frequency equipment for the pasteurisation of liquid egg at 
low temperatures, which ensures both the required microbial 
inactivation and the preservation of the sensorial properties of the 
product.

The treatment can be performed on whole egg, yolk and white and 
improves the taste of final products such as cream puffs, sponge 

cakes, creams, mayonnaise etc. where egg freshness and 
flavour play a crucial role in determining the quality 

perceived by the consumer. The RF treatment is 
also beneficial for the egg functionalities: whipping 
is enhanced, thus increasing the final product yield 
by 5% approx.

45

60+ days 
shelf-life

Moreover, frequent washing of the pasteurisation plant is 
not necessary thanks to the low temperature treatment and 
no contact with any heating element: this allows savings of 
up to 15-20% in costs (around 1,5-2 eurocent /kg). 
EGGPURE+ can be easily installed in any existing production 
plant.

Total inactivation of Salmonella

Drastic reduction of T.B.C.

Longer shelf-life (over 60 days)

No preservatives required

Healthier and tastier product

Radio Frequency pasteurisation Conventional pasteurisation

SHELF LIFE
Scraped Surface Heat Exchanger Scraped Surface Heat Exchanger+RF

Te
m

pe
ra

tu
re

 (°
C)

Time (sec)

CF
U/

g

Time (days)48
50
52

54

58
56

60
62
64

66

68

10 13 16 19 22 25 28 31 34 37 40 43 46

2500

2000

1500

1000

500

0
15 20 25 305 10


