
for  
all kitchens  
and labs

Cocotine
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Eureden

At a glance

Our corporate social  
responsibility (CSR)  
commitments

Six business units 
serving our consumers

60
industrial sites

9 000
employees

300
shops

20 000
co-op members

€ 3 BILLION
in turnover

Co-operative  
and social  

engagement

Territorial 
development

Respect  
for the planet

Accessible, 
high quality 

food

Diversified, 
sustainable 
agriculture

Eggs
Meat

Frozen food

Long lifeDistribution

Agriculture
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Cocotine

At a glance

Our different breeding types

CAGE 
AMÉNAGÉE SOL SOL 

MIEUX-ÊTRE ANIMAL PLEIN AIR BIOLOGIQUE

Egg codes 3 2 2 1 0
Density 14 hens / sqm 9 hens / sqm 9 hens / sqm 9 hens / sqm 6 hens / sqm

Outdoor space 

No access No access

Winter garden:  
an outdoor space  

on one side of the barn  
with exposure  
to natural light 

4 hens / sqm 4 hens / sqm

Average herd size 50,000  
to 100,000  
and more 

between  
30,000  

and 40,000
50,000 30,000 3,000 per lot 

Hen feed
plants, minerals  

and vitamins
plants, minerals  

and vitamins

plants, minerals  
and vitamins enriched 

habitat 

plants, minerals  
and vitamins

plants, minerals  
and vitamins of which 

95% of the raw  
materials come from 
organic agriculture 
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Cocotine

Cooperative brand 

Industrial sites Guaranteed  
quality at all stages

Presence in over 25 countries

R&D, quality, culinary  
and marketing dedicated staff

PEP 
Ploërmel

PEP 
Carvin

PEP Lamotte-Beuvron
PEP Pierrefitte-sur-Sauldre

Cotivia Cook in spray 
Bournezeau

Our production  
sites are ISO 22000,  
BRC and FSSC 22000. 
We can offer a range  
of Kosher and Halal products.

snacking/fast food
leisure and tourism hospitals

collective catering

shipchandlers

airline catering
Industrial manufacturers

foodservice and bakery distributors

30people  
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Essentials of culinary  
creativity yolk, white or whole, 
liquid eggs are the basis  
of many recipes and cooking 
preparation. 
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Frozen liquid eggs

Chilled liquid eggs

Bakery speciality (ambient)

Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Whole egg 1 kg 6 pcs 6.00 80 x 120 150 900

5 kg BIB 1 pce 5.00 80 x 120 140 700

Egg white 1 kg 6 pcs 6.00 80 x 120 150 900

5 kg BIB 1 pce 5.00 80 x 120 140 700

Egg yolk 10 % sugar 1 kg 6 pcs 6.00 80 x 120 150 900

5 kg BIB 1 pce 5.00 80 x 120 140 700

Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Whole egg 1 kg 6 pcs 6.00 80 x 120 120 720

2 kg 4 pcs 8.00 80 x 120 100 800   

5 kg 1 pce 5.00 80 x 120 160 800

10 kg BIB 1 pce 10.00 80 x 120 72 720

Egg white 1 kg 6 pcs 6.00 80 x 120 120 720   

2 kg 4 pcs 8.00 80 x 120 100 800

5 kg 1 pce 5.00 80 x 120 160 800

10 kg BIB 1 pce 10.00 80 x 120 72 720

Egg yolk 1 kg 6 pcs 6.00 80 x 120 120 720   

2 kg 6 pcs 8.00 80 x 120 100 800

10 kg BIB 1 pce 10.00 80 x 120 72 720

Unit weight Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Egg glazing spray 300 ml 8 pcs 2.40 80 x 120 175 420

Shelf life 24 months

Shelf life White 50 days, Whole 42 days, Yolk 39 days, 10 kg 28 days

Shelf life 196 days
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The perfect product  
for industry: whatever  
the shape or size we offer  
the best solution to integrate  
egg in your products.  
Easy to use already cooked.
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Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

IQF Omelette cubes 10x10x10 10 kg 1 pce 10.00 80 x 120 56 560

1 pce 10.00 100 x 120 70 700

25 pcs 250.00 80 x 120 2 500

IQF Omelette cubes 10x5x10 10 kg 1 pce 10.00 100 x 120 70 700

IQF egg white cubes 10 kg 1 pce 10.00 100 x 120 56 560

IQF Mimosa – Chopped eggs 10 kg 1 pce 10.00 80 x 120 56 560

IQF scrambled eggs 10 kg 25 pcs 250.00 80 x 120 2 500

IQF scrambled eggs clean label 10 kg 1 pce 10.00 80 x 120 56 560

IQF scrambled eggs spicy 10 kg 1 pce 10.00 80 x 120 56 560

IQF scrumbled eggs diced 10 kg 30 pcs 300.00 100 x 120 2 600

300 kg 1 pce 300.00 100 x 120 2 600

IQF scrumbled eggs diced clean label 9 kg 1 pce 9.00 100 x 120 70 630

Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Scrambled eggs 50 g 120 pcs 6.00 80 x 120 80 480

IQF scrambled eggs 2.5 kg 2 pcs 5.00 80 x 120 88 440

IQF scrambled eggs clean label 2.5 kg 1 pce 2.50 80 x 120 160 400

IQF egg products  
for industrial customers

Frozen scrambled  
eggs for foodservice

Shelf life 18 months

Shelf life 18 months

Egg fried rice with IQF omelette cubes

High quality  
consistency
Clean label recipes. 

Selection of natural ingredients. 
No added food colourings,  

flavours & preservative. 
Long shelf life.

Nutritional Value
High protein content. 

Quick frozen process to  
guarantee nutritional, value,  

appearance and taste.

Vegetarian diet 
Strong consumers expectations.
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Our range of omelettes 
includes the premium gourmet 
omelettes, for those looking  
for an authentic omelette, 
and the competitive halfmoon 
omelette, for those looking  
for an economic option. 
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Shelf life 18 months

Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Plain omelette  50 g 100 pcs 5.00 80 x 120 80 400

 60 g 90 pcs 5.40 80 x 120 80 432

75 pcs 4.50 80 x 120 88 396

 75 g 65 pcs 4.88 80 x 120 80 390

 90 g 60 pcs 5.40 80 x 120 80 432    

50 pcs 4.50 80 x 120 80 360

 130 g 40 pcs 5.20 100 x 120 100 520

135 g 40 pcs 5.40 80 x 120 80 432   

30 pcs 4.05 80 x 120 80 324

40 pcs 5.40 100 x 120 100 540

Plain omelette low salt  90 g 60 pcs 5.40 80 x 120 80 432

135 g 40 pcs 5.40 80 x 120 80 432

Mixed herbs omelette 90 g 60 pcs 5.40 80 x 120 80 432

135 g 40 pcs 5.40 80 x 120 80 432

30 pcs 4.05 80 x 120 80 324

Mixed herbs omelette low salt  135 g 40 pcs 5.40 80 x 120 80 432

Cheese omelette  90 g 60 pcs 5.40 80 x 120 80 432

 135 g 40 pcs 5.40 80 x 120 80 432

Cheddar omelette 130 g 40 pcs 5.20 100 x 120 100 520

Mushroom-cheese omelette  90 g 60 pcs 5.40 80 x 120 80 432

135 g 40 pcs 5.40 80 x 120 80 432

135 g 30 pcs 4.05 80 x 120 80 324

Bacon-cheese omelette  90 g 60 pcs 5.40 80 x 120 80 432

 135 g 40 pcs 5.40 80 x 120 80 432

Ham-cheese omelette 135 g 40 pcs 5.40 80 x 120 80 432

Chives omelette 135 g 40 pcs 5.40 80 x 120 80 432

Frozen half moon omelettes

Half moon omelettes

Half moon omelettes
Affordable solutions for large  

production series. 
Wide recipes proposition  

(plain, cheese, mushrooms…). 
Significant choice of sizes  

(from 50 g to 135 g) to meet each  
consumer needs.
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Shelf life 18 months

Shelf life 21 days

Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Plain Gourmet omelette  75 g 60 pcs 4.50 80 x 120 80 360

 90 g 50 pcs 4.50 80 x 120 80 360

 135 g 40 pcs 5.40 80 x 120 80 432

Plain shaped Gourmet omelette  80 g 75 pcs 6.00 80 x 120 80 480

Cheese Gourmet omelette 90 g 50 pcs 4.50 80 x 120 80 360

Fine herbs Gourmet omelette 90 g 50 pcs 4.50 80 x 120 80 360

Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Chilled plain Gourmet omelette  90 g 6 x 10 pcs 5.40 80 x 120 80 432   

 135 g 6 x 8 pcs 6.48 80 x 120 80 518.40   

Chilled plain Gourmet omelette  
low salt

 90 g 6 x 10 pcs 5.40 80 x 120 80 432

 135 g 6 x 8 pcs 6.48 80 x 120 80 518.40

Frozen Gourmet omelettes

Chilled Gourmet omelettes

Gourmet omelette

Frozen / Chilled  
Gourmet omelettes

Beautiful golden, rustic appearance. 
Delicious homemade taste. 

Suitable for reheating across  
a wide variety of methods.

11



Easy to prepare and serve  
our snacking range is  
cost-effective and allows  
to save labour, time and wastage.
Our R&D and culinary team  
develop food solutions to match  
food trends and to meet your  
specific requirements. 
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Shelf life 18 months

Shelf life 18 months

Shelf life 18 months

Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Plain round omelette for burger  40 g 100 pcs 4.00 80 x 120 80 320

Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Frozen fried eggs / 80 pcs 2.88 80 x 120 80 230.40

Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Potato and onion tortilla  90 g 60 pcs 5.40 80 x 120 80 432   

 130 g 40 pcs 5.20 80 x 120 80 416   

Frozen burger omelettes

Frozen fried eggs

Frozen tortillas

Burger omelette Frozen fried egg
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Frozen egg bites
Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Egg bite cheddar & bacon  65 g 56 pcs 3.64 80 x 120 144 524.16

Egg bite cheddar & turkey bacon  65 g 56 pcs 3.64 80 x 120 144 524.16

Egg bite 3 cheeses:  
emmental, cheddar & mozzarella  65 g 56 pcs 3.64 80 x 120 144 524.16

Egg bite white vegeterian:  
semi-dried tomatoes & basil  65 g 56 pcs 3.64 80 x 120 144 524.16

Shelf life 18 months

Shelf life 18 months

Shelf life 18 months

Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Pre-sliced long egg  300 g 10 pcs 3.00 80 x 120 270 810

Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Frozen egg wrap  110 g 40 pcs 4.40 80 x 120 72 316.80

Frozen long egg bar

Frozen egg wraps

Egg wraps

Egg bites

14

A satisfying  
finger food option

Perfect for tapas & ideal for events.  
Portion control to keep to a budget  
and speedy reheating for service.  

No added food colourings.



Our range of fresh egg  
recipes are a combination  
of farm fresh eggs coming  
from our own farmers  
and premium ingredients. 
Packed with the nutritional 
goodness and protein of real 
eggs, we prepare them with care 
to add variety and versatility  
to your menu at any time of day.
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Shelf life 42 days

Shelf life 35 days

Shelf life 104 days

Shelf life 28 days

Shelf life 28 days

Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Poached eggs < 53 48 pcs 1,90 80 x 120 150 285

Unit weight Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Soft boiled eggs 53-63 6 x 5 pcs 1,59 80 x 120 80 127.20

Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Pasteurised eggs > 63 4 x 12 pcs 4,88 / / /

Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Chilled œuf parfait 53-57 2 x 10 pcs 1,06 80 x 120 150 159

Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

Peeled hard boiled eggs in bucket 53-63 140 pcs 6.86 80 x 120 52 356.72

Peeled hard boiled eggs in bags 53-63 4 x (3 x 15) pcs 8.82 80 x 120 80 705.60

53-63 2 x (3 x 15) pcs 4.41 80 x 120 120 529.20

53-63 2 x (3 x 15) pcs 4.41 80 x 120 80 352.80

< 53 3 x 50 pcs 6.15 80 x 120 80 492.00

Chilled poached eggs

Chilled soft boiled eggs

Chilled pasteurised eggs /Safe eggs

Chilled œuf parfait

Chilled peeled hard boiled eggs
Chilled œuf parfait

Cost efficiency
Individually portioned  

and ready to be heated or served. 
Save time and labour cost.

Quality 
Fully cooked for food safety. 

No added food colourings, flavours  
or preservatives.  

Made with specially selected  
farm eggs.
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French pastries are well known  
and our traditional range will help  
you to make desserts. You are looking 
for choice and unique flavour,  
our solutions give you freedom  
to create many different variations: 
with fruits coulis, chocolate or toffee 
sauce. Quick and easy to prepare  
you can control portion. Cocotine  
is the answer to creative ideas for  
your menu.
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Weight Units/carton kg/carton Pallet size Carton/pallet kg/pallet

French toast (pain perdu) – sweetened  80 g 40 pcs 3.20 80 x 120 96 307.2

French toast (pain perdu) – unsweetened  80 g 50 pcs 4.00 80 x 120 80 320

Crêpes  50 g 50 pcs 2.50 80 x 120 192 480

Frozen desserts

Shelf life 18 months

French toast
Caramel pancake

French pastries 
Products to make  

traditional French desserts.

Practicality
Packaging adapted  

to your uses.

Crunchy pancake and strawberry sorbet 
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Conservation Temperature Combi steamers Trolleys Others: microwave, steam oven...

Poached eggs +4°C microwave: 1 min in defrost mode  
bain marie: 3-4 min in its packaging 

Gourmet omelettes +4°C 110° 120°C 35-40 min closed tray cycle from 35 to 40 min microwave*: 2 min 

Oeuf parfait +4°C bain-marie: 10 min 
steam oven: 15 min at 60°C

Soft boiled egg +4°C 130°C 20 min at 130°C insert 10 min before  
the end of a cycle bain marie: 7 and 8 min in water at 85°C 

Omelettes /  
Burger omelettes / 
Tortillas

+4°C after 
defrosting 24 h 110°C 120°C max 20 min +/- 10 min 20 min +/- 10 min microwave*: 2 min 

-18°C 150°C
20 min +/- 10 min  

Covered gastro tray without  
defrosting, salt-free, fat-free

microwave*: 3 min 

Scrambled eggs

+4°C after 
defrosting 24 h 110°C 120°C max 50 min +/- 10 min  

stir before serving
50 min +/- 10 min  
stir before serving microwave*: 2 min 

-18°C 150°C
50 min +/- 10 min  

Covered gastro tray without  
defrosting, salt-free, fat-free

microwave*: 3 min 

French toast  
(pain perdu)

+4°C after 
defrosting 24 h 110°C 120°C max 20 min +/- 10 min 20 min +/- 10 min microwave*: 2 min  

toaster: 2 min

-18°C 150°C 20 min +/- 10 min  
Covered gastro tray without 

microwave*: 3 min  
toaster: 3-4 min

Crêpes
+4°C after 

defrosting 24 h microwave*: 20 sec 

-18°C 110°C 120°C max 50 min 50 min microwave*: 40 sec 

Heating advise
Heating times may vary according to the number  
of items being heated and the power of equipment used.

*microwave: recommended power 600 watts  
  Find the full recipes for all of these serving suggestions and more at www.cocotine.com

Fr
oz

en
 p

ro
du

ct
s

19
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PEP – ZI de Camagnon – CS 70 309 – 56803 Ploërmel Cedex – France
Tél. +33 2 97 72 09 99 – Fax +33 2 97 72 01 92 – export@cocotine.fr

11
20

21
 –

 P
ho

to
s :

 ©
 E

ric
o 

d’
Ar

io
 ©

 IS
to

ck

Find all the product  
sheets and recipes  
on cocotine.com 


