EGG LIPIDS

FACT: 1.4 Eggs contain an insignificant amount of trans fat. Similar to some fats
and oils, eggs impart a rich texture, mouthfeel, flavor and color to prepared foods.
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All nutrient data represented on this page courtesy of US Department of Agriculture, Agricultural Research Service, FoodData Central, 2019 (Formerly National
Nutrient Database for Standard Reference (SR).
*Nutrient values for liquid eggs may include a small variation from frozen eggs.
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