
Three simply 
delicious  
products.

E I F I X  FRESH BATTERS
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E I F I X  FRESH BATTERS

No measuring, no weighing, no mixing, no stirring. Thanks to Eifix Fresh Batters, waffles, pancakes and Kaiserschmarrn 

turn out perfectly with ease: simple, quick and failproof. The batter doesn’t even need to rest. It’s ready to use and can be 

poured straight onto the hot waffle iron or into the pan. This makes it perfect for live cooking directly in front of guests. 

They’ll love the taste.

•	ready to use, pasteurised, liquid and securely packed in a  

	 Tetra Gemina pack

•	like homemade

 

•	simple handling - no measuring, no weighing, no mixing,  

	 no stirring, no resting time required for the batter

•	versatile, absolutely failproof

•	can be used for 3 days after opening

Easy to use. Delicious to eat.

NUTRITIONAL VALUES  (Average nutritional value per 100 g)

TECHNICAL DATA  (Excerpt from our product range. Additional articles available on request.)

YOUR ADVANTAGES AT A GLANCE
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Further information and delicious recipes: 

fresh-batters.eipro.eu
EIPRO-Vermarktung GmbH & Co. KG 

Gewerbering 20 · 49393 Lohne · Germany · www.eipro.eu

Kaiserschmarrn: Pour the desired amount of batter straight from the packaging into the hot, greased pan 

and bake. Can also be prepared using a combi-steamer. 1 Kaiserschmarrn = approx. 200 ml.

Pancakes: Pour the desired amount of batter straight from the packaging into the hot, greased pan and bake. 

1 pancake (Ø 8 cm) = approx. 20 ml. 

Waffles: Pour the desired amount of batter straight from the packaging into the hot waffle iron and bake.

1 waffle (square) = approx. 80 ml.

PREPARATION  (The preparation time always depends on the type of cooking appliance used and its heat output.)

Article description Energy Fat of which saturated fats Carbohydrates of which sugar Protein Salt

Eifix waffle batter, liquid 1121 kJ/268 kcal 13 g 5,8 g 33 g 13 g 5,4 g 0,55 g

Eifix pancake batter, liquid 1121 kJ/268 kcal 13 g 5,8 g 33 g 13 g 5,4 g 0,55 g

Eifix Kaiserschmarrn batter, liquid 1121 kJ/268 kcal 13 g 5,8 g 33 g 13 g 5,4 g 0,55 g

Article description Packaging type Content Units/
Sales unit

Sales units/ 
Layer 

Sales units/ 
Pallet 

Best before 
date

Eifix waffle batter, liquid Tetra Gemina pack 1000 ml 6 30 120 49 days

Eifix pancake batter, liquid Tetra Gemina pack 1000 ml 6 30 120 49 days

Eifix Kaiserschmarrn batter, liquid Tetra Gemina pack 1000 ml 6 30 120 49 days

EIFIX Fresh Batters are produced using barn eggs. 

Liquid egg products must be cooled between 0 °C and + 4 °C at all times.
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