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The egg is one of the most complete foods due to its nutritional properties, its price, 
accessibility and versatility, aspects that mark current consumer trends. The egg has 
gained prominence in the menus of Spanish homes in recent years, and is the main 
ingredient in 3 of the 15 most cooked dishes. Deeply rooted in our gastronomic culture, 
it is consolidated as a universal food in Spain, present in 98% of homes. 
 
The Spanish consumer gives a priority value to freshness when buying eggs, perceived 
as a determining factor in quality, along with other factors such as the absence of 
internal defects (internal stains) and external (cracks, dirt). 
 
Therefore, from Huevos Guillén, committed to improve every detail, we are focused on 
finding a solution that, in an integrated way, allows the detection, separation and 
elimination of the process of all the eggs considered unsuitable for the final consumer. 


