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Fig.1 SDS-PAGE of egg white contrast
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Fig.2 SDS-PAGE of the effect of pH

conditions on the separation of ovomucin
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Fig.3 SDS-PAGE of the effect of acid

selections on the separation of ovomucin
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Fig.4 SDS-PAGE of the effect of DW vol of

precipitation on the purity of ovomucin
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Fig.5 SDS-PAGE of ovotransferrin precipitation combination
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Table 1 Precipitation of ovalbumin with ethanol

@85 L B AR 2 %o raxalg
1 20 46.46
2 30 58.03
3 40 57.98
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E6 MEZANERKE
Fig.6 SDS-PAGE of sup-optimization of ovalbumin

precipitation

SrEAE R IR E M A AR (A
1ok 98.5%F1 92.7%)
25 EANBLERSW

ZE b, R ECE TS B B RR 2R s, e
HCl W &EE W pH=5, BE.O0 BTk, VM S
TR R R R AR TR R R R s Vs A
4.0% (NH,),S0, 1 2.0%Fr 1 IR 41 A +h U vE bR &
SRR 1, P LW TR I AR R 30% 1
oK B B0 a1 1 VR D R e B v R T
PRAF R BR AR A, DOVE 2 OKUE 5 I BE M L %%
TSR

MG 2 B AL S BN B R iR
H ™ 2576% , 51 R Y 7™ 22>98% , B 3 &5
() 7= 2 >83% ., MR A5 1] 7 5 TR s T i ek ik 68 Jse EJ 3
WoR, BRASFEE R ER AR R A >90%
YN BH AR RO AR 14l >89%, &1 7 ] LU 24543
BBy B ORI, HR T AR KB B R B
BN gl B4 . AR B T 2R o B R S AR ]
DA S 30 DA J T A ol o 2 0 B 7 R Al
SRk A S I S e S R e 3 = A S5
FHE 58k AR 7 k5 TR 25K 4



208 hoE

ah oF

2023 455 6 W]

x2 EHNEBEER

Table 2 Result of protein separation

EaR &G 4% 7= &%
I EEE A 89.1 83.81
faxa 92.7 98.69

PR FEEG 98.5 76.36

1 23 45 67 89

(a) (b)
T e (a) 7y B AR W UK 18T - JKGE 1. A 32 25 11 (250 ku) ; VK 2. 4R
T UKIE 3 BRI UkGE 4. 90 B E A UKGE S BR LU FE A
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T8 IR A Ik 9. 0 A A 5 (b) 20 B A R UR T AR HLIK AT . 3k
1 ARICHE (250 ku) s PKIE 2 50 A 115 Bk 3 00 18R 15 Uk
A4 IFEA,
B7 EBSERKE
Fig.7 SDS-PAGE of result of protein separation
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13.5 i, R FLE F X RES B ROV, IR
B MEWWKT 4 CREE 5 d, FFRIERL K, 15

(a) BIE H K 5 (b) i & 1R
T UKGE 1 ARICHE M1 (250 ku); PKGHE 2.3 4. 99 148 2
pH=12.5,13.0,13.5(2 mg/mL),
B8 BEUINEERSERRKEKE
Fig.8 SDS-PAGE of alcohol-denatured ovalbumin

redissolution
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Table 3  Comparison of foaming property and foam stability

e AR VYmL 30 min & & KAEAR V/mL FAl/% FS/%
10%#7 $F 48 % % ik 25 23 83.33 92.00
10% A% & 17 13 56.67 76.47
2.5%9r & %& @ (pH=12.5) 61 31 203.33 50.82
2.5%%r & %& & (pH=9.0) 45 21 150.00 46.67
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Fig.9 SDS-PAGE of foaming property of ovalbumin redissolution
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Extraction and Purification of Several Important Proteins in Salted Egg White

Bai Jing, Ji Shengnan, Zou Jie, Huang Xi
(National Research and Development Center for Egg Processing, College of Food Science and Technology of Huazhong
Agricultural University, Wuhan 430070)

Abstract Salted egg white is a by-—product of egg yolk processing. In order to improve its utilization rate, a simple,
feasible and low—cost process for continuous separation of several important proteins in salted egg white was established
in this study. Ovomucin, ovalbumin and ovomucoid were isolated from salted egg white by isoelectric point precipitation,
(NH,),S0,, salting out and alcohol precipitation. The results showed that the yields of ovomucin, ovalbumin and ovomu-
coid were 83%, 98% and 76%, respectively, at laboratory scale. SDS-PAGE gel electrophoresis showed that the purities
of the three proteins were 89%, 92% and 98%, respectively. In addition, the ovalbumin separated by alcohol precipita-
tion still had good foaming property after redissolution, indicating that the separation method could maintain the function-
al properties of the protein well.

Keywords salted egg white; protein; continuous separation; protein purification; functional properties



