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Fig. 1 Effect of Heating on Available Lysine and Tryptic Digestion of Egg Albumin
a: without Sngar b: with D-Glucose (1: 10)
Protein solution : 19, pH 7.8 phosphate buffer Temperature : 100°C

Tryptic digestion : 37°C, pH 7.8, 24hrs.
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Fig. 2 Effect of Storage on Available Lysine and Tryptic Digestion of Egg Albumin
a: without Sugar b: with D-Glucose (20: 1)

Protein : freeze-dried
Storage : 37°C, RH 7. 8, 24hrs
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Summary

The availale lysine of egg albumin was diminished remarkably on heating or storage
with D-glucose. The protein solution was healed at pH 7. 8 in boiling water bath for 120
minutes; or freeze-dried protein was incubated at 37°C, RH 70% for 6 weeks.

On tryptic hydrolysis of the treated albumin, it was observed that until the amount of
loss of available lysine was reached to 30%, tryptic digestility did not vary, but in the
case of loss amount of 50% or more, the digestibility was decrased significantly.



