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Abstract; The commercially available egg white powder was taken as
the research object. The effects of ultrasound synergistic
glycosylation on protein structure and sensitization were studied by e-
lectrophoresis, ultraviolet spectrum, fluorescence spectroscopy and
ELISA. The results showed that ultrasound combined with glycosy-
lation could reduce the sensitization of egg white powder
significantly, and the reduce of hypersensitivity level was the largest
when the ultrasound intensity was around 15 min and 600 W. This
change was closely related to its structure, and the egg white protein
molecular weight increased significantly after combined treatment.

Moreover, the three stages of structure change significantly resulted

in the increase of surface hydrophobicity, and the decrease of endoge-

BEE&WE :ERKFWRAK AT B ARERITE (455 : CARS45) ;1L
PEE EARRL I A T H (4% . 20142BAB213016)

EEB N KR D BRI L5 A

BEMEE REWA965—) T VLT IR K2 B0 18 44 R0
E-mail: tuzc_mail@aliyun.com

Y8 H#9.2017-12-25

nous fluorescence and free amino groups. These structural changes
led to the decrease of their sensitization. The results showed that ul-
trasound combined with glycosylation was a good way to reduce the
sensitization of egg white powder, and this provided a more practical
basis and theoretical guidance for the development of desensitized egg
products.
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Table 1  Clinical history of egg allergy patients’ sera
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Figure 1

Ultrasound synergistic glycosylation on the molec-

ular weight of egg white protein
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Figure 2 Ultrasound synergistic glycosylation on the intrinsic

fluorescence intensity of egg white protein
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Figure 3 Ultrasound synergistic glycosylation on the surface
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Figure 5 Ultrasound synergistic glycosylation on the anti-

genicity of allergenicity from egg white protein
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Figure 6 Ultrasound synergistic glycosylation on the aller-

genicity of egg white protein
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