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Research progress of the effects of protein modification on

the processing properties of poultry egg powder
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Abstract; In this review, the effects of egg powder were summarized
from the aspects of physical method, chemical method and enzymatic
modification, and the traits of these methods were analyzed and com-
pared. Moreover, the future development of egg powder was pros-
pected, so as to enhance the processing property of egg powder and
expand the application range.
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