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Progress in the effect of oligosaccharide modification on

gelability of egg white protein
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Abstract: Egg white protein is a high-quality protein with high
nutritional value and a variety of functional properties. The
oligosaccharides can be covalently bound to the egg white protein
through the glycosylation reaction, and the functional properties
of the conjugates were improved compared with the natural egg
white protein. In this review, the gel mechanism of
oligosaccharide-egg white protein conjugates was reviewed, and
the influencing factors of oligosaccharide-modified egg albumin
gels were discussed. Moreover, effects of oligosaccharides on the
functional properties of egg albumins were summarized, and the
processing and application of oligosaccharide-modified egg
albumin were prospected.
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