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Changes in the properties of protein with food preparation affect its inhibitory
action on elevation in blood cholesterol levels

OGAWA, Noriko
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Changes in the properties of protein in egg albumen and egg yolk
accompanying food preparation were investigated, and the effects on blood cholesterol level from
consuming chicken eggs was examined. Nearly all of the protein in albumen became denatured when it
was heated to 80° C or higher. Heat-stable ovomucoid also became denatured when beaten for more than

10 minutes at 2500 rpm. Both denatured and undenatured albumen inhibited elevation of blood
cholesterol levels in rats. When egg yolk was heated to 80° C or higher its protein also became
denatured and the denaturation was facilitated with the addition of salt or sugar. A tendency was
seen for the blood cholesterol levels of rats that consumed denatured egg yolk to be lower than when

undenatured egg yolk was consumed.
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