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Research on sweetened egg white fermentation and albumen-derived functional
peptides using lactic acid bacteria
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Egg fermentation with lactic acid bacteria (LAB) is generally recognized
to be difficult due to its high preservability. In particular, for fermentation of egg white, any
nutritional supplement such as yeast extract had been needed to grow LAB well. In this study, egg
white fermentation was achieved specifically using Lactobacillus casei-group LAB without any
supplements except sugar. Then, it was found that Lb. casei-group LAB were tolerant to lysozyme and
protease inhibitor proteins included in egg white. That is thought as the reasons why they can
specifically ferment sweetened egg white. We are continuously researching about the mechanism of egg
white fermentation in detail, and also about the functional peptides derived from egg white
proteins during the fermentation.
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Processing and quality control of animal food products using lactic acid bacteria
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Sweetened egg white can be fermented with Lactobacillus casei-group lactic acid bacteria
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