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Study on the reduction of allergen levels and the degradation degree for safety
use in food derived-cosmetic materials with protein hydrolysis
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Food-derived ﬁroteins and its hydrolysates are being used for beneficial
application for cosmetic products such as moisturizers. In this study, we focused on hen’ s eggs as
a representative food derived-cosmetic material. In order to obtain information that contributes to
the establishment of safety index, we have developed an LC-MS/MS method for simultaneous four egg
white allergens quantification, such as ovomucoid, ovalbumin, ovotransferrin, and lysozyme. Using
this method, we assessed the allergen levels in fresh and dried egg white and determined the
degradation degree of ovalbumin in enzymatic hydrolysates derived from fresh and dried egg white,
indicating the progress of the hydrolysis reaction.
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