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Development and utilization of natural active substances in egg yolk

YANG Fu-Ming, WANG Li-Feng, ZHAO Ying, ZHANG Hua-Jiang, CHI Yu-Jie"

(Food College of Northeast Agricultural University, Harbin 150030, China)

ABSTRACT: Eggs are rich in nutrients such as protein, lipids, carbohydrates, vitamins and minerals, and are an
important part of human diet. Egg yolk oil, lecithin, yolk high-phosphorus protein, immunoglobulin and other
components in egg yolk have physiological functions such as bacteriostatic, anti-oxidation, immunity, anti-inflammatory
and anti-cancer. At present, the development of bioactive ingredients in egg yolk and the new product technology has
become a hot research topic at home and abroad, and some of the achievements have been commercialized. How to
make full use of the active substances in eggs and develop them into therapeutic and health-care materials is a major
topic in egg science and processing technology research. This paper reviewed the development of egg butter, lecithin,
yolk high-phosphorus protein and immunoglobulin as the main line, the meaning, preparation method, physiological
function, development and utilization of natural active substances in egg yolk, in order to provide reference for further
research and development of active substances in egg yolk.
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Table 1 Fatty acid component and content of yolk oil
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Table 2 Component and content of egg yolk phospholipid
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Table 3 Fatty acid component and content of yolk phospholipid
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Table 4 Research progress of bioactive components in egg yolk
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