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Research progress on the effects of food processing on egg white allergenicity
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ABSTRACT: Eggs are an indispensable nutrient source in daily life, however, eggs are also one of the most common
foods that cause allergic reactions. Infants and children are a high-risk group of egg allergy. Egg allergy is mainly
mediated by serum immunoglobulin E (IgE), causing symptoms related to skin, digestive tract, respiratory tract, and
even life-threatening severe allergic reactions may happen. There is currently no specific cure for egg allergy. Strictly
avoiding the intake of egg ingredients is considered to be the most effective prevention method. However, strict
avoidance of egg will affect the patient’s quality of life and dietary nutrition. Food processing technology has
developed rapidly in recent years as a method to control allergic reactions from the source of allergen intakes. This
paper reviewed the change of egg white allergenicity by traditional food processing methods such as heat treatment,
enzymatic hydrolysis, glycation, fermentation and emerging food processing methods such as irradiation, static high
pressure treatment, ultrasonic treatment, electric field technology, enzymatic hydrolysis and cross-linking impact,
providing ideas for the subsequent development of hypoallergenic egg products.
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