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Extraction of lysozyme from Egg White

Huan Yanjun
(School of Food Science & Technology, Wuxi University of Light Industry, Wux i, 214036)

Abstract In this paper, the method of seperating lysozyme from egg white is described.
Under the controlled conditions of temperature, acid and salt, the lysozyme could be
seperated and purificated. Using ultrafiltration method, lysozye extract could be concen—
trated, desalted and further purificated. T hen the lysozyme product could be produced by
using spray-drying technique. The activity of lysozyme product was found to be about
11000u/ mg.
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