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Preparation of Phosvitin from Egg Yolk

NILi.W ANG Zhang. XU Shi-ying
(School of Food Science& Technology, Wuxi University of Light Industry, iangsu Wuxi 214036)

Abstract A simple method suitable to prepare phosvitin from egg yolk on a pilot plant
scale was developed, which consisted of the removal of water—soluble proteins, except
phosvitin, the removal of lipids, the isolation of phosvitin from the resulted granules with
10 NaCl (pH7. 0), and desalting by using ultrafiltration. A yield of 1g crude phosvitin
per 100g egg yolk was obtained with N /P ratio of 3. 64. Crude phosvitin was fractionated
into mainly two components (@=PV and3PV) by Sephacryl S200 gel filtration, with
molecular weight of 160 000 Da and 190 000 Da respectively. Polyacrylamide gel
electrophoresis of native phosvitin revealed the presence of similar polypeptide subunits.
Phosvitin was dissociated into several bands, ranging in molecular weight from 10 000 to
90 000 daltons in the SDS polyacrylamide—gel electrophorogram.
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