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Optimization of the Processing Parameters of Removing Cholesterol
from Egg Yolk by B-cyclodextrin on An Enlarged Scale

WANG Qin CHEN Cui-hua XU Shi-Ying WANG Zhang CAO Jin-song
School of Food Science and Technology Wuxi University of Light Industry Wuxi 214036

Abstract With the further study on the process of removing cholesterol from egg by 3-cyclodextrin
the optimum process parameters in lab-scale were obtained. The optimized result showed that with
lower additive of cyclodextrin 15%  the higher removal rate of cholesterol was reached 85%
without changing the nutritional values and the functional properties of egg yolk. Based on the opti-
mized lab-scale parameters the test has been enlarged on a pilot plant scale and the corresponding pa-
rameters have been optimized.
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