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Study on the Purification of Functional Proteins from Egg White by
Cellulose Metal-Chelated Affinity Membrane
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{School of Food Science and Technology. Southern Yangtze University, Wuxi 214036, China)

Abstract. Affinity membrane was successfully prepared with cellulose analysis filter paper as
support, epichlorohydrin{EPI} as crosslinking and activation agent, iminodiacetic acid (IDA)as
ligand. Then preparation of Ni*t, Zn?>", Cu?* metal — chelated ligand was carried out,
respectively, The experimental results showed that the absorption and purification effect of Cu?*
affinity membrane were better than those of NEY and Zn®t affinity membranes, The

ovotransferrin and lysozyme were purified as salience with two step elution, The affinity

membrane supplied a technique for industrilized membrane separation in the future.
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Fig.3 Effect of different elute time on the protein ad-
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Fig. 4 SDS-PAGE of purified ovotransferein and Lyso-

zyme by different Me affinity membrane
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