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Simultaneous Separation of Three Mgjor Allergensin Hen' s Egg White
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Abstract Hen segg isone of the most common causes of food allergy. In order to obtain egg white alergens as a materia for
further studies, three mgjor allergens, i.e., ovalbumin, ovotransferrin and lysozyme, were separated by DEAE-Sepharose FF
chromatography, with recovery rates of 87.66%, 55.87 % and 92.80% and purities of higher than 90%, respectively.
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Fig.2 Elution profile (a) and SDS-PAGE patterns (b) of major
hen’ s egg white proteins and SDS-PAGE patters (c) of
ovalbumin, ovotransferrin and lysozyme samples and their

standards
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