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Effect of Egg White on the Protein Components
in Soup Stock
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Phosphorylase — — 94,000
Pyruvate Kinase — — 57,000
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Lactate Dehydrogenase — — 25,000
Myoglobin — — 18,000
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Fig.2 SDS Polyacrylamide Gel Electrophoretic
Patterns of protein Components in Soup Stock
Preparing without Egg White

Heating Time : a. Omin (soaking for 20min)
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Molecular
Weight

Conalbumin — 76,600
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—— 40,000

Ovalbumin—

—25,000
—18,000

Fig.3 SDS Polyacrylamide Gel Electrophoretic
Patterns of Protein Components in Soup Stock
Preparing with 3% Egg White

a. egg white b~f soup stock
Heating Time : b. Omin (soaking for 20min)
c. 30min d. 1h e. 2h f. 3h
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Fig.4 SDS Polyacrylamide Gel Electrophoretic
Patterns of Protein Components in Soup Stock
Preparing with 5% Egg White

a. egg white b~g soup stock
Heating Time : b. Omin (soaking for 20min)
c.30min d.1h e 2h f.3h g 6h
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Fig.5 SDS Polyacrylamide Gel Electrophoretic
Patterns of Protein Components in Soup Stock
Preparing with 10% Egg White

a. egg white b~h soup stock
Heating Time : b. Omin (soaking for 20min)
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