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Abstract

This experiment was carried out to investigate the change in protein of pasteurized whole egg with or
without added 1% of sugar during fermentation. S. lactis, L. casei and S. faecalis were used in this fermenta-
tion test. Whole egg showed no phenomenen of coagulation by heating at 58 °C for 30 min, but the patterns in
polyacrylamide gel of pasteurized whole egg without sugar added were changed by fermentation, especially
in the egg fermented with L. casei. Pblyacrylamide gel electrophoretic patterns of pasteurized whole egg
added 1% of sugar changed more significantly by fermentation than pasteurized whole egg without sugar add-
ed and the most significant change was observed in the bands of conalbumin, preconalbumin, globulin and
postalbumin by S. faecalss.
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Polyacrylamide gel electrophoretic patter-
ns of pasteurized whole egg fermented
with various lactic acid bacteria

A: before incubation
B: fermented with S. lactis
C: fermented with L. casei
D

: fermented with S. faecalis
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