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STUDIES ON PROTEINS OF OSTRICH AND HEN EGGS
PRODUCED IN JAMAHIRIYA.

Benkhayal, F. A.; R. S. Attia; R.A. Abd El-Kader and
Salma M. Bou-Shahe

Dept. of Food Science and Technology, Agric. College, Omar Al-
Mukhtar University

ABSTRACT

The work to be describes here was carried out to identify and
compare various amino acids and proteins in ostrich and hen eggs. The
second target of this work is to estimate the enzymatic digestibility of whole
eggs, albumen and yolk as well as electrophoresis of proteins. The results
depicted that, proteins contained all the essential amino acids in ostrich and
hen eggs. But the proteins of ostrich eggs had higher concentration of some
amino acids when compared with that of hen eggs. It was evident that some
differences existed in the amino acid concentrations in albumen and yolk
when compared with whole egg. The protein digestibility of egg white
albumen was relatively higher (98.39% ) and (98.61%) in ostrich and hen
eggs, respectively than egg yolk and whole egg proteins. Electrophoresis of
proteins showed differences in the banding pattern due to variation in
molecular weights. A band of 60 KD size was characteristic for the ostrich
and 45 KD for hen egg proteins. This could be mainly attributed to egg white
albumen.

Keywords: ostrich egg ,hen egg, electrophoresis ,amino acids, digestability.
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