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Egg White Uses and Health Issues
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Introduction

Egg white is the clear liquid contained within an egg. It’s made up of layers of secretions from the hen’s oviduct’s
anterior part during the egg’s passage in chickens. It forms around the yolks of fertilised or unfertilized eggs. The ma-
jor function of egg white is to protect the yolk while also providing additional nourishment for the embryo’s growth.
About 90% of an egg white’s composition is water, with the remaining 10% consisting of proteins (albumins, muco-
proteins, and globulins). Unlike the yolk, which is abundant in lipids, egg white has essentially no fat and less than 1%
carbohydrate content. About 56% of the protein in an egg is found in the whites. Egg white has a wide range of culinary
and non-culinary applications (e.g. in the preparation of vaccines such as those for influenza).

Egg white makes up about two-thirds of the weight of a chicken egg. Water makes up around 90% of it, with the rest

made up of protein, trace minerals, fatty material, vitamins, and glucose. A raw U.S. large egg contains around 33
grams of egg white with 3.6 grams of protein, 0.24 grams of carbohydrate and 55 milligrams of sodium. It is choles-
terol-free and has a calorie count of around 17 calories. An alkaline solution, egg white contains roughly 149 proteins.
The major proteins in egg whites are listed in the table below, along with their natural functions and percentages.

The most abundant protein in albumen is ovalbumin. It is classified as a phosphoglycoprotein that changes to s-oval-
bumin (5% at the time of lying) during storage and can reach up to 80% after six months of cold storage. Heat does
not affect ovaalbumin in solution. The denaturation temperature is roughly 84°C, although physical pressures can
quickly denature it. Conalbumin/ovotransferrin is a glycoprotein that may form complexes with bivalent and trivalent
metal cations and is more heat sensitive than ovalbumin. It can bind two captions and take on a red or yellow tint at
its isoelectric pH (6.5).

The heat stability of these metal complexes is higher than that of the native state. The main allergen in egg white is
ovomucoid, a heat-resistant glycoprotein that acts as a trypsin inhibitor. The chalaziferous layer and the chalazae,
which anchor the yolk towards the middle of the egg, contain significant quantities of lysozyme, a holoprotein that can
lyse the wall of certain Gram-positive bacteria. Ovomucin is a glycoprotein that may contribute to thick albumen’s
gel-like structure. The thick albumen has four times the quantity of ovomucin as the thin albumen.

Health issues

Despite their popularity as a low-fat, high-protein food, some people are unable to consume egg whites. Infants are
more likely than adults to have an egg allergy, and most children outgrow it by the age of five. Allergic reactions
against egg white are more common than reactions against egg yolks. Some people have a dietary intolerance to egg
whites in addition to allergic symptoms.

Salmonella is a bacteria that can be found in eggs. Cooked egg whites that are solid and not runny reduce the imme-
diate hazard, but cross-contamination remains a risk if individuals handle infected eggs and then touch other meals or
items in the kitchen, spreading the bacteria. The FDA ordered the recall of 380 million eggs in August 2010 due to the
possibility of Salmonella contamination.

Biotin can be found in cooked eggs. However, due to their avidin content, frequent ingestion of raw egg whites for
several months may result in biotin insufficiency, as avidin firmly binds biotin and limits its absorption.
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Allergic Reactions

A food allergy is a type of immunological reaction to food that is abnormal. Itching, swelling of the tongue, vomiting,
diarrhoea, hives, problems breathing, and low blood pressure are some of the signs of an allergic reaction. This can
happen anywhere from a few minutes to several hours after exposure. Anaphylaxis is the term used when the symp-
toms are severe. Food intolerance and food poisoning are two different disorders that are not caused by an immuno-
logical reaction. Cow’s milk, peanuts, eggs, shellfish, fish, tree nuts, soy, wheat, sesame, rice, and fruit are among the
most common foods implicated. The most common allergies vary by nation.

A family history of allergies, vitamin D insufficiency, obesity, and a high level of hygiene are all risk factors. Immuno-
globulin E (IgE), a component of the body’s immune system, attaches to food molecules, causing allergies. The prob-
lem is generally a protein in the meal. Inflammatory molecules like histamine are released as a result of this. A medical
history, elimination diet, skin prick test, blood testing for food-specific IgE antibodies, or an oral food challenge are
commonly used to make the diagnosis.

Uses

Egg white can be used as a fining agent in the clarity and stabilisation of wine. Egg white can also be used to create a
delicate froth in shaken cocktails. Egg whites are also used as a key source of protein in some protein powders.

During the 1855-1890 periods, albumen from egg white was utilised as a binding agent in early photography; these
prints were known as albumen prints.

Egg whites were thought to prevent swelling in the 1750s and were employed for that reason. Egg white coupled with
Armenic bole could help calm troubled areas of skin and restore the fibres. Egg whites are also used in bookbinding
during the gilding process, where it is referred to as ‘glaire’, and to give a book cover shine.



