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Study on Processing Technology of High Protein Powder

LIANG Jie, YANG Yong-tong, HUANG Zhen-hui, ZHANG Xiao-yun
(School of Public Health, Guangdong Pharmacy College, Guangzhou 510310, China)

Abstract: The processing technology of high protein powder was studied using wasted yolk powder as materials. The results showed that

the best ethanol extraction conditions were as follows: the ratio of ethanol to yolk power of 1:3, temperature of 40 °C, extraction time of 4 h and

batch blending.
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Table 1 Factors of orthogonal experiment
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Table 2 Results of orthogonal experiment
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Table 4 Comparison of main nutrient of egg yolk powder and
high-protein powder
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Table 3 Sensory evaluation of abandoned egg yolk powder and

high-protein powder
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