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Hincke et al., Frontiers in Bioscience 17: 1266-80, 2012.
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» Aproximadamente el 3 % del peso del huevo

> Alto contenido en proteinas (lisozima, ovotransferrina, ovocleidina,
clusterina, ovoqueratina, ovodefensina 'y colagenO)

» Carbohidratos (4cido hialurénico y glucosaminoglicanos)

» Ayudan al desarrollo del embrién y le proporcionan proteccion

Sah & Rath, Material Science and Engineering: C, 67,807-21, 2016



ﬁ_[ INTERNACH (::) EL HUEVO: DE LA SOSTENIBILIDAD A LA SALUD

y Ciencias de fa Alimentaion
PRACTICA

Xiv ITDNGRES.EI INTERNACIONAL ] i! rE ]
AWERSAHIU

Industria Alimentaria

-Ingrediente de algunas salsas

-Pelicula biocompatible y biodegradable para conservacion de alimentos
-Hidrolizados de la membrana o sus péptidos derivados para mejorar
propiedades tecnofuncionales (hidrélisis enzimatica o fermentacion)

Medioambiental
-Absorbente de didxido de carbono y metales pesados

Jain & Anal, J Food Sci Tech, 54, 1062-72, 2017
Mohammadi et al. Int J Biol Macromol, 107, 406-12, 2018
Lietal., Int J Food Ing, in press, 2020

Umaraw et al., Trends Food Sci Technol, 98, 10-24, 2020
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Biomédica
-Hidrolizados de la membrana o sus péptidos derivados con actividad bioldgica
(hidrdlisis enzimatica o fermentacion)

-Antibacteriano

-Tratamiento de heridas y quemaduras

-Antiinflamatorio

-Antioxidante

Cordeiro, Esmaili, Ansah & Hincke, 2013; Li, Cain, Ahn &Huang, 2019; Kulsreshtha, Ahmed, Wu, Diep & Hincke, 2020
Guarderas, Leavell, Sengupta, Zhukva & Megraw, 2016; Vuong et al., 2018; Kalman & Hewlings, 2020; Jia et al., 2017
Shi, Rupa, Jiang &Mine, 2014; Voung et la., 2017; Jia et al., 2017; Ruff et al., 2018; Ruff etal., 2020; Kiers & Bult, 2020

Xi Huang, Zhou, Ma, Cai & li, 2010; Jia et al., 2013



Q) s SEoch.. EL HUEVO: DE LA SOSTENIBILIDAD A LA SALUD
§ PRACTICA ;u\rug: N;R E;Z‘l :ur::z NACIONAL
AIUEHSAHID
N
e | Check for
| tpdates |
SCIENTIFIC OPINION eJ EFSA Journal

ADOPTED: 27 June 2018

doi: 10.2903/j.efsa.2018.5363

Safety of egg membrane hydrolysate as a novel food
pursuant to Regulation (EU) 2015/2283

EFSA Panel on Dietetic Products, Nutrition and Allergies (EFSA NDA Panel),
Dominique Turck, Jean-Louis Bresson, Barbara Burlingame, Tara Dean,

Susan Fairweather-Tait, Marina Heinonen, Karen Ildico Hirsch-Ernst, Inge Mangelsdorf,
Harry J McArdle, Androniki Naska, Monika Neuhauser-Berthold, Grazyna Nowicka,
Kristina Pentieva, Yolanda Sanz, Alfonso Siani, Anders Sjodin, Martin Stern, Daniel Tomé,
Marco Vinceti, Peter Willatts, Karl-Heinz Engel, Rosangela Marchelli, Annette Pating,
Josef Rudolf Schlatter, Reinhard Ackerl and Henk van Loveren

Abstract

Following a request from the European Commission, the EFSA Panel on Dietetic Products, Nutrition
and Allergies (NDA) was asked to deliver a scientific opinion on egg membrane hydrolysate as a novel
food (NF) pursuant to Regulation (EU) 2015/2283. The NF is a water-soluble hydrolysate of egg
membrane, produced by alkaline treatment of the thin layer lining the shells of chicken eggs. The main
constituents of the NF are elastin, collagen and glycosaminoglycans. The information provided on the
production process, batch-to-batch variability, composition and specifications of the NF is sufficient and
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