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Abstract
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Both whey protein and egg white protein are high-quality protein sources. Bioactive peptides are the active fragments obtained by

hydrolysis, which showed biological functions such as antioxidant, antihypertensive and immune regulation etc. The nutrient composition and

bioactive peptides of whey protein and egg white protein are overviewed. There was no significant difference between them. Egg white protein

has great potential in enteral nutrition preparation and health food development.
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Table 1 Nutrients of milk and egg

e [z i HERT Bk 5 HEEZR A
Source Energy//k] Fat//g Protein//g Iron//mg Calcium//mg Vitamin A//ugRE
Z2175(100 g) Milk (100 g) 192 3.77 3.09 0.09 117. 60 24.8
52 (100 g) Egg( 100 g) 523 7.97 13.47 0.02 0.38 340.0

T Al AR BT IR A RE I A 17 K1/ 37 KI/g HHAEAR s AR08 FR 40 O BUIR H SCRRL 2 ] gl FLAYE FR Uik 4 2R
Note: The value of energy is calculated according to the energy coefficients of proteins 17 kJ/g and fats 37 kJ/g. The data on the nutritional content of milk in
this article are derived from the nutritional ontent test results of pure cow’s milk in the literature [ 2]
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whey protein were obtained from the literature and then calculat-
ed according to the FAO/WHO method
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Fig.1 Amino acids pattern of human and different food
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