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Abstract

One useful factor in research and application in the food industry is the functional properties
of proteins. Egg white proteins contain a variety of functional properties that can be
improved using multiple modification methods, including ultrasonic and enzymatic
modification. The chemical content of egg whites was estimated from moisture And protein,
fat, and ash. The functional properties (solubility, foaming and foam stability, and fat
binding) of the modified proteins were studied. The results showed significant differences
between the treatments, p<0.05. The treatments also brought about an improvement in the
functional properties, and the ultrasound treatment had a clear effect on these properties
compared to the enzyme method.
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