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Albumin protein Content (%)
Ovalbumin 54.0
Ovotransferrin (Conalbumin) 12.0
Ocomucoid 11.0
Ovomucin 3.8
Lyzozyme 3.4
Ovoglobulin G2 4.0
Ovoglobulin G3 4.0
Ovomacroglobulin 0.5
Ovoglycoprotein 1
Flavoprotein 0.8
Ovoinhibitor 1.5
Avidin 0.5
Cystatin 0.05

‘17i3.l‘1: Yamamoto et al. (1996)
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Alanine 215 6.1
Arginine 195 5.6
Aspartic acid 296 8.5
Glutamic acid 467 13.3
Glycine 125 3.6
Serine 247 71
PBannunsaaziluilisnfunaan 1,545 442
nsnazilufidnilusasneanie

Histidine 76 2.2
Isoleucine 204 5.8
Leucine 291 8.3
Lysine 250 71
Methionine 130 3.6
Cystine 83 2.4
Phenylalanin 210 6.0
Tyrosine 134 3.8
Proline 126 3.6
Threonine 149 4.3
Trptophan 51 1.5
Valine 251 7.2
Banansnaziluidnunauun 1,955 55.8
PBanunsnazilunaun 3,500 100

fiun: USDA (1976)
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Amino acid requirement (mg/kg per day)

Amino acid
Infants (3-4 m.)*  Children (2-5yr)°  Children (10-12 yr)° Adults®
Histidine 28 19 19 8-12
Isoleucine 70 31 28 10
Luecine 161 73 42 14
Lysine 103 64 44 12
Methionine+Cystine 58 27 22 13
Phenylalanine+Tyrosine 125 69 22 14
Threonine 87 37 28 7
Tryptophan 17 12.5 3.3 3.5
Valine 93 38 25 10
Total 742 370.5 233.3 83.5

flan: A: Fomon and Filer (1967), B: Pineda et al. (1981), C: Nakagawa et al. (1964), D: FAO/WHO (1973)
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