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_ Frying at 200 °C for 3 min. Separate yolks
Egg yolk is a rich source of highly bio-available each side l
carotenoids, especially lutein and zeaxanthin. They
can act as antioxidants in human body and important
in preventing many diseases such as eye diseases.
Carotenoids are susceptible to heat, light, and storage
conditions and different cooking methods can alter the
bioavailability of these compounds. Microwaving for 90 sec at
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Boiling in a water bath at
97 °C for 10 min.
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Figure: Cooking conditions and sample preparation
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» Antioxidants
» Eye protecting pigments
> Highly bio-available /

» Use dim light conditions during processing to avoid
light induced carotenoid isomerization

@ We expect to:

» Determine the losses of naturally occurring egg yolk
carotenoids with respect to different cooking methods

» Obtain information on different carotenoid isomers
generated during cooking and investigate the changes
in antioxidant activity

» Develop simple and fast analytical methods to separate
carotenoid isomers in egg yolk

=Loss of antioxidant properties
and other bioactivities
=Changes in bioavailability

» Limited information on effects of cooking methods
on yolk carotenoids

» Need of fast analytical methods to separate and
quantify yolk carotenoid isomers

Scientific community, consumers and industry

J@ will obtain information on:
g N » Suitable analytical methods to separate egg yolk

carotenoid isomers
» Effect of different cooking conditions on yolk carotenoids

< To identify the effect of cooking methods on yolk
carotenoids

@ To develop fast analytical methods to identify and
quantify the isomers of carotenoids of cooked yolk
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» Processing of eggs according to domestic cooking

" aoiine Contact Information
= Boiling
= Frying _ Dr. Jianping Wu
= Microwave cooking Phone: (780) 492-6885
» Raw egg yolks as the control sample E-mail: Jianping.Wu@ales.ualberta.ca
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