
Q.P. EGG WHITE PEPTIDES EP-1 is enzymatically hydrolyzed chicken egg
white powder and is carefully produced with retaining good amino acids balance
similar to that found in egg white.   
EGG WHITE PEPTITEDS EP-1 is heat-stable and therefore does not coagulate
when re-hydrated and heated.
Our EGG WHITE PEPTIDES EP-1 can be applied  in the food, beverage, and so on.

C HAR ACT ER ISTICS

THE AMINO ACID SCORE FOR EGG WHITE PEPTIDES

H y d r o l y z e d  E g g  W h i te
EGG WHITE PEPTIDES EP-1

Hydrolyzed chicken egg white. The average molecular weight is approximately 1,100
daltons.  When rehydrated, the solution is a milky color.

The amino acid score of EGG WHITE PEPTIDES EP-1 is 100, that is the maximum, 
therefore, nutritiously this is well balanced.

E P － 1   E s s e n t i a l  
     a m i n o  a c i d s  

FA O /W H O /U N U  
（ 1 9 8 5）  a m i n o  a c i d  

  c o m p o s i t i o n  s c o r e  

H i s t i d i n e   1 2 0  m g /g  N   1 6 2  m g /g  N  1 3 5  
I s o l e u c i n e   1 8 0   3 5 3  1 9 6  
L e u c i n e   4 1 0   5 4 5  1 3 3  
L y s i n e   3 6 0   4 6 9  1 3 0  
M e t h i o n i n e  
C y c t i n e   1 6 0   4 5 7  2 8 6  

P h e n y l a l a n i n e  
T y r o s i n e   3 9 0   6 7 1  1 7 2  

T h r e o n i n e   2 1 0   3 0 3  1 4 4  
T r y p t o p h a n    7 0    8 5  1 2 1  
V a l i n e   2 2 0   4 8 8  2 2 2  

A m i n o  a c i d  s c o r e  1  0  0  

※ The contents of nitrogens are calculated as N ＝ 12.3 % 

Q.P. CORPORATION



 
 SPECIFICATIONS RESULTS 

pH 6 .5  －  8 .5  6 . 9  

MOISTURE N M T  8  %  4  %  

CRUDE  PROTEIN N LT  7 0  %  8 3  %  

CRUDE FAT N M T  0 .3  %  N M T  0 . 1 %  

ASH N M T  10  %  4  %  

HEAVY  METALS N M T  1 0  ppm  NM T 10 ppm 

ARSENIC N M T  1  ppm  NM T 1 ppm  

AER OB IC  PLATE  C OU NTS N M T  5 ,0 0 0 /g  9 0 / g  

C O L IF O R M S  N e g a t i v e / 0 . 1 g  Negative/0.1g 

M O L D  A N D  Y E A S T  N M T  3 0 0 /g  NMT 10/g 

 

SPECIFICATIONS AND RESULTS ( representative sample )

5kg × 2

Q. P.  C O R P O R A T I O N
F I N E   C H E M I C A L   D I V I S I O N

STORAGE AND EXPIRATION PERIOD

P A C KI NG

Tokyo  4-13,1-Chome,Shibuya,Shibuya-ku,Tokyo,Japan  150-0002
Tel:81-3-3486-3338   Fax:81-3-3486-4640

Osaka  10-8,Hiroshiba-cho,Suita-shi,Osaka,Japan  564-0052
Tel:81-6-6369-3388   Fax:81-6-6369-6936 2006.4

Storage：Store at ordinary temperature and keep it away from high temperature 
and direct sunlight. 

Expiration period：2 years from manufacturing date. 
(unopened, at ordinary temperature）


