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The aim of the COST Action 923 is to link the
multidisciplinary hen egg research being conducted
in different European countries with the objective
to finding novel uses for, and increase utilisation of
novel hen egg products as (functional) food ingredi-
ents, and encourage the new non-food uses.

These new ways of using hen eggs and their frac-
tions should help to increase egg consumption and
use, combating the effects of overproduction which
is common in both the European Union Member
States and the Non-EU member states in Europe.
This goal will be targeted by forming a network
consisting of specialists from research bodies as
well as from companies working in this field. In the
network the research strengths of each participant
will be joined, consequently increasing the skills and
knowledge in the area of the network by combining
overlapping data as well as expanding viewpoints by

synergy.

These objectives will be fulfilled by adopting know-
ledge from the research conducted in the partici-
pating laboratories and from the co-operative
projects, which will be developed from this COST

Action.

COST

COST is an intergovernmental European framework for international co-operation between nationally funded
research activities. COST creates scientific networks and enables scientists to collaborate in a wide spectrum of
activities in research and technology. COST activities are administered by the COST Office.



Background

The role of the hen egg in the human nutrition is
decisively essential. Eggs are nutritious and healthy,
the biological value of both albumen and yolk is
high, and the eggshell provides an excellent barrier
against both chemical and biological attacks. Hen
eggs have been an important nutrient source for
mankind for thousands of years. Until today the total
potentiality of the eggs has not been discovered.

Egg white, also called albumen, is a viscous 10%
solution of proteins and peptides and minerals in
water. These proteins are highly nutritive for hu-
mans by their amino acids composition, which has
been noted several decades ago. In addition, the egg
albumen has unique functional properties in food
systems, such as stabile foam production. Later it
has been noticed that the components of the albu-
men possess micro-biocidal and other new func-
tional properties.

Egg yolk is the more fatty part of the hen egg. The
water content is about 50%, and from the remainder
1/3 is protein and 2/3 fat and fat-soluble constitu-
ents. The protein part is differing from the albumen,
still research work is going on to study its function-
ality both in foods and other biological systems. The
main adverse effect of hen eggs as food has been
laid on its content of cholesterol. According to the
present knowledge the intake of saturated fat rather
. than intake of cholesterol is increasing the choles-
% terol bodies content in bloodstream.

The secondary objectives of the Action

- develop practices and technologies for the fractionation of bio-active food ingredients from eggs
and for the production of health-promoting egg products

- introduce and encourage a new non-food branch for the egg production plants

- slow and even stop the rapidly declining per capita consumption of eggs

- support the tendencies to improve the animal welfare, which is important for the production of
high quality foods and ingredients

- reduce negative effects on the environment by intensifying the use of all parts of the hen eggs, and
by developing new ovo-biotechnologies with respect to sustainable (agricultural) production

Organisation

The Action consist of three Working Groups entitled:

- WG1: Food Use of Novel Egg Products and Fractions
- WG2: Non Food Use of Eggs

- WG3: New Techniques and Technologies for Fractionation,
Analysis and Processing of Yolk, Albumen and Shell




WG 1: WG 2:

Main tasks of the WG 1 include: Main tasks of the WG 2 include:

- Enhancemement of the public knowledge - To increase the non-food use of novel
about nutritional properties of hen eggs, and hen egg products
thereby increase the use of hen egg products - To research the chemical and functional

- Research on the chemical, functional and properties of egg albumen or yolk
sensory quality of “normal” and modified fractions, and other components to be used
hen eggs, which leads to the knowledge as ingredients and in diagnostics
about technological, biological, nutritional in the medical, pharmaceutical and
and antioxidant properties cosmetic industry

- Research on the chemical and functional - to research on applicability of novel
properties of egg albumen or yolk fractions albumen or yolk products and fractions
to be used as food ingredients in non-food industry

- Research to find new (functional) food
applications for novel albumen or yolk
products and fractions

WG 3:
Main tasks of WG 3 include:

- Application of analytical non-destructive
methods and their utilisation in egg produc
tion plants

- Development and utilisation of chromato-
graphic techniques in analytical and
production scale

- Isolation and purification techniques for
the 1gY's

- Fractionation of egg albumen proteins
and peptides using novel chromatogra-
phic techniques

- Fractionation of egg yolk lipids using the
supercritical fluid technology

Common tasks for all three groups include:

- collecting the existing research data and reporting the status quo of HiTech Egg (or modified
eggs) processing and production possibilities to the industrial partners and to public

- pinpointing possible industrial applications, which need further fundamental or basic study
and recommending such research topics and research collaboration within and between
WG’s and their participants

- identifying the applications, which need technological development before industrialization

- making suggestions for the WG 3 and its participants to find funding for research collaboration
between WG 3 participants as well as with other relevant research parties

- recognising the themes, which with minor R&D effort, are suitable for industrialization, and
finding ways to transfer this knowledge and technology to the industrial partners

Editor: Dr. E.N. Sossidou



The COST Action 923 has a Management Committee (MC) responsible for the overall coordination of
the Project that includes members from each Working Group. The MC members also represent
associations such as World’s Poultry Science Association.

Chair Management
Committee of COST 923:

Prof. Rainer Huopalahti
Department of Biochemistry and
Food Chemistry

University of Turku

20014 Turku

Finland

Tel.: +358 2 333 6872

Fax: +358 2 333 6860

E-Mail: rainer.huopalahti@utu.fi

Scientific Coordinator:WaG 1:

Rosina Lépez-Alonso Fandino
Instituto de Fermentaciones
Industriales

Juan de la Cierva 3

28006 Madrid

Spain

Tel.: +34 91 5622900 ext 277
Fax: + 34 91 5644853

E-mail: rosina@ifi.csic.es

COST Office:

Science Officer

Bouktje STOL

COST Office

149 Avenue Louise

1050 Brussels

Belgium

Tel.: +32 (0) 2 533 3825
Fax.: +32(0) 2 533 3890
E-Mail: bstol@cost.esf.org

http://cost.cordis.lu

Scientific Coordinator WG 2:

Riidiger Schade

Institut fiir Pharmakologie und
Toxikologie

Campus Charite Mitte
Dorotheenstrasse 94

10117 Berlin

Germany

Tel.: +49 30 450 525 020

Fax: +49 30 450 525919

E-mail: ruediger.schade@charite.de

Administrative Officer
Christophe Peeters

COST Office

149 Avenue Louise

1050 Brussels

Belgium

Tel.: +32 (0) 2 533 38 43

Fax: Fax.: +32(0) 2 533 3890
E-Mail: cpeeters@cost.esf.org

Scientific Coordinator WG 3:

Veli Hietaniemi
Chemistry laboratory
Agrifood Research Finland
31600 Jokioinen

Finland

Tel.: +358 40 539 2266
Fax: +358 3 4188 3266

E-mail: veli.hietaniemi@mtt.fi

Management Committee Members:

Prof. Wolfgang Schneider
Austria

Prof. Josse de Baerdemaeker
Belgium

Prof. Eddy Decuypere
Belgium

Prof. Ivo Safarik

Czech Republic

Dr. Marianne Hammershoj
Denmark

Dr. Jacob Holm Nielsen
Denmark

Prof. Rainer Huopalahti
Finland

Dr. Eeva-Liisa Ryhinen
Finland

Mr. Marc Anton

France

Mme Francoise Nau
France

Dr. Riidiger Schade
(Germany)

Dr. Fredi Schwiigele
(Germany)

Dr. A. Yannakopoulos
(Greece)

Dr. A.S. Tserveni-Goussi
(Greece)

Prof. Adele Meluzzi
Italy

Dr. Federico Sirri
Italy

Countries Participating in COST 923:
AT, BE, CZ, DK, FI, FR, DE, EL, IT, ES, NL, PL, UK

Prof. Jacek Kijowski
Poland

Dr. Grzegorz Lesnierowski
Poland

Dr. Mercedes Ramos

Spain

Prof. Rosina Lépez-Fandifio
Spain

Dr. P. C. M. Simons

The Netherlands

Dr. J. W. A. W. Mulder
The Netherlands

Ms. Maureen Bain

United Kingdom

Prof. Sally Solomon
United Kingdom
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