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Inhibitory effect of the specific chicken egg yolk antibody on
pancreatic lipase in vitro
LIU Shuai, CAO Li-min, LIN Hong, SUI Jian-xin "

(Food Safety Laboratory,Ocean University of China,Qingdao 266003, China, )

Abstract; Obesity is one of the most serious risks for human health, and the development of pancreatic lipase
inhibitors is attracting increasing attention as a useful approach for the prevention and treatment of obesity. Egg
yolk antibody(L-1gY)against pancreatic lipase was raised by the immunization of chicken successfully for the first
time.Results showed that the specific IgY was a non-competitive pattern inhibitor with the IC,,value calculated as
168.62 ug/mL.The IgY would be degraded in the gastric digestion in 10 min,but was stable in simulated intestinal
conditions activity decreased about 20% in 2 h, which suggested the IgY was a safe, novel and promising

candidate for the prevention and treatment of obesity.
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