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(54) Piece of furniture comprising a retractable worktop, particularly for kitchens or other
furnishings

(57) A processed egg product obtained by partially
hydrolyzing, with the use of protease, the yolk to which
a saccharide and lysophospholipids have been added.
A method for producing a processed egg product, com-
prising the step of partially hydrolyzing yolk containing 1

to 30% of a saccharide based on the weight of the yolk
and 3 to 20% of lysophospholipids based on the weight
of the yolk with 0.01 to 0.3% of a protease based on the
weight of the yolk.
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