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Abstract: (1) Background: Plasmalogens are vinyl ether-type glycerophospholipids that are character-
istically distributed in neural tissues and are significantly reduced in the brains of individuals with
dementia compared to those in healthy subjects, suggesting a link between plasmalogen deficiency
and cognitive decline. Hen eggs are expected to be a potential source of dietary plasmalogens, but the
details remain unclear. (2) Methods: We evaluated the fresh weight, dry weight, total lipid, neutral
lipids, glycolipids, and phospholipids in the egg yolk and egg white of hen egg. Then, the molecular
species of plasmalogens were quantified using HPLC-ESI-MS/MS. (3) Results: In egg yolk, the total
plasmalogen content was 1292.1 µg/100 g fresh weight and predominantly ethanolamine plasmalo-
gens (PE-Pls), specifically 18:0/22:6-PE-Pls, which made up 75.6 wt% of the total plasmalogen. In
egg white, the plasmalogen content was 31.4 µg/100 g fresh weight and predominantly PE-Pls,
specifically 18:0/20:4-PE-Pls, which made up 49.6 wt% of the total plasmalogen. (4) Conclusions:
Plasmalogens were found to be more enriched in egg yolk than in egg white. It was found that
humans are likely to ingest almost 0.3 mg of total plasmalogens from one hen egg. These findings
highlight the importance of plasmalogens in the daily diet, and it is recommended to explore the
impact of long-term dietary plasmalogen intake to assess its effect on human health. This provides a
viewpoint for the development of new food products.

Keywords: Alzheimer’s disease; chicken egg; dementia; dry weight; docosahexaenoic acid;
nutritional value; phosphatidylethanolamine; phospholipid; plasmalogen; tandem mass spectrometry

1. Introduction

The global population is aging. According to a 2022 report by the World Health
Organization (WHO), one in six people worldwide will be 60 years or older by 2030 [1]. In
addition, the global population aged 60 and older is expected to double to 2.1 billion by
2050, and people 80 and older are expected to triple to 426 million [1]. This demographic
shift is accompanied by a significant increase in the number of individuals with dementia,
which is emerging as a major societal issue. According to a WHO report in 2021, the
number of people with dementia, which stood at 55.2 million in 2017, is expected to rise
to 78 million by 2030 and 139 million by 2050 [2]. In addition, a report released in 2022
by the Global Prevalence of Dementia (GBD) 2019 Dementia Forecasting Collaborators
predicted that the number of worldwide dementia patients will triple between 2019 and
2050 [3]. These predictions indicate an urgent requirement for strategies to address the
dementia care problem. One approach towards this need is to elucidate the impact of the
daily intake of nutrients on cognitive function and use these findings to prevent or delay
the progression of dementia [4].

Plasmalogens are a class of vinyl ether-type glycerophospholipids that are characteristi-
cally distributed in neural tissue and are significantly decreased in the brains and plasma of
individuals with dementia compared to healthy subjects [5–8]. Among them, ethanolamine
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plasmalogens (PE-Pls) have been found as potential regulators of stress-induced neuronal
cell death. In particular, docosahexaenoic acid (DHA)-containing PE-Pls (18:0/22:6-PE-Pls),
which are abundant especially in ascidians, are known to be crucial components for cogni-
tive function [6,7]. Yamashita et al. conducted a study in which they orally administered
PE-Pls derived from ascidians to rat models of Alzheimer’s disease and measured the
reference and working memory-related learning abilities as well as the concentration of
plasmalogens in organs [9]. Their results showed that the group that was administered
PE-Pls derived from ascidians had relatively high concentrations of PE-Pls in plasma,
erythrocytes, and the liver. In particular, the concentration of 18:0/22:6-PE-Pls in cortex,
erythrocytes, and the liver was correlated with parameters of working memory-related
learning ability. These findings suggest that the daily consumption of a 18:0/22:6-PE-Pl-rich
diet could potentially contribute to the prevention of dementia progression. Today, research
is needed to clarify the precise intake and therapeutic range of such effects. Moreover,
plasmalogens are gaining attention not only for their role in dementia prevention, but also
for their potential impact on other diseases and overall health. For example, plasmalo-
gens have been suggested to have protective effects against cardiovascular disease. In a
cohort study by Beyene et al., plasmalogen supplementation was shown to contribute to
a reduction in the risk of type 2 diabetes, cardiovascular disease, and mortality [10]. In
addition, the effects of plasmalogens on immune function have been reported, particularly
in diseases associated with chronic inflammation, such as chronic fatigue syndrome, where
plasmalogen supplementation has been suggested to help alleviate symptoms. A study
by Navolokin et al. suggested that patients with COVID-19 and sepsis had significantly
decreased levels of plasmalogens in the blood, which may contribute to the progression of
chronic inflammation [5].

Plasmalogen is found in various food sources such as amberjack (muscle), ascidian
(muscle, viscera), blue mussel (muscle), brown algae (leaf, sporophyll, caulome), cattle
(leg muscle), chicken (leg muscle), cuttlefish (muscle, viscera), pig (leg muscle), salmon
(muscle), and scallop (muscle and mantle, viscera) [11]. Previous studies have focused
on the quantification of plasmalogen primarily in the muscles of marine organisms and
mammals. This study focused on hen eggs as a dietary source of plasmalogens. Hen eggs
are widely consumed worldwide and are known to be a rich source of lipids and proteins
at a relatively low cost [12,13]. The determination of the plasmalogen content of hen eggs
might contribute to the solution of plasmalogen cost and supply problems. Recent studies
have suggested that the dietary intake of hen eggs might be involved in reducing the risk
of dementia or improving cognitive function [14,15]. Although there have been reports on
the quantification of plasmalogens in hen eggs, their contents at the molecular species level
have not yet been clarified [16–18]. Currently, mass spectrometry (MS) and tandem mass
spectrometry (MS/MS) are widely used for the quantification of lipids at the molecular
species level in foodstuffs. Although MS offers high resolution and mass accuracy, it is
still limited by the fact that many lipids have the same m/z values. In contrast, MS/MS
can overcome this problem under certain conditions using multiple-reaction monitoring
(MRM) [19]. Therefore, this study tried to determine the plasmalogen content of hen
eggs at the molecular species level by electrospray ionization tandem mass spectrometry
(HPLC-ESI-MS/MS), thereby clarifying the potential value of hen eggs as a dietary food
that contributes to cognitive functions.

2. Results and Discussion
2.1. Fresh and Dry Weights of Hen Egg

The values of the fresh weight, dry weight, and moisture content of egg yolk, egg
white, and eggshell (including the eggshell membrane) per hen egg are shown in Table 1.
For fresh weights, egg white was the highest, followed by egg yolk and then eggshell.
For dry weights, egg yolk was the highest, followed by eggshell and then egg white. The
reversal of order between egg white and egg yolk for fresh and dry weights was due to the
fact that the moisture content of egg white was almost 90 wt%.
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Table 1. Fresh weight, dry weight, and moisture content per hen egg.

Egg Yolk Egg White Eggshell

Fresh weight
(g/egg) 20.5 ± 1.4 35.4 ± 1.9 7.6 ± 0.2

Dry weight
(g/egg) 9.8 ± 0.6 3.9 ± 0.3 6.7 ± 0.3

Moisture content
(wt%) 52.2 ± 0.5 88.8 ± 0.4 12.9 ± 2.3

Data are expressed as mean ± standard deviation (S.D.). Independent quadruplicates were performed for the
experiments.

2.2. Weights of Total Lipids, Neutral Lipids, Glycolipids, and Phospholipids in Hen Eggs

The values of the total lipids, neutral lipids, glycolipids, and phospholipids in egg
yolk and total lipids in egg white are shown in Table 2. The total lipid content in egg yolk
was high, in contrast to egg white where it was low. The highest content in egg yolk was
observed for neutral lipids, followed by phospholipids and glycolipids. The total yield of
these lipids was 80.6 wt%. Therefore, it is inferred that in addition to these lipids, there
may be unidentified lipids (19.4 wt%) present in the total lipids of egg yolk.

Table 2. Weights of total lipids, neutral lipids, glycolipids, and phospholipids in hen eggs.

Egg Yolk Egg White

Total lipids
(g/100 g D.W.) 35.5 ± 0.4 0.2 ± 0.1

Neutral lipids
(g/100 g total lipid) 73.9 ± 3.4 -

Glycolipids
(g/100 g total lipid) 0.5 ± 0.1 -

Phospholipids
(g/100 g total lipid) 6.2 ± 0.3 -

Data are expressed as mean ± standard deviation (S.D.). Independent quadruplicates were performed for the
experiments. D.W., dried weight.

2.3. Phospholipid Fraction of Egg Yolk

The results of the thin-layer chromatography (TLC) development of the phospho-
lipid fraction of egg yolk along with analytical standards of phosphatidylethanolamine,
phosphatidylcholine, and phosphatidylserine, are shown in Figure 1. When phospholipid
fractions were developed by TLC, spots were observed for phosphatidylethanolamine,
phosphatidylcholine, and phosphatidylserine. The spot for phosphatidylethanolamine was
particularly large.

2.4. Plasmalogen Molecular Species in Egg Yolk and Egg White

Under the HPLC-ESI-MS/MS conditions used in this study, the chromatograms of
each standard were obtained. With these conditions, each compound was separated in
25 min. Standard solutions of 10, 20, 50, 100, 200, 300, 400, 500, and 1,000 ng/mL were
prepared and analyzed under these HPLC-ESI-MS/MS conditions, and the generated
standard curves (r > 0.997) of PE-Pls are shown in Figure 2A–D, and those of PC-Pls are
shown in Figure 3A–C.



Molecules 2024, 29, 4795 4 of 14
Molecules 2024, 29, 4795 4 of 16 
 

 

 
Figure 1. Photograph of the thin-layer chromatography development of the egg yolk phospholipid 
fraction. In total, 30 vol% sulfuric acid aqueous solution was used as the chromogenic reagent. Egg-
PL, egg yolk phospholipid fraction; PC, phosphatidylcholine; PE, phosphatidylethanolamine; PS, 
phosphatidylserine. 
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shown in Tables 3 and 4. Three molecular species of PE-Pls, namely 18:0/18:1-PE-Pls, 
18:0/20:4-PE-Pls, and 18:0/22:6-PE-Pls, were quantified. The plasmalogen species in egg 
yolk consisted mainly of PE-Pls, and 75.6 wt% of the quantifiable plasmalogens were 
18:0/22:6-PE-Pls. The results of the quantification of plasmalogen species in the egg white 
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species in egg white consisted mainly of PE-Pls. Of the quantifiable plasmalogens in egg 
white, 49.6 wt% were 18:0/20:4-PE-Pls, and 19.2 wt% were 18:0/22:6-PE-Pls. The statistical 
results show a significant difference when comparing the content between yolk and egg 
white within the same plasmalogen species, but no significant difference was observed 
between different plasmalogen species (Figure 5). 

Figure 1. Photograph of the thin-layer chromatography development of the egg yolk phospholipid
fraction. In total, 30 vol% sulfuric acid aqueous solution was used as the chromogenic reagent.
Egg-PL, egg yolk phospholipid fraction; PC, phosphatidylcholine; PE, phosphatidylethanolamine;
PS, phosphatidylserine.
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Figure 2. Standard curves of PE-Pls: (A) 18:0/18:1-PE-Pls, (B) 18:0/20:4-PE-Pls, (C) 18:0/20:5-PE-Pls, 
and (D) 18:0/22:6-PE-Pls. Standard curves were generated using Analyst® software version 1.6.3 
(SCIEX, Framingham, MA, USA) within a concentration range of 10 to 1000 ng/mL. MRM for each 
standard were as follows: 18:0/18:1-PE-Pls (730 > 339), 18:0/20:4-PE-Pls (752 > 361), 18:0/20:5-PE-Pls 
(750 > 359), and 18:0/22:6-PE-Pls (776 > 385). PE-Pls, ethanolamine plasmalogens. 

Figure 2. Standard curves of PE-Pls: (A) 18:0/18:1-PE-Pls, (B) 18:0/20:4-PE-Pls, (C) 18:0/20:5-PE-Pls,
and (D) 18:0/22:6-PE-Pls. Standard curves were generated using Analyst® software version 1.6.3
(SCIEX, Framingham, MA, USA) within a concentration range of 10 to 1000 ng/mL. MRM for each
standard were as follows: 18:0/18:1-PE-Pls (730 > 339), 18:0/20:4-PE-Pls (752 > 361), 18:0/20:5-PE-Pls
(750 > 359), and 18:0/22:6-PE-Pls (776 > 385). PE-Pls, ethanolamine plasmalogens.
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Figure 3. Standard curves of PC-Pls: (A) 18:0/18:1-PC-Pls, (B) 18:0/20:4-PC-Pls, and (C) 18:0/22:6-PC-
Pls. Standard curves were generated using Analyst® software version 1.6.3 (SCIEX, Framingham, 
MA, USA) within a concentration range of 10 to 1000 ng/mL. MRM for each standard were as fol-
lows: 18:0/18:1-PC-Pls (772 > 184), 18:0/20:4-PC-Pls (794 > 184), and 18:0/22:6-PC-Pls (818 > 184). PC-
Pls, choline plasmalogens. 
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Figure 3. Standard curves of PC-Pls: (A) 18:0/18:1-PC-Pls, (B) 18:0/20:4-PC-Pls, and (C) 18:0/22:6-
PC-Pls. Standard curves were generated using Analyst® software version 1.6.3 (SCIEX, Framingham,
MA, USA) within a concentration range of 10 to 1000 ng/mL. MRM for each standard were as follows:
18:0/18:1-PC-Pls (772 > 184), 18:0/20:4-PC-Pls (794 > 184), and 18:0/22:6-PC-Pls (818 > 184). PC-Pls,
choline plasmalogens.

HPLC-ESI-MS/MS chromatograms of the analytical standard mixture, egg yolk phos-
pholipid fraction, and egg white total lipid extract are shown in Figure 4A–C. The results
of the quantification of plasmalogen species in the egg yolk by HPLC-ESI-MS/MS are
shown in Tables 3 and 4. Three molecular species of PE-Pls, namely 18:0/18:1-PE-Pls,
18:0/20:4-PE-Pls, and 18:0/22:6-PE-Pls, were quantified. The plasmalogen species in egg
yolk consisted mainly of PE-Pls, and 75.6 wt% of the quantifiable plasmalogens were
18:0/22:6-PE-Pls. The results of the quantification of plasmalogen species in the egg white
by HPLC-ESI-MS/MS are shown in Tables 3 and 4. Three molecular species of PE-Pls,
namely 18:0/18:1-PE-Pls, 18:0/20:4-PE-Pls, and 18:0/22:6-PE-Pls, and one molecular species
of PC-Pls, namely 18:0/20:4-PC-Pls, were quantified. Similar to egg yolk, the plasmalogen
species in egg white consisted mainly of PE-Pls. Of the quantifiable plasmalogens in egg
white, 49.6 wt% were 18:0/20:4-PE-Pls, and 19.2 wt% were 18:0/22:6-PE-Pls. The statistical
results show a significant difference when comparing the content between yolk and egg
white within the same plasmalogen species, but no significant difference was observed
between different plasmalogen species (Figure 5).
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Figure 4. Extracted ion chromatograms from HPLC-ESI-MS/MS analysis of (A) analytical standard
mixture (100 ng/mL), (B) egg yolk phospholipid fraction, and (C) egg white total lipid extract.
MRM for each standard were as follows: 18:0/18:1-PE-Pls (730 > 339), 18:0/20:4-PE-Pls (752 > 361),
18:0/20:5-PE-Pls (750 > 359), 18:0/22:6-PE-Pls (776 > 385), 18:0/18:1-PC-Pls (772 > 184), 18:0/20:4-PC-
Pls (794 > 184), 18:0/22:6-PC-Pls (818 > 184). PC-Pls, choline plasmalogens; PE-Pls, ethanolamine
plasmalogens.

Table 3. Amount of plasmalogens per 100 g fresh weight of egg yolk or egg white.

Molecular Species Value
(µg/100 g F.W. of Egg Yolk or White)

Egg yolk
PE-Pls

18:0/18:1-PE-Pls 172.4 ± 95.9
18:0/20:4-PE-Pls 142.8 ± 31.9
18:0/22:6-PE-Pls 976.9 ± 198.8

Total Sum of quantifiable plasmalogens
(18:0/18:1-, 18:0/20:4-, and 18:0/22:6-PE-Pls) 1292.1 ± 320.8

Egg white
PE-Pls

18:0/18:1-PE-Pls 4.1 ± 1.7
18:0/20:4-PE-Pls 15.6 ± 6.3
18:0/22:6-PE-Pls 6.1 ± 0.8

PC-Pls 18:0/20:4-PC-Pls 5.6 ± 1.8

Total Sum of quantifiable plasmalogens
(18:0/18:1-, 18:0/20:4-, 18:0/22:6-PE-Pls and 18:0/20:4-PC-Pls) 31.4 ± 10.2

Data are expressed as mean ± standard deviation (S.D.). Experiments were conducted in independent qua-
druplicate. Additionally, each independent sample analysis was conducted in quadruplicate as in technical
quadruplicate. Molecular species not listed in the table were omitted because they were below the quantitation
limit. F.W., fresh weight; PC-Pls, choline plasmalogens; PE-Pls, ethanolamine plasmalogens.
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Table 4. Amount of plasmalogens per 100 g dried weight of egg yolk or egg white.

Molecular Species Value
(µg/100 g D.W. of Egg Yolk or White)

Egg yolk
PE-Pls

18:0/18:1-PE-Pls 360.4 ± 200.6
18:0/20:4-PE-Pls 298.5 ± 66.8
18:0/22:6-PE-Pls 2042.5 ± 415.6

Total Sum of quantifiable plasmalogens
(18:0/18:1-, 18:0/20:4-, and 18:0/22:6-PE-Pls) 2701.4 ± 670.8

Egg white
PE-Pls

18:0/18:1-PE-Pls 36.4 ± 14.9
18:0/20:4-PE-Pls 139.1 ± 56.1
18:0/22:6-PE-Pls 54.1 ± 7.6

PC-Pls 18:0/20:4-PC-Pls 49.7 ± 15.8

Total Sum of quantifiable plasmalogens
(18:0/18:1-, 18:0/20:4-, 18:0/22:6-PE-Pls and 18:0/20:4-PC-Pls) 279.3 ± 90.8

Data are expressed as mean ± standard deviation (S.D.). Experiments were conducted in independent qua-
druplicate. Additionally, each independent sample analysis was conducted in quadruplicate as in technical
quadruplicate. Molecular species not listed in the table were omitted because they were below the quantitation
limit. D.W., dried weight; PC-Pls, choline plasmalogens; PE-Pls, ethanolamine plasmalogens.
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Figure 5. Amount of plasmalogens per 100 g of (A) fresh or (B) dried weight of egg yolk or egg white.
Black bars represent egg yolk, and white bars represent egg white. For the comparison between egg
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yolk and egg white, Student’s t-test was used (* p < 0.01). “Total” refers to the sum of quantifiable
plasmalogens (18:0/18:1-, 18:0/20:4-, and 18:0/22:6-PE-Pls for egg yolk; 18:0/18:1-, 18:0/20:4-, and
18:0/22:6-PE-Pls and 18:0/20:4-PC-Pls for egg white). Data are expressed as mean ± standard
deviation (S.D.). Experiments were conducted independently in quadruplicate. Additionally, each
independent sample was analyzed in technical quadruplicate. D.W., dried weight; F.W., fresh weight;
PC-Pls, choline plasmalogens; PE-Pls, ethanolamine plasmalogens.

2.5. Discussion

Plasmalogens are known to protect against neuronal death caused by factors such
as oxygen and nutrient deficiency. Plasmalogens are found in marine products such as
ascidians, but they are also expected to be found in common foods. In particular, hen eggs,
which are rich sources of lipids and proteins, are expected to be a potential food that may
have an effect on cognitive function. This study is the first quantitative assessment of hen
egg plasmalogens with the molecular species level.

From the results of this study, when comparing the total plasmalogens of fresh weight
in egg yolk and egg white, the egg yolk contained 1292.1 µg/100 g fresh weight, while
the egg white contained 31.4 µg/100 g fresh weight. When comparing between dry
weights, the egg yolk contained 2701.4 µg/100 g dry weight, while the egg white contained
279.3 µg/100 g dry weight. It was found that the total plasmalogens in egg yolk was higher
than in egg white, which was 41.5 times higher in fresh weight and 9.7 times higher in dry
weight. In addition, although no significant differences were observed, focusing on the
absolute values, 18:0/22:6-PE-Pls were most abundant in egg yolk, and 18:0/20:4-PE-Pls
were the most abundant in egg white. It became clear that the composition of plasmalogen
molecular species differs between egg yolk and egg white (Figure 5).

The higher content of plasmalogens in egg yolk may be due to the different roles
of egg yolk and egg white during the embryonic development process of hen eggs. Egg
white is considered to be a reservoir of water and proteins, and it provides protection to
the developing embryo against microorganisms by directly killing bacteria or creating
an environment unfavorable for bacterial growth [20]. On the other hand, egg yolk is
considered the primary nutrient source for embryonic growth, and the development of
chicken embryos depends on the essential amino acids, lipids, carbohydrates, and minerals
stored in the yolk [20]. Ether lipids, such as plasmalogens, have also been reported to be
critical factors in cell differentiation [21]. Therefore, it can be thought that the egg yolk,
which contains a higher abundance of lipids, also has a higher plasmalogen content.

Based on the results of this study, 75.6 wt% of the total plasmalogens in yolk are
18:0/22:6-PE-Pls. Among the various plasmalogen molecular species, 18:0/22:6-PE-Pls
have been experimentally confirmed to be associated with concentration in the body and
cognitive function [7,9]. Therefore, among egg parts, it is considered desirable to use egg
yolk for the development of food products. The fresh weight of the hen eggs used in this
study was 20.5 g for the egg yolk and 35.4 g for the egg white. And the combined weight
of the two is 55.9 g. Based on the total plasmalogen content per egg (264.8 µg/20.5 g
fresh weight for egg yolk and 11.1 µg/35.4 g fresh weight for egg white), this translates to
275.9 µg/55.9 g fresh weight. Therefore, it can be estimated that the consumption of one
hen egg provides 275.9 µg (around 0.3 mg) of total plasmalogens. Since there are sources
other than hen eggs that contain plasmalogens (scallops, shrimps, crabs, ascidians, and
other marine products), the daily intake of plasmalogens per day in humans is considered
to be higher than 1 mg via daily meals [11]. Kritz-Silverstein et al. compared the hen egg
consumption and cognitive function of 617 men and 898 women over the age of 60 by the
Rancho Bernardo Cohort [15]. Participants consumed between 0 and 24 eggs per week. And
after more than 16 years of follow-up, it was reported that there was a positive correlation
between the number of eggs consumed and performance in total recall, short-term memory,
and long-term memory in men. However, no significant effects were observed in women.
Although limited, their study may suggest that the consumption of over seven eggs per
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week contributed to improved cognitive function. According to the literature, people
around the world consume approximately one hen egg per day [17,22–24].

Based on the results of this study, we discussed the potential that plasmalogen in egg
yolk, particularly 18:0/22:6-PE-Pls, possibly contributing to cognitive function. However,
some studies have also reported no significant association between egg consumption
and cognitive function. For example, An et al. reported no association between egg
consumption and cognitive function in older adults [25]. This discrepancy may be due to
differences in study design, population studied, or the composition of the eggs consumed.
The differences in egg composition may be due to the dietary components fed to the
hens or differences in farming methods. On the other hand, there are concerns about the
excessive consumption of eggs. Eggs are high in cholesterol. Each egg contains about
200 mg of cholesterol, which may influence the risk of cardiovascular disease. Recent
studies suggest that the effect of dietary cholesterol on blood cholesterol level is not as
strong as previously thought [26]. However, some studies have reported that increased egg
consumption may increase the risk of cardiovascular disease in diabetic patients, so further
attention is needed [27]. In the future, it may be important to determine the plasmalogen
content in daily meals and develop functional foods based on such information.

As briefly mentioned in the background, eggs contain not only plasmalogens but
also other components related to cognitive function. Typical ones are polar carotenoids,
such as lutein and zeaxanthin [28,29]. It has been reported that there is a positive cor-
relation between the cognitive function and concentrations of lutein and zeaxanthin in
the brain, plasma, and erythrocytes of the elderly, and that these can be supplemented
from daily meals [30]. Some reports have examined the combined effects of plasmalogens
and carotenoids on cognitive function. For example, Takekoshi et al. reported that the
co-ingestion of ascidian-derived plasmalogens and lutein-rich Chlorella activated brain-
derived neurotrophic factor (BDNF)/tropomyosin receptor kinase B (TrkB)/cAMP response
element-binding protein (CREB) signaling in the rat hippocampus [31]. Although there
are reports that plasmalogen affects cognitive function, the exact mechanism has not been
fully elucidated. A possible cause of discrepancies in research results related to cognitive
function might be differences in the types of lipids investigated. Sidorova et al. reported
that soy lecithin affects cognitive function in a different way than plasmalogen [32]. While
plasmalogen supplementation improved memory and physical performance, soy lecithin
increased anxiety but still improved memory and cognitive function. This highlights the
importance of specifying the type of lipid in dietary interventions. Therefore, future studies
should analyze and discuss not only plasmalogen in egg yolk, but also other lipids simul-
taneously. Furthermore, plasmalogens are not only related to cognitive function but also
expected to exhibit biological activity in combination with other bioactivities. Although
such considerations could not be addressed in this study, they will be essential in future re-
search. In addition, other reports suggesting that the ingestion of hen egg components other
than those described above may also potentially have a role in cognitive function [33–36].
Their reports suggest that different dietary components may influence cognitive function
through different mechanisms. Moreover, there has also been interest in the physiological
significance of plasmalogens in several diseases affecting cognitive function, such as sepsis,
SARS-CoV-2 infection, and chronic fatigue syndrome [37,38]. Since hen eggs are composed
of multiple molecules, assessing the details of their effects on cognitive function has some
difficult aspects due to their complexity. Recently, advances in Artificial Intelligence (AI)
technology have led to the development of new approaches that can evaluate the effects
of multiple dietary components interacting to affect cognitive function [39,40]. If such
AI approaches are developed in the near future, it may be possible to elucidate the more
detailed effects of hen eggs on cognitive function.

Limitations of this study include potential variation in plasmalogen content between
different batches of hen eggs. Plasmalogen content may vary due to uncontrolled or
unreported factors such as diet, age, and environmental conditions. Further research
is necessary to investigate these influences and to gain a further detailed insight into
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the factors that affect plasmalogen concentration. Also, the effects of storage conditions
on the stability and plasmalogen content have not been thoroughly investigated. Hen
eggs go through several stages of storage and handling, from production to consumption.
Changes in temperature, humidity, and storage time may affect the lipid composition of
hen eggs, including plasmalogens. We did not investigate the effect of cooking methods
on plasmalogen contents. Previous research has shown that cooking methods can affect
the nutrients in foods, and it has been reported that heating can cause the oxidation or
breakdown of certain lipids [41,42]. For example, how different cooking methods such as
boiling, roasting, or baking affect the stability of plasmalogens is an important point to
explore in future studies. In particular, determining whether the function of plasmalogens
is lost during cooking is crucial for assessing their impact on health. Studies on how these
conditions affect the degradation and stability of plasmalogens are critical because they
may affect the nutritional value of hen eggs.

3. Materials and Methods
3.1. Materials

Hen eggs with intensive farming were purchased from local supermarkets in Hokkaido,
Japan. The producers of the purchased hen eggs were Takeuchi Poultry Farm Co., Ltd.
(Hokkaido, Japan). The reagents and products used in this study were purchased from Fuji-
film Wako Pure Chemical Corp., (Osaka, Japan) and were of HPLC grade or higher, unless
otherwise stated. Analytical standards of each lipid used for analysis were purchased from
Avanti Research, Inc. (Alabaster, AL, USA).

3.2. Measurement of Fresh and Dry Weights of Hen Egg

Hen eggs were separated into egg yolk, egg white, and eggshell (including the eggshell
membrane) with a metal egg separator (Daiso Industries Co., Ltd., Hiroshima, Japan) and
then weighed with an electronic balance (AB204-S/FACT, Mettler-Toledo International
Inc., Columbus, OH, USA). These were then frozen at −30 ◦C in a medical refrigerator
(MPR-414FR-PJ, Panasonic Corp., Osaka, Japan). After freezing, they were freeze-dried in
a vacuum freeze dryer (FD-780, Tokyo Rikakikikai Co. Ltd., Tokyo, Japan) and weighed
again. From these measurements, fresh weight (g) and dry weight (g) were measured, and
the moisture content (wt%) was calculated. Independent quadruplicates were performed
for the experiments.

3.3. Measurement of Total Lipid Weights of Egg Yolk and Egg White

Total lipids were extracted from the lyophilized powder of egg yolk and egg white
using the Folch method, and the total lipid weight (g/100 g fresh weight) was weighed [43].
Independent quadruplicates were performed for the experiments. The eggshell was ex-
cluded from this measurement as it contained negligible amounts of lipids.

3.4. Measurement of Neutral Lipid, Glycolipid, Phospholipid Weights and Thin-Layer
Chromatography Development of Phospholipid Fraction of Egg Yolk

The total lipids obtained (Section 3.3) were applied to a silica gel column for fractiona-
tion into neutral lipids, glycolipids, and phospholipids. Independent quadruplicates were
performed for the experiments. Egg white and eggshell were excluded from this mea-
surement due to their low total lipid content. The fractionation conditions using the silica
gel column was conducted in accordance with the method described by Prasad et al. [44].
Obtained individual fractions were dried under vacuum using a rotary evaporator (N-1300,
Tokyo Rikakikai Co., Ltd., Tokyo, Japan) and weighed. Then, the phospholipid fraction ob-
tained from egg yolk was developed by TLC. Each standard of phosphatidylethanolamine,
phosphatidylcholine, and phosphatidylserine was also simultaneously applied to the TLC.
Silica gel (TLC silica gel 60, Merck Millipore, Danvers, MA, USA) was used for the TLC
plates, and they were developed using a solvent consisting of chloroform–methanol–28
vol% ammonium hydroxide in a ratio of 65:25:5 (v/v/v).
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3.5. Quantification of Plasmalogen Molecular Species in Egg Yolk and Egg White by
HPLC-ESI-MS/MS

The egg yolk phospholipid fraction obtained by silica gel column fractionation (ob-
tained from Section 3.4) and the egg white total lipids obtained from Section 3.3. were
dissolved in chloroform–methanol in a ratio of 2:1 (v/v) to concentrations of 5 mg/mL and
1 mg/mL, respectively. These solutions were further diluted 10 or 50 times with methanol
and quantified for plasmalogen molecular species by liquid chromatography coupled
with HPLC-ESI-MS/MS (API 3200 triple quadrupole mass spectrometer, SCIEX, Pte. Ltd.,
Framingham, MA, USA). The HPLC-ESI-MS/MS system used in this study consisted of an
LC-20AD HPLC pump, SIL-20AC autosampler, and CTO-20AC column oven (Shimadzu
Co., Ltd., Kyoto, Japan). This was coupled to a API 3200 triple quadrupole mass spec-
trometer (SCIEX, Pte. Ltd., Framingham, MA, USA) equipped with electrospray ionization
(ESI). This system was controlled using Analyst® software ver 1.6.3. (SCIEX, Pte. Ltd.,
Framingham, MA, USA). The optimization procedure of each analyte was basically carried
out according to the instructions of Analyst® software. The multiple-reaction monitoring
(MRM) transitions of each analytical standards were optimized by the MS/MS system via
infusion. Then, each analytical standard was mixed to 10 µg/mL and diluted to 100 ng/mL
to optimize the ion source. After that, the HPLC conditions were constructed.

The analytical conditions of the HPLC-ESI-MS/MS were adjusted and quantified ac-
cording to those described by Yamashita et al. [11]. Each analytical standard of plasmalogen
species (18:0/18:1-PE-Pls, 18:0/20:4-PE-Pls, 18:0/20:5-PE-Pls, 18:0/22:6-PE-Pls, 18:0/18:1-
PC-Pls, 18:0/20:4-PC-Pls, 18:0/22:6-PC-Pls) with 500 ng/mL was optimized by the MS/MS
system via infusion. The mass spectrometer was operated in positive ionization mode, and
each plasmalogen species was detected to have a form in protonated molecules ([M+H]
+). Precursor ions to the product ions (Q1 > Q3) were chosen for MRM detections of each
compound. The MRMs for each compound were as follows: 18:0/18:1-PE-Pls (730 > 339),
18:0/20:4-PE-Pls (752 > 361), 18:0/20:5-PE-Pls (750 > 359), 18:0/22:6-PE-Pls (776 > 385),
18:0/18:1-PC-Pls (772 > 184), 18:0/20:4-PC-Pls (794 > 184), and 18:0/22:6-PC-Pls (818 > 184).
Other parameters (desolvation potential [DP], entrance potential [EP], collision energies
[CE], and collision cell exit potential [CXP]) were also optimized, and each condition is
summarized in Table 5. The optimized ion source of HPLC-ESI-MS/MS using a standard
mixture of 100 ng/mL resulted as follows: ionization, ESI (positive); ion source, turbo
spray; collision gas (CAD), N2 (5 psi); curtain gas (CUR), N2 (20 psi); ion source gas 1 (GS1),
air (50 psi); ion source gas 2 (GS2), air (50 psi); ionspray voltage (IS), 4500 V; temperature
(TEM), 500 ◦C; and channel electron multiplier (CEM), 5500 V. The constructed HPLC
conditions for the separation of each standard were follows. The column was a YMC-Pack
Pro C18 (φ2.0×100mm, 5 µm (YMC Co. Ltd., Kyoto, Japan)), and the column eluent was
binary gradient consisting of solvent A (water–methanol = 2:8 with 0.1% formic acid) and B
(methyl tert-butyl ether–methanol = 9:1 with 0.1% formic acid). The gradient profile was as
follows: 0–1 min, 0 % B (isocratic); 1–18 min, 80 % B (linear); 18–22 min, 80 % B (isocratic);
22–22.1 min, 0 % B (linear); 22.1–25 min, 0 % B (isocratic). The flow rate was adjusted to
0.2 mL/min, the injection volume was 5 uL, and the column temperature was maintained
at 40 ◦C. The experiments were conducted as independent quadruplicates. The LOD (limit
of detection) and LOQ (limit of quantification) were calculated based on Shrivastava and
Gupta’s work [45], using the following formulas: LOD = 3.3σ (standard deviation)/b (slope
of the regression line) and LOQ = 10σ/b (Table 5).

Table 5. Mass spectrometry parameters and LOD and LOQ of plasmalogen molecular species.

Ionization MRM DP (V) EP (V) CE (eV) CXP (V) LOD
(ng/mL)

LOQ
(ng/mL)

18:0/18:1-PE-Pls Positive 730 > 339 111 11 42 39 2.25 6.83
18:0/20:4-PE-Pls Positive 752 > 361 96 11 50 35 1.60 4.84
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Table 5. Cont.

Ionization MRM DP (V) EP (V) CE (eV) CXP (V) LOD
(ng/mL)

LOQ
(ng/mL)

18:0/20:5-PE-Pls Positive 750 > 359 101 10 46 35 2.24 6.79
18:0/22:6-PE-Pls Positive 776 > 385 111 11 46 39 1.15 3.50
18:0/18:1-PC-Pls Positive 772 > 184 116 11 47 12 1.50 4.56
18:0/20:4-PC-Pls Positive 794 > 184 111 11 47 12 1.08 3.27
18:0/22:6-PC-Pls Positive 818 > 184 111 11 49 14 0.97 2.94

The volume of standard solution injected to calculate LOD and LOQ was 5 µL. CE, collision energies; CXP,
collision cell exit potential; DP, desolvation potential; EP, entrance potential; LOD, limit of detection; LOQ, limit of
quantification.

3.6. Statistical Analysis

Group statistical comparisons were conducted using Kruskal–Wallis test followed by a
post hoc Steel–Dwas test for comparison between different plasmalogen species. Statistical
significance was set at p < 0.05. For the comparison between egg yolk and egg white,
Student’s t test was used. Statistical significance was set at p < 0.01. All statistical analyses
were conducted using EZR (version 1.61), a software package developed at Saitama Medical
University (Saitama, Japan) [46].

4. Conclusions

Plasmalogens are gaining attention for their potential impact on cognitive function
and neuroprotection. Hen eggs have received interest as a potential source of plasmalogens.
In this study, the plasmalogen content of hen eggs was quantified at the molecular species
level. Our results show that both egg yolk and egg white are rich in PE-Pls. In particular,
egg yolk is rich in 18:0/22:6-PE-Pls (75.6 wt% of the total plasmalogens). It was found that
humans are likely to ingest almost 0.3 mg of total plasmalogens from one hen egg. These
findings highlight the importance of plasmalogens in the daily diet and provide perspective
for the development of new food products. In addition, this viewpoint of the benefits of hen
eggs provided by this study would contribute to maintaining health and improving quality
of life. Future research needs to further investigate the bioavailability and metabolism of
plasmalogens in chicken eggs. In particular, focusing on how plasmalogens are absorbed
and utilized in the body will be critical to better understanding their health function. In
addition, investigating variations in plasmalogen content due to differences in egg factors,
as well as how different egg-based dietary patterns affect cognitive function and other
health benefits, will also be important research topics.

Author Contributions: Conceptualization, O.H. and T.M. (Teruo Miyazawa); methodology, T.M.
(Taiki Miyazawa) and O.H.; formal analysis, T.M. (Taiki Miyazawa) and O.H.; investigation, T.M.
(Taiki Miyazawa) and O.H.; writing—original draft preparation, T.M. (Taiki Miyazawa) and O.H.;
writing—review and editing, T.M. (Taiki Miyazawa), O.H. and R.S.; supervision, T.M. (Teruo
Miyazawa). All authors have read and agreed to the published version of the manuscript.

Funding: This study was supported by a Grant-in-Aid from Kieikai Research Foundation, Japan.

Institutional Review Board Statement: Not applicable.

Informed Consent Statement: Not applicable.

Data Availability Statement: The data that support the findings of this study are available from the
corresponding authors upon reasonable request.

Conflicts of Interest: Author Ohki Higuchi was employed by the company Biodynamic Plant
Institute Co., Ltd., The remaining authors declare that the research was conducted in the absence of
any commercial or financial relationships that could be construed as a potential conflict of interest.



Molecules 2024, 29, 4795 13 of 14

References
1. World Health Organization. Ageing and Health. 2022. Available online: https://www.who.int/news-room/fact-sheets/detail/

ageing-and-health (accessed on 28 April 2024).
2. World Health Organization. Global Status Report on the Public Health Response to Dementia. 2021. Available online: https:

//www.who.int/publications/i/item/9789240033245 (accessed on 28 April 2024).
3. Global Prevalence of Dementia (GBD) 2019 Dementia Forecasting Collaborators. Estimation of the global prevalence of dementia

in 2019 and forecasted prevalence in 2050: An analysis for the Global Burden of Disease Study 2019. Lancet Public Health 2022, 7,
e105–e125. [CrossRef] [PubMed]

4. Ozawa, H.; Miyazawa, T.; Miyazawa, T. Effects of dietary food components on cognitive functions in older adults. Nutrients 2021,
13, 2804. [CrossRef] [PubMed]

5. Navolokin, N.; Adushkina, V.; Zlatogorskaya, D.; Telnova, V.; Evsiukova, A.; Vodovozova, E.; Eroshova, A.; Dosadina, E.; Diduk,
S.; Semyachkina-Glushkovskaya, O. Promising strategies to reduce the SARS-CoV-2 amyloid deposition in the brain and prevent
COVID-19-exacerbated dementia and Alzheimer’s disease. Pharmaceuticals 2024, 17, 788. [CrossRef] [PubMed]

6. Bizeau, J.-B.; Albouery, M.; Grégoire, S.; Buteau, B.; Martine, L.; Crépin, M.; Bron, A.M.; Berdeaux, O.; Acar, N.; Chassaing, B.;
et al. Dietary inulin supplementation affects specific plasmalogen species in the brain. Nutrients 2022, 14, 3097. [CrossRef]

7. Yamashita, S.; Miyazawa, T.; Higuchi, O.; Kinoshita, M.; Miyazawa, T. Marine plasmalogens: A gift from the sea with benefits for
age-associated diseases. Molecules 2023, 28, 6328. [CrossRef]

8. Yamashita, S.; Kiko, T.; Fujiwara, H.; Hashimoto, M.; Nakagawa, K.; Kinoshita, M.; Furukawa, K.; Arai, H.; Miyazawa, T.
Alterations in the levels of amyloid-β, phospholipid hydroperoxide, and plasmalogen in the blood of patients with Alzheimer’s
disease: Possible interactions between amyloid-β and these lipids. J. Alzheimer’s Dis 2016, 50, 527–537. [CrossRef]

9. Yamashita, S.; Hashimoto, M.; Haque, A.M.; Nakagawa, K.; Kinoshita, M.; Shido, O.; Miyazawa, T. Oral administration of
ethanolamine glycerophospholipid containing a high level of plasmalogen improves memory impairment in amyloid β-infused
rats. Lipids 2017, 52, 575–585. [CrossRef]

10. Beyene, H.B.; Huynh, K.; Wang, T.; Paul, S.; Cinel, M.; Mellett, N.A.; Olshansky, G.; Meikle, T.G.; Watts, G.F.; Hung, J.; et al.
Development and validation of a plasmalogen score as an independent modifiable marker of metabolic health: Population based
observational studies and a placebo-controlled cross-over study. EBioMedicine 2024, 105, 105187. [CrossRef] [PubMed]

11. Yamashita, S.; Kanno, S.; Honjo, A.; Otoki, Y.; Nakagawa, K.; Kinoshita, M.; Miyazawa, T. Analysis of plasmalogen species in
foodstuffs. Lipids 2016, 51, 199–210. [CrossRef]

12. Myers, M.; Ruxton, C.H.S. Eggs: Healthy or risky? A review of evidence from high quality studies on hen’s eggs. Nutrients 2023,
15, 2657. [CrossRef]

13. Rehault-Godbert, S.; Guyot, N.; Nys, Y. The golden egg: Nutritional value, bioactivities, and emerging benefits for human
Hhealth. Nutrients 2019, 11, 684. [CrossRef] [PubMed]

14. Kucab, M.; Boateng, T.; Brett, N.; Schwartz, A.; de Zepetnek, J.T.; Bellissimo, N. Effects of eggs and egg components on cognitive
performance, glycemic response, and subjective appetite in children aged 9–14 years. Curr. Dev. Nutr. 2019, 3, nzz052.P14-017-19.
[CrossRef]

15. Kritz-Silverstein, D.; Bettencourt, R. The longitudinal association of egg consumption with cognitive function in older men and
women: The Rancho Bernardo Study. Nutrients 2023, 16, 53. [CrossRef] [PubMed]

16. Abeyrathne, E.; Nam, K.C.; Huang, X.; Ahn, D.U. Egg yolk lipids: Separation, characterization, and utilization. Food Sci. Biotechnol.
2022, 31, 1243–1256. [CrossRef]

17. Imaizumi, K. New developments in health and nutritional function promoted by chicken eggs. Nippon. Shokuhin Kagaku Kogaku
Kaishi 2011, 58, 341–345. [CrossRef]

18. Renkonen, O. Chromatographic separation of plasmalogenic, alkyl-acyl, and diacyl forms of ethanolamine glycerophosphatides.
J. Lipid Res. 1968, 9, 34–39. [CrossRef] [PubMed]

19. Messias, M.C.F.; Mecatti, G.C.; Priolli, D.G.; de Oliveira Carvalho, P. Plasmalogen lipids: Functional mechanism and their
involvement in gastrointestinal cancer. Lipids Health Dis. 2018, 17, 41. [CrossRef]

20. Willems, E.; Decuypere, E.; Buyse, J.; Everaert, N. Importance of albumen during embryonic development in avian species, with
emphasis on domestic chicken. World’s Poult. Sci. J. 2014, 70, 503–518. [CrossRef]

21. Jin, J.; Zhou, Q.; Lan, F.; Li, J.; Yang, N.; Sun, C. Microbial composition of egg component and its association with hatchability of
laying hens. Front. Microbiol. 2022, 13, 943097. [CrossRef]

22. Shebuski, J.R.; Freier, T.A. Microbiological spoilage of eggs and egg products. In Compendium of the Microbiological Spoilage of Foods
and Beverages; Sperber, W.H., Doyle, M.P., Eds.; Springer: New York, NY, USA, 2009; pp. 121–134. [CrossRef]

23. Magdelaine, P. 1-Egg and egg product production and consumption in Europe and the rest of the world. In Improving the Safety
and Quality of Eggs and Egg Products; Nys, Y., Bain, M., Van Immerseel, F., Eds.; Woodhead Publishing: Sawston, UK, 2011;
pp. 3–16. [CrossRef]

24. Bertechini, A.G. Chapter 21—Economic and cultural aspects of the table egg as an edible commodity. In Egg Innovations and
Strategies for Improvements; Hester, P.Y., Ed.; Academic Press: San Diego, CA, USA, 2017; pp. 223–232. [CrossRef]

25. An, R.; Li, D.; McCaffrey, J.; Khan, N. Whole egg consumption and cognitive function among US older adults. J. Hum. Nutr. Diet.
2022, 35, 554–565. [CrossRef]

https://www.who.int/news-room/fact-sheets/detail/ageing-and-health
https://www.who.int/news-room/fact-sheets/detail/ageing-and-health
https://www.who.int/publications/i/item/9789240033245
https://www.who.int/publications/i/item/9789240033245
https://doi.org/10.1016/S2468-2667(21)00249-8
https://www.ncbi.nlm.nih.gov/pubmed/34998485
https://doi.org/10.3390/nu13082804
https://www.ncbi.nlm.nih.gov/pubmed/34444965
https://doi.org/10.3390/ph17060788
https://www.ncbi.nlm.nih.gov/pubmed/38931455
https://doi.org/10.3390/nu14153097
https://doi.org/10.3390/molecules28176328
https://doi.org/10.3233/JAD-150640
https://doi.org/10.1007/s11745-017-4260-3
https://doi.org/10.1016/j.ebiom.2024.105187
https://www.ncbi.nlm.nih.gov/pubmed/38861870
https://doi.org/10.1007/s11745-015-4112-y
https://doi.org/10.3390/nu15122657
https://doi.org/10.3390/nu11030684
https://www.ncbi.nlm.nih.gov/pubmed/30909449
https://doi.org/10.1093/cdn/nzz052.P14-017-19
https://doi.org/10.3390/nu16010053
https://www.ncbi.nlm.nih.gov/pubmed/38201883
https://doi.org/10.1007/s10068-022-01138-4
https://doi.org/10.3136/nskkk.58.341
https://doi.org/10.1016/S0022-2275(20)43140-2
https://www.ncbi.nlm.nih.gov/pubmed/4295349
https://doi.org/10.1186/s12944-018-0685-9
https://doi.org/10.1017/S0043933914000567
https://doi.org/10.3389/fmicb.2022.943097
https://doi.org/10.1007/978-1-4419-0826-1_5
https://doi.org/10.1533/9780857093912.1.3
https://doi.org/10.1016/B978-0-12-800879-9.00021-4
https://doi.org/10.1111/jhn.12970


Molecules 2024, 29, 4795 14 of 14

26. Blesso, C.N.; Fernandez, M.L. Dietary Cholesterol, Serum Lipids, and Heart Disease: Are Eggs Working for or Against You?
Nutrients 2018, 10, 426. [CrossRef] [PubMed]

27. Houston, D.K.; Ding, J.; Lee, J.S.; Garcia, M.; Kanaya, A.M.; Tylavsky, F.A.; Newman, A.B.; Visser, M.; Kritchevsky, S.B.; Health
ABC Study. Dietary fat and cholesterol and risk of cardiovascular disease in older adults: The Health ABC Study. Nutr. Metab.
Cardiovasc. Dis. 2011, 21, 430–437. [CrossRef]

28. Mewborn, C.M.; Lindbergh, C.A.; Robinson, T.L.; Gogniat, M.A.; Terry, D.P.; Jean, K.R.; Hammond, B.R.; Renzi-Hammond,
L.M.; Miller, L.S. Lutein and zeaxanthin are positively associated with visual–spatial functioning in older adults: An fMRI study.
Nutrients 2018, 10, 458. [CrossRef] [PubMed]

29. Sueyasu, T.; Yasumoto, K.; Tokuda, H.; Kaneda, Y.; Obata, H.; Rogi, T.; Izumo, T.; Kondo, S.; Saito, J.; Tsukiura, T.; et al. Effects of
long-chain polyunsaturated fatty acids in combination with lutein and zeaxanthin on episodic memory in healthy older adults.
Nutrients 2023, 15, 2825. [CrossRef] [PubMed]

30. Tanprasertsuk, J.; Mohn, E.S.; Matthan, N.R.; Lichtenstein, A.H.; Barger, K.; Vishwanathan, R.; Johnson, M.A.; Poon, L.W.; Johnson,
E.J. Serum carotenoids, tocopherols, total n-3 polyunsaturated fatty acids, and n-6/n-3 polyunsaturated fatty acid ratio reflect
brain concentrations in a cohort of centenarians. J. Gerontol. A Biol. Sci. Med. Sci. 2018, 74, 306–314. [CrossRef]

31. Takekoshi, H.; Fujishima, M.; Miyazawa, T.; Higuchi, O.; Fujikawa, T.; Miyazawa, T. Simultaneous intake of Chlorella and ascidian
ethanolamine plasmalogen accelerates activation of BDNF–TrkB–CREB signaling in rats. Molecules 2024, 29, 367. [CrossRef]
[PubMed]

32. Sidorova, Y.S.; Sarkisyan, V.A.; Petrov, N.A.; Frolova, Y.V.; Kochetkova, A.A. Determination and comparison of soybean lecithin
and bovine brain plasmalogens effects in healthy male wistar rats. Int. J. Mol. Sci. 2023, 24, 7643. [CrossRef]

33. Borasio, F.; De Cosmi, V.; D’Oria, V.; Scaglioni, S.; Syren, M.-L.E.; Turolo, S.; Agostoni, C.; Coniglio, M.; Molteni, M.; Antonietti, A.;
et al. Associations between dietary intake, blood levels of omega-3 and omega-6 fatty acids and reading abilities in children.
Biomolecules 2023, 13, 368. [CrossRef]

34. Martin, M.; Pusceddu, M.M.; Teichenné, J.; Negra, T.; Connolly, A.; Escote, X.; Torrell Galceran, H.; Cereto Massagué, A.; Samarra
Mestre, I.; del Pino Rius, A.; et al. Preventive treatment with astaxanthin microencapsulated with spirulina powder, administered
in a dose range equivalent to human consumption, prevents LPS-induced cognitive impairment in rats. Nutrients 2023, 15, 2854.
[CrossRef]

35. Jiang, X.; Guo, Y.; Cui, L.; Huang, L.; Guo, Q.; Huang, G. Study of diet habits and cognitive function in the Chinese middle-aged
and elderly population: The association between folic acid, B vitamins, vitamin D, coenzyme Q10 supplementation and cognitive
ability. Nutrients 2023, 15, 1243. [CrossRef]

36. Zhao, D.; Huang, Y.; Wang, B.; Chen, H.; Pan, W.; Yang, M.; Xia, Z.; Zhang, R.; Yuan, C. Dietary intake levels of iron, copper, zinc,
and manganese in relation to cognitive function: A cross-sectional study. Nutrients 2023, 15, 704. [CrossRef] [PubMed]

37. Pike, D.P.; McGuffee, R.M.; Geerling, E.; Albert, C.J.; Hoft, D.F.; Shashaty, M.G.S.; Meyer, N.J.; Pinto, A.K.; Ford, D.A. Plasmalogen
loss in sepsis and SARS-CoV-2 infection. Front. Cell Dev. Biol. 2022, 10, 912880. [CrossRef] [PubMed]

38. Chaves-Filho, A.M.; Braniff, O.; Angelova, A.; Deng, Y.; Tremblay, M.-E. Chronic inflammation, neuroglial dysfunction, and
plasmalogen deficiency as a new pathobiological hypothesis addressing the overlap between post-COVID-19 symptoms and
myalgic encephalomyelitis/chronic fatigue syndrome. Brain Res. Bull. 2023, 201, 110702. [CrossRef]

39. Menichetti, G.; Ravandi, B.; Mozaffarian, D.; Barabási, A.L. Machine learning prediction of the degree of food processing. Nat.
Commun. 2023, 14, 2312. [CrossRef] [PubMed]

40. Chi, J.; Shu, J.; Li, M.; Mudappathi, R.; Jin, Y.; Lewis, F.; Boon, A.; Qin, X.; Liu, L.; Gu, H. Artificial intelligence in metabolomics: A
current review. Trends Anal. Chem. 2024, 178, 117852. [CrossRef]

41. Sadighara, P.; Ghanbari, R. Changes in antioxidant status between different cooking methods in eggs yolk. Int. J. Biochem. Res.
Rev. 2015, 8, 1–4. [CrossRef]

42. Chen, X.; Liang, K.; Zhu, H. Effects of cooking on the nutritional quality and volatile compounds in omega-3 fatty acids enriched
eggs. J. Sci. Food Agric. 2022, 102, 3703–3711. [CrossRef]

43. Folch, J.; Lees, M.; Stanley, G.H.S. A simple method for the isolation and purification of total lipides from animal tissues. J. Biol.
Chem. 1957, 226, 497–509. [CrossRef]

44. Prasad, P.; Savyasachi, S.; Reddy, L.P.A.; Sreedhar, R.V. Physico-chemical characterization, profiling of total lipids and triacylglyc-
erol molecular species of omega-3 fatty acid rich B. arvensis seed oil from India. J. Oleo Sci. 2019, 68, 209–223. [CrossRef]

45. Shrivastava, A.; Gupta, V.P. Methods for the determination of limit of detection and limit of quantitation of the analytical methods.
Chron. Young Sci. 2011, 2, 21–25. [CrossRef]

46. Kanda, Y. Investigation of the freely available easy-to-use software ‘EZR’ for medical statistics. Bone Marrow Transplant. 2013, 48,
452–458. [CrossRef] [PubMed]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.

https://doi.org/10.3390/nu10040426
https://www.ncbi.nlm.nih.gov/pubmed/29596318
https://doi.org/10.1016/j.numecd.2009.11.007
https://doi.org/10.3390/nu10040458
https://www.ncbi.nlm.nih.gov/pubmed/29642425
https://doi.org/10.3390/nu15132825
https://www.ncbi.nlm.nih.gov/pubmed/37447152
https://doi.org/10.1093/gerona/gly125
https://doi.org/10.3390/molecules29020357
https://www.ncbi.nlm.nih.gov/pubmed/38257270
https://doi.org/10.3390/ijms24087643
https://doi.org/10.3390/biom13020368
https://doi.org/10.3390/nu15132854
https://doi.org/10.3390/nu15051243
https://doi.org/10.3390/nu15030704
https://www.ncbi.nlm.nih.gov/pubmed/36771411
https://doi.org/10.3389/fcell.2022.912880
https://www.ncbi.nlm.nih.gov/pubmed/35784479
https://doi.org/10.1016/j.brainresbull.2023.110702
https://doi.org/10.1038/s41467-023-37457-1
https://www.ncbi.nlm.nih.gov/pubmed/37085506
https://doi.org/10.1016/j.trac.2024.117852
https://doi.org/10.9734/IJBCRR/2015/18465
https://doi.org/10.1002/jsfa.11717
https://doi.org/10.1016/S0021-9258(18)64849-5
https://doi.org/10.5650/jos.ess18219
https://doi.org/10.4103/2229-5186.79345
https://doi.org/10.1038/bmt.2012.244
https://www.ncbi.nlm.nih.gov/pubmed/23208313

	Introduction 
	Results and Discussion 
	Fresh and Dry Weights of Hen Egg 
	Weights of Total Lipids, Neutral Lipids, Glycolipids, and Phospholipids in Hen Eggs 
	Phospholipid Fraction of Egg Yolk 
	Plasmalogen Molecular Species in Egg Yolk and Egg White 
	Discussion 

	Materials and Methods 
	Materials 
	Measurement of Fresh and Dry Weights of Hen Egg 
	Measurement of Total Lipid Weights of Egg Yolk and Egg White 
	Measurement of Neutral Lipid, Glycolipid, Phospholipid Weights and Thin-Layer Chromatography Development of Phospholipid Fraction of Egg Yolk 
	Quantification of Plasmalogen Molecular Species in Egg Yolk and Egg White by HPLC-ESI-MS/MS 
	Statistical Analysis 

	Conclusions 
	References

