
THE USE OF GLYCOSIDE HYDROLASES IN FOOD INDUSTRY
OBJECTIVES
- Know the main characteristics of glycoside hydrolases (its mechanism, structure

and which enzymes do they englobe).
- Discover their applications in food industry, concretely in bread making.
- Learn how these enzymes are obtained.
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CONCLUSIONS
- Glycoside hydrolases are a very large group, with

differences on its mechanism, sequence and structure.
- Their applications in the food industry are numerous. In

bread industry, glycoside hydrolases play an important role
in the structure and final texture of the bread.

- Microorganisms are the main source of glycoside
hydrolases.

GLYCOSIDE HYDROLASES IN BREAD MAKING

α-amylase xylanase
EC 3.2.1.1 EC 3.2.1.8

GLYCOSIDE HYDROLASES
Group of enzymes that hydrolyse the glycosidic link. EC 3.2.1.X

They can act in two different mechanisms: inversion or
retention. There are three classifications of this enzymes:
- According to the type of catalysed reaction and the type of

substrate ⟶ IUBMB classification (by EC number)
- Based on the similarities of the amino acid sequences ⟶ CAZy

classification (by families)
- Classification joining the two previous classifications ⟶ Polaina

classification (by groups)

Four groups acting on: 1) Disaccharides, 2) Starch 3) Cellulose, 
4) Other substrates
There are several possible three-dimensional structures.

Glycosidases are used, for example, in the production of beer, 
sugar syrups, bread or milk without lactose.

- Generation of simple sugars used for CO2
production and Maillard reaction

- Effect on conservation (avoids retrogradation 
of starch)

- Increase of dough viscosity and 
volume

- Hydration of the gluten network
-Reduction of bread staling
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- This enzymes are obtained from microorganisms, specially from bacteria of the 
genus Bacillus and fungi of the genus Aspergillus.

ENZYME PRODUCTION


