o VIOUIPEDIA URB Carla Perea Celeiro

2 ,_z/ L’enciclopedia lliure 3:2’:&'2;,,3 F€bruary 2023

Proteolytic enzymes in the food industry:
papain and bromelain

Objectives

* To create and develop a scientific article about bromelain on Viquipedia.
* To edit, improve and develop an existent Viquipedia article about papain.

* 'To describe biochemical aspects and food applications of both enzymes.

Article content (contribution)
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- What can i find in the Where 1s the protease
Ananas comosus articler found? Carica papaya
l [definition — origin —uses| || [plant parts (fruit, peel...)] l
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l Where does the enzyme look like at molecular
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What happens at What characterizes the
molecular level? proteaser
[chemical reactions that [physicochemical
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7. SOURCES AND PRODUCTION 8. FOOD INDUSTRY APPLICATIONS
METHODS

What does the form ot presentation of the

From where and how can the protease enzyme depend on?
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[natural and genetic engineering sources;
conventional and modern methods]

[particle size, colour, tormat]
What are the main uses?

[meat tenderization, hydrolysates
production, bakery...]

Bromelain https://ca.wikipedia.org/wiki/Bromelaina Papain  https://ca.wikipedia.org/wiki/papaina
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