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Enzymes and Their Uses in Food Processing

F. Vahabzadeh, Ph.D.

Chem, Eng. Dept. Amirkabir Univ. of Tech.

ABSTRACT:

Enzymes are biological catalysts. In this article the role and applications of these globular proteins in food processing

have been discussed briefly.
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* Cheese making and accelerated cheese ripening
**Ultrahigh temperature

** *Cocoa — butter substitutes
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Glucose Syrup
6% Glucose

Purification
" Filter
Activated Carbon
Cation-Exchange Resin
Anion-Exchange Resin

v

Evaporate
40-45% DS

v

Final Adjustments
55-60°C, pH 7.5-7.8
Magnesium > 12 ppm

v

Glucose Isomerase Column

'

Purification
ciivated Carbon
Catior-Exchange Resin
Anion-Exchange Resin

v

Evaporate
70-80% DS

High Fructose Corn Syrup (HFCS)
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Starch Sturry
35% DS, pHB.5
Calcium > 40 ppm
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Gelatininzation
Jet Cook & Hoid
103°-107°C, 3-7 min.

Liquefaction —

v

Dextrinization
95°C, 1-3 hr.

Dextrin Syrup

8-15% DE

-— “Sweetwzter”
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Grucoarviase

Saccharification
60°C, pH 4.2-45
48 hr, 30% DS
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Glucose Syrup
95-96% Gilucose
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Enzymatic Ester Hydrolysis
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1. Biocatalyst 12. Immobilized enzyme
2. Synthetic catalyst 13. Biotechnology
3. Substrate 14. Genetic engineering
4. Transition state 15. Liquefaction and saccharification of starch
5, Activation energy 16. Isomerization of Corn Syrup
6. Rate 17. Gelatinization
7. Turnover number 18. Randomly
8. Specificity 19. Nonreducing end
9. Three- dimensional conformation 20. lIsolation
10. Isomerization 21. Anhydrous
11. Cofactor 22. Thermostability
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