Practical Use of Enzyme in Food Industry

And so, we have already gone through many advantages I using enzymes. In this chapter, let’s talk about the practical use of different enzymes used in Food Industry.

Beta-amylase: It helps producing maltose and glucose. So it can sweeten the food.

Bromelain, Ficin and Papain: It helps softening meat, so called tenderizing. 

Glucoxidase: It helps getting rid of glucose and oxygen from food.

Lactase and Renin: It helps making cheese.

Sucrase: It helps to speed up the crystallization of sweets (candy).

Zymase:
It helps the fermentation of yeast and maltozymase.

