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Abstract

Proteolytic enzymes of pineapple are fﬁund in the
soluble fraction of pineapple fruit and stem. In this research
project the énzymes were extracted from pineapplq fruit with
0.1 M. phosphate buffer pH 7.0, After centrifugation at 8,000g
for 10 minutes, enzyme activity was detected in supernatant
layer., Purity tests of the preparatioh were made with discon="
tinuous polyécrylamide gel electrophoresis in an acid and an
alkaline medium aﬁd found to consist of at.least two proteiﬁ
bands

The preparation catalyzed hydrolysis of gelatin with
optimal pH 5.0 and 7.0 and optimal temperature 65°c, ~Maximal
velocity of the reaction was obtained with gelatin COncént}ation
of 300 mg/ml. Time-course study showed that rate of hydrolysis
of gelatin was high in the first five minutes after which it
began to slow_down. Activity‘of the preparation was increased
with cysteine, KCN and EDTA but was decreased with HgCl2 an@

KMnOu
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In an attempt to use enzyme prepération as meat tenderi-
zer, it was found that meat that was mixed with the preparation
and left 10 minutes was as tender as the meat that was mixed
with meat ténderizer 6f known trademarks. The work of this
reséarch project, therfore channelléd the possibility of prepar-
ing proteolytic enzyme from pineapple for commercial use as meat

tenderizer.



