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Abstract

Proteolytic enzymes from pineapple and micro-
organi.sm were studied to seek for some industrial applications.
It was found that 70 % ethanol couid precipitate the enzyme
from pineapple juice with the yield of 0.76 % by weight. The
enzyme could hydrolyze casein at the rate of 3.8 x ’IQ-3 M.
amino acid per minute per mg.pro£é;ﬁ and could also hydrolyze
soybean starch., Another enzyme Was isolated from Pseudomonas
maltophilia isolated from pineapﬁle waste after inoculation
into PD-soybean medium and Bll-pineapple medium, Approximately
0.21 units and 0.084 units of enzyme were obtained from 200 cm3
of media in which the microorganismg were grown at 3500 for 30

.
hours. in PD-soybean medium and for 20 hours in BM-pineapple
medium, - Purification by precipitation with 3065 % of emmonium

sulfate increased the activity of the enzyme from PD-soybean’

medium by 491 folds and from BM-pineapple medium by 8 folds,




 Both purified preparations showed a low milk clotting activity
when 0,01 % enzyme was incubated with 10 % whole milk in  the
ratio of 1:1., From these findings it may be concluded that
the proteolytic enzyme from pineapples may be utilized in the
production of protein hydrolyzate from soybean protein and the

proteolytic enzyme from Pseuddmonas maltophilia may be used in

the manufacture of checse, after some improvements have  been

made to obtain more active enzyme,






