Enzymology in Food Processing & Technology

ABSTRACT:
Enzymes play an important role in the food industry in both traditional and novel products. The ancient processes of brewing and cheese-making rely on enzyme activity at various stages of manufacture. In brewing, the malting of grain develops amylase and protease activities, which then act on the starch and protein reserves of the grain during mashing to produce fermentable sugars and other nutrients on which yeast can grow. By a process of trial and error, brewers over the millennia have optimised conditions for malting and mashing despite their lack of knowledge of enzymes. In the same way, the slaughter of animals for meat was developed so that the quality of the meat was improved. The importance of resting animals prior to slaughter, killing them without trauma and hanging the meat for several days was recognised before the role of enzymes in the process was known. It is now known that resting animals prior to slaughter ensures that sufficient glycogen is present in the muscle to act as a substrate for enzymes post mortem. The role of post mortem glycolysis and natural muscle proteases in the conversion of muscle to meat is also understood and has led to attempts to improve further the process, and therefore the quality of the meat.
