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Development and Characterization of Three Enzyme—derived Foods with Auxiliary Digestive Functions
DU Yue-—hong, TIAN Xiao—jing, GUO Chen, WANG Yang, ZHANG Huan, XING Jin—feng,
LIU Xin-zhu, WANG Wen-hang"
(College of Food Science and Engineering, Tianjin University of Science & Technology, Tianjin 300457,
China)

Abstract: Exogenous hydrolase has the function of helping digestion, and can be used as a daily dietary
supplement for patients with gastrointestinal diseases to promote digestion and absorption of human body.
Papaya, pineapple and ginger (containing natural protease ) were selected to prepare solid drinking powder, and
the protease activity was retained. To enhance the taste, anion exchange resin was used to adsorb the acid in the
pineapple, and 70% ethanol was used to remove some of the gingerol from ginger. Next, the effects of the two
treatments on yield, basic components, enzyme activity and sensory score were studied. The results showed that
anion—exchange resin had a positive effect on reducing the acidity of pineapple powder, the content of gingerol
in ginger powder was significantly reduced by ethanol, but the enzyme activity of the two decreased by 4.88%
and 44.09% , respectively. Sensory evaluation results showed that papaya powder and pineapple powder were
more acceptable.
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Table 1 Sensory evaluation table of papaya, pineapple and
ginger drinks
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Fig.1 pH of pineapple pulp and total acid content of pineapple

powder with different treatment time
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Fig.3  Gingerol content of ginger powder obtained at different

treatment time
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Fig.4 Enzymatic activity of pineapple powder at different

treatment time
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Fig.5 Enzyme activity of ginger powder at different treatment
time
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powder at different treatment times
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Fig.7 Picture of papaya powder, pineapple powder and ginger

powder at different treatment times
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ginger powder at different treatment times
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