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Psidium guajava L. Phukan and Kardong, 2020
Terminalia chebula Phukan and Kardong, 2020
Aspergillus foetidus Mendoza-Cal et al., 2010
Aspergillus nigerHPD-2 Mendoza-Cal et al., 2010
Aspergillus niger Bram and Solomons, 1965; Mendoza-Cal et al.,
2010; Awad et al., 2016
Aspergillus oryzae SS Mendoza-Cal et al., 2010
Penicillium caseicolum Mendoza-Cal et al., 2010
Penicillium chrysogenum NRRL Mendoza-Cal et al., 2010
Penicillium glaucum Mendoza-Cal et al., 2010
Penicillium roqueforti | Mendoza-Cal et al., 2010
Penicillium roqueforti Il Mendoza-Cal et al., 2010
Penicillium roqueforti CNRZ Mendoza-Cal et al., 2010
Rhyzopus delemar Mendoza-Cal et al., 2010
Aspergillus niger MTCC 1344 Puri et al., 2005
Staphylococcus xylosus MAK2 Puri et al., 2010a; Puri et al., 2011
Candida tropicalis Saranya et al., 2009
Penicillium decumbens PTCC 5248  Nourouzian et al., 2000
Aspergillus flavus Radhakrishnan et al., 2013
Penicillium purpurogenum Patil and Dhake, 2014
Aspergillus aculeatus Manzanares et al., 2001; Anfeng et al., 2015
Aspergillus niger ATCC1015 Gonzalez-Vazquez et al., 2011

Bacillus amyloliquefaciens 11568 Zhu et al., 2017
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Investigating the use of polygalacturonase and naranjainase enzymes in the juice industry
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Abstract:

Nowadays, the use of enzymes to improve the organoleptic characteristics of food is of interest. One of the food
industries that uses enzymes to improve the sensory properties of food is the juice production industry. Among the
enzymes used is the polygalacturonase enzyme, which is used to clarify some fruit juices and improve the color and
appearance characteristics, such as apple juice and grape juice. Polygalacturonases (E.C.3.2.1.15) known as pectinase
are classified into two types of hydrolyzing polygalacturonases and polygalacturonate lyase and are among the primary
enzymes used in the juice industry. This enzyme breaks the a-1—4 glycosidic bond between the units of galacturonic
acid in the structure of pectin, and thus pectin precipitates out of the cell structure and is separated through filtration or
centrifugation, and in this way clear fruit juice is obtained. Almost in the industry, this enzyme is used to clarify all
fruit juices except citrus juice. Some fruit juices, such as orange juice and grapefruit juice, contain bitter compounds
such as limonine and orange, which, if present in fruit juice, have a negative effect on its taste and create a bitter taste.
Orange enzyme can be used to solve this problem. Naraninase is an enzyme that has two enzymatic activities, including
alpha-L-rhamnosidase (E.C. 3.2.1.40) and beta-di-glucosidase (E.C. 3.2.1.21), which hydrolyze naraniin to rhamnose
and pronin and then glucose and naraninin, without the one that leaves a bitter taste in the fruit juice.
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