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Abstract

This study was attempted to compare the properties of proteolytic enzymes in fruits(Pear, Kiwifruit, Fig, Pine-
apple and Papaya) for the application of scientific information to cooking. The results were as follows: 1. The opti-
mum temperature of crude proteolytic enzymes in pear, fig and pineapple is 60°C and it was relatively active in 40-
70°C; papaya showed max. activity in 60°C and highly stable activity in 40-80°C, but kiwifruit showed max. activ-
ity in 40°C and it maintained to 70°C. 2. The crude proteolytic enzymes of pear, fig, pineapple and papaya showed
opt. pH at pH 7.0 and maintained at pH 5.0-8.0, but max. activity of kiwifruit observed in pH 3.0 and pH 5.0-8.0. 3.
As a result of comparison of total activities of fruits per kg unit, the order of activities was

pineapple > kiwifruit > papaya > fig > pear.
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Fig. 1. The procedure for preparation of crude proteolytic
enzymes from the various fruits.
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Fig. 2. Optimum temperature of crude proteolytic enzyme
from fruits.
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Fig. 3. Optimum pH of crude proteolytic enzyme from
fruits.
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Table 1. Total activity of fruits per 1 kg

volume activity  total activity(UM/m/)
(mi) @UM/mf) per 1kg fruit
pear 12,816.17 20,505,872
kiwifruit 37,200.00 59,520,000
fig 1600 14,266.70 22,826,720
pineapple 43,000.00 68,800,000
papaya 16,933.00 27,093,280
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Relative proteolytic activities (%)
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Fruit name

Fig. 4. Relative proteolytic activities of fruits.
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