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Item Enzyme
1. Cheese-Making (a) polygalacturonase
2. Convert raffinose into sucrose (b) alliinase
3. Aspartame synthesis (c) bromelain
4. Oxidative rancidity in legumes (d) pullulanase
5. Pungent flavor development in broccoli (e) peroxidase
6. Hydrolyze a-1,6-glucosidic bonds (f) o-galactosidase
7. Participate in degradation of pectin (g) myrosinase
8. Flavor generating enzyme in onion (h) lipoxygenase
9. Index of vegetable blanching (1) rennet
10. Meat tenderizing agent (j) thermolysin
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Pigment State of Iron (Fe*' or Fe’") Color

1. Myoglobin

2. Oxymyoglobin

3. Metmyoglobin

4. Nitric oxide myoglobin

5. Nitric oxide metmyoglobin
6. Globin myohemochromogen
7. Globin myohemichromogen
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FiGuRe 37 Effect of added enzymes on development of undesirable aroma descriptors in
green beans. Average aroma differences are shown between sample and a blanched
reference sampie 1o which no enzymes were added. An average aroma intensity of 50 is
the same as the reference. The shaded bars indicate aroma descriptor intensity differences
statistically different from the reference. (From Ref, 114, p. 134, with permission of Institute
of Food Technologists.)
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