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Application research progress of enzyme technology in food processing
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ABSTRACT: Enzyme technology is a kind of green, safe and efficient biological technology, which has been
playing an important role in technical innovation andimprovementof food industry. Food processinginvolves
many complicated physical and chemical changes.Nutrients, color, quality, structure, and flavor are susceptible
to be damaged during thermal treatment, those providing the necessary for the application of enzyme
technology. At present, enzyme technology has been widely used in dairy industry, meat industry, drinks and
fruit juices industry, baking industry, starch and sugar industry, oil industry, safety testing, and so on. This
article mainly introduces the application of enzyme technology in food processing. In terms of improving food
processing technology, food quality, food safety, food quality control, and development of enzyme technology
in the food industry in the future is also discussed.
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