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ABSTRACT: Peroxidase is a class of oxidoreductases that occur abundantly in nature and organisms. There are
many family members, and they can all catalyze oxidation reactions with hydrogen peroxide (H,0,) as a substrate.
Existing studies have shown that the quality and nutritional properties of functional foods can be improved by
harnessing the oxidative properties of peroxidase. As a member of the peroxidase family, horseradish peroxidase has
been studied a lot in recent years. Especially in food research and development, there are many researchers who use
horseradish peroxidase to catalyze food molecules such as protein or starch to improve the properties of the food

itself or obtain more suitable food colloids, so it is worth exploring its application value and market at a deeper level.
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On the basis of introducing the structure, catalytic mechanism and key factors affecting the catalysis of peroxidase,

this paper analyzed the effect of peroxidase catalysis on the molecular structure and properties of food, and reviewed

some applications of peroxidase in modifying food molecules and their colloid systems in recent years, in order to

provide some theoretical references and new ideas for the future study of peroxidase.
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