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ABSTRACT: The fruit and vegetable juice consumption increased rapidly and had become hotspots in research
institutions in recent years. However, fruit and vegetable beverage produced by traditional technology faced problems
as the loss of nutrition and energy, the environmental contamination and food security. A proper process to cellulose
could be the core of solutions. A growing number of scholars around the world studied the process of cellulase to
cellulose. With the rapid development of bio-enzyme technique, the cellulase function had been found profound
status in beverage process. In this paper, cellulase structure, mechanism of cellulose degradation and microbial

sources were mentioned, process to pectin degradation and clarification, studies for higher juice yield, less loss of

£&£mMA: (201405003-3) (2015CK3031 13CY028)

(2015TP2022) (14C1022) (CX2016SY028)
Fund: Supported by the National Special Fund for Scientific Research in the Public Interest (201405003-3), Key Research Items from Hunan
Provincial Science & Technology Department (2015CK3031, 13CY028), Innovative Platform and Talents Program from Hunan Provincial
Science &Technology Department (2015TP2022), Research Foundation of The Education Department of Hunan Province (14C1022),
and Graduate Student Research Innovation Project of Shaoyang University (CX2016SY028).
*BITEE: , , E-mail: 50990502@qq.com
*Corresponding author: LI Hua-Qiang, Ph.D., Department of Biological and Chemical Engineering, Shaoyang University, Shaoyang 422000,
China. E-mail: 50990502@qq.com



3554

7
nutrition and sensory improvement were also included. As a comprehensive review in cellulase application, this paper
showed prospects of cellulase development direction and application perspective, providing further basis and
reference for cellulase utilization in fruit and vegetable juice industrial processing.
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