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ABSTRACT: Ginger protease is a kind of plant protease found in ginger, belonging to papain, and it is one of the
4 important plant proteases together with papain, bromelain andactinidin. The main extraction and separation
methods of ginger protease are precipitation method, including organic solvent method, salt method, tannin
method and ultrafiltration method. The functions of ginger protease such as tender meat, clarification and milk
clotting have been widely researched and applied in the food field. Some detection analysis and research have also
been carried out on its enzyme property, relative molecular masst distribution and structure. Recent studies also
show that some biological activities of ginger protease have potential medical value and broad application
prospects. This article summarized the research status of the extraction, separation and purification of ginger
protease, enzyme activity and analysis, biological activity and application, and put forward some directions that
should be strengthened in the future.
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