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ABSTRACT: p-glucosidase is a hydrolase that releases free glucosidase with strong aromatic properties by
hydrolyzing substrates containing f-D-glucosidase bond, which can produce active aromatic monomer substances to
improve food flavor or nutritional value. Microbial S-glucosidase has been widely used in cereal, fruit and vegetable,
bean products, beverage and functional food industries due to its excellent properties. This paper reviewed the
specificity of f-glucosidase produced by fungi, yeast and other microorganisms and pS-glucosidase produced by
different microorganisms, summarized and prospected the application and development trend of S-glucosidase in
fermented food. In order to provide technical guidance and theoretical basis for the breeding of f-glucosidase
producing strains, the transformation of enzyme characteristics, the industrial production of enzyme and its
application in fermented food.
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Table 1 Characterization of #-glucosidase from different microbial sources
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Fig.2 Schematic diagram of action mechanism of S-glucosidase hydrolyzing flavor precursor substance
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