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Progress in the application of enzymatic extraction in the pretreatment of
element extraction

TAO Yu-Jie, ZHANG Hao-Ran, XU Ting, HUA Xian-Hui, HUANG Jia—Ying*

(Shanghai Institute for Veterinary Drugs and Feeds Control, Shanghai 201103, China)

ABSTRACT: In recent years, with the increasing emphasis on health and the increasing awareness of environmental
protection, people have gradually explored and put forward more stringent and comprehensive requirements in the
analysis of the total amount and form of elements in food and medicine. Although traditional extraction methods can
meet the needs of analysis to a certain extent, they often accompanied by various problems. Therefore, exploring
more green, efficient and environmentally friendly element extraction technology has become an important thing. As
a biocatalyst, enzyme has attracted increasing attention in the field of element extraction because of its unique
advantages, such as high specificity, mild reaction conditions and environmental friendliness. Enzymatic extraction is
a method that using the biochemical action of enzymes to destroy the structure of the sample and breaking the
macromolecules into amino acids, so as to extract metal elements. This paper reviewed the application of enzymes in

the extraction of elements in cereal foods, vegetables, traditional Chinese medicine, seafood and feed, and discussed
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which enzymes are suitable for different matrices, the advantages and disadvantages of enzymatic extraction

methods, so as to better understand the compatibility of enzymes with different samples. It provides a reference for

the future use of enzymatic extraction in the total amount and form of elements in different substances.
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