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Reaction Key Enzyme
1. Bleaching of soybean flours (a) Pectin esterase
2. Off-aroma development in broccoli (b) chymosin
3. Production of bitter taste in Citrus (c) Chlorophyllase
4. Production of carbamates (d) tyrosinase
5. Hydrolyze methyl group on pectin (e) peroxidase
6. Cheese making (f) naringinase
7. Browing reaction in shrimp head (g) lipase
8. Hydrolysis of lipid (h) cystine lyase
9. Index of vegetable blanching (1) lipoxygenase
10. De-greening on Vegetables (j) urase
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