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The industry development of papain and bromelain
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Abstract: Some kinds of extracting technologies of papain and bromelain and their advantages and disadvantages
were introduced. Besides, the prospect of the two enzymes and the feasibility to build such a plant producing

them were discussed.
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Application of ultrasonics on food industry
LIANG Hua'’ NIU Yan-xing' ,HUANG Feng-hong' * ,XIA Fu-jian'

(1.0il Crops Institute, The Chinese Academy of Agricultural Sciences, Wuhan 430062, China;
2.College of Food and Bioengineer,Henan University of Science and Technology , Luoyang 471003 , China)

Abstract. Ultrasonic technology was applied on modern military affairs, industry, iatrology and service. The study
of ultrasonics was deepen increasingly in cleaning of container and vegetable, extraction of chemical component,
sterilizing, improving quality, food detecting and improving activity of enzyme due to its transfering characteristic
and a series of effects in physics and chemistry such as cavitate effect. The application of ultrasonics on food
industry and relevant fields was summarized.

Key words : ultrasonic; cavitate effect; food industry; application
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