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Theory

Enzymes: Nomenclature and classification. Enzyme classes: proteases,
amylases, cellulases, tranasferases, hydrolases, isomerases, lipases,
redox enzymes. Natural Sources of enzymes Enzyme kinetics and
inhibition. Enzyme immobilization and methods, enzyme reactions.
Analysis of enzyme activity. Separation, purification and assay of
enzymes. Enzyme supplementations Regulation for enzyme
supplementations therapeutic enzyme Application of enzymes: baking,
brewing, starch hydrolysis, dairy, beverages, fruit juice processing, meat,
fat and others.

Practical

Extraction and purification of enzymes. Estimation of amylases,
proteases and peroxidases. Catalase enzyme activity test. Us e of
Natural enzymes infood products Effect of temperature and pH on
enzyme stability and activity Application of enzyme (Rennet)in dairy.
Use of enzymes in bread, juice clarification, meat tenderization and other
food products.
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