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It was aimed through the scope of the study to look forward

about the effect of some food additives on the activity of

oxidoreductase and hydrolase enzymes in some processed food stuffs.

The investigated enzymes namely polyphenolase and peroxidase

representing the former group, while the pectin methyl esterase was

chosen to represent the latter one; Also, Alfa amylase, protease and

lipase were determined in other experiments as a measure factor

affecting the quality of some processed food as a result of adding
different food additives.

The processed food being under test within the research at hand were

potatoes, garlic, artichoke. These aforementioned samples were treated

with different concentration (100, 200, 400 ppm) of organic acid

(ascorbic, sorbic and citric) for different periods (15,45, 90min) then
blanched at 95°C for 3 min.and ffozen at -18cC. The activitiesofthese

enzymes were studied after the previous treatment.

Also, processed mayonnaise was made and treated with BHA (200

ppm), or BHT (100 ppm) or mixture of both and kept for 2 months at -
18CCand the activity oflipase and protease enzymes was followed.

Orange,guava and pineapple juices, and apple yoghurt were prepared

and the sucrose was replaced by sweeteners (Aspartame, Saccharine

and Acessulfam-k) in a concentration of (500, 300, 500 ppm) in order

to check out their effects -on the activity of pectin methyl

esterase(PME).



On the other hand,strawbeny jam was prepared after adding 300 ppm

(Aspartame, Saccharine and Acessulfam-k) then kept for one week at -
4°C and the enzyme activity was determined to investigate the

regeneration pattern ofthe enzyme.

Fring of potatoes and fish was performed in oil containing antioxidants

BRA and BlIT to prove the role of antioxidants on the enzyme

activities of these ftied samples which compared with a control

sample.

Other treatments were tried within the scope of the study including:

- The effect of adding BHA & BlIT(300 ppm) to minced ITozenfish

and shrimp on the activity of protease & lipase.

- The effect of probionic acid (2 or 3 g I kg flour) on the activity of

the a-amylase enzyme in some fermented pizza dough was

investigated.

The effect of adding sodium nitrite (150 ppm) on the protease and

lipase activities in beefburger was also considered.
The effect of benzoic and sorbic acids on the activities of PME

enzyme in strawbeny prepared Juice was studied.
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