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Abstract

process parameters of pineapple peel were optimized by Box-Behnken Design 8. 0. 5v response surface method using protease activity as an in-

[ Objective | Preparation of pineapple peel enzyme by fermentation of pineapple peel with lactic acid bacteria . [ Method | The

dex. [ Result] The optimum conditions were as follows: the fermentation temperature was 23 °C , the inoculation amount of yeast was 0.3% ,
the fermentation time was 16.5 h. According to the above process made of pineapple skin residue enzyme color uniform, sweet and sour taste
and accompanied by fermentation fragrance, shiny. [ Conclusion] The study can provide a theoretical basis for the comprehensive utilization of

pineapple by-products.
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Table 1 Factor and level of response surface of enzymatic fermenta-

tion process of pineapple peel
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Fig.1 Effect of fermentation temperature on protease activity
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Fig.3 Effect of inoculum amount on protease activity
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Fig.4 Effect of fermentation time on protease activity
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Table 2 Response surface design and result of enzymatic fermentation

process of pineapple peel

K2 Factor
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9 0 -1 -1 2449.72
10 0 0 0 2516.92
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16 1 0 -1 2 397.92
17 -1 0 1 2312.24
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Fig.5 Response surface of the interaction between fermentation

temperature and yeast inoculum amount on protease ac-

tivity
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Fig.6 Response surface of the interaction between fermentation

temperature and fermentation time on protease activity
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Fig.7 Response surface of the interaction between yeast inocu-

lum amount and fermentation time on protease activity
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