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Hydrolysis of Blood, Egg and Gluten Meals with the Extracts

from the Skins of Pineapple and Kiwi
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Department of Animal Resources and Biotechnology, College of Agriculture and Life
Science, Chonbuk National University

Summary

The protein in the extracts from the skins of pineapple and kiwi and the optimal conditions to
hydrolyze blood, egg and gluten meals with them were investigated. Protein analysis by SDS-
polyacylamide gel electrophoresis showed one protein band with 22 kd molecular weight in the
pineapple skin extract, and five protein bands with 27 kd, 22.5 kd, 22 kd, 19 kd, and 14.4 kd
molecular weight in the kiwi skin extract. The 22 kd protein in the pineapple skin extract is
assumed to be bromelain, and the 27 kd protein in the kiwi skin extract is assumed to be
actinidin, both are protease. The optimal conditions for hydrolysis of blood, egg, and gluten
meals are: 6-24 hours in time, 60°C in temperature, and pH 4 - pH 7.
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Fig. 1. SDS-polyacrylamide Gel Electrophoresis of the extracts from the skins of pine-

apple and kiwi.
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Fig. 2. Time courses of the hydrolysis of

blood (a), egg (b) and gluten meals
(c) with the extracts from the skins
of pineapple and kiwi.
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Fig. 3. Effects of temperature on the hydro-

lysis of blood (a), egg (b) and gluten
meals (c) with the extracts from the
skins of pineapple and kiwi.
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of pineapple and kiwi.
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