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Abstract

This study was conducted (o investigate enzymatic maceration of radish, cabbage, soybean sprout and camot with
cell separating enzymes in order to obtain individual cells. We studied the macerating properties of Macerozyme
R-200, Macerozyme R-10 and Sumyzyme MC on vegetables. Degree of enzymatic maceration was decreasing order of
radish, carrot, cabbage and soybean sprout. The degree of enzymatic maceration among macerating enzymes was
decreasing order of Macerozyme R-200, Macerozyme R-10 and Sumyzyme MC. The degrees of enzymatic maceration
of radish, camot, soybean sprout and cabbage treated with Macerozyme R-200 for 2hr were 91.0, 80.6, 62.5 and
35.1%, respectively. Total pectin, color and viscosity of carrot macerates increased as the maceration rate increased.
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Fg. 1. Shear stress vs shear rate plot of single cell
suspension  from radish(A), cabbage(B), soybean

sprout(C) and carrot(D).
@ : Control, ¥ : Macerozyme R-200,
¥ . Macerozyme R~10, O : Sumyzyme MC.

Table 4. Correlation coefficients of power law model
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