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ABSTRACT: Ginger protease is a kind of plant protease found in ginger, belonging to papain, and it is one of the
4 important plant proteases together with papain, bromelain andactinidin. The main extraction and separation
methods of ginger protease are precipitation method, including organic solvent method, salt method, tannin
method and ultrafiltration method. The functions of ginger protease such as tender meat, clarification and milk
clotting have been widely researched and applied in the food field. Some detection analysis and research have also
been carried out on its enzyme property, relative molecular masst distribution and structure. Recent studies also
show that some biological activities of ginger protease have potential medical value and broad application
prospects. This article summarized the research status of the extraction, separation and purification of ginger
protease, enzyme activity and analysis, biological activity and application, and put forward some directions that
should be strengthened in the future.
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H: Z 85 I i (ginger protease, Y, Zingibain) &2 Ft2 )8
T 2 (Zingiber Officinale Roscoe)3 =25 & B A —FPitL
Y14 1, 1973 4% THOMPSON %58 Iy 44 M
Zingibain, MICHFFRFI: A E ABEE N —FB ALY
T, R SE R 54 5 B ROR IV T AR, Sk
G . BRAGER 2R A — R 28 B R AR SR TP Y
4 HBDEMEOEYE AR, B TRAEAED .

PRI A 22 8 A BRI 2 — Pl (5 22 A ) 12 i AR,

PHAT T IR R RS, e i e i T gL
LA oG () i 9 P56 o AR SN A 2 2 1 R 4R 1 4
W85 TR BEATE 2 B LA A i A S 32
U T THER, FXE4J5 D 5SS i 52 07 1) A T
JEBR, LK STy [ AT A I 0K X0 AR 2 5 P ) SR ik K
FH7 AR A, 41 2l A 8 2 P L ™l P R A e
DRAY 2 e B0 fELA A

1 £E=JAENSEIRN

A Ze B SRR 2 8 AR 5 BB 2 K
g —RBRVE, R DS R A SR
ik, WAV R FBORA, 2 H s s KA AL
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1.1 JUEE

TUBE P A ULIE R £ AT 3 25, B A HLE
. ERRA VLIRSS . DITE kAR I 5 41 =2 A) B
VIR SV R o Z IR R AN, 20 RN I AN
), N 30 50 H B o R I A K /N TR 38 A i
TN A 22 T B 254 . JE A DI RI A, % pH
B BRI SR SE
111 AAuEH %

JERHR: — 2 5 8 4 A b A A [ B 40 P AR )
WA ZME AR TR WA . WS, o)
FAZBE . PIERA T WS A ML R F A HLIA A
PRI B 2B, B A SR A HILIA ) L) B IR TR VR B
I3 Y T

U T 1% KIS 2 FH DA T 5 £ 22 2 1 A 45 1 PR A
FHUABEAE R BRI 71— 25 (0 43 Btk LAY ) T A9 o
H UL Bobs . VIRKZRAEE-30 °Ch, 541%
(VIW){E-30 °CF IR TN BN & I BT HhiE, FELLSR5(7w)
V149 V4 DR ) 325 6 0 TR, A5 2] 174 PR A9 e A 30 XA A
PER ATV . YRR . O 40 TR MU0k, 25 B4
U, A 5 CrkA 7 A Rl R OBk, 2
HAELI-20 °CHIR CRERZE TR A RIS 60%1% B 2%
TR, 4 CCIE TR 30 min, 25.0BITHE, HEKROm
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JRR R TE, IR & T-20 °C M RAE5
112 # %

FRERZEAE N UITER, WFRERdr, IR R IR
VSRR W I B 1 T (T A B, DA CBE SR AT i, HA IR
AL R o L AR DB TOHL AR IS R VR B I e
T R BV Ry JCAILER 2 TVE A e 8 L P A 1 BT v, DLVER
It PRV R A 1)k A 8 L SRAL B s A IR, 6 2R T R Y
alifl 3 B AR v 2 R AR R B A N UITER

AR5 A LD A A5 0 2 22 2R N JRORE, SR
pH 8.0 MYBEFRRLE phiss W BRIV A v i A 22 236 T, s
TRIREE 2 40%IE B VITERR RIEM MR N, RIS
TR0 28 8OYo i A EA T PRI 1) J v b 26 22 2R (Y Rl 7 ik
— Rl
1.1.3 A ALBRE

J B 32 R A MLRR 5 AR 1 o kA TR e A R
LB R LB K P, TE AR ST DLER AL 25 & W DTTE K
PEATHEIL . A AR R HLRFI AR . VR T W
B pH {8, & BTEREU: 8 a M — SO HLER A B TR
RS .

e 2 A VRV L A A5 210 A 9 IR RS S R, LA
pH 6.0 FBEFRZE whA IR AR 35 min, 1T, I 0.12%1%
PTHRBEUITE, ISR R TR, 13RN 1.1%; BRSCEE)
FH 20 mmol/L (IAFEEIRTE pH 5.0, JELEE 60 °CHIYLHE M
PIZETT, IS EE B .

12 Bk

JEHR: RIS LU sk B0 F1 IR s, FRBLAR G
4319 Do B SR 3R LA 5 R PP A () 4 O A PR TR A T4
MR, FEETERT, W5 a0 AT o3+ B ¥
2 b R U R P L ) TR B4 g — 0, T R AR A3 AR Y
A T P R ] SRR AR Bk A s . HER SR
R T 5 43 B 114 B 1T AE R 40 o R/ N B 3 B
DL K 43 B T o

WA A E I EE 2 PN A pH 6.5 IBERREL2E
TR, MRS, R, mE kbt vk, A
G2 PPRLER ORI S 1 U8, WSO R T L D R 0 S R
UE . BRI vk 0 R VIRERETE, B0 R g, 7E
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fifg, A% 5 A 2B BRI R R TR AE, FIRT 55T
LA EEL AT TR, AR T A9 20 A A4 22 8
wely, WHT AN

1.3 HEfEESERE

R K FHZEH (aqueous two-phase extraction, ATPE)f&—
BT AL B R, H R TR R A48 T SRR MR & WK
Y OSOKAE, AR 43 & e P AH v 43 L LU AS [, SR
S FRSA EOKER, ETRBOKEHEAR .. AEE
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P S e 2 S g T e eP SYa o e g B |0 e S = S
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A AL N B, 3k 5 AR A N I Y — S R A O,
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XA 2 B 1 WA 11 SO0 1 4 B R AR g P A T B 22 B
RAIIBESE, QA28 AR 0 7 R . IR E AR
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