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Development of fruit enzymes and research on their biological activities
Zhuang Mingchuan!, Zhuang Yifu', Phouthapane Vanhnaseng?
Abstract
Using main raw materials such as mulberries and other fruits, through combined fermentation
with multiple microorganisms agents, the effects of pretreatment and fermentation microorganisms

on high total antioxidant capacity and high enzyme activity were compared to prepare high total an-



R

el TR W

Nednh gy Jaty

tioxidant capacity and high enzyme activity. Enzyme products are rich in nutrients, sweet and sour,
and are beneficial to the dietary health of modern people.
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