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PURIFICATION AND CHARACTERIZATION OF BROMELAIN FROM PINEAPPLE
STEM

Nitaya Wongnarativat*, Sanha Panichajakul*, Vinich Khamviwat*, and Somsak
Damronglerd**

*Department of Biochemistry and “‘Department of Chemical Technology,Faculty of
Science, Chulalongkorn University, Bangkok, 10500

Bromelain is a proteolytic enzyme found in pineapple plant. In this research
project, bromelain from the pineapple stem was partially purified by first precipita-
tion with polyacrylic acid and acetone. The partial purified enzyme powder exhibited
enzyme activity of 2,145 CDU/mg. powder. Further purification of enzyme by using
Carboxy methyl cellulose column and Sephadex G-100 column gave the specific
activity of enzyme to be 137 and 152 higher than the original crude enzyme. The
purified enzyme established optimal temperature at 65°C. ‘rhe pH optimum of 7.9-
10.1 was obtained when casein was used as the substrate. The Michaelis-Menten
constant, Ky, was found to be 11.43 nanomoles for casein,
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