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FIGURE 1. Flowchart for commercial development of reco

acceptance

mbinant food-processing enzymes and food additives.

(Adapted from Lin, Y. L., Food Technol., 41(10), 104, 1987.)

coded the glucoamylases. Cellulases from both
bacterial and fungal sources have been cloned.
There are reports of cloning of genes from organ-
isms that code for protease production. One ex-
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ample is the cloning of a thermostable neutral
protease gene from Bacillus stearothermophilus
and its expression in B. subtilis. The gene coding
for calf chymotrypsin (rennin), a proteolytic en-
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FIGURE 4. The reduction of DIP by xanthine oxidase in the presence of hypoxanthine. (Adapted from Jahns, F. D. AP
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