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ABSTRACT
Biotechnology is one of the most prospective industries in the 21st century, destined to replace the electronic and information
industries. A number of countries are dedicating a substantial amount of manpower and money in this future star. Biotechnology is
the scientific use of microorganisms or biological substances to perform specific industrial or manufacturing processes and upgrade
the living standard of human beings. It can be applied to various industries, including food, pharmaceuticcals, agriculture, fishery,
environmental protection, energy and chemicals, etc. Proteinase is the most commonly used enzyme in the enzyme industry. It
contributes to the breakthrough of the production technology and the improvement of product quality. The uses of enzymes in
industrial applications include the fermentation of wine, production of cleaners, leather, soybean sauce, milk products, baking,
animal feeds, etc. The purpose of the study is to discuss the applications of proteinase in various industries, with special emphasis on
food industry. In food industry, proteinase is mainly used to hydrolyze proteins, break down the large protein molecule into smaller
peptides and amino acids, and to facilitate the digestion of food. The hydrolysis of protein can be achieved with acid, alkali or
enzyme, and enzyme provides the best results. There are several purposes of hydrolyzing food protein, including the increase of
nutritional characteristics, postponing the deteriorative time, improving the quality, enhancing emulsification, avoiding some
unnecessary reactions, deodoring and removing toxins, etc. Key Words: biotechnology, proteinase, protein, enzyme, hydrolysis.
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