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Research progress in applications of laccase in food
ZHANG Yu,ZHAO Qian,LI Guan-hua*

(School of life science ,Inner Mongolia University , Hohhot 010021 , China)

Abstract ; Application of laccase in food is drawing more and more attention.In this paper, catalytic characteristic,
the findings of laccase used in beverage procession,wine making, flour modification, edible fungi production, food
online detecting,food wastewater treatment and milk gelation were reviewed in detailed.At last the prospects of

laccase in food were also put forward.
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Fig.1 Map of electron transport during laccase catalyzed process
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Table 1  Progress in application of laccase for food industry
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