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Background
Bromelain is the generic name given to the set of derived
endopeptidases belonging to members of the Bromeliaceae
family, which belongs to the pineapple (Ananas comosus),
being able to break the peptide bond, separating proteins
and amino acids [1]. Bromelain possesses a wide range of
therapeutic benefit as property of facilitating digestion of
proteins, meat softening, ability to facilitate blood clotting
[2] And economic importance related to the food industry
and textiles and production of drugs resulting in an
increase of its value [3]. Thus, the aim of this work is to
evaluate the stability of the enzyme in relation to different
temperatures and pH to make feasible the purification of
the same.

Methods
The enzyme extract was obtained from the peel, stem and
leaves of (Ananas comosus). The plant tissue derived from
the peel, stem and leaves of pineapple were processed
extractor and then centrifuged at 10,000 g for 20 minutes
at 4 ° C to remove insoluble material. For the assay of
enzymatic activity was used azocasein method, wherein
azocasein 1,0% (w / v) (Sigma) was solubilized in ethanol
4% (v / v) and 0.1 M phosphate buffer, pH 7.0, and used
as a substrate. The assay mixture, containing 125 μL of
substrate and 125 μL of enzymatic extract was incubated
for 10 minutes at 37 ° C and the reaction stopped by add-
ing 750 μL of trichloroacetic acid 5% (w / v). The samples
were centrifuged at 4000g for 10 minutes and at a tem-
perature of 5 ° C. The stability of bromelain was evaluated
against various pHs (5.0, 6.0, 7.0, 8.0, and 9.0 and 10.0)
and at different temperatures (5, 25, 35, 40, 45, 50, 55 and
60 ° C). And readout was taken in a spectrophotometer at

440 nm, and a unit of activity was defined as the amount
of enzyme required to produce an increase in optical den-
sity by one unit at an interval of one hour.

Results and conclusion
The enzyme activity increased with increasing temperature
until it reaches 50 ° C, where it began to decline rapidly.
Front pH changes, the activity increased to pH 7.0, where
declined with the change of the same, raising and exhibiting
a second peak of activity at pH 10.0. The optimum tem-
perature and pH for activity was 50 ° C and pH 7.0, in
which one observes the greatest activity of the enzyme bro-
melain. Thus, it was concluded that for this study the
enzyme stability is interesting to work with these conditions.
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