enzymes.bio

Protein Hydrolysis Enzyme - Neutral Protease
Enzyme CAS 232-642-4: THHZE 7t+=E5l, A F-AlE-
HS 8 N8 S T 2H|oHA|

Enzymes.bio ATE - mEME HH . June 17, 2026

Protein Hydrolysis Enzyme — Neutral Protease Enzyme CAS 232-642-4= THHZE 9|
ngEI-OI [ 7:| o|-2 x-||:|-°|| =1 |:|-HHII2 |:.| J%I-S ngE|-0| :2|. 0|.|:||_L|:A|- QE ﬁﬁ_}z‘;}%
388 TAYULICL 58 Z=HOtM = Z4H A2 e ZAELCE 2310 B8 2HZ0f| A

T A X8 ZEY = 0, A S T d A= 4F CHEHA HS RlE AtER fIE,
CHel Al HALS Ol Jta M JiM0f 2 E LICEH M. Enzymes.bio= M ZAFLE A|& 7| 2+0] Of
H 24 SEYNO0[H, O HE2 2210 1kg EHRlE A Foig = A0 FFE A

CoARt SDS7} 271 M|l S &l LTk .

TS Qlojs B4} ObL|Et EhY 3

S8 Z2H|ofx|Er FAU}: "H
X

o
E Z=H™5l= a.+."

T8 ZZHOMN = T E Ats LRo| BEOIE A S 7I+2dlctes 4o YL HHEHEE
o oA =3 742 ofo| - 4t0] HEIO|E ZAgtez HAE NEXO|H, 247 0| A2gfS MEX o
2 MEiotH glafel 2 A2 O B2 HEO|E, S2|1EEO|E, 72| Of0| = 4H0] MOl 7t
Si== HHELICEH B A V=25 S0t delgd HEO| 20| 2t 2|Re 24X Zteg2di7 A&
AL ATHOIM CH A 7S50t MEaEdE 2 o HEo|2t 4ot
'Sd0lets HEE2 0| 2avt gty o s Zihd ke Z2Ze|d 2US MHE SHX| g1, B
F2o) 3E UMM THHE J-EHE A E A= 247 YS Q0L Be
S8 Z2H|OHN| 7 s Yot Old=E 7|H, st BE 50|d, s¥ot Pdds d= A2 oL, &
N dee2 a0l 7|3 MY, =z tHE, 378 2t80| w2 FH2t& LT Arthrospira platensis
2ff MZ2| 54 TEH|OFA|, Bacillus subtilis 32l 54 ZE2H|OHA|, Aspergillus oryzae 2l neutral
protease INH MZ CHE Y=2SH =X2| 5 Z2H|OFA|7t 22} dihE-d3HE Atg| 7 0 &[0

QUesLIcH @, Bl ]

enzymes.bio - Enzymes.bio Research Team Page 1 of 15


https://enzymes.bio/

4
o

a1

od

Holl X4 "sh= G

25

=]

drd, S0l DA, EELO]
O M= THE =Zof

S[=ae

g2z CHE

=

2 #HO[L}

ELO]

Al

AL
=

Ol_

(=]
.=

M T ZH|OMM| Q| 1A &8 2 CHEHA LY

ojnu

=
S
=

f

B2tk 7tz of Y20 mat 25| tHE =80] L

|

o
=

L=}
—

2t
=

F= & 87| W=,

o
L|Cp 1,

1S

il
o
|
K

—_

Jod

CHE dte

_
{1
=<

A1

Kir

o] what 7

HFA
o™=

tZ ol AN E 7tE 5l

Ao2 HALY, "oE

7

[AE

1

=

ol
O EetX|

Lict

ofn
K
E

-l

L

B

o
K9
ojn
X0
w|r
klo

tSHoLp I %

ME
= -

=
[

E M
-1 O

g}
= 20

¥

A
(]

100

LcH 5= Hl

=

=

o waoict of

= O] /X0

=

M
o

H £0)

MC
=

4
7Eo

=
=

LY &
LIC}. Aspergillus oryzae 32l neutral protease |17t thermolysin-like protease2 &t

S8 Z2H|OtA 2
X
=

H

(=13
=1
H
=

ol
ra=

%

o
TR

S|
~

ZH|OFA]

H]

4r
fo

il
oll

7t

ZHOHH &

H|
X0
Klo

A

200, Ol2{et 220AM=

L|CF

A
=

o3

<

ojn
100
80

0
olo
7l

X0
0
od

Kd

pUl
ki

—

ud
=]
=0
ol
ofJ

4r
ro

Ol

Ko
0
o

Page 2 of 15

enzymes.bio - Enzymes.bio Research Team



¢ L

MR wmp 0 K
0= ¢ © U0 = N0 10 LH ofu
o = <
ko o ol X s B Ho
mool oy, T pr &y 2 8o
- X Ko =~ 5 o o
=3 o O m < ._o_u.LA.ﬂ.__._% ol
ol lm wp vy M =KD -
Bl Rk ot o U I+ & o © S
Ru w0 A_IW.LH,_._I&M m_u_urﬂ.LIF_.w_ -
Ul K IH 1 < ol ny of w
—_ |_._._ _ -~ —_— -
TU Ho “u_u.unuo oL mﬂ_m_m i =) 11
ARy g o0 B e O
ol T B0 X Ko 4 = ol
o o o 22 e
© oF g ooy T 2T
oo o T L e
wi ¥ g WD Bol@ e
Tz IH ToM® X = ORCE gy B
o 3k zu 3F o sl g T 4
K] ™~ o K% N - N = = °
= = z N on! S Iz
Po I Rl o1
o U _“__._”_ -0 N d Jo DT
Ma & = ur 23z u
i Ml 0l wo = oF
=2 4o y — XS <
L 101 T o =< (VS I TR
= 0 Ml._ §,E._u_._._._ .rmﬂl_ﬁlx._ 104 o
ny olu 0| {1 ol - = ., KO
o N me o% gr i~ K oH B K4 L
G Jol 20 %0 o grom oo o T
- o TR nowﬁ_/___o__:ol_ =
g o o DX ol —r R Kp
5 AR s <0 =< H =, < K T
o, Ko SEzy NIk E <k
(o) Xl oo = U 3T ol
o RO or Twmw o
o oE ook 14 WA o
ol — J1 5l — = <1 - gun gun ™
1 = N
x* - -z ID| T - 1o mM ul - e
<y gg RO gp IO g of X5,
R0 opm otuUr g AT m B S
A= 3 Ragwr o Ko
Klo kU IH LN Wl LJ foll =
ol ol ~ KU IH RO RO M0 Jof of K O

Page 3 of 15

L

—

d 71 dol 2anE Ab

XA
o

¥

(e}
[

= =017 ?lah 2¥=t

it S

SN
S’©

¥

(e]
[

= MNz[, 1
L|C} =A = 2 E|O0}X| 9|

o
=

|

o=

I

ol

magnetic PVA/SA@Fe304 hydrogel bead0f| 1%

enzymes.bio - Enzymes.bio Research Team

sy
=



o 00 S ~
of 8 W & AL o
W Hoar o M oF 5%
o5 5 o Ulow ® o X
<l " o ! 00w I o %
g~ Ky meot o e Y
BT K KO RO m A<y 70 W
+ A E K 0 WU gU g _ IH do =
Ha g VES @ 5
CUNEAN A H 2 o K o no
gr o L M % 2 1 ol 0 XX
ol zo 2RI %EO_W KO Wm_wm
oy M T Tof R T < mwo o
Mo T K4 N X0 _A/._ A_lg
o Ol KOy 1ol B g KU
m_ulo_ ol4 X0 JI%_A._ o 4 N %o ojnu mu
0 55 Rl < 8lo y o b ~ 30 -
R o FOW Wt &Y = g X0
K T W O T W g ° W__ m_ﬂwmlﬁ
zo WD of UE WO o {0 ED M o mMo .
Jo K- Ubmp T B o X T )
_._._-_ = W u T =3
o = TH wjr 1o U Kl o
N O Ny o- 1o oo, 104 T Hl | 0
ul ol M K I S oy 1 T T gy o <k
= o @ © < = o — o WL
il = = N Mo__n_m_ul of i Mo Aﬂlﬂﬁmw
Epwel SEToE “L mEk
Fl K < R QATh/r ujr 41 0 T < KU
— g TWTEL B E N o o KU W
I B B Iy W SE 20 o D T o K
0 I Ko o¥ DR N o 5 RU
o W g S < 4wz N SR
B0 — < —_ =20 N Llu_
1o ol __ S0 =)
g O X orao RO S o Lo S zp OF
Kr KU B X0 I TR O 14 o
I_u “ﬂ = —T - [0 U © —_
O—- |-|L ] l L_O I|__| _|_|_ A _AH_ _“__._._._ _|__Il )
Lred == —_— o aH]H T
0 T O L - W g0 %
= <0 ol Mo I ™ g T I ,._M._Lmb.
T O ohoo WRIE & S+ T < up © %ol
ud  Ir T Koo F OGN KD N T M NO

Page 4 of 15

oM HEE L CEHM

e}
o

enzymes.bio - Enzymes.bio Research Team

SR b



|

Hio

14

o
£ =+ U3 2oFLct M mat

to| ofL|2} |

—

N g

LICE 328 QHEO| lactose-free whey proteing

Ea
=

Ol
JIN

A
T

=)
=

oFAM 0O
oo

o
TE XYL ¥

HH &I
HE

—

C
[

]

Ljc} 01, o]

CHE &

=Z7bHH D, 2

oA M= Cf

Lt 22 2

0}

<qr

HEIOIE

22 Mo|otH A Ats Z0[9t

70

ofru

o
i

X2 = Sl ", X

-
(@)

o] 37

]
{1

%= Q& L|C} Snakehead fish 2| EHed

D~
ot

Z=o Zh ol AlZHOf k2 M2

HOo{FE Lt

Page 5 of 15

enzymes.bio - Enzymes.bio Research Team



=

f
|

yS|
(=]
M
o
ol
A

T
IH A ko o K = <F =
= < — o

A_I - i ._o“_ < _|__ T = L_L
N = ﬁ._ s o NS m= b
< a K .7 o o © 4

_|_._ - - = U E_ O_._”_

._O“_ < - _Aﬂ n = =7 L

ST Kl = 1H o Bl oz oy o
ol T Moopar I o5 o — n
[ ol o F <0 W = jol
=l i & oo ol L2 H = nJ el N Hr
” R Ty :_. o8 on . RD ol m_v. o
< F e g T« 5% KT o H
o odF o L < AT 4
=) << Jof = Kk jo = o o 1of
o R M= A0 = H & AU on _
o o0 S iR 3 ~ Rl o oll
R N Loz NouwF o 5o S o
= =D 2w o T o . O F oo 7
< PR w3 X UMEg 1\
<l =35 N 1o T0 [ ~ 1 ol _- _ —
- IH = — 1o © o <
E - IH 0 xo < 0T = zmo W= 4 =

~ i) (L L S TR c 0% o o 3
Sy v o ol 20 < i = ofo 5 O T
A~ oodrMETm oM T AW T W

K Ko g~ H w il og — W= Kn =2
o = ol N on
ol N DTN o 1 T 0
R1 TR K = ur — Bl TH ;| =
0o e ol X o =< o Kq [
o groop TN O - <+ o . ki
Lot owm Hoogpsd Mo oop =
» o = om WA X o s < =
M__m o <4 ojn ._Im% K 20 <4 - M Ok Ju o% ) B0
L ™ ~ J—
A Em oo B o Hod 70 .________ N T+ <k 0 S
D XUty X Weg o AB gg Rl
sw SO B I Db Wl R £
Tz o X0 Kl K = KO M_H Houm o <N 3l mm_ o
Mmoo~ HI 100 101 = E_ﬁ ~ K Y o_g H0 - -
e = afl = o =
s o W U om o g %L <l
25 Nl %% S wmE T O T co ok
KU %of =~ <k _Jmu.._a U e K. IH Jo o 1 0
oo © KU ™ g oy o = N o = il
ud o Kl Im RN .__Mn_ N pu T O s
2% MONOF gy RO oW guogo oy O of
txos wEsom P grwgh 2
Tz PN wRFgz T owg 4wy I
TR M modmw H ooE MO IT o
M oo x4 H o1 4 o & < BI<1 Ko

Page 6 of 15

A
o

it 17,

-
o
=

=
=

=
=
== 20

A

(]|

AL
T

OtZ

=
=3

L|C}. Luzhou distiller’s grains

Ol A

A H
o AbZ 7}X|7}

AL
T

=
=]
=

b

rS kel x=13
=]
—

=

R R

=t
o
a

enzymes.bio - Enzymes.bio Research Team

of



M_u

ZH|OFA| 2]

1L

ta® AR

03
—r

0
ol

ojnu

=HYS 2ojF Lt el

ZHIOHM HE0| Atz

o, =

E

Hn

jilc|

ofo
0l0

K-

z0
ol

K-

L=
[ —

3’3 Z=H|OH| 7t B

=
10!

o
I
ojo
0l0

AT

Wl

pal
olo

R
3

_

L
X0
Ohu

<r

g Mot 7ts

L
o

4

ojn

e
=zl 5l

HEFO|

EXs)

<0 0

o] <

= ol
= H_E

x
o
CERPEDE]

Ho
OF R

o] =

22

tet Al Hat

A A=

ElO|E A=

Xl S| I
CHY T 3|, B

—_

[ELL

K4
Pl
i

K]
0o

=
g 7

ofl

1o
]

ol

 —

ol &
K

i

] ﬁe

W A7

<=

Ko =

oju %o

Ho o

0

0jo

o

oK

X0

M4

Z1 %0

z Ao

H D

o

FEGS

T

i

i}

=

I+

Pl

Ed

l

of

<1

Tl R
Pl
T
i
L)
<

@
=

=l
ol
K
olo

EAPSEpSIE]

= A=0

O X|2h +tA 2|0

M
o

ol EM E

Ofol| A =

-
=
(ox =1

QSHH, 1Oj

301 &

OF X M
- O

At

T2}

Page 7 of 15

enzymes.bio - Enzymes.bio Research Team



Figure 4. 7}=&3}{ 7}

ol

KF

o= Aol A At

acetylcholinesterase X

HEO|E 2|/

 7t2 ol =2t Hio| 2

X
Chy

-
A ot

Ul

At Of OfL2t, oftH HEIO]

he
FhULic,

HO|

==

L|Ct [ ZJ2{L} O|Uf &

=
[

oju
X0

SEA
=

_

M =AM oE

<M

ol

Joff
I

-

ud
Ok

Jtet A= M2

e
o
2oLt RO o= &Y

ME insilico % in vitroZ

ZH|OFA|

1L

pN|
=

KI

Hl
A/
o<

&

i
0o

KI

Rl
I

—

L

M._

=
ol

x
Ch T 2

=] =
=27

AH
(=}

=% OfL{2} O]

=K
gLt

|

7

il

KF

Ef
=

=l
._A.u_"_ o]
70 IH
HO Jjo 0
Mﬂ___
MEH@
AW_AO
ol & H
<0 T
pil
m_n__._o“_
S X0 %
< Ko x
o) X RO
Hondour
oToB
J Y Jo
a1 - o
T o0 o
Doy
OH
D=
IH oL
N
Ul 1
o _, Jo
M)
—_— T,
muMoE._
m_._:e"
B
K Iy
_|_|_ T
yu M KO
_ = Mo
o -
1 & M
0 — {0
<
§_._._L a0
H -
_<F o
fir 00 o
waﬂu
]
o oF ©

gt @

Page 8 of 15

enzymes.bio - Enzymes.bio Research Team



oM S8 Z2E|OHH|7} 2= 2ln|

al
o

2

HF
=

o e = o KT _fo] B
Wy o o= Zud W
N_._.__.mH_.rE[ ol = ™ <’ I ol | Bl
TS T g £ S 2y
ol e O = o K o o o A

rET Q2 S 2 — 2o
= = m = oT = o ol &7

I S R0 WI.MOM ._@o_u_M. RIS ol
._I = T
wihg oE g B 7o
e T y A
- N T 0 M o T0 N X0
ﬁww oo L oT= = o i o 50 <4 oo
A g DEp w2 L & ol 2
e oo T =% K o= W0z
B 5 R of & ™ M= o e o
I B G o B oo 1 R
no T H — [io 1o ~ 1, Ml 351 o Oof o0
RO W oy B e TR - 80 ~ =0 80
wr . DN K OH = Rl L RN S <d R

KI fil o Bl ||rwﬁ_u._ = X0 T = U H I oT
ROIH Mg DO w g o
T~ Bz mohneﬂ ____I__w._noM .wmmﬁ S oo X
Ry H0 oy m o2 I & = K o] < - BT s <A
O“_O _H_l__LLLl < = X X0 — O___._.__._._u_

e I N x L w= ™ ik
o g & sz I wlG T T=H 4R
mmuw;r < H_E O K oI v _m__.“ - oll 1 Kir Q_ <o
A R P e d R I RS
H " b |__/IL._||n.vI|_..__A._I m_.u_._._._uoﬂll__/l m.U|”, o _._.w_l_h_l._._ML
RO of gr o ol < w B zx KR gIX
W = RO g KO WE o 1l wl M
oo = S K S K- o B 2 < i ol o
o Ygms 55T L PE X nAEwm
g 8l. o S R o T sq Ul SR O 4R H
oot H - I ° of 1 _— = e M X zow
o d g e TR 27 S w0
RU D of o3 23un U Doy OR RN
Fos M e m__ofo__z i2 R
TR N A e W Sxw
TM@® B WH Wan S X Wy
sTm W gWT T Vg o E = oy
R0 Cmn g morv g o o kWO ¢ S thw
oM 3 HFHTH Wz o [ L IR Lo g
ol o o] B om0 KTy W ow g
i T o Koo Ko Blid RUOTF uo of o < X 3oRN

Page 9 of 15

HOF L C} 2,

enzymes.bio - Enzymes.bio Research Team



=
|_-C-)-|_

=)

x| Lt 091

L

—

i)

—

-
O

ZH|OFH|
Ofo| a2 a7t At CHE S 2N 2ot MM o HZ 7t

7F A= Higt 5= 2] SEoA XY

1L

=
e
k=i

ELX|, dgjn 2

¥

ta® TF0ME Af2R
2[5 ALY 0

A

— 1 — o KA1 |__/ILo
2T B R fw gl
RO< T 7o @ o] D
ol b X L = 53
oo S Iy SR
Som K Wol_mi © 7o
oy M 2T o o0 7 o
ol ny oF K 3 — ol kT

L Ho IH ©
F ofl - 1 = Rl o0 RO U ny A \
B W Psdlm Ed42
S K © —7 LI.DQ.%oot W._o“_l_.__._l F 8
NI 11 31 o S s
N o o W oy © M

-~ T K ] e o Ohu
udl = ox p
ol Z H o 5 K 0 = I+ UL
oRU oy 48 =T Ko —o il X
RTiy  dBEm  yze
g0 00 op Kl %0 3 o = £ Jd
T Ou = M ol > Ul )
%o = KO 1 oo 2o A K 2o 1+ N
m.AH._..lh‘_I_.._o |m_| o_Eﬂnl_H_I_l_l Wuu.w._lmﬂ ‘ ‘
sl = X1 <A Bl g
Lllﬂu Iﬂ“EO—H_/Ll © ™ \W | y
X ml o w2 s M “al
oy 8 mm U 2 = o T 2 xS e aps

n _._._OH < = @u = n % \/ )

_“__._._._ _”__._._._ @u K —_— =y == — c Ll Y \ |
= = L Zy D WMol o s o M £\
o 0 K o o MU € =z 2 H ) TAP 4V
WO G = SH O XS
i =m o— WX B U = %0 X
— X N r X Bl 5 o - AR
NN Bl owm o~ 2O =, <1 Ko o)~
_.A_._._N_.:_._H_m__m mH_l__/I.unluE . ,OMW_I N\ \ 2
U ) M_Whﬂm Hxs .

SRl K omoag L w LTS
[ WRsY = K 70 g rU - < - 81 <
Ao ey < I o mﬁ BBl T
W md M ZzmPw s Ly b
W = jo ™ = Mo H TR T

a1 Jo o <0
oH 51 & K o T OF T O O W oo g ™
Mo e o mMmITowm T g oo
< K v o H H T 01 S0 oF H 0 g X0

Page 10 of 15

O[2FA|7 Et=2| F

=

=

ZREILE]

Hilj= 22
—onc =271

enzymes.bio - Enzymes.bio Research Team



2

AKX O
O O —

o

2O Z L Ch CHEE O],

LTt [hetA &9 Z2H|OHA
Al

A

=

Ol
PN

27 A
| A

=}
=

o

|

o=

[E—L
=
=

=

Of2t= Fofl AS LIt 23

=
=

H

ol M|, B2, 38 Z2H| oA Xzlel Hlw

=
[

F

O]
A
b

2

(o)
=

A
T

H7|= Mel, M8, Bio|2 8= FOFof A
Xe| g

Ak

(e]|
=

of
T0

Jo

Kto

ojo
o<

<

_

(|
Pl
&I
ol
14

-

jol
Nl

HAEE A EE TN

El
olo
7l
I
X0
l

ofnu

-

il

olo
o<

<+
i

10

1
OH
e

<
jof &

o o
k] ol

5 Mo
=4
< =

o 1o

H|
X0

Kio

<

ofl

A

a5

EOFH| X

2|

=M T2 HOIH 2

—

—

M SgoA

2HA|2F2 oL Ct o

il

MZ oA

o
212

-
[}

AR EHOAM dES 2

<

i

o 8o

L|C} 1221,

=
=

== 20

=d Z2H 0N &2 FE22 “t=adl =0 3A ZRE L B2 BEO|E7F S04t

pll!
=<

§ BEO|E7} BO| %

S

|2,

N S

f

o

Ko
0|J
70

!

LICt B2 7te+Edl= 2= BEO[=2e 37|, o}, a9, AE0] 7|

Lk o

ol gt

KO
1

KK

S

Ct

Page 11 of 15

enzymes.bio - Enzymes.bio Research Team



2| AL SESt, O] IHg oA

=
AL O AL
ESs=T

A L=

o
o

dhf 2

=7t 7Lt

?7t

=]
e

{oF

|0 gL CF 12,

o}

EXNe|7t =T Fx=0 2

o8 2T 7teasl 3=

Figure 7. 7| 22| MEjQt 3F Ha= a0

of

o
100
BO

EX2| X

O

=0

Enzymes.bio A

an

Enzymes.bio2| Protein Hydrolysis Enzyme — Neutral Protease Enzyme CAS 232-642-4= Tt E T}

HO] OtL|2t S5 BM O, == Al

— n|
t7|t

Ct. Enzymes.bio=

CoA%l SDS7t

H M-S &L

(=1
=

= TN, Atz HEE XN,

9
‘2 B O 27| 4
It

=13
=

HELO|

=y
XET2 protease

o

[=

=5
=

D 7|8 R RN
s30M dEE 5 UASLICL &8 Z2H|OA|

-,

[¢]
L—n 3
—

P

IEIPIES
stsllof &

t
o

Ak E
B2 &

4

F
e
O

o

2k FEb L E .

Page 12 of 15

enzymes.bio - Enzymes.bio Research Team



ot He 2o £ A0 HYMoR STEE a4 MES SUsHH 2FA| 2 YUY
O =22 SN IF W U 22, S MY IS CHRE 49U B, MY He 9B

S, Hi3 M, H| £, Q 0|2, NF 70| B HBFLICL ufEtM o HES EH w52 B
Aohe HE HEO| OfLIE, THHT T2 BHOIM ABY 4+ At BAK ME T2 o[
Sh= 240| FefptLict @

54 DREONE A24 CHIE, QN T SALSM BMS B0 CHIT 9s 9B AR 8
B, I3 B ST K2R BHS S8 =218 S dL AN BEL JaEe YE,
AR Y, Aot B2, @ 0|2, ma S0|40f Wt L2AX|DE, F4 TREOME ‘ROl Y24=
£2 MM} OfLzt BE BAO| X T MEHS RSl BHE YBE B HO|
EfChsSkL|C} [141 (6]

Protein Hydrolysis Enzyme - Neutral Protease Enzyme Cas 232-642-4 2
2fQl F&

Tkg EHel2 EHOHE[H MO HF FA|

Xe[sh EELCE 2= F20= AlFdEAM( Ot EAXLZ (SDS)7F E&HE Lot

Protein Hydrolysis Enzyme - Neutral Protease Enzyme Cas 232-642-4 Tt0{5}7| —

IZRASHCL 2E SN 2 AlFY B2 7t OFE =St 2E HM2 Xz0|H, 222f ¢

1]

1. Nasri, M. (2017). Protein Hydrolysates and Biopeptides: Production, Biological Activities,_and Applications
in Foods and Health Benefits. A Review.. Advances in Food and Nutrition Research, 81, 109-159 .

2. Elleuch, J,, Kacem, F. H., Amor, F. B., Hadrich, B., Michaud, P, Fendri, |., & Abdelkafi, S. (2020). Extracellular
neutral protease from Arthrospira platensis: Production, optimization and partial characterization..

enzymes.bio - Enzymes.bio Research Team Page 13 of 15


https://enzymes.bio/?p=16416
https://www.semanticscholar.org/paper/bbeafd0428566d3fdcfabb3e7713c3384ce3f392
https://www.semanticscholar.org/paper/bbeafd0428566d3fdcfabb3e7713c3384ce3f392
https://www.semanticscholar.org/paper/c08a784278f822bc22db556a746017b2ed6f66c5
https://www.semanticscholar.org/paper/c08a784278f822bc22db556a746017b2ed6f66c5

10.

11.

12.

13.

14.

15.

16.

International Journal of Biological Macromolecules.

. Padmapriya, M., & Williams, B. C. (2017). Purification and characterization of neutral protease enzyme

from Bacillus Subtilis. Journal of Microbiology and Biotechnology Research, 2, 612-618.

. Ma, X, Liu, Y, Li, Q, Liu, L, Yi, L, Ma, L, & Zhai, C. (2016). Expression,_purification and identification of a

thermolysin-like protease, neutral protease |, from Aspergillus oryzae with the Pichia pastoris expression

system.. Protein Expression and Purification, 128, 52-9 .

. Yarlina, V. P, Djali, M., & Andoyo, R. (2020). A review of protein hydrolysis fermented foods and their

potential for health benefits. /IOP Conference Series: Earth and Environment, 443.

. Bing, S., Chen, X,, Zhong, X., Li, Y, Sun, G, Wang, C, Liang, Y., ... et al. (2023). Structural,_functional and

antioxidant properties of Lentinus edodes protein hydrolysates prepared by five enzymes.. Food
Chemistry, 437 Pt 1, 137805 .

. Zhao, Y., Zhang, K, Zeng, J,, Yin, H., Zheng, W,, Li, R, Ding, A,, ... et al. (2022). Immobilization on

magnetic PVA/SA@Fe304 hydrogel beads enhances the activity and stability of neutral protease..

Enzyme and Microbial Technology, 157, 110017 .

. Begum, N., Khan, Q U, Liu, L. G, Li, W,, Liu, D., & Hagq, I. (2023). Nutritional composition, health benefits

and bio-active compounds of chickpea (Cicer arietinum L.). Frontiers in Nutrition, 10.

. Rivero-Pino, F, Espejo-Carpio, F, & Guadix, E. (2021). Unravelling_the a-glucosidase inhibitory properties

of chickpea protein by enzymatic hydrolysis and in silico analysis. Food Bioscience.

Silva, A. T, Lima, J. J. D. D, Reis, P, Passos, M., Baumgartner, C., Sereno, A. B, Kriiger, C. C. H,, ... et al.
(2022). Application of Lactose-Free Whey Protein to Greek Yogurts: Potential Health Benefits and Impact

on Rheological Aspects and Sensory Attributes. Foods, 11.

Hao, L., Li, X., Zhao, B., Song, X., Zhang, Y., & Liang, Q (2024). Enzymatic Hydrolysis Optimization of Yak
Whey Protein Concentrates and Bioactivity Evaluation of the Ultrafiltered Peptide Fractions. Molecules,
29.

Yang, X, Guan, C, Ma, C., & Xu, H. (2023). Nuclei-induced formation of amyloid fibrils in whey protein:

Effects of enzyme hydrolysis on the ability of nuclei to induce fibril formation.. Food Chemistry, 410,
135433 .

Tartar, S. U.,, Mahendradatta, M., Mursalim, & Adiansyah (2019). Characteristic of Protein Hydrolyzate of
Snakehead Fish (Channa striata) Head by Using_the Treatment of Different Bromelin Enzyme

Concentration and Hydrolysis Time. /nternational Journal of Scientific Research in Science and

Technology.

Nikoo, M., Regenstein, J., Vayghan, A. H., & Walayat, N. (2023). Formation of Oxidative Compounds
during_Enzymatic Hydrolysis of Byproducts of the Seafood Industry. Processes.

Peng, P, Yu, H, Xian, M., Qu, C,, Guo, Z, Li, S., Zhu, Z,, ... et al. (2025). Preparation of Acetylcholinesterase
Inhibitory Peptides from Yellowfin Tuna Pancreas Using_Moderate Ultrasound-Assisted Enzymatic

Hydrolysis. Marine Drugs, 23.

Min, J., Lee, Y. J, Kang, H. J, Moon, N. R, Park, Y., Joo, S., & Jung, Y. H. (2024). Characterization of Yeast
Protein Hydrolysate for Potential Application as a Feed Additive. Food Science of Animal Resources, 44,

enzymes.bio - Enzymes.bio Research Team Page 14 of 15


https://www.semanticscholar.org/paper/72116dc19f056e018d617d3bf4f6f5b0512b5915
https://www.semanticscholar.org/paper/72116dc19f056e018d617d3bf4f6f5b0512b5915
https://www.semanticscholar.org/paper/4ff63e2f1a11add5906484906012c59841f774e8
https://www.semanticscholar.org/paper/4ff63e2f1a11add5906484906012c59841f774e8
https://www.semanticscholar.org/paper/4ff63e2f1a11add5906484906012c59841f774e8
https://www.semanticscholar.org/paper/fdb66d9081e1fc143bd336971a405d21a5a32908
https://www.semanticscholar.org/paper/fdb66d9081e1fc143bd336971a405d21a5a32908
https://www.semanticscholar.org/paper/1d743d8038481e04fc8d22997a578fe62a16ece6
https://www.semanticscholar.org/paper/1d743d8038481e04fc8d22997a578fe62a16ece6
https://www.semanticscholar.org/paper/044a2cc024f257c441cf991e5cd9ed5a0617f6c2
https://www.semanticscholar.org/paper/044a2cc024f257c441cf991e5cd9ed5a0617f6c2
https://www.semanticscholar.org/paper/2be1e0fcf93c75d13cda82ceb6814c304fa45aec
https://www.semanticscholar.org/paper/2be1e0fcf93c75d13cda82ceb6814c304fa45aec
https://www.semanticscholar.org/paper/4b0b4f06ecc34b70f01fde2c257f14cbfaee663b
https://www.semanticscholar.org/paper/4b0b4f06ecc34b70f01fde2c257f14cbfaee663b
https://www.semanticscholar.org/paper/2f3618973d6c0deb9079270e1da409e76d66d6b8
https://www.semanticscholar.org/paper/2f3618973d6c0deb9079270e1da409e76d66d6b8
https://www.semanticscholar.org/paper/14c3386fc3359b299e34a8ca1cb46e0ed50c4e20
https://www.semanticscholar.org/paper/14c3386fc3359b299e34a8ca1cb46e0ed50c4e20
https://www.semanticscholar.org/paper/0259192b12cba5600a1be1ce66e662e7d91099a5
https://www.semanticscholar.org/paper/0259192b12cba5600a1be1ce66e662e7d91099a5
https://www.semanticscholar.org/paper/2f1ed7c5d7ff9307dc3a36c5084e1cca0a7e9359
https://www.semanticscholar.org/paper/2f1ed7c5d7ff9307dc3a36c5084e1cca0a7e9359
https://www.semanticscholar.org/paper/2f1ed7c5d7ff9307dc3a36c5084e1cca0a7e9359
https://www.semanticscholar.org/paper/d04d3742561c2c3be85ada37c3cda218733bb007
https://www.semanticscholar.org/paper/d04d3742561c2c3be85ada37c3cda218733bb007
https://www.semanticscholar.org/paper/238a7ad691bf6d21d070ebdb269b69991ab1c0cf
https://www.semanticscholar.org/paper/238a7ad691bf6d21d070ebdb269b69991ab1c0cf
https://www.semanticscholar.org/paper/238a7ad691bf6d21d070ebdb269b69991ab1c0cf
https://www.semanticscholar.org/paper/7cc2126889a5c5675d6bd56676d373765f34f96c
https://www.semanticscholar.org/paper/7cc2126889a5c5675d6bd56676d373765f34f96c

723 - 737.

17. Liy, J, Wang, S., Wang, Z,, Shen, C, Liu, D, Shen, X., Weng, L., ... et al. (2023). Pretreatment of Luzhou
distiller's grains for feed protein production using_crude enzymes produced by a synthetic microbial

consortium.. Bioresource Technology, 129852 .

18. Walk, C., Pirgozliev, V, Juntunen, K., Paloheimo, M., & Ledoux, D. (2018). Evaluation of novel protease

enzymes on growth performance and apparent ileal digestibility of amino acids in poultry: enzyme

screening. Poultry Science, 97, 2123-2138.

19. Liu, H., Chen, X., Kang, J., Shi, B., & Zeng, Y. (2025). Modulation of hide protein resistance to enzymatic
hydrolysis by _calcium ions: rational design of enzyme-assisted unhairing_for high-quality leather

production. Collagen and Leather, 7.

20. Aurino, E.,, Mora, L., Marzocchella, A.,, Kuchendorf, C., Ackermann, B., & Hayes, M. (2025). Functional and
Bioactive Benefits of Selected Microalgal Hydrolysates Assessed In Silico and In Vitro. Marine Drugs, 23.

21. Zhang, W., Yang, X., Zhang, Q, Zhu, W,, Lu, Y., & Shang, X. (2023). Effect of Exogenous Neutral Protease
Fermentation on Cigar Leaf Quality. B/O Web of Conferences.

22. Wang, Q, Qi, Z, Fu, W,, Pan, M., Ren, X., Zhang, X., & Rao, Z. (2024). Research and Prospects of
Enzymatic Hydrolysis and Microbial Fermentation Technologies in Protein Raw Materials for Aquatic

Feed. Fermentation.

23. Tujjohra, F, Alam, M. S., Rahman, M., & Rahman, M. M. (2023). An_eco-friendly_approach of biodiesel
production from tannery fleshing_wastes by crude neutral protease enzyme. Cleaner Engineering and

Technology.

Enzymes.bio =2]
F20f 28 33 FO| A247tQ? 7|70 EtEE|H &L Tt

o/t 2 wholesale@enzymes.bio 7=z (0|=) +1 (507) 428-6057 =9|5}7| -

Eh 400+ B2B ZiAI  © 60+ CHS AP TEH @ 54 © MA 5470= 35

© 2026 Enzymes.bio - €& & MF /IS8 24 S5 - M EF E= 200 EHOjE0| Ot

enzymes.bio - Enzymes.bio Research Team Page 15 of 15


https://www.semanticscholar.org/paper/8c70389bdbb4a715e98c264a744a6b186a343afa
https://www.semanticscholar.org/paper/8c70389bdbb4a715e98c264a744a6b186a343afa
https://www.semanticscholar.org/paper/8c70389bdbb4a715e98c264a744a6b186a343afa
https://www.semanticscholar.org/paper/4e282fe0f8fb83d1ba69d20fbacb9cf9b5d6125d
https://www.semanticscholar.org/paper/4e282fe0f8fb83d1ba69d20fbacb9cf9b5d6125d
https://www.semanticscholar.org/paper/4e282fe0f8fb83d1ba69d20fbacb9cf9b5d6125d
https://www.semanticscholar.org/paper/3dd78dfb50106cd6a59ac49b1a47c01d8018f3c2
https://www.semanticscholar.org/paper/3dd78dfb50106cd6a59ac49b1a47c01d8018f3c2
https://www.semanticscholar.org/paper/3dd78dfb50106cd6a59ac49b1a47c01d8018f3c2
https://www.semanticscholar.org/paper/5c5b0aa370032e085d0bec24f39079186b8b3bc7
https://www.semanticscholar.org/paper/5c5b0aa370032e085d0bec24f39079186b8b3bc7
https://www.semanticscholar.org/paper/9adb41c31bcbf30913afd9e5af1b08cbe493726d
https://www.semanticscholar.org/paper/9adb41c31bcbf30913afd9e5af1b08cbe493726d
https://www.semanticscholar.org/paper/2f5315451e9dd1e527c56be36937da2a2aae5da8
https://www.semanticscholar.org/paper/2f5315451e9dd1e527c56be36937da2a2aae5da8
https://www.semanticscholar.org/paper/2f5315451e9dd1e527c56be36937da2a2aae5da8
https://www.semanticscholar.org/paper/d8e9bbce6b50f830500a1a6c0f80e743c0bd9df3
https://www.semanticscholar.org/paper/d8e9bbce6b50f830500a1a6c0f80e743c0bd9df3
mailto:wholesale@enzymes.bio
tel:+15074286057
https://enzymes.bio/contact/
https://enzymes.bio/b2b-enzyme-clients/
https://enzymes.bio/university-research-partners/
https://enzymes.bio/global-clients/

