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ABSTRACT 

    Bromelain is a cysteine protease which is found in the tissues of Bromeliacea plant family of 

which pineapple Ananas cosmossus is best known. The investigated parameters for optimal Brome-

lain extraction are optimum buffers, pH, Molarity, time, and amounts of husk free pineapple fruit to 

volume (ml) of buffer ratio. Sodium phosphate was best buffer for bromelain extraction from pine-

apple fruit because its showed high activity, with casein as a substrate. Subsequent experiments, 

using sodium phosphate as an optimal buffer for extraction and casein as a substrate, reviled that the 

optimal bromelain extraction conditions were achieved at pH 7.0, 0.1 M of sodium phosphate, 2.5 

min of extraction time, 1:0.5 (gm of pineapple fruit/ v of sodium phosphate buffer) extraction per-

centage, and 30 min of incubation time. Additionally, Bromelain extracted from pineapple fruit 

showed a maximum enzyme activity at pH 7and at 30 min of incubation with casein as substrate.  
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INTRODUCTION 

he pineapple plant is rich with a mixture of proteolytic enzymes that have the ability to 

breakdown the proteins into amino acids by hydrolyzing their peptide bonds (1). All the dif-

ferent parts of pineapple plant roots (2), leaves (3), stem (4), crown (5), peel, and fruit have 

various amount of proteolytic enzymes, with a high level of protease enzyme in stem and fruit and a 

low level of these enzymes in core, leaves, and peel (6). The group of protease enzymes, along with 

other non-proteolytic enzymes like peroxidases, phosphatases, and cellulases, in an aqueous crude 

extracted from pineapple plant is known as bromelain (7,8). The major proteases enzymes within 

pineapple plant is the cysteine protease (9,10). Since the fruit and stem of pineapple plant contain 

the highest level of protease enzymes, and depending on the source of extraction, bromelain has 

been classified into stem bromelain and fruit bromelain which are the two major cysteine proteases 

within pineapple plant additional to two other minor cysteine protease Ananain and Comosain (11, 

12). The proteolytic activity of stem and fruit bromelain is based on sulfhydryl group due to their 

reduction action, and accordingly they are a sulfhydrylic enzymes (13). Although the cysteine pro-

teases within pineapple plant are similar in their amino acid sequence, the chemical and immuno-

logical assay showed difference among these enzymes in substrate specificity, specific activity, and 

molecular masses (14) despite the unknown function of bromelain within pineapple plant, it has 

been widely used in so many applications like food, industry, and therapy (15). In medicine, brome-

lain have been used in the treatment of some diseases like cardiovascular and arthritis. It has been 
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found that bromelain can act as inhibition factor that reduces the aggregation of blood platelet and 

prevents their adhesion to epithelial cells (16). Attributed to its painkiller and anti-inflammatory 

characteristic, bromelain have been used to treat arthritis (17). 

   A high percentage, about 60%, of commercial enzymes is protease enzymes due to their important 

role in industry (18). The reason that proteases draw a good attention in industry is due to their fea-

tures, they are very specific, eco- friendly, and effective. All these properties that proteases have 

qualifies them to play a major role in industry, starting from detergent industry and ending with 

therapeutic industry (19). This study was determine to the optimum condition for bromelain extrac-

tion from pineapple fruit. 

 

Chemicals and Methods 

 Materials 

    The pineapple fruit were obtained from local Iraqi fruitier, while all the chemicals and reagents 

that have been used in this study were supplied by Hi Media and sigma. 

 

Determining the optimal buffer and pH for Bromelain extraction: 

    A weight of 25 gm of fresh pineapple fruit free of husk was blended in a blender with 50 ml of 

0.1 M of four different buffers include potassium phosphate (pH 7.0), sodium acetate at pH values 

ranking from 3 to 6, sodium phosphate (pH 7.0), and Tris-Hcl (pH 8 and 9) for 1 min. Also, the 

bromelain was extracted from 25 gm of pineapple fruit in 50 ml tap and distilled water for 1 min. 

the blending process were carried out at a high speed and at room temperature. The homogenate 

was filtered by using filter paper (whatman filter paper No.). Then the filtrate (crude enzyme) was 

used to determine the protein concentration and bromelain activity against casein. 

 

Determining the optimal buffer molarity for Bromelain extraction: 
    An optimum buffer concentration for Bromelain extraction was determined by blending 25 gm of 

pineapple fruit free of husk in a blender with 0.05, 0.1, 0.2, 1, and 2 M of sodium phosphate at pH 7 

and at room temperature. The homogenate was filtered throughout filter paper. The protein concen-

tration and Bromelain activity were estimated. 

 

Determining the optimal time for Bromelain extraction: 

     An optimal time for Bromelain extraction was investigated by blending 25 gm of pineapple fruit 

free of husk with 0.1 M of sodium phosphate at pH 7 and at various period of time (30 sec, 45 sec, 1 

min, 1.5 min, 2 min, and 2.5 min). The homogenate was filtered and the filtrate was used to deter-

mine the protein concentration and Bromelain activity. 

Determining the optimal extraction percentage: 

    To estimate the optimal extraction percentage of Bromelain enzyme from pineapple fruit, various 

amounts of pineapple fruit to volumes (ml) of 0.1 M of sodium phosphate were applied. The inves-

tigated percentage were 1:0.5, 1:1, 1:1.5, 1:2, and 1:3 (w:v). This experiment were done at pH 7 and 

at 2 min extraction time. The protein concentration and Bromelain activity were estimated.  

 

Determining the optimal pH for Bromelain activity: 

     The enzyme activity was estimated under different pH values ranging from 4-9, with maintain-

ing other parameter at their optimal level. The protein concentration and Bromelain activity were 

estimated.  

 

 



Eng. &Tech.Journal, Vol.34,Part (B), No.5,2016                  Optimal Conditions for Bromelain Extraction from Pine  

                                                                                                      apple Fruit (Ananas comosus) 

 

 

677 

 

Determining the optimal incubation time for Bromelain activity: 

    The extracted Bromelain was incubated with casein for various period of time. The investigated 

periods of time were ranking from 10-50 min. with an interval of about 5 min. The protein concen-

tration and Bromelain activity were estimated.  

 

Assay of proteolytic activity of Bromelain: 

    The proteolytic activity of Bromelain against casein was investigated by Lower’s method (20). A 

mixture of 200 µl of extracted Bromelain and 1.8 ml of 1% (w/v) casein were incubated in water 

bath at 37 C°. After 30 min of incubation the reaction was stopped by the addition of 3 ml of 15 % 

trichloroacetic acid (TCA). Centrifuge at 6000 rpm for 15 min was applied to the mixture. A blank 

was prepared by mixing 3 ml of TCA with 1.8 ml of 1% casein, then 200 µl extracted enzyme was 

added. The blank was subjected to the same steps as the investigated samples by using distilled wa-

ter instead of plant extract. 3 ml of supernatant were applied to spectrophotometer cuvette. The ab-

sorbance were measured at 280 nm to estimate the proteolytic activity of Bromelain. 

 

Assay for Protein concentration: 

  Bradford method was used to estimate and determine the protein concentration within samples 

(21). 

 

  Results: 

Buffers and pH for Bromelain extraction: 

    One of the most substantial factors that might effect on enzymes extraction is buffer. The differ-

ent extraction buffers used in this study are shown in figure (1). The highest specific activity for 

Bromelain (131.25 U/mg) was obtained when sodium phosphate buffer was used at pH 7.0 while 

the lowest specific activity for Bromelain (41 U/mg) was obtained when sodium acetate pH 3.0 was 

used for enzyme extraction. According to the obtained data in figure (1), sodium phosphate (pH 7.0) 

was estimated to be the optimal buffer for Bromelain extraction and it has been used for further in-

vestigation. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure (1): Effect of buffer and pH on Bromelain extraction from pineapple fruit. 

   

    The given result is in accordance with the result obtained from (22) which revealed that sodium 

phosphate was an optimum buffer for bromelain extraction from pineapple peel. Also this result is 
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similar to the results obtained from (23, 24, 25), which showed that the best pH for bromelain activ-

ity was at pH 7. 

 

Optimal buffer molarity for Bromelain extraction: 

     The specific activity of extracted Bromelain was enhanced (132 U/mg) when the molarity of so-

dium phosphate at pH 7 was 0.1 M while it decreased (68.2 U/mg) when the molarity was 2 M (see 

figure 2). As shown in figure 2, 0.1 M of sodium phosphate at pH 7.0 is the optimal molarity for 

Bromelain extraction. 

 

 
Figure (2): Effect of buffer concentration on Bromelain extraction from pineapple 

fruit. 
 

     This result is similar to that obtained from a study conducted by Ketnawa et al. in 2012, (6) they 

have found that optimal Bromelain extraction from pineapple stem obtained at 0.1 M of phosphate 

Buffer. 

 

Extraction time: 

  Different times for Bromelain extraction were determined (figure 3). The best time was after 2 

minutes with specific activity 147 U/mg, while in 30 sec. the specific activity of enzyme was de-

creased and reduced to 116 U/mg, and the reason is the low release of enzyme from pineapple fruit. 

While 0.45 sec., 1, 1.5, 2.5 and 3 minutes showed low specific activity 123, 130, 137, 141 and 134 

U/mg respectively, increasing temperature for blender, causes effect on total activity for Bromelain 

enzyme. The decrease in activity at elevated temperature degrees may change the structure of the 

enzyme that blocks the active sites, with denaturation of enzyme. 
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Figure 3: Effect of extraction time on Bromelain extraction from pineapple fruit. 

 

      Abdulrahman et. al. (26) found that 1.30 min. was best extraction time for Bromelain enzyme 

from Ananas comosus. While Glider and Hargrove (27) found that best time for Bromelain extrac-

tion from pineapple was 2 min. 

 

Extraction ratio: 

   Five extraction ratios were examined to determine the best proportion for Bromelain extraction. 

Figure (4) shows that 1:0.5 (v:w) was the best ratio, with specific activity 146.6 U/mg, while 1:1 

(v:w) ratio was 134 U/mg. Other ratios were 1:1.5, 1:2 and 1:3, (v:w) with specific activity 123, 115 

and 93 U/mg respectively, because the protein concentration increased. 

 

 
Figure(4): Effect of extraction ratio on Bromelain extraction from pineapple fruit. 

 

  Abdulrahman et. al. (26) found that best extraction ratio for Bromelain enzyme from Ananas 

comosus was 1:2 (v:w). While Ketnawa et. al. (28) found that 1:1 (v:w) was better extraction ratio 

for Bromelain extraction from pineapple peel. 
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Effect of substrate pH on Bromelain activity: 

  Maximum Bromelain specific activity 147.3 U/mg was obtained at pH 7.0 (see figure 5). While 

other pH's of casein which was as substrate for Bromelain enzyme decreased above and below pH 

7.0.  

 

 
Figure (5): effect of substrate pH on Bromelain activity. 

 

  Ferreira et.al. (29), locate that pH 7.0 was best pH for Bromelain activity, also Abdulrahman et. al. 

(26) found the same result. The pH of enzyme environment affects the activity of the enzyme in 

several ways. First each enzyme has its own optimum pH, at which the maximum enzyme activity, 

but the enzyme is stable within certain limits under and above the optimum.  Secondly, enzyme sta-

bility is influenced by environmental pH, at extremes acidity or alkalinity the enzyme may be dena-

tured. Thirdly, the reaction mixture pH may effects on association of the substrate with the enzyme 

(30). 

 

Effect of incubation period on Bromelain activity: 

  The results showed that the best specific activity (146.9 U/mg) for Bromelain enzyme was 30 min. 

after incubation with casein as substrate (see figure 6). While other specific activity, more and less 

than 30 min incubation time, were decreased. 

 

 
Figure (6): Effect of incubation period on Bromelain activity. 
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  Abdulrahman et. al. (26) found that the best incubation period for Bromelain activity after incu-

bated with casein was 50 min. Priya et.al ( 31) found that 30 min. incubation time was best time for 

Bromelain activity after incubated with gelatin as substrate.  

 

CONCLUSION  

  In this study, Bromelain have been extracted from husk free pineapple fruit obtained from local 

Iraqi store. Extraction process subjected to different parameters and conditions in purpose to seek 

an optimal conditions for extraction and proteolytic activity. Optimal Bromelain extraction was ob-

tained with sodium phosphate at pH 7 and 0.1 M at 1:0.5 extraction ratio for 2 min mixing time. 

Optimal Bromelain specific activity was at pH 7 and for 30 min incubation time. 
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