Abstract DTheil

FOODS DIET:

Enzyme Tolerance to Cooking and Digestive Processes
By: Nicole M. Tourigny

Figure 4: Model: How an Enzyme Works

Figure 1: Protein Digestion
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and amino acids.
Intestinal dipeptidases
¢ Cleave dipeptides to amino acids.
Intestinal aminopeptidases
 Cleave amino acids from the
amino ends of small polypeptides
(oligopeptides).

Cooking Process Temperature Temperature
(°C) (°F)

aEnteropeptidase was formerly known
as enterokinase.

Digestive Enzyme Temperature Temperature
(°C) (°F)
Steaming

Protease
Pan Frying

Amylase Deep Frying

Results

Salivary.
glands
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Lipase Range)

Stomach ,
Stomach acid inactivates
‘salivary enzymes, halting
starch digestion.

Grilling

Stomach
Fiber is not digested, and it
delays gastric emptying.
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through the pancreatic duct
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Figure 3: Fat Digestion

Types of Digestive Enzymes
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The acid-stable lingual
' lipase initiates lipid
' digestion by hydrolyzing
| one bond of triglycerides to
- produce diglycerides and
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Large intestine
Some fat and cholesterol
trapped in fiber, exit in feces.
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