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ABSTRACT The modern technology of food production enzyme preparations with pectolytic activity were used in technological 
operations of clarification of juices, as well as in the production of juices with pulp, which makes them indispensable in the 
processing of berries, fruits and vegetables. In basis of their use in technologies ability of deeterificashon lies and to depolymerize a 
pectin. The resulting pectin methylesterase herbaceous crops - alfalfa, possible to obtain an environmentally friendly preparation. 
One of the most important features of pectin methylesterase alfalfa enzyme preparation is the presence in its composition two 
catalytically active sites that, despite the high degree of homology differ in substrate specificity, affinity for inhibitors capable of 
activating cations. Influence of effectors by modifying the Michaelis constant and maximum reaction velocity as a result of the 
interaction of activators and inhibitors of the enzyme pectin preparation alfalfa as with the free form of the enzyme and to the 
enzyme-substrate complex. Experiments have shown that the resistance to the natural inhibitors of the enzyme preparation exceeds 

t 
enzyme. An important fact is also that the Ca2 + ions and pyrocatechol widely present in fruit and vegetable raw materials, so the 
study and characterization of their influence on the behavior of pectolytic enzyme preparation with selective functional features, 
allowing to get low esterificated pectin, possessing both detoxifying and gelling properties, is the justification of the relevance 
research data. Thus, pectin methyl esterase enzyme alfalfa product most adapted to the biological system plant material, indicating 
that the high catalytic ability. 
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