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Objectives/Goals Abstract
We were expecting Papain at 100% concentration, to tenderize the paeat
muscles within them that are made of strong fibers. These fibers, el
bonds sorted in a chain manner, create the meat hard to cut especi

disrupting the structural i'ntegrity of the muscle fiber
as a protease cutting and tearing the proteins and fat

Papaya(Papain), Various Limes(weights), Juicer
Results

Papain was a more efficient meat tenderizer tha al s and concentrations(100%, 50%,

and 25%). We discovered that Papain required feg8 We{gMNo break the meat at an average of 426 grams

for 100%, 532.6 grams ofr 50%, and 640.6 gy dWhich differs from Bromelain which required

enzymes the less weight required
Conclusiong/Discussion
Our Hypothesis concerning th g the meat faster than the other enzyme
Bromelain. As shown from o : e RE ZOg strips of meat that were submerged in the Papain
enzyme broke with less wight thaggh
of its significant degradation of
broke the muscle fiber structurg
Bromelain enzyme. Also, Brg
enzyme can be easily denatu g thet Pepain's effiecieny as a protease protein.

vne cuts the protein chains in the tissue which then
QUS causing the meat to be more tenderized than that of

Summary ent
Our profsgt | aly Ing two enzymes by the name Papain and Bromelain and proving which enzyme at
different congen s could tenderize Bos Prigmitus at arapid pace.

Help Received

AP Biology instructor hel ped with some equipment including clampers, graduated cylinder, and a stand
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