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Abstract

Natural compounds from plants are important and popular, since they can be
utilized in many applications such as food coloring agents, flavoring agents, insecticide
agents, antioxidants and medicines. The most favorite method for the separation of
natural compounds from plants is the extraction which can be divided into three
methods, i.e. chemical extraction, physical extraction, and enzyme-assisted extraction.
Chemical extraction is a simple method but it often employs toxic and large volume of
solvent. Physical extraction method is often applied in combination with chemical
extraction by a generation of heat or vibration causing the higher penetration of solvents
into parts of plants compared with the use of only chemical extraction. On the other
hand, enzyme-assisted extraction can be done by the use of enzymes possessing the
ability of disruption of cell structures contributing to the enhancement of the release of
required intracellular contents from plants. This will lead to the reduction in the amount
of solvents used. The use of enzyme-assisted extraction should be taken into
consideration of the parts of plants, types of enzyme and the optimum conditions for
enzyme activity. In addition, the technology of enzyme immobilization has been used to
improve the stability of enzyme and also to recycle the enzyme. At present, the
combination of different methods of extraction can be performed to achieve the highest

extraction efficiency.

Keywords: enzyme, applications of enzyme, immobilized-enzyme, natural compounds,

extraction of natural compounds
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