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1 ABSTRACT Pineapple peel is a promising source of bromelain with potential for by-product valorization. This study aimed to\
optimize ultrasound-assisted bromelain extraction using a betaine-glucose deep eutectic solvent (DES) and evaluate extract stability
during storage. The effects of DES concentration, ultrasonic intensity, and ultrasonication time on specific activity were investigated.
Bromelain extracts obtained using DES and phosphate buffer were stored at 5, 15, 25, and 35 °C and evaluated for soluble protein
content, enzyme activity, and specific activity. The results showed that lower storage temperatures better preserved bromelain stability,
while DES provided greater stability than phosphate buffer. These findings demonstrate the potential of DES for bromelain extraction

\and stabilization from pineapple peel. /
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Proteolytic enzyme with
varilous industrial and health applications
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. CONCLUSION N

The stability of bromelain-containing pineapple peel extracts was strongly affected by storage temperature and extraction medium.
Storage at 5 °C was the most favorable among the investigated temperatures for maintaining soluble protein over extended storage. The
NADES system retained higher soluble protein than phosphate buffer throughout storage, with the advantage becoming more evident at
elevated temperatures. These findings support the potential of betaine-glucose DES/NADES as both an extraction medium and a protective
environment for bromelain, while emphasizing the importance of refrigerated storage for preserving extract quality.
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