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Potential use of polyphenols in dairy formulations has 
gained much attention due to their beneficial health 
effects. The goal of this study is to assess the binding 
characteristics of several phenolic acids and flavonoids 
upon interaction with plasmin and chymosin in milk and 
evaluate the potential changes in enzyme activity. 

 
Epicatechin gallate, epigallocatechin gallate, quercetin 
and myricetin caused a significant reduction in plasmin 
activity due to the interactions mainly dominated by H-
bonds resulting in an altered secondary structure. 

 
On the other hand, none of the phenolics changed the 
activity of chymosin in model systems with conserved 
conformation. The elongated primary phase of rennet 
induced coagulation of milk in the presence of green tea 
extract was found revealing the possible interactions 
between phenolics and caseins leading to a non-direct 
inhibition of chymosin activity in cheesemaking” enzyme 
inhibition, polyphenols, plasmin, chymosin. 
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polyphenols: Binding mechanisms, related 
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The elongated primary phase of rennet induced 
coagulation of milk in the presence of green tea 
extract was found revealing the possible interactions 
between phenolics and caseins leading to a non-direct 
inhibition of chymosin activity in cheesemaking” 
enzyme inhibition, polyphenols, plasmin, chymosin. 

 
The goal of this study is to assess the binding 
characteristics of several phenolic acids and 
flavonoids upon interaction with plasmin and chymosin 
in milk and evaluate the potential changes in enzyme 
activity. 
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