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Rennin
Rennin also known as chymosin refers to a proteolytic enzyme belonging to pepsin produced by the chief cells in some animals stomach. The enzyme plays a crucial role in coagulating milk or curdles milk in stomach an essential process to young animals1. The importance of coagulating milk comes from the fact that if it fails to be coagulated, then it will quickly flow to the stomach missing an opportunity of its proteins initial digestion.
Since rennin helps conversion of milk into a semisolid substance like cottage cheese this makes it possible to be kept for longer hours in stomach. During the first days after birth, the process is normally maximal but reduces as days go by through the release of pepsin as a greater gastric protease2. In animals like rats, cats, pigs and ruminants neonatal stomach is responsible for the secretion of. However, horses, chimps and human have inactive mutations found in the chymosin gene thus there is no secretion of the enzyme.
In presence of an acid inactive proenzyme is activated just like the same way with pepsin.
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It also make sense in regard to chymosin mission as it is highly active in acidic environements. In order to have a clear understanding of how milk is coagulated by chymosin, it is essential to know something about proteins. There are four major types of milk protein which is often known as casein which include alpha-s-2, kappa, alpha-s-1 and beta2. Beta and alpha caseins are precipitated by casein since they are hydrophobic. On the other hand, kappa casein is not precipitable and self-associate to micelles aggregates and this prevents beta and alpha caseins from precipitating in the presence of kappa casein.
[bookmark: _GoBack]Since chymosin inactivates kappa casein, it is easily converted to small protein and para-kappa casein known as macropeptide. The calcium-insoluble proteins get to precipitate as para-kappa-casein has no capability to make the micellar structure stable hence forming curd. Consequently, chymosin also plays a crucial role as an industrial enzyme in cheese making apart from playing a physiologic role. Although in the past chymosin was being extracted from a dried calf stomach, nowadays the cheesemaking industry has gone beyond that2. Alternatives of chymosin are readily available since proteases have the ability to coagulate milk through conversion of casein stomachs. Since most proteases coagulate milk through converting casein to paracasein this has lead to discover several alternatives of chymosin. Nowadays ‘rennet’ is the common name referring to a clotting milk preparing enzyme.
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In a nutshell, having undertaken a short description of chemical compound rennin, it is evident that it plays a great role in coagulating milk for young animals. For that reason, the proteolytic enzyme plays a great role for the survival of young animals by preventing milk from flowing rapidly to the stomach. As a result, this gives a chance for initial protein digestion.
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