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ABSTRACT
Catalysts are the extensive biological proteins that are needed for the various synthetic reactions that support life.
Fungal enzymes have a unique mode of reactions and catalyzing different reactions at a unanimous rate to harbor
useful and accessible products and byproducts for human consumption. These enzymes are exceedingly productive
which can expand response rate by million to billions times quicker than any other metabolic reaction. Fungal
enzymes and their usage are not restricted only to human but plants also gain many benefits from them to enhance
their growth and possibility of survival against various diseases. Fungal enzymes play a key active role in extracellular
activity. Due to active extracellular activity fungal enzymes mostly have saprotrophic and heterotrophic modes of
action which involves the breakdown of complex macromolecules into simpler ones for energy and nutrients
requirements of fungi species. Plant infertility constitutes to the main origin of chemical free CO2 in the timberland
soils. Its disintegration is a complicated procedure which includes impregnation and assimilation of living material.
Fungal enzymes are believed to be the majorplayers in litter deterioration by virtue of their ability to make a broad
diversity of interstitial compounds, that empowers them to adequately attack the adverse lignocellulosic structure that
diverse life forms cannot break down.Biochemical deterioration of leaf litter is a consecutive procedure that firstly
includes the loss of the less adverse parts. Fungal enzymes play an important role in our daily life. With the
advancements in the biotechnology multiple techniques aided the utilization of different enzymes in industrial scale at
various domains thus improvised many useful products concerning major health issues and their cure at an economical
value. For about an era fungi species have been important and continual sources of enzymes laying both in a category
of biological as well as industrial enzymes diversities.
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[I] INTRODUCTION
Microbes have been used in ancient times with the
first notifiable technical application of yeast to
formalcohol drinks from grain.Enzymes are
proteinaceous in nature that breakdown the
complex sugars into the simple ones.About 50%
of the enzymes are produced by the fungi.They
play an important part in the biological diversity
and for the production of various industrial
products. With the advancement in the enzyme
industry, fungal enzymes are used to produce
variety of different compounds. Fungal enzymes
and their usage have currently acquired much

attention with the fast growing development in
enzyme technology[1].
Fungal enzymes have recognized globally for their
effective use in different areas of industries, e.g.
agriculture industry, food industry, chemicals,
medicine and energy. Catalyst intervened forms
are rapidly picking up intrigue as a result of
decreased procedure time, cost effectiveness and
eco-friendly attributes [2].
With the advancement in the rDNA technology or
other
protein
engineering
techniques
microorganisms can be restrained and refined in
higher quantity to achieve increased demands [3].
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Several key elements that raise the utilization of
fungal catalysts on industrial scales are expanding
the interest of customer profits, depletion of
natural resources and ecological well-being [2].
Fungal enzymes are convincing source of
medicines that are used to cure a variety of human
diseases. Diseases transmitted by the sexual
contact (STDs) like gonorrhea and syphilis and
infections of urinary tract (UTIs) are common
throughout the world. Skin diseases as linked with
HIV/AIDS are handled by these enzymes.
1.1. Enzymes and their activity
Enzymes are the biological macromolecules and
are specific in nature that have driven the rate of
reaction by bringing down the rate of initiation
energy without causing any replacement. Enzymes
require moderate state of temperature and pressure
for speed up the reactions and are utilized as
another option to unsafe substance contamination
attributable to their biodegradable and benign
nature [4].
Living organisms produce some biological
substances or macromolecules which have
catalytic activities about specific bio-chemical
reactions. These chemical catalysts mediate the
biochemical reactions at intracellular levels
specifically known as biological catalyst. Many
hydrolytic enzymes are used as industrial enzymes
which are used for the degradation of different
organic substances. The major category comprises
of enzymes are proteases due to their dominant
role in dairy and food industries[5].
Another 2nd major class of protein consists of
amylases and cellulase that has immense
importance in different industries like textile,
starch,
detergent
and
baking
industries[6].Estimated studies generated by
enzymes is about 4.4 billion dollars in 2010. It is
assumed to have greater than 5 billion dollars by
2014.
Concerning
various
biotechnology
processes enzymes perform a key role in the
making of various food and alcoholic beverages,
[Table-1]

cleansing products, pulp and paper production,
narcotics and medicines and analytical devices[6].
[II] FUNGAL ENZYMES AND THEIR
CLASSIFICATION
With the advancements in the enzymes industry
fungal enzymes have been evolved to produce
useful products. Due to high consistency in yield
production, higher feasibility, optimization and
modification of the product and negation of
seasonal fluctuations fungal enzymes are rendered
to as the most economical enzymes in this era.
Fungal enzymes perform a remarkable part in
determining the diagnostic patterns of various
diseases and help in their treatment. In different
therapeutic industries α-Amylase and lipases are
used for drug discovery and designing purposes. A
large portion of mesophilic parasites are
accounted for to produce α-amylase. Numerous
studies have been done to choose the best strains
and used them commercially [7].
2.1. Fungal α-Amylase
Fungal α-amylase is a glycoprotein composed of
478 amino acids with a 53kDa atomic mass. αamylase breaks long chain into simple sugars
involving maltose. α-amylase is the widely used
allergen in pharmaceutical industries, baking,
animal feed and in other industries.
Aspergillusspeciesproduces large amount of extracellular fungal enzymes and the most important
fungal enzyme used on the industrial scale is αamylase. Further Aspergillus species used in the
production of food and have the ability to secrete
large amount of the proteins[8].
2.2. γ –Amylase
γ-Amylase is widely derived from the Aspergillus
spp and is the glycoprotein with 68kDa molecular
weight. Glucoamylase is utilized as a dough
mixture in baking industry regularly in
relationship with α-amylase. It also plays a
significant part in the formation of syrups
containing high glucose [9].

Enzymes

Source

Intra/extra cellular

Industrial usage

EC No

a-Amylase

Aspergillus

Extra

Baking

3.2.1.1
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Aminoacylase

Aspergillus

Intra

Pharmaceutical

3.5.1.14

Glucoamylase

Aspergillus

Extra

Starch

3.2.1.3

Catalase

Aspergillus

Intra

1.11.1.6

Cellulase

Trichoderma

Extra

Dextranases

Penicillium

Extra

Food industries
Waste management
industries
Food industries

Glucose oxidases

Aspergillus

Intra

Food industries

1.1.3.4

Lactases

Aspergillus

Extra

Dairy industries

3.2.1.23

Lipases

Rhizopus

Extra

3.1.1.3

Rennetases

Mucor miehei

Extra

Food industries
Cheese and baking
industries

Pectinases

Aspergillus

Extra

Alcoholic industries

3.2.1.15

Pectin lyases

Aspergillus

Extra

Alcoholic industries

4.2.2.10

Protease

Aspergillus

Extra

Baking industries

3.4.23.6

Raffinase

Mortierella

Intra

Food industries

3.2.1.22

3.2.1.4
3.2.1.11

3.4.23.6

Table: 1. Classification of fungal enzymes

2.3. Fungal lipases
Fungal lipases have the capability of present in
several domains such as seeds, soil contaminated
with vegetable oils etc. Candida rugosahave great
potential to be used in biotechnology industries. R.
oryzae lipase, R.
delemar lipase
and R.
javanicus lipasehave a great role in His 134 and
Leu
234
[10].
2.4. Fungal cellulases, hemicellulases and
xylanase
Cellulases have turned into the central catalyst
because of their efficient nature and extensive use
on industrial scale. Cellulases are made up of
domains or modules. Fungal cellulases are related
to bacterial cellulases system structurally. These
acquire two absent domains: a catalytic
domainand a carbohydrate binding module, that is
attached by a bridge polymer linked to the
catalytic extent at the N-terminal. Cellulases have
find applications in many industries. Xylanases
are the enzyme widely used in baking industry and
is also used to increase the bread volume [11].
2.5. Fungal Lactases
Lactases are the enzymes containing high
molecular weight and involved in the
disaccharides hydrolysis. These are utilized as a
part of the pharmaceutical industries to create
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dietary medicines for the patients intolerant to
lactose.
[111]
FUNGAL
EXTRACELLULAR
ENZYME ACTIVITY
Extra cellular enzymes are of major importance
because they perform an active role in the
decaying and in the nutrient recycling. Exoenzymes which are also referred to as extracellular
enzymes are synthesized inside the cell and then
are transported extracellularly through different
cell signaling pathways, in thattheir action is
utilized to split the large molecules into simpler
ones for cells nutritional requirements[12].
Highly complex macromolecules like cellulose
and hemicellulose are broken-down for simple
assimilation purposes by the cell and are
converted to usefulproducts by the cell like
energy, carbon and simple nutrients[13].
A number of products obtained from fungus, are
verified
to
retain
different
biological
characteristics, such as anti-oxidant, diuretic, antiseptic, stimulating the CNS (central nervous
system), expectorant, tranquilizing, digestive etc.
are available in the European market. Since old
times some of these plants have been used in
traditional medicine, and are feasible on
marketplace as infusions, extracts or drugs.
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Fungal enzymes are categorized as lyases,
oxidoreductases and trasferases majorly these
enzymes perform the extra cellular activities in the
soil by the degradation of highly complex
biopolymers [12].
As time passes both animal and plant residues
along with some fungal residues and certain
microorganisms goes into the dead organic state
and become a rich source for the other organisms
in the surrounding in the form of nutrients and
energy. Complex macromolecules are targeted by
the extracellular enzymes and mediates the
heterotrophic metabolism by the breakdown of
complex sugars into soluble sugars which are then
transported extracellularly through signaling
cascades.
3.1. Factors affecting the extracellular activity
of fungal enzymes
Extracellular enzyme generation supplements the
immediate take-up of supplements by microbial
organisms and is connected to supplement
accessibility and ecological state. The synthetic
framework of organic compounds requires a
collection of extra-cellular chemicals to get to the
(C) and supplements inserted in debris. Pathogens
contrast in their capacity to separate these
distinctive substances and several microorganisms
have the capacity to decay the cell wall material of
plant [14].
In order to check the availability of polymers,
several extracellular enzymes are formed at
minimum level, and the expression is regulated
when there is substrate abundance. This
affectability to the availability of various conc. of
substanceenables fungi to react progressively to
the varying accessibility of particular means.
Advantages of these organisms lost after the
secretion because they are at the risk to degrade,
deteriorate and disperse away from the producer
cells [15].
Ecological conditions e.g. soil pH, temperature,
dampness substance, and plant form and quality
have the ability to change extracellular catalyst
activity and expression.
3.2. Role of extracellular fungal enzymes in
plant decomposition
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The vast majority of the extracellular catalysts
associated with polymer deterioration in leaf mold
and clay have been attributable to fungus by
maintaining their metabolism to the availability of
varying amount of C and N in nature. For the
breakdown of lignocelluloses i.e. wood and
cellulose fungi produces oxidative and hydrolytic
enzymes.
In the cell wall of plant, cellulose and
hemicellulose is present in a pectin platform that
demand pectin debasing chemicals, for example,
polygalacturonases and pectin lyases to debilitate
the plant cell divider and reveal cellulose and
hemicellulose
to
encourage
enzymatic
deterioration.Deterioration of lignin is carried out
by proteins that oxidase fragrant substances e.g.
phenol oxidases, peroxidases and laccases.
Numerous fungi have different qualities including
lignin-degrading exoenzymes [16].
Saprotrophic ascomycetes and basidiomycetes are
the efficient degraders of wood. Conventionally
these degraders are termed as brown rot, white rot
and soft rot based on their rotting material. Brown
rot
specifically
assault
celluloses
and
hemicelluloses whereas white rot assault cellulose
and lignin. Endoglucanases, cellobiohydrolase are
involve in the degradation of cellulose. These
enzymes are mostly found in plant pathogens [17].
Manganese-peroxidase expression increase by
manganese, H2O2 and lignin in white rot fungi.
Whereas the expression of lacasse is increased by
the availability of phenolic groups.
[IV] APPLICATIONS OF FUNGAL
ENZYMES ON INDUSTRIAL SCALE
Fungal enzymes play an active role in detergent
industry, to treat skin disorders, in leather and
wool industries, pulp and paper industries, textile
industries, bioethanol industries and many more.
4.1. Fungal enzymes in detergent industry
Fungal enzymes used for the preparation of
detergents should be easily available, cost less
expensive, and safe to handle. Their utilization as
a detergent substance still characterize the biggest
utilization of industrial catalyst both in terms of
their product and volume. Proteases along with
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other hydrolytic enzymes plays an active role in
the removal of stains. With the passage of time
new versions of detergent enzymes are developed.
Use of fungal cellulases with proteases and lipases
in the detergent industry is an additional contempt
in this industry. Nowadays, aqueous laundry
bactericide including absolute anionic or nonionic
surfactant, citrus extract or a water-dissolvable
salt, protease, cellulose, and a blendof propanediol
and boric acid or its acquired has been acclimated
for the advancement in the adherence of cellulases
in detergent industries[18].
4.2. Fungal enzymes to treat skin disorders
In order to treat the skin disorders forty-seven
different plant species were discovered. These
forty-seven different species treated eleven
different skin related disorders including
abscesses, burns, acne, boils, rashes, incisions,
ringworm, shingles, sores, wounds and warts.
According to the survey these medicinal plant
species belonged to thirty-five families. Eight
species of plants belonged to family Fabaceae,
while Asteraceae and also Solanaceae had 3
species each. Anarcardiaceae had two species and
rest of species belonged to one family each.
Species belonging to the family Fabaceae are well
known for treating the wounds. Retinoids are
extensively used in pharmaceuticals and in
cosmetics as a beneficial element for skin [19].
4.3. Fungal enzymes to treat various diseases
Fungal enzymes have been in use in vitro and in
vivo since many years for the prevention and cure
of various diseases and are still in progress of
various pre-clinical trials for the drug designing
purposes. As fungal enzymes are the basic
constituents of many fungal species, they are
considered to be a replacement therapy and
treatment for various types of cancers in future as
they have rare side effects[20].
Different phytochemicals from different fungal
species have multi modes of actions on the other
hand as they can be useful for treating many other
diseases. It is expected that in future many bioengineered foods will be developed which will
contain elevated levels of phytochemicals through
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which an appropriate consumption for the
treatment will be achieve [21].
These fungal enzymes have certain mode of action
to cease the proliferation of cancerous tumor cells.
A great achievement is seen as many of the
cancers are now treated by the plant derivatives
through apoptosis. Plant extracts from different
parts of the plant have their own intensity of
inducing apoptosis in cancer cells, for example
leaves, roots and stem bark extract have their own
strength of inducing DNA fragmentation via
inhibiting cell proliferation.
Fungal derived compounds have gained a very
successful attention for therapies as they do not
have any side effects and are purely herbal.
Therefore, a number of fungal compounds are
being used in the treatment of various types of
cancer via apoptotic pathway using their mode of
action. As phytochemicals are found as trace
elements in plants therefore the mode of action of
many fungal enzymes are still unknown but they
somehow exhibit their role in the treatment of
various cancer and other diseases. Various
approaches are being in progress to find their
molecular role in the drug designing process[22].
4.4. Use of fungal enzymes in paper industry
Paper and pulp industry involve the usage of
cellulase during the past decade. Refining and
grinding of the wooden products along with
cellulase leads to fines, bulk and stiffness in the
products while on the other hand biochemical
processing yields gave up to 20 to 40 percent
savings during refining and improved the quality
of the hand sheets and strengthen their adhesive
properties[23].
Drainage and the ability of beating pulp in paper
mills have been improved to a considerable rate
by the usage of mixture of cellulase with
hemicellulases. At a lower rate of hydrolysis pulp
viscosity is decreased by the usage of
endoglucanases. Bleach ability of soft wood pulp
get enhanced by the usage of cellulase which yield
a brighter product of the paper pulp as compared
to that of the yield given by the treatment by the
xylanase treatment. Xylanases along with
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cellulase are used for various types of paper
wastes purification and dying purposes[24].
To release ink from the wooden pulp and fibers
most applications of cellulases and hemicelluloses
are used they implement an affinity principle to
bind the specific molecules of ink with an
appropriate bonding mechanisms. Fiber brightness
is improved by the reduced usage of alkali which
also induces strength in the properties of the fiber.
The fundamental usage of α-amylases in the paper
and pulp industry is the adjustment of starch of
secured paper, that is, for the making of poorthickness, large nuclear mass starch[25].
4.5. Use of fungal enzymes in textile industry
Fungal enzymes like cellulase have many useful
applications in case of textile industry as well by
formulating different utilities via hand and
generate multiple polymorphs in different
scenarios [26].In large machines at industrial scale
lots of jeans are treated with cellulase which
mediates a proper stonewashing process along
with the pumice juice. Bio stoning of different
pants cloth and bio polishing application of
cellulases have made a revolution in the industry
of textile[27].

herbs and spices and other plant materials
plenteous in phenolics as they decrease the
oxidative degradation of lipids and are of
great concern in the food industry.Flavan
nucleus, comprising of three rings (C6-C3C6) of fifteen carbon atoms. A, B and C is the
primary structure of flavonoids[29].

4.6. Use of the fungal enzymes in Bioethanol
industry
Polyphenolic compounds have many biological
effects, consisting of antioxidant activity and are
usually found in both eatable and uneatable plants.
In many domains, including nutrition, medicine,
dyeing,
repellents,
flavoring,
cosmetics,
fragrances and beverages herbs are employed.
Many species have been accepted to have useful
effects on health and medicinal properties, e.g.
antioxidant action, digestion stimulation activity,
anti-inflammatory, antimicrobials, anti-mutagenic
effects, hypo-lipidemic and anticancer potential.

4.7. Use of fungal enzymes in agricultural
industries
Many plant diseases and their growth are
controlled by the usage of different fungal
enzymes and their mixtures. Cellulases,
hemicellulases, and pectinases have made much
advancement in the agriculture industries directly
and indirectly leading to an enhanced yield at
various scales. Hybrid strains have been
modulated by means of modern biotechnology
which proposed a new domain in GMOs
perspective and fungal hydrolases have
contributed a lot in this domain to formnew plant
or fungal prototypes and production of green
excrement propagated with beet vinasse on soil
renewal[30].
4.8. Role of fungal enzymes in food industry
In food biotechnology and processing mechanism
fungal enzymes are of immense importance.
Fungal enzymes like cellulases and xymases are
used for the improvement of fruits and vegetables
juices and their yield and quality [29].
Food biotechnology implements the usage of these
fungal enzymes for the stabilization, extraction
and clarification of various food products and
ensures their safety at various parameters.
To ensure the quality yield production of juices
and tinned food fungal enzymes like Xylanases,
pectinases, and cellulases are used with improved
performances and validity proximity criteria.
Today, enzymes are acclimated in bakery,
brewing, dairy, meat, sugar, bake-apple
processing and added aliment industries. Different
enzymes acclimated are amylases, proteases,
lipases, gluco-oxidases, pectinases and tannases
[31].

The quality and the nutritional importance of
food is improved by the crude extracts of

To avoid harmful circumstances and large
investment macerating enzymes are used

The acidic cellulases strengthen the absorptive
tendency of the fibers moreover improve their
softness by the mechanism of bio-polishing
which includes resizing, scouring, bleaching,
dyeing, and finishing[28].
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which can be derived from various species of
fungus. These enzymes enhance the quality of
the production stock of various nectars
extracted from papaya, apple, grapes, mango
and peach.
4.9. Use of fungal enzymes in wine and brewery
industry
Fermentation processes have been in use for
brewing different products since many decades.
Different
polysaccharides
and
microbial
glucanases have a vital role in mediating
fermentation processes.In beer and wine
production fungal enzymes improve both the yield
and production of the fermented products. For
hydrolyzing glycans which are complex
polysaccharides glucanases are added to improve
the fermentation process during the mashing stage
thus considerably reducing the viscosity and
increase the filterability[32].
[Table-3]

4.10. Use of fungal enzymes in olive oil
extraction
Olive oil has magnetized the attraction of foreign
market due to its several health issues. Elicitation
of oil includes the mashing of the stones in
grinders, passing the grinded oil mixture to the
horizontal container, centrifugation applied at the
high speed for recovery. For obtaining the high
quality yield fresh fruits and other types are used
under the freezing conditions [33]. Significant
results have been acquired with mature fruits,
when prepared at greater than immediate temp,
which originated the oil with lucidity, sharpness
and bad smell. For the manufacturing of high
yield, olive oil of high quality has been used.The
enzyme used for the improvement of oil extraction
was olivex. Macerating enzymes plays significant
role in increasing the anti-oxidation activity in
olive oil and also decreases the rancidity.

INDUSTRY

ENZYME

SOURCE

APPLICATION

Baking and milling

Amylase Protease

fungus

Bread baking

Beer

Amylase Protease

fungus

Mashing Childproofing

Carbonated Beverages

Glucose oxidase

fungus

Oxygen removal

Cereals

Amylase Protease

fungus

Precooked baby foods.

Chocolate, Cocoa, Coffee

Amylase, pectinase, hemicellulases

fungus

Syrups, coffee beans, fermentation.

Confectionary, Candies

Invertase, amylase

fungus

Soft centered candies, fondants

Dairy

Proteases, rennin, catalases

fungus

Cheese production Milk sterilization

Table: 3. Role of enzymes in industries

Macerating enzymes are helpful in increasingthe
extraction process also helpful in reducing the
induction of rancidity [33].
4.11. Use of the fungal enzymes in waste
management
The bio-waste generated from timberlands,
agronomical areas, and agro industries comprises
a lot of unimportant or underutilized cellulose,
causing natural contamination. Nowadays, they
are extensively used to yield beneficial items such
as catalysts, sugars, biofuels etc. [34].
[V] GLOBAL DEMANDS OF ENZYMES
Worldwide catalysts showcase is evaluated to
progress 8% at a solid pace to $9.0 billion in 2015.
Naqvi Syed ZH., et al.

The worldwide compound market was ruled by
the food and alcoholicindustry, which profits
fromthe augmentation of the middle class in
rapidly creating economies. Development came
for the most part from heating proteins and other
fewer applications, for example, fat and oil
preparing. America and Europe offers the fast
growth in Asia and other advanced nations.
From the regional point of view America
probably, the biggest consumer of catalyst
followed by the 2nd local market of western
Europe. During the past few years the rate of
enzymes has grown at a high rate. Now a days
China has become the biggest suppliers of
enzymes.
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[VI]
PROGRESS
IN
ENZYMATIC
ENGINEERING
Numerous technologies have considered the
catalysts as one of the key drivers of sustainable
development. Biological mechanism only
occurred when the chemical compounds fail to
achieve the desired molecule. This is
fundamentally due to the inaccessibility of the
desired catalyst to speed up the reaction in
effective way. By using the novel enzymes,
amendment in their properties and production
process are all the steps in innovation in enzyme
forming industries.
Likewise, novel techniques in the field of
chemical and response designing have empowered
access to intends to accomplish the finishes i.e.
screening for novel proteins, building the current
compounds utilizing hereditary designing
methodologies, finding the chemical procedures in
the catalyst to overcome the limitations [35].
[VII] METAGENOMIC INVESTIGATION
FOR NOVEL BIOCATALYSTS RECOVERY
For obtaining the microorganisms with specific
characters,
culture
procedure,
traditional
advancement and screening of a wide assortment
of microorganisms for the specific action are
extensively utilized. Several organisms possess
the ecosystem, over 99.1% of which are
undefinable or uncultivable because of troubles in
improving and separating pathogens in pure
culture [36].
Advancement of the genome sequencing
techniques has brought about an outbreak of
knowledge accessible from grouping databases,
subsequently making a chance to investigate the
likelihood of finding the new chemicals by
database mining. Metagenomic libraries are based
upon 3 factors i.e. direct phenotypeidentification,
heterologous complementation and induced gene
expression [37].
By getting to various areas, for example, volcanic
vents, profound seas beds, ice tundra, and so on,
this technique could help individuals to discover
greater than a million already unknown genes
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qualities summarizing for novel catalysts. Various
investigations by metagenome screening have
generating chemicals with potential for
biocatalytic operations, for example, nitrilase,
protease, pectinase and so on [38].
[VIII]
FUTURE
PERSPECTIVES
OF
FUNGAL ENZYMES IN DIFFERENT LIFE
DOMAINS
Enzymes are known to human kind since the old
man development. Big acknowledgement to
progresses in modern biotechnology, so that
enzymes can be formed today for processes where
no one would have anticipated an enzyme to be
applicable just a decade ago.In a world with
expeditiously expanding individuals and moving
toward vitality of numerous regular assets,
chemical innovation offers an awesomepotential
for many industries to help meet the challenges
they will aspect in years to come.
Fungal enzymes had a diverse and revolutionize
role in our daily life purposes and had made many
advancements in different fields of life improving
the quality criteria and multiple selection patterns
of different industries at a huge scale. Thus fungal
enzymes lead to an innovator pathway which
contributed to an ease of life and sheltered us from
hazardous
circumstances
of
multiple
environmental entropies. In medical terms many
tropical treatments now a days have been under
research and are useful in many new drug
discoveries and designing.
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