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Study on Myrosinase of Rapeseed and the
Properties of its Enzymatic Degradation

Qian He Diao Hongshen Shen Peiying
(School of Food Science& Technology, Wuxi University of Light Industry, Wuxi, 214036)

Abstract Myrosinase of rapeseed and the properties of its enzymatic degradation were
studied- The activity of endogenous myrosinase in rapeseed did not reduce obviously dur—
ing the storage. The optimal conditions for enzymatic degration were of pH6~ 8 and tem-—
preture 50~ 70C . Should the rapeseed be grined completely (at least through 100 mesh),
the regional distribution of myrosinase and glucosinolates would be destroyed, and thus
could we get a satisfactory enzymatic degradation ratio- Because the powder size of rape—
seed is too small, there is much difficulty in solvent extraction. So, it is not feasible to car—
ry out endogenous myrosiinase degraation of gluosinolates during the cook processing.
Key-words birdrape; gluosinolate; myrosinase; enzymatic degration
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