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Study on the Relationship between Enzymes and Texture of Eggplant

CHEN De-wei  WANG Liang ZHANG Min
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Pectin esterase and polyphenol oxidase were studied to maintain the color and texture of
eggplant and pectin esterase was activated during low temperature blanching to improve the hardness
and texture of eggplant. The optimum soaking solution was pH 9.2 0.1 mol L Na,CO;3-NaHCOs
buffer containing 0.244 mol L NaCl. Soaked at 52.6 C for 18.9 min before blanching eggplant
could be better in hardness and thus better texture.
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Sigma 1.2.5
. TA-XT2i
Stable Micro System 10
1.2 1.3
1.2.1 100 g 100 mL 10%
NaCL 3h 6. 15 12
3
. 4°C 34
1.2.2 1.
100 mL 20mL 1% 0.5 mol L 30 min
20 mL . 0.05
mol L NaOH pH 7.5 1
5 mL 0.05 mol L NaOH Tab.1 Independent variable and levels value
pH 7.5
X, X, X,
0.05mol L. NaOH pH . - NaCL mal L
7.5
-1 45 10 0.4
1 pmol NaOH 0 50 15 0.2
+1 55 20 0
pH
2
1 . 2 . 3 2. 1
26 C
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pH 6.5 30 min 50~65 C
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Fig.1 The effect of temperatures on the activity of PE
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Fig.3 The effect of NaCl concentration on the relative
activity of PE
150 T 6 pH
Fig.6 The Effect of pH on the Activity of PPO
Mt 2.2.2
&
% 1301
E 120 2
55T
110
100 ) 0.01 0.02 .03 0.04 0.05
CaCL#¥ fE/(mol/L) 2.3
4 CaCl,
Fig.4 The effect of CaCl, concentration on the relative
activity of PE 100 C 1 min 3 min

100 T 3 min



2 143
tapnXitanXitapXitapX Xs+apX X5+
2 a»X,X3. 2 SPSS' REGRESSION
Tab.2 The effects of soaking temperature and time on acti-
vating PPO 45 4
T min
50 20
5 20 F  21.282
60 5 0.002 0.975
60 10
70 3
4
2.4 Tab.4 The coefficient of regression
pH7.5~9.5
oH 7.5 ag ai as as ai
pH 9.5 3030.258 363.938  252.219 —35.919 —387.310
an ass apn als ans
0.1mol L pH9.2 —181.648 —142.873 59.200 24.575 —50.912
55T s
BT Tab.5 ANONA
1
1 F
15 2.284106 9 2.538105 21.282 0.002
3 3 5.9627104 5 1.193104
Tab.3 The result of response surface analysis 2344106 14
X, X, X, R R?=0.975.
1 -1 -1 0 1978.8
0.52 0.78
2 -1 0 -1 2126.9 ~0.22 I3 3232
3 -1 0 +1 1978.6
4 -1 1 0 2382.7 52 6+1
> 0 -1 -1 2433.8 T 18.9+0.5 min 0.244
6 0 -1 +1 2491.1 mol L 6.
7 0 +1 -1 3022.2
8 0 +1 +1 2875.8
9 1 -1 0 2421.4 6
10 1 0 —1 2970 4 Tab.6 The test result of regression
11 1 0 +1 2922.4 F g
12 1 +1 0 3062.2 2 690 + 351
13 0 0 0 2995.6 1 624 +258
14 0 0 0 3041.9 32324117
15 0 0 0 3053.3 3390+ 271

Y = a + (1,1X1 + a2X2 + a3X3
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