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Study on Enzymatic Characteristics of Polyphenol Oxidase
from Physalis pubescens L.

GAO Xinxin, WEI Zhen, CHANG Chen, LIU Junkun, WANG Ping’
(College of Forestry, Northeast Forestry University , Harbin 150040, China )

Abstract: The enzymatic characteristics of polyphenol oxidase (PPO) from Physalis pubes—cens L.
was studied by spectrophotometer at 420 nm. The results showed that the PPO enzyme had the
highest activity at pH 7.0 and 35 °C and the enzyme activity would been inactivated completely
after exposure to 100 °C for 2 min. The kinetics of enzyme—catalyzed reaction of PPO was in accord
with Michaelis —-Menten equation,with K, and Vmax values of 0.025 mol/l. and 125 U/min,
respectively. In the range designated,it was increasing in inhibitory effects of ascorbic acid, citric
acid,NaHSO;, L-Cysteine and EDTA against enzyme activity with the increasing concentration ,and
the order as follow : ascorbic acid > citric acid > L-cysteine > EDTA > NaHSO;.

Keywords: Physalis pubescens L.,polyphenol oxidase (PPO) ,enzymatic characteristics
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Fig. 2 Effect of pH on the activity of PPO from Physalis
pubescens L.

23 REXEER PPO HXIEE G

ME 3 WAL, BRI PPO T 1 32 i B 5 i 45
K, Bl i BE R RS, R PPO AH X i 2 1
JE AR TE 40 CREIA BN M . il 30 CHf,
W0 T Ry d i TS PRI 67.32% , MR THE 70 °C i
15 11 Sk o TR 1Y) 52.83% , AR TS B4 . R P
JEBIRIK PPO 75 fieid il B2 A4 BEW o8 A P0G, 1l TH g
ik 2 0 il £ 1 45 A 1) 5 R M RS E R S R T BIR

M5 B RR K PPO B G FEAR, Btk BRI PPO
{14 F 38 SN I B S 40 °C.

100
90
80
70 +
60

AR 119

50 f
40 |

30

30 3; 4(I) 4I5 S(I) 5I5 6;) 65 70
e
E 3 REXEEIE PPO FEMERKFN
Fig. 3 Effect of temperature on the activity of PPO from
Physalis pubescens L.
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Fig. 7 Effect of ascorbic acid on the activity of PPO from
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Fig. 8 Effect of citric acid on the activity of PPO from
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