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A Comparative Study of Several Mixed Natural Polyphenol Oxidases
on Oxidizing Tea Polyphenols
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(1. School of Food Science and Technology, Jiangnan University, Wuxi 214122, China; 2. State Key Laboratory of
Food Science and Technology, Wuxi 214122, China )

Abstract: Effects of several mixed natural polyphenol oxidases (PPO) on the transform of tea
polyphenols into theaflavins were compared in this paper. Results showed a ranking of pear and potato
PPO>pear PPO>pear and yam PPO>pear and apple PPO>pear and sweet potato PPO for the
oxidative activities of five enzyme systems. The pear and potato PPO mixture also led to a higher
content of theaflavins (88.13%) than the pear PPO (76.95%). So the mixed pear and potato PPO
system is optimal for the oxidation of tea polyphenols.
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Table 1 Absorbance value A and total phenolic content
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Table 2 Content of four kinds of catechin

(mg/mL)
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Table 3 Transformation of four kinds of catechin
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Table 4 Content of four kinds of theaflavins in products

(pg/mL)
TF1 69.803 64.099 34.789 26.195 27.887
TF2a 151.354 142.268  62.384 52.662 44.075
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Total ~ 342.990 325262 152479 129.782 114.433
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