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The Characterization of the Apple Polyphenoloxidase

HAO Hui-ying ZHAO Guang-ao XU Yan LI Bin
School of Biotechnology Southern Yangtze University Wuxi 214036 China

Abstract Polyphenoloxidase is one of the major factors to cause the browning of apple and ciders. The
characteristics of the polyphenoloxidase extracted from the apple fruit by sodium phosphate buffer
0.2 mol/L pH 6.5 plus the sutable Triton-X100 and PVPP were studied by using spectropho-
tometry. The best reaction condition is pH 4.5 30 °C and using 4-methylcatechol as the substrate.
The enzymatic reaction is affected by the two-phenolic compound mixture Caffic acid affected the
PPO activity and catechin concentration also affected. The enzymatic reaction of the chlorogenic
acid. Effect of several substrates on the activity of PPO was studied and the result showed that
L-cysteine ascorbic acid and potassium pyrosulfite are the strong inhibitors. Carboxylic acid has the
inhibitory effects and cinnamic acid series has a stronger inhibiting effect than the benzonic acid series
having the same structures.
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