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Characteristics of Polyphenol Oxidase in Granny Smith Apple
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(1. College of Food and Bioengineering, Henan University of Science and Technology, Luoyang 471003, China;
2. Food Engineering Department of Shaanxi Normal University, X{ an 710062, China)

Abstract. The optimum pH, optimum temperature, substrate concentration and the inhibitors of
polyphenol oxidase from Granny Smith were analyzed with the catechol substrate. The results show ed
that the optimal pH and temperature were 6.5 and 35 C, respectively. Once the temperature was over
60 C, PPO became inactive quickly. The PPO was almost inactivated at 90 C for 3 min. PPO’ s M is-
cherlisch Equation parameters Km=0. 137 mol/L. and Vmax=0. 460 U/ min. Adding 125 mg/kg V¢
or 600 mg/ kg citric acid or 50 mg/kg NaHSO3 in reaction systems, the activity of PPO decreased to
36%, 38% and 23%, respectively, compared with the check.
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