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Abstract: The best substrate, the thermal stability of polyphenol oxidase (PPO) from Dioscorea
oppostia Thunb.cv. Tiegun and the effects of inhibitor on its activity were studied in this paper.
The results showed that: The best substrate of PPO from Dioscorea op postia Thunb. cv. Tiegun
was catecholin the range of this experiment; the activity of PPO was more stable under the lower
temperature (20—40°C), while, it’ s avtivity declined rapidly under the higher tem perature (40—
80 ‘C)and was inhibited almost completely when incubated for 10 min under 80 ‘G the order of in-
hibition effect from strong to weak was: L-ascorbic acid, L-cysteine hydrochloride, phytic acid, cit-
ric acid.
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