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Abstract

Polyphenol oxidase in apple (Golden Delicious) was extracted, partially purified and its

properties were found as follows;

Polyphenol oxidase showed optimum pH for activity at 6.5 and optimum temperature at 30C

and high affinity to o-diphenol compounds.

Cysteine,

ascorbic acid and sodium metabisulfite

appeared to be most effective inhibitors. EDTA showed a slight inhibition. During the enzyme
was kept in test tube at 4C and 20¢ for a week, polyphenol oxidase activity decreased sharply
during the first four days at 20T, then decreased slowly as the storage was prolonged. At
4T, the polyphenol oxidase activity appeared to be relatively stable during the first two days
before activity began to decline sharply.

Polyacrylamide disc gel electrophoresis indicated four bands with polyphenol oxidase activity.
Three bands and one band of the active bands were observed after heating for 1hr at 60C and
70T respectively. The enzyme activity was observed 40% after treatment at 60C and 5% after
treatment at 70T. Therefore, no difference in the thermal stability was observed beween active

bands and the enzyme activity.
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Table 2. Effect of inhibitors on the activity
of polyphenol oxidase.

Concentration (mM)

Inhibitors

0.05 0.1 0.5
None 100 iOO 100
Cysteine 8 o4
Na-metabisulfite 92 77
Ascorbic acid 94 77
EDTA 100 95 90
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