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Fig. 1. Preparation of Crude Polyphenoloxidase from Banana Pulp.
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Enzyme solution

Fig. 2. Effect of pH on the Enzyme Activity.

Relative. Activity (%5)

-

I3

60 65 70 15 80
pH

Reactioﬁ mixture ; enzyme solution 0.5m/, catechol 0.5m/ (6x10-*M in final conc.), H,0
2ml, 0.1M phosphate buffer 1. Oml. O, uptake ul was estimated in a Warburg manometer

at 25°C for 30 minutes.
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B 6x10°°M THi7E - 72 & 54 B b BRI & 7R L7 DC AV OKBTIE 2T D %l
T3t - 72

B2 1R & 5 RGN pHT. 8 BT TR D KX < pH8 HhETA LIET L7#t pHS. 1
P HEOHM Lz, %72 PHA 5~6.5 FTianis 0D 5o/ ERZRL pHA5 THEA -
RED60% DIEWMEZ R LI, CORBEPH ZY v I, Fo, TR IDAMEY LHEBL TH
Lo BORETIE 4~6 BHEICED Em 2 B b DOIK LT, N+ TRED I 57
VAV D EIIRROX SEbind, - ’

2. MEROLEFRY: |

BARDOHF A, VEAFVT 22— NVT T2 (L-DOPA), /s muXy g, volo—
VEX G- —BRICET D EEE R LIORNT, ARBRICK T DRI, BB 20g 1wk 15

Table 1. Substrate Specificity of Some Fruits and Vegetables.

Relative Activity (%)

god\\\w Catechol | L-DOPA Chlo;ggzrlenic ?yrogallol C:ggic
Banana 100 69.5. 70.6 69.4 13.5

Apple 100 920 | 2455 |-  89.6 '143.5

Peach 100 93.5 160. 4 345.7 120.4
Potato 100 120.7 221.2 . 83.6 123.5
Burdock 100 62.8 396.5 78.1 271.4
Eggplant 100 281.3 480.0 89.4 336.5

Grape 100 52,7 s21.4 | 151 236.8

. Pear 100 33.1 112.9 36.6 71.9

Substrate Concentration : 6 X10-3M

ml %% C Waring blender i« TESRY, SOMIMEL 7= LEWER I 72, % 7o HBBIZ T
T 6x1073M, pH7.0 TFits -7 '
COFERI D, NFFREHFaA-NTRIEL, Vod (Bh), vr 4 (BE), XK
Y, FR, TRY (FIv 7)), o (HHEE) Er e e BT, £080 (AR ke s
v — )V TROMWVIEEEZR LI, N7 FOFEHE, #7a—-vE2100 & LcE, Jeary
B, DOPA kXU a#—T 70%, 2—t—~BRCIIbTRICIB5%ThHot, TDOXIIT
yenSUBRET - —BRICEWTHRORS LR D OHEERA LN, RERICIIRI L
gkﬁ,a—vy&bvbmwi:—waDomxfmiok<@i&ﬂ%ﬁéf,%mbv'
FTIXFY T2/ —THBHBEr O ~)V0)&0C“(E‘E7Z7T< L7z

3. REOKE ,

R 3IZ/RT & ORI & 20~22°C MR - 23b b, THIIBROBMIRE & L
TEPEVECEED X S8, EfllEREZ 10°C FTTFChroEl b 7
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Fig. 3. Effect of Temperature on the
Enzyme Activity.
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Fig. 4. Thermal Stability of Enzyme.
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60% OIEHARET 555, 60°CTIEHI50%
FTIEFY 5, 57:65°C 1T/ 5 & 3 W3
A ETEHEIBRIET Bo 7235 40°C TIX 615
e LT%@@@&T&@&&&%%&?,
=72 70°C TIX IBHTELKBE L TL %
5, ZDX ST 60°C PRz d L &
LIc e B L T 575, 40°C TR
B D HET, B RO E £ T 5°C
CRIBR L7812 r UL ERGB L T K
@ﬁ?ﬁm&&&ﬁ< FRBERROEED
RIS 572,

5. [FHEEHI DR

BH=E#I L L C NaHSO; & Na-mercapto-

benzothiazole % i\ 7-4}& DIHEIER % =4

5128 T,

EEIY ) A — 2 —DFEICY U IREEK
1ml, 7k 1~2ml, PHZEH] 0~1ml ¥ X O'EEE
¥ 0.5ml Zfnx, MZICHAE 0.5ml Zhnx
CHEDBREICEE LD bAEE T -
72,6 | | | -
5 5-1 > NaHSOj T Jis R oDt &
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Fig. 5. Effect of Inhibitors oﬁ the Enzyme Activity.
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LB ICHEEDAE fo T HIb, NaNSO; #fEs: 10-°M FREECIHIE & A SHE S
73, 5X1073M T1x1043C20%, 2043C30%, 3043 C 35%, =512 1072M T131043C40%,
30 3T 60 2%pHEINS, —AK 5-1 TR T X 5ic Na-mercaptobenzothiazole ¢ Na-
HSOs D8 & XS GO S & bict ORERIMD L, BREHEIEE LT

o Wb, 107°M TI3 10 °CH 0% S0 525, 30 43 CI5ERIcHET 5, %72 5x10°
M TIRIG 10 B3 TRIZERACEES LTV 28, FhUBEEHEICEEL, 30 4TR
0% FZCHET S, ZOXSLHEERRNOBENI7Z RV VBB Na—diethyldithiocarbo-
nate I[Zd R 50, 7RAIVE BRI NaHSO; D&% £/ Na-diethyldithiocarbomate 1%
Na—mercaptobeniothiazole DYya L RO ZIR LTz, Z DEEVERA OB E—REEA &

FU— MIOHEEIZL D EBDNS, '

I OERITIWT, AR RN LA BRI & RGO 3 €8 (4 BE s L)
LWz ERED Bz, Hib NaHSO; DA, BEN 5x1073M B IR IS E305 T
EEBLRVD, 107°M Tld 205 T EICE®RL TL %, %72 Na-mercaptobenzothia-
zole D% Curve 1(10-*M) TiE 3053 THeELEB LKLV, Curve 2(5X107°M) Tk
1053 LB OBE OB & & 125 D BB L TR 5,

ANEPR Y TORY 7 2 7 ~F F v £ — G THBEDOIINE & RIGHEOE AT
Bl o La@BdTwin, FEHEELFMERCEVT, NXFrog&iAkcHlTsc &
BRIz,

% T NaHSOs 2% L 72456 OBEFEIRIN & BZEDBIRZ A5 7o i X 6 1TR T HBR % 1775
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Fig. 6. Relationship between 02 Uptake and Coloration in the Presence of
NaHSO,, in visible Range .
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BHDHCEEWPDI, TCA FRINED 0.4ml X 1 &7 WA BERIGIT 584 i3is
B, FOMREISHOEOIEL T, —H%i 5 LEOPIHIE &bkl T,
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Ach 73— 0.3ml (R 4x107°M), fil% B iz 5% TCAO0.4ml Z iz CTHEDH
ﬁmbfmi%%ﬁbtow%n—w meﬂoﬁﬁwwiﬂﬂ%mﬁﬂmm&*%u1EA
BEINU CRIGE LS, WHE (360~460mpu) OWIEEZHIE L7,

K 6-1 127 & 51z, NaHSOs iRINEE S 5%10-M (curvel) Tii4 < HEag ¥, 107M
TSR EBRICEBRLTL %5, FREEND curve 3 TIIBEICERL TL %, curve 2 & 3T
V3 400mp 1T €~ 2 238 D 440mu TH PRI ENR b S,

—75 6-11 @ curve 1 {TRT & 512, 10 curve 1 TREISIEOEEITE S RoNTEh -
R dS5 T, BEOBI, ZO%T“%TR@?{E (curve 3)DH 50% %R T, F7z curve 2 HEH
Bl L T s i@ BRRINZ R T,
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BETI T2, BEETAFEEEHEATHWENZ LEZRTEDEBDLNS,
DR UREBICEB W TENBOIIN A LY MV ED X 51T T Hr2H 5 72912, NaH
SO3 o@wWIMz X % UV IR 2 <7 v vERIE Lz, (K7)

Fig. 7. Changes of UV Absorption Spectrum in the Presence of NaHSO;.
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