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The Inhibitory Effect on Potato PPO by Benzoic Acid Derivatives

HUANG Hao' L IN Ming® ,QIU Long-xin®* ,SHI Yan' ,CHEN Qing-xi'"
(1. Key Laboratory of the Ministry of Education for Cell Biology and Tumor Cell Engineering,
School of Life Sciences,Xiamen University ,Xiamen 361005 ,China;

2. Department of Bioscience and Engineering Longyan University , Longyan 364000 ,China)

Abstract : olyphenol oxidase (PPO ,EC.1.14.18.1) isan enzyme that is very important in the browning of fruit and vegetable.
Browning of potato in the processof storage and process usualy is caused by the effect of PPO itself. In this paper ,we partly purified
the PPO from potato and studied some physical and chemical characters of this enzyme. Optimum temperature and pH were deter-
mined to be 30 and 6.0 ,respectively. The Michaelis Menten constant ( Km) and the maximal velocity (Vm) were determined to be
7.24 mmol/L and 617.0p mol/ (L - min) at 30 and pH =6. 8. The enzyme activity was stable at the pH rangingfrom5.15 8.75
and at 50 . Theinhibitory efects of 2-hydroxy-3-methoxybenzoic acid ,4-methoxysalicylic acid ,5 methoxysalicylic acid ,3-hydroxy-4-
methoxybenzoic acid ,and 4- hydroxy-3-methoxybenzoic acid on potato PPO have been studied. The inhibitor' s concentration leading to
50 % activity lost (1Cs) of them were determined to be 1.78,0.28,0.53,0. 14 and 2. 49 mmol/L ,respectively. The inhibition of
these benzoic acid derivatives on the enzyme belongs to reversible and competitive type on the enzyme. The inhibition constant ( Ki)
was determined to be 1.56 ,0.24,0.46,0.12 and 2. 37 mmol/L ,respectively.
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