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Abstract:Experiments  were  performed

Key words:apple;

to optimize the
extraction conditions for polyphenoloxidase (PPO)
in 7 Golden Delicious” apple fruit. Some
enzymatic characteristics of PPO were also
studied. The most efficient extraction was
obtained by using the 1.6mL/g (sodium
phosphate buffer/apple fruit) sodium phosphate
buffer (0.05mol/L, pH7.4) plus 2% PVPP and
0.25% Triton X100. The absorptive wavelength of
enzymatic reactive product was 412nm. When
catechol as the substrate, the kinetic equation of

PPO was V=3333-33"8] ang its Km was 2.6667x

0.027+[9]
107 mol/L.  The optimal pH value of PPO was

5.0 and the optimal reaction temperature of PPO
was 40°C.  Within pH value range from 5.0 to
6.8, the PPO exhibited a higher stability.

Golden Delicious;  polyphenoloxidase
(PPO); extraction; characteristics
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