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Properties and Measurement of Polyphenol Oxidase in Flesh of Miyou Pomelo Fruits
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Abstract: The activity of polyphenol oxidase(PPO)in flesh of Miyou pomelo fruits was measured with spectrophotometer

at 420 nm using catechol as substrate. The effects of the different substrate concentration, temperature, pH, substrate

concentration on PPO activity were studied and the reaction kinetic equation was established. The results showed that

the optimum temperature and pH were 10°C and pH 6. 4, respectively. The reaction kinetic of enzymatic reaction in this

experiment was built according to Michaelis equation. The Vmax and Km were 22. 452 U/min and 128. 2 mmol/L, re-

spectively. The average activity of PPO at different time decreases continuously.
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