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Study on the Characteristics of Enzyme Browning of Peroxidase in Fresh-cut Eggplant

LIU Chun-li", CHEN Yu-yun®

(1. School of Bioengineering, Sichuan University of Science & Engineering, Zigong 643000, China;

2. School of Chemistry and Pharmaceutial Engineering, Sichuan University of Science & Engineering, Zigong 643000, China)

Abstract: Enzyme browning is likely to occur in the process of cut, storage and sell of fresh-cut eggplant, which lower

the quality of eggplant. The enzymology properties of peroxidase in the browning of fresh-cut eggplant is lucubrated. The re-

sults showed the activity of peroxidase of the skin is slightly higher than the flesh and the optimum pH of peroxidase was 6.

Peroxidase is stable when the pH ranges from 6 to 8. the The optimum temperature of peroxidase was 40°C. and it is not stable

in the heat. Peroxidase lost its activity completely when it was heated at 90°C for 4 minutes. This paper studied the inhibiting

effect of Ve, citric acid and NaHSO, on the activity of peroxidase of eggplant, and the result was Vecitric acid NaHSO,.
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