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wave length of PPO in lettuce
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Fig. 2 The curve of reaction course of PPO in lettuce
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Fig. 3 Effect of pH on activity of PPO in lettuce
2.4 JRYREX &R S B AN BT KR

JIG 0 e JBE X 1 5 2 W S A TS P D 52 i n &
4 i o AT P A S 2 I S A R A Y B 3
YIRS 0.3 mol- L' 7 IS ¥ vk BE AR F Fc i vk
JEEF 9 05 908 20 AT 52 42 SRS A o IRk
JSE AN DR (EL i I P 2 I 3 I 0 ok 3 1) T s i
S 5 TS 244 JE 0 R R R T A R SR I S O A
(DARRSH S )i/ R i e A VAR R IR
A o Bl RG0S5 10 AR S 5 T T AN 2 P R A
30 S AT
2.5 ERSMEUBHRNHNZETE

AL 4 AT DL Y 240 0 vk R R I 4 7
JSE 8 S IO A 3 B S AR S LA BT R B
JE A FEY S0 JER A0 R R X R ) 3 Y T
BHTK B R AIE T2 I BLR AT A SR Y



2 1

BeA A K B B RACEE R AT

HZ E &

{2 s ML B, R e o] I OK IR  FE V=V, [S]/
(Ko FLSD#EATHE R M I B etk 1/V =K./
Viax® 1/LSTH1/V s X205 25 52 95 47 4 2R 22 1l
L/ V-1/[STREIEE  anE 5 s, il & B4
) RPAE R 0.981 2, A DL AR 25 22 W 4601k il e 4 A%
SN 8l 12445 A oK RO A L AR I B 2R G R R
BB ASRAZ SO K I8 4 K, =0. 061 7 mol+L*,
Vix =0. 885 9 Uemin' . i ILA5 H 3% 5 07 AH B /9
B %R V=0.885 9[S]/(0.061 7+[S].

= 14
€ 1
<z 10
wE 8|
aE
2,
B ool .. S
0 0l 02 03 04 05 06 07 08 09 1
S Jimol + 1) Substrate concentration
P&l 4 R v BE X AR 3 22 T S A O 1P ) 52
Fig. 4 Effect of substrate concentration on
activity of PPO in lettuce
6r
st =0.069 6x+1.128 7 .
R?=0.981 2

4
23|

21 —

1 »,.(v"‘/

0

20 25 30 35 40 45 50
1/18]

5 10 15

5 1/V-1/[STRUE %
Fig.5 The curve of 1/V about 1/[S]

2.6 BENEXZEHMEAEBEENZ MW

e B X 1 3 2 W SR AL IR 1 0 S e A ] 6
7~ TG AT AL AR S 2 By SR AR i Y I S R R N
25°C AL T 25°C e AR 30 ] T S L B 5 IR
JEE T v G P W T = fE 25°C IR B E 2R
FEw T 25°CHt. i F £ W S AL — R R R,
o il S B AR T DA O

141

* min™)

12
107

PPO activity

FHEM/(AA - g

8
61
4

o 5 10 15 2 25 30 3
Y2/°C Temperature
Tl 6 I BE X A= 3 2 M 4 £ T G M 1Y 2 i

Fig. 6 Effect of temperature on activity of PPO in lettuce
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Fig. 7 Effect of inhabitant on activity of PPO in lettuce
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Study on Characteristic of Polyphenol Oxidase in
Lactuca sativa var. ramosa Hort,

MA Xiao' ,CHEN Gang’

(1. Department of Environment Artistic Engineering, Henan Vocational and Technical Col-

lege,Zhengzhou, Henan 450046; 2. School of Life Sciences, Zhengzhou Normal University,

Zhengzhou, Henan 450044)

Abstract ; In order to avoid the browning of Lactuca sativa var. ramosa ,the activity of polyphenol oxidase in let-

tuce and the effect of some inhabitant on polyphenol oxidase were studied. The results showed that the optimal
pH was 8.0 and substrate concentration was 0. 03 mol+L". The kinetic equation was V=0. 8859 S]/(0. 0617
+[S]). The optimal temperature was 25°C. The depress effection of ascorbic acid and NaHSO; on polyphenol

oxidase activity was the strongest. The activity of polyphenol oxidase between the outside and inner leaves was

different as the storing time went on.

Keywords: Lactuca sativa var. ramosa Hort. ; polyphenol oxidase; characteristic



