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Study on characters of PPO in mushroom

LIU Ya-jia, LI Wei, YI Jie-rong "
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Abstract: The activity of polyphenol oxidase (PPO) from Lentinus edodes was determined by spectrophotometer at
505nm using Gallic acid as substrate and 3 - methylbenzothyazolinone hydrazone ( MBTH) as chromophore
coupling agent. The effects of the temperature, pH, substrate concentration on PPO activity were studied and the
reaction kinetic equation was established.Our results showed that the activity of PPO increased with the increasing
of temperature in the range of 20°C to 60°C and the optimum pH was 4.6.The affinities with PPO of three substrates

were in following sequence:L-dopa > Gallic acid > catechol. The Km were 0.98,1.45,3.07mmol/L, respectively. The

Vmax were 29,49 ,80U , respectively.
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