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Abstract

Polypheno! oxidase was extracted from longan pulp by using 0.2 M phosphate
buffer, pH 6.8. The longan polyphenol oxidase was partially purified by ammonium
sulphate and dialysis. The enzyme was active toward the polyphenol more than
diphenol but not monophenol when substrate specific was studied. Experiment for the
effect of concentration of enzyme was performed at 28°C pH 6.8 using 25 mM
catechol as substrate, it was found that the optimnum concentration should be range 3.5~
5.6 mg.protein/ml. The optimum temperature and pH were determined with catechol as
55°C and 7.5 Jespectively. The enzyme was completely denatured at 80°C for 30 min
and retained >70% activity after incubation at pH 6.5-9 but there was rapid activity
loss at pH<5. The Km and Vmax for the enzyme, with catechol, were 1.66 mM and
0.018 units/min respectively. L-cysteine, KMS, ascorbic acid and citric acid markedly
inhibited polyphenol oxidase activity (> 80% inhibition), whereas MnSO, and CaCl,

enhanced activity.



To find a suitable treatment for comtrol enzymatic browning of minimally
processed dried longan pulp were investigated. Heat inactivation of the enzyme by
steam blanching for 5-10 mins in boiling water was 60-80% inhibition but may
produce undesirable flavors and change in texture. Regarding the chemical methods
for prevent enzymatic browning, soaking longan pulp in solution of 0.03-0.15 %(w/v)
L-cysteine before drying was 30-40% inhibition and sulfur dioxide concentration was
5-6 ppm. Soaking in soltion of 0.25-1.0 %(w/v) potassium metabisulphate(KMS) was
20-40% inhibition and sulfur dioxide concentration was 30-50 ppm. ,while 0.3 %(w/v)
ascorbic acid and 0.25 Y%(w/v) citric acid was 15% inhibition. Drying in hot air oven at
75°C for 3 hour and 55°C for 5 hour. It retained the yellow brown and delayed
browning for 4 months at rootn temperature, more than 6 months at 4 °C in nitrogen

packaging.



