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ABSTRACT

1) Polyphenol (PP) content and polyphenol oxidase (PPO) activity in nine varieties of Japanese
pear were studied to elucidate the mechanism of browning of pear by crushing. Neither PP content
nor PPO activity in pears were not correlated with their of browning degree.

2) PPO isoenzymes in nine varieties of pear were separated by means of polyacrylamide-gel
electrophoresis and detected by zymography with catechol as substrate. Thus 3 kinds of isoenzyme
in Kumoi and 9 kinds of it in Chojuro were observed, and their zymographic patterns were different

according to the varieties of pears.

3) Changes in PP content and PPO activity of Kumoi during storage at 22°C were investigated.
PP content was constant throughout the period of storage. Although PPO activity decreased during
the early stage of sorage, the activity recovered after 14 days. Core brown appered after 14 days
of storage and the degree and area of browning increased under prolonged storage.

4) Crude PPO preparation of Kumoi had optimum pH 5.8 and Km value was19.2mM for
catechol. Kumoi PPO showed the highest activity for chlorogenic acid and its isoenzyme having Rm
0.92 was suggested to be able to oxidize monphenol.
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