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Abstract ; Three wheat varieties were selected as experimental materi-
als to measure the activity of polyphenol oxidase According to the
method from Measurement of Polyohenol Oxidase Activity in Wheat
Flour in national standard draft. And found it has three deficiencies:
first, because of the lack of crude extcation of polyphenol oxidase, it
led to the less quantity of polyohenol oxidase, and couldn’t reflect
the real state of the activity of polyphenol oxidase; second, because
of the unsuitable reaction temperature, it couldn’t help the enzyme
reaction completely; third, adding catechol before centrifuge made a
part of product intercepted by precipitation, thus it has poor stability
and exhibited small activity of polyphenol oxidase. Based on this
method, explored the influences of different factors on the determina-
tion of activity of the polyphenol oxidase to optimize the method, in-
cluding the extraction time, the heat temperature, and the time for

adding substrate. The results revealed of the optimum method seems
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to be better than before, the optimum process were; extraction 4 h,
add catechol after centrifuge, heat at 70 “C in 15 min, and could get
higher activity of polyphenol oxidase and had better repeatability, it
was more reliable and stable. Also detected 50 wheat varieties by
these two methods, and divided special noodles flour into different
level by the activity of polyphenol oxidase.
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Figure 1 The relation between the temperature and enzyme activity
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Figure 2 Effect of the extraction time on the

activity of polyphenol oxidase

2.3 HHBEERE O LIER PPO F N E #7300

AT 3 AL S AR R ) 5 B0 5 B B O G 2
AR S ULTE D)5 00 010 ) S % T O /0 5 S 0 i TS IR
Yo REIG R R . X RONE O AT R A S IR AL T B
SR+ LT 0 I 5 R 0 4 BT 0 4 ™ A R AR A R
BT VE R PR I — AR 0 2 . B R B B T L T
T r 2R S PR B g S i A 52 RS M B R T M A S 1 1 D 4
0 W B E D B . R 24 RN I R T AE T 70 CIRE L 2 LU
i 22 SRR B ) TR e AR A s AT R R 4 i 0 9 X Tl 2
PR R BE Do Bl Ot TR R N 2 T AR T PR L O
JEETE R A LB TR SR IO S A R R O SR HE AT L
BN BEAT B

86

B 3 kA F a1 st PPO &6 %
Figure 3 Effect of time adding substrate on the

activity of polyphenol oxidase
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Table 1 The precision of measured PPO activity

values in consecutive days
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F1IK FH2K FEIK FH
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1# 90.99  90.32 94.75 92.02 2.39 2.59
2#  104.67 101.64 107.25 104.52 2.81 2.69
3# 128.51 126.66 129.37 128.18 1.38 1.08
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Table 2 The precision of measured PPO activity values un-

der the reproducing conditions in consecutive days

PRUEZE A XA v A
S ) o S 4 (14
AE BIX BIX BSX PHE (SD) 2 (RSD)/%

1% 91.23 93.27 89.26  91.25 2.01 2.20
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Table 3 The level of different kinds of wheat flour divided

by the activity of polyphenol oxidase U/(g * min)
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