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Sudy on Characterigics of Poyphend Oxidase in Pinggudli Pear
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Abgract: The experiment gudied on the Polypherol oxidase (PPO) extracted from FAnggwoli Pear. The
change of PRO activity and characterigics showed that the optimal pH of PRO is4.6, and optimal tenperature is
40 . The inhibition of the inhibitors is in the following order: dium bisulphate, Vitamin C, citric acid,
odium sulfate.  The dfect of different zynolyte or different zynolyte concentration on PRO were sudied.
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