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Isolation, purification and characterization of polyphenol oxidase from
areca nut kernel

GUO Yu-ting, PAN Yong-gui, ZHANG Zheng-ke, ZHANG Wei—min

(College of Food Science and Technology, Hainan University, Haikou 570228)

Abstract: Using areca nut kernel as test material, polyphenol oxidase (PPO) crude enzyme solution was
extracted by pH 6.8 phosphate buffer solution (PBS). After (NH,),SO, fractional precipitation, and then
through DEAE-Sepharose Fast Flow and Phenyl Sepharose 6 Fast Flow column chromatography, the
purified PPO solution was obtained, indicating the presence of PPO enzyme in the areca nut kernel. Its
purity was confirmed to be pure by electrophoresis and its relative molecular mass was determined to
be 29.2 ku. On this basis, the enzymatic characterization of the extracted PPO were studied, the results
showed that the optimum temperature of PPO in areca nut kernel is 20 C, the optimum pH is 7.0, and the
maximum reaction rate of the enzyme (V,,,,) is 140.84 U/mL-min with catechol as the substrate, K, is 3.22
mmol/L.
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