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= ABSTRACT =

This study was attempted to investigate the occurrence and the characteristics of ascorbic
oxidase in cucumbers.

Ascorbic acid oxidase was isolated from cucumbers and concentrated using ammonium
sulfate precipitation.

The results of this study are as follows;

1) Ascorbic acid oxidase activity was detected in whole cucumber homogenate.

2) Highest amounts of ascorbic acid destroyed after 10 minutes’ incubation of ascorbic acid
oxidase with its substrate.

3) The optimum pH and temperature of this enzyme were found to be pH 6.5 and 40T,
respectively.

4) Ascorbic acid contentin cucumber juice prepared using the cold water (4C) washigher
than that made with water at 30T .

5) When orarnge juice ( pH 3.4 )was added, ascorbic acid destruction was completely ceased.
{The ascorbic acid oxidase was inactivated at pH 3 9.) Decreasing the temperature and pH are

recommended to achieve maximum stability of ascorbic acid in preparing cucumber juice.
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Fig. 1. Seperation and concentration of ascorbic acid oxidase from cucumbers,
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Fig. 2. Time Dependency of ascorbic acid destruction

by cucumber ascorbic acid oxidase at pH 6.5,
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function of pH.
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Fig. 4. Activity of cucumber ascorbic acid oxidase
as a function of temperature,

O
100 pac—— S
° V\,\\\\
‘s ~. S~
~. T~
2 ~ s,
€ T~
2 ‘ s,
©
-
[~}
& 5o+
t
2
© [~
o
0 .
10 (min )

Time
Fig. 5. Ascorbic acid contents in cucumber juice
prepared at different temperatures & pHs.

Table 1. Ascordic acid contents on the different
conditions of cucumber juices

Ascorbic acid contents ( mg )

Destruction of

Sample Omin 10 min ascorbic acid (%)
S, 024 020 16.7
S, 0215 0.16 256
S, 0.37 0.37 0.0

* S,:cucumber+ cold water (4T, pH5.7)
S, cucumber+ water { 30T, pH5.7)
S; cucumber+ orange juice (30T, pH 3.9 )

€ 7}3lo blendingdt R (S, ) arange juice (pH3.4)
£ 718l blending3l A (Sg) 2.2 24z} samples &

8ta] Ascorbic acid o] $etg &35 2 Table 1Y
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