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Abstract

This study was carried out lo characlerize the enzymalic properties and effectiveness on the firmness of
peclinesterase (PE} and polygalacturonase (PG) which are present in carrot cell wall, and to determine the blanching
condition of raw carrol. Crude enzyme was extracled from carrots and used as PE and PG. The optimum pH
of PE and PG activity were 7.0 and 5.0, respectively. NaCl enhanced PE and PG aclivities, particularly at 0.15
M and 0.10 M, respectively. Although the optimum lemperature of PG (70°C) was higher thdn thal of PE (50°C),
PE (Z-value=8.76°C) was more heat-stable ihan PG (Z-value=6.67"C). Blanching condilion was determinecd
as at 55°C for 60 min in 0.03 M CaClz, 0.1 M NaCl and pH 7.0 [rom measuring firmness aflter blanching at various
temperature (50~70°C) and time (5~60 min).
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Fig. 1. Effect of pH on the activily of pectinesterasc (PE)
and polygalacturonase (PG).
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Fig. 6. Firmness of carrol on various blanching condition.
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