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Abstract

Deodorizing activity of polyphenol oxidase (PPO) extracted from apples was investigated by measuring the
changes of methyl mercaptan as an indicator of halitosis in human mouths. In the studies of apple extracts
on deodorizing activity, the deodorizing activity was increased with the amount of apple extracts. In the cases
of adding PPO to the low molecular fraction of apple extracts, the deodorizing activities were increased with the
amount of the low molecular fraction of apple extracts and the reaction time of the extracts with PPO. Deodorizing
activities of PPO is thought that o—quinone as an intermidiate produced by an oxidative reaction of PPO during
enzymatic browning reactions may react with methyl mercaptan to form a non-volatile and sulfur—containing

compound.
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Fig. 1. Effect of the concentration of an apple extract on de-
odorizing activity.

Values are means of three replicates and those with different
letters are significantly different at p<0.05.
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Fig. 2. Deodorizing activity and browning intensity of the
added PPQ on the concentration of supernatant and residue
by 80% ethanol treatment of apple extract.

®: PPO-added supernatant, O: PPO-added residue, ¥: superna-
tant without adding PPO, V' residue without adding PPO.
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Fig. 3. Effect of reaction time of PPO on deodorizing activity
and browning intensity in supernatant and residue by 80%
ethanol treatment of apple extract.

@®: PPO-added supernatant, O: PPO-added residue, ¥: supernatant
without adding PPO, ¥ residue without adding PPO.
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