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Characterization of Mushroom Tyrosinase Inhibitor in Sweet Potato. Hyun Ju Lee, Min-Kyung Lee
and Inshik Park*. Department of Food Science and Nutrition, Dong-A University, Busan 604-714, Korea —
Crude extract prepared from sweet potato possessed inhibitory activity toward mushroom tyrosinase.
The inhibitory activity was dependent upon the addition amount of sweet potato extract. After heat-
ing the sweet potato extract at 95C for 20 min, its inhibitory activity retained 37.3%. Its optimum ac-
tivity was shown at pH ranges of 5.0-7.0. The tyrosinase inhibitory activity was disappeared by dialy-
sis, which suggests the inhibitory activity of sweet potato extract is caused by some compounds of

low molecular weight.
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Fig. 1. The effect of sweet potato extract on inhibition of
mushroom tyrosinase.
Control; (—), addition of sweet potato extract 0.2 ml;
(-, 04 mlL (-A-), 0.6 m}; (-@-), 0.8 ml; (-¥-), 1.0
ml; (-4-)
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Fig. 2. The heat stability of tyrosinase inhibitor in sweet potato

extract. The sweet potato extract was heated for 20 min
at various temperature.
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Fig. 3. The pH stability of tyrosinase inhibitor in sweet potato
extract.
The sweet potato extract was incubated at various pH
values for 20 min at 20°C, and the residual tyrosinase
inhibitory activity was measured. The buffers used to
adjust pH were as follow; pH 2.0-3.5 (glycine); pH
4.0-55 (acetate); pH 6.0-7.0 (phosphate); pH 7.5-8.5
(Tris-HCI); pH 9.0-10.0 (glycine).
0.7 1
0.6 1
05 1
£
“w 0.4
£
D: 0.3 1
e}
0.2 1
0.1 1 ,/.
0.0 - g T Y T T d
0 5 10 15 20 25 30 35
Time (min)

Fig. 4. The inhibitory effect of dialyzed sweet potato extract
on mushroom tyrosinase.
The sweet potato extract (10 ml) was dialyzed with a
cellulose membrane (molecular weight cut-off: 12,000)
for 24 hours. Control; (-W-), after dialysis; (-A-), before
dialysis; (-@-)
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