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ABSTRACT
Project Code : MRG4880091
Project Title : Distribution of phenolic compounds and polyphenol

oxidase activity in some eggplants (Solanum spp.)
Investigator : Assist.Prof.Dr. Usawadee Chanasut

Institute: Postharvest Technology Institute,

Chiang Mai University
E-mail Address : chanasut@chiangmai.ac.th
Project period : 2 years

Sixteen varieties of eggplants at commercial stage were collected from
local markets around Chiang Mai city area from 2006-2008. Four varieties of
them were planted and their fruits were harvested at different growth stages.
The total phenolic contents (TPC), total antioxidant activities (TAA) of phenolic
compound and activities of polyphenol oxidase (PPO) of these eggplant samples
were studied. Eggplant fruits were divided into three groups according to their
peel color, green (AG/BG), purple (AP/BP) and white (AW/BW) with various
shape, size and weight. It was found that Solanum torvum had the highest TPC
compared to those of 15 varieties from S. melongena which had similar amount
of TPC. The TAA was correlated to the TPC, consequently, S. torvum had the
highest TAA. However, the TPC was not related to the browning incident on
eggplant but it was depended on the activity of PPO. It was also found that the
activity of PPO increased during eggplant fruit development. The highest activity
was found on mature fruit (30d after anthesis). PPO composed of different size
proteins (160kDa and 60kDa) and these proteins were active at some specific
growth stages. Catechin and 4-methylcatechol were eggplant PPOs specific
substrates. It was found that PPOs from eggplant had broad optimum pH from
5.0-6.5, stabled at low temperature and was heat tolerance (from 2-60°C).
Ascorbic acid and sodium metabisulfite were the most effective inhibitors for

PPO from all the eggplant variety in this study.
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