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Abstract

Project Code : MRG5280017

Project Title : Identification of Phenolic Compounds and Purification of Polyphenol oxidase in
Longkong Pericarp

Investigator :  Assist. Prof.Dr. Samak Kaewsuksaeng

E-mail Address :samak@tsu.ac.th

Project Period : 16 March 2009-15 March 2011

The characterization of Polyphenol oxidase (PPO) activity of stored longkong (Aglaia dookkoo
Griff.) was investigated to clarify the mechanism of pericarp browning. The activity of PPO,
which was partially purified by (NH,4),SO, precipitation (20-60% saturation) and continued to
molecular exclusion chromatography (Sephacryl S-200). The pH optimum and stability of
PPO activity were 7.5 and 5.0-8.0, respectively. Only one peak of the activity was detected
and no other isozyme with PPO was estimate about 93 KDa. Reduced glutathione, and
especially quercetin had more effective inhibitory activity. Anionic exchange chromatography
(DEAE-650M) was further purified. PPO activity of the extract from UV-C irradiation 5.4
kJ/mz, was lower than that of extracts from fresh longkong.

Phenolic compounds, as well as PAL and PPO activities, are likely to involve in the

development of browning that occurs during the storage of longkong fruit at room

temperature. Low storage temperature (13°C) retarded the metabolism of longkong fruits as

indicated by the lower L value, browning disorder, total phenolic content, PPO and POD



activities and water loss as compared to the high storage temperature (13OC). The
Identification of phenolic compound in Longkong Pericarp was determined. The primary
phenolic in longkong peel are kaempfenol and quercetin. The other identification are
chlorogenic acid and resveratrol, respectively. The UV-C irradiation O (control), 3.6, 5.4 and
7.2 kJ/mzon phenolic content, polyphenol oxidase (PPO) and phenylalanine ammonia lyase
(PAL) of longkong at 25C was determined. UV-C irradiation at 3.6 and 5.4 kJ/m2 effectively
inhibited pericarp browning relative to the control. PPO activity correspondingly decrease
resulting to reduced phenolic oxidation indicated by retention of higher phenolics content than
that in control. PAL also decreased and may have contributed to the reduction of browning

as the most effective of UV-C irradiation was 5.4 kJ/mz.
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