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Abstract: The decrease of polyphenol content, in which polyphenol oxidase played an important role, were believed to related

to the mildewing degree of Myrica rubra. In this paper, polyphenol oxidases in Myrica rubra were extracted and characterized.

Results showed that the optimum substrate for polyphenol oxidase in Myrica rubra was 4-methylcatechol with the optimum
pH 7.1 and optimum temperature 60°C, and Michaelis constant was 2.18 X 10-* mol/L with the max reaction rate (rma) 2. 275

mg/L « min. The reaction mechanism can be described with monosubtrate reaction model.
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Table 1 Different degree of mildewing and corresponding
polyphenol content in Myrica rubra during storage
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