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Study on Comparison of Characteristics of Peroxidase in Albedo of Citrus Fruit

PU Biao, LI Qing
(Department of Food Science, Sichuan Agricultural University, Ya'an 625014, China)

Abstract: Albedo was chopped up to the diameter of 0.5~1 mm, which was separated from citrus fruits. The thin albedo was

soaked in 0.2 mol/L sodium phosphate buffer at pH 6.0 for about 24 hours. Then, the resultant suspension for studying the POD

characteristics was filtered through a four-fold layer of muslin. The results showed that POD activities among severl species of

citrus are different relatively, and the optimum pH and temperature for the POD are 5.0 and 40~60 C, respectively. The POD

activity increases with the increase of substrate concentration (Hz20:2) concentration, and reaches saturaed point at 0.07% H0O..
Moreover, both 0.1% VC and 0.5% Na-SOs are strong inhibitors for POD activity in Tahiti albedo.
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Fig.1  Effects of pH on POD activity of citrus albedo
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Fig.2 Effects of temperature on POD activity of citrus albedo



XIERMWFSE B = 2008, \Vol. 29, No. 06 125
@-60C  —& 70C - eo:c —A—70:C
) M- 65C —<75C
—M-65C  —% 75C 100
100 .
Tar
Abrs 447 %
80 + 80 1
§ 60 .ES €0 r
% 40 = 40T
S =
20 + 20
0 0
0 2 4 6 8 10 0 2 4 6 8 10
I 1] (min) I ) (min)
—-60C & 70C
60°C 70°C — g5°C —X= 75°C
- 65C —& 75C
100 —— —— 100 R
80 k %22 100 # 80
g g &
S o60r E
= L = 40
;’% 40 =
20 + 20
0 LN . . 0
0 ) . 6 s 10 0 2 4 \6 _ 8 10
i i) (min) i i) (min)
E3 #EEARKEH PODHIHIEEM
Fig.3 Thermal stability of POD activity of orange albedo
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Fig.4 Thermal stability of POD activity of limon albedo
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Fig.5 Effects of H.0: concentration on POD activity of citrus albedo
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Fig.6  Effects of VC and Na.SOs concentration on POD activity of
Tahiti limon albedo
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