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Efféct of Storage Temperature on Polyphenol Oxidase
Activities of Koshu Grapes.
" Kazvo NAK‘AM&RA Yosﬁimm Amno and Moroo KAGAMI

Department of Fermentatzon Technology, Faculty of Engzneermg,
Ycunanashz Umverszty, Kofu 400

The effects of storage temperature: of Koshu grapes were studied on the polyphenol

oxidase activity of the grape juice. " The grape clusters harvested were stored  at three

~ different temperatures (—20°C, 4°C, 25°C) for the period from 0 to 10 days before analy-

" sis. [Each of the the grape berries stored at the three | temperatures were homogemzed
separately and then filtered through nylon cloth layers The enzyme activity of the filtered
homogenate of the grapes stored at —20°C was twice as high as the activity of the grapes .
stored at 4°C. The enzyme. activitie s of the grape s during . the period of storage at 4°C
were hardly changed for 10 days. The storage of the grapes at 25°C decreased in the
activities gradually, The crude enzyme solutions were extracted from the acetone powders !
made from the grapes stored at —20°C or 4°C. The spemflc activity of the enzyme solu- o ii
‘tion made from the grapes stored at —20°C ‘was about twice higher than that of the solu- ‘ .
tion from 4°C storage grapes, ‘The extracts were applied to the polyacrylamide slab 'gel , L
disc electrophore sis, The number of the énzyme active bands of the grape sample stored

- at —20°C were smaller than that of 4°C stored grapes.

WO B X CRERSCETADHRY 7= LT, —20°C CET 38690, 2°C ITRETS
JewdRyF -y, REORFRAORESES  AECRIIBABNTO S, SRR, FNES

M BET 5. Ei, HEYEELTHEL LS 2T
B, BENST = ) — VR EREE LT B

mm%ﬁ@@%ﬁmaénm<m.fﬁvwﬁu7I 
)=ty X —EbHnTiEl, Db PVPPL

ﬁ,ﬁﬁﬁﬁﬂoﬁ%@7h}/%$maéV$é%
BOLSIPHEBBRTHBY.

BT, 7Y REREL I, Ed A
ZOEMERT ORI T F Y REORLE (EFE) 1T
& o THHEEY B BHEC OV THRE L. R
B, BEYREY [ AT EETOMOEEERSE

<

P RSE JEE, —20°C, 4°C, 25°C OERER
RELIH, REIVhEey - RERL, Chic
BEND R 72 /=M AFYF—¥ HiEE HEL

T, HRHEER LU EROBREHC S JIETEED

HE21T o0z, S0, 7Ry YL —2fE8IL,
&K DI L - BERROESKE) /S8 — ¥ DB
DNTHRE LD CT R HET 3. ‘
ﬁU?z/—»z#/Q—ﬁ%ﬁL&:E?7F

*ARET FIORY 7 =/ = VA% y X — VBT

BH5E - 355 W




g SR ROT I #ﬁ-iﬁ?m%%

RREFREONE  SENITIIAAS TR
m%ﬁ%mﬁwﬁﬁaﬁﬁtﬁ%snt$ME7bv:
219830 HCER LIS DTH B, 7 FYIE

D0, 5B INC DI TR BEATE L1 1K,
KEL, KO RF 5. 2B ORBEETITRY

'%V/ﬁkxn/_Wb,_mm 4°C, .25°C O

B REFEL . 0,2,4,6,8,10HE L1448

YHL, 71 v%#@%ﬂ%wg?ORWLOZMY

.U/M%ﬁ@(ﬂNO)mMM%m%.Bommm
34, 0°CIENTHES F 4 XL, hEy e

P L% 100 2 //10)+4u/?ﬁt§%%ﬁb PR K
~%b%§ﬁx%@b#b@%@§%%&b# BERE

AT a-REELLT, PH6.0, 25°C oty
MRV & BEEE CHEL /.

Fig. LERT &5, B°CLBEL e, 20E

& D BRACERIEEITS L TWL 20D .

i ——l
B o) oo ©
s ’ ‘

N

Polyphenol oxidase. activity (x10°‘mgQ; min m(™)

A&y 22°C BT B LI0HEETIIRY 72
—Wﬁ%/%~&%ﬁ#ﬁ@?écaﬁ ROHATHY
B9, ﬁmﬁ7kvr%§ﬁ%ﬁtmﬁﬁ#@TL_‘
TN EPRENIZ. Fiz, £°C TRELESBE,

‘maaxr%iﬁ@mmﬁaLMﬁb%ﬁﬁamﬁbK
THRE BLLBEN ST, —H, —20°C IFEFEL IS
C AL, Wﬁhg0¥97z/~Wi%/ﬁ~t%@@‘

WEHOHB X V&R, ZEE#BNEE§14‘
°C DPEDH 2REDOBREML R, BREEEL
=B DIE 5 D BERTELEL BN &0 SRERIL, Bl

F 07 v REEGIC SRS h, Mo

#Wﬁénﬁnmm7rv§%w6+v7z )= VF

-%/ﬁ—ﬁ#ﬂ@%kﬂ&éh@?(Kottba%
- ABNBY. -

.ﬁU7:/-wt#/ﬁ—E®§ﬁR§n&—/L
BEET T FYRE 5 BED HE

 4°CH XV

O i ) i
. 0 2 6 8 10
| Penod of storage (day)
Fig. 1. Changes in polyphenol omdase acttvxty of Koshu grape berries stored

W1th three dlffgrent temperatures, Storage temperature,
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Fig. 2. Effect of storage temperature on the densitometric trace patterns. Polyacrylamide
gels were used for the development of polyphenol oxidase from Koshu grapes stored
at the temperatures, —20°C (a) or 4°C (b).
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