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Fig. 2 Effect of ultra high pressure on isoenzymes of POD in litchi fruit
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Abstract: In order to investigate the effects of ultra high pressure(UHP) on the content of soluble pro-
tein, peroxidase(POD) and pectinmethylesterase(PME) in litchi fruit,the pulp of litchi(Litchi chinen-
sis Sonn cv. Huaizhi) was subjected to UHP treatment(100~400 MPa for 30 min at 10 C). The activi-
ties of POD and PME were detected by spectrophotometry,the isoenzymes of POD and PME were de-
tected by native-PAGE and active staining. The content of soluble protein was detected by SDS-
PAGE. Results showed that the POD activity raised and the new isoenzyme appeared when a treat-
ment of 100~200 MPa was applied, the treatment of pressure 300~400 MPa made the POD activity
decrease and the new isoenzyme disappear. The PME activity ascended and the new isoenzyme of PME
appeared at 100 MPa;when the treatment of 200~400 MPa was applied the PME activity lowered and
the new isoenzyme disappeared. The content of soluble protein had a little increase at 100 MPa, but
continue to declined at 200~400 MPa.

Key words: ultra high pressure; litchi fruit; peroxidase (POD) ; pectin methyl esterase (PME) ; soluble

proteins



