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Fig. 1 Effect of enzyme inhibitors on POD in litchi pulp  Fig. 2 Effect of enzyme inhibitors on PME in litchi pulp
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Influence of Combined Treatment of Ultra High Pressure and Enzyme
Inhibitors on Peroxidase and Pectin Methyl Esterase in Litchi Pulp

HUANG Li"*,SUN Yuan-Ming',CHEN Bai-Nuan?,
HUANG Wei' ,ZHAN Guo-Lian

(1. College o f Food Science ,South China Agricultural University ,Guangzhou 510642 ,China;
2. Guangdong Agriculture s Industry and Business Polytechnic College sGuangzhou 510507 ,China;
3. College of Industrial Equipment and Control Engineering »South China University
of Technology ,Guangzhou 510641,China)

Abstract: In order to investigate the effects of combined treatment of ultra high pressure(UHP) and
enzyme inhibitors on the activities of peroxidase (POD) and pectin methyl esterase (PME) in litchi
pulp,two kinds of enzyme inhibitor prescriptions were designed including group A(citric acid 5 g/L+
L-ascorbic acid 2. 5 g/L.+ calcium chloride 5 g/1.) and group B(citric acid 10 g/1.+ L-ascorbic acid
5 g/L+calcium chloride 10 g/1.). After being immersed in enzyme inhibitor solutions for 10 min,the
pulp of litchi (Litchi chinensis Sonn cv. Huaizhi) was subjected to UHP treatment(100~400 MPa for
30 min at 10 °C). The activities of POD and PME were detected by spectrophotometry. Results showed
that separate treatment of group A or group B could lead to obvious passivation of POD and prominent
activation of PME. Combined treatment of UHP and group A could not make the activities of POD and
PME decrease. The influence of combined treatment of UHP and group B on POD and PME had rele-
vance to pressure value,the POD activity lowered when the combined treatment of 100~300 MPa and
group B was applied,and the PME activity raised obviously when the combined treatment of 200~
400 MPa and group B was applied. So,combined treatment of UHP and enzyme inhibitors had certain
synergistic effect for POD inactivation, and the synergistic inhibition effect would be more obvious
with higher concentration of enzyme inhibitors;but combined treatment of UHP and enzyme inhibitors
showed certain rivalry for PME inactivation.

Key words: ultra high pressure(UHP) ; enzyme inhibitor;litchi pulp; peroxidase (POD) ; pectin methyl
esterase(PME)



