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Abstract

This study was carried out to investigate the characteristics of pectinesterase(PE), polygalacturonase
(PG), lipoxygenase{(LOX) and peroxidase(POD) in hot pepper to know the effect of hot pepper on food

quality during food processing and storage. The results were as follows:

1. The optimum pH of PE was pH 7.5 and the activity of PE below pH 5.5

was revealed scarcely. The

concentration of NaCl and CaCl, that showed the higest activity of PE were 0.2M and 0.05M, respect-

wely.

2. The optimum pH of PG was pH 6.0 and the activity of PG in acidity was higher than that in alka-
linity. The activity of PG was maximum at 0.3M NaCl and 0.2mM CaCl,. Above the concentration of
0.5M NaCl and 0.5mM CaCl,, the activity of PG was lower than that of PG not adding these salts.

3. The optimum pH of LOX was pH 7.0 and pH 8.5.

4. The optimum pH of POD was pH 6.0 and the activity of POD was higher in weak acidity and neu-
trality than in alkalinity., POD activity was slightly decreased by the increase of NaCl and CaCl, con-

centration.
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Fig. 1. pH profile of pectinesterase activity in
hot pepper.
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Fig. 2. Effect of NaCl on pectinesterase ac-
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Fig. 3. Effect of CaCl; on pectinesterase ac-
tivity in the hot pepper.
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Fig. 6. Effect of CaCl; on polygalacturonase
activity in hot pepper.
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