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Abstract

Lipoxygenase activity in Chinese cabbage was measured at various concentrations of brines. Lipoxygenase ac-
tivity on linoleic acid substrate was determined by changing the rate of dissolved oxygen consumption. The
inactivation of lipoxygenase by salting was increased when concentration of sodium chloride and soaking
time were increased. About 60% of enzyme activity was reduced after submerging in 13% brine solution for 5
hr. The addition of calcium chloride (0.7%) reduced about 10~15% of lipoxygenase activity rather than
without. Residual activity of lipoxygenase in Chinese cabbage submerged in 13% brine was 20% and about
60% of lipoxygenase was also inhibited by addition of garlic extract.
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Table 1. Distribution of lipoxygenase activity at various
parts of Chinese cabbage

Part Lipoxygenase activity (O, ppm/min)
Root 1.560.004"
Leaf 1.61+0.017
Stem 1.13+0.003

Ustandard deviation.
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Fig. 2. Effect of brine concentration on lipoxygenase
activity in Chinese cabbage submerged for 5 hours at
room temperature.

Table 2. Effect of washing and soaking time in 13%

O—0O : without CaCl:
20

Soaking time (hr)

Fig. 1. Effect of soaking time on lipoxygenase activity in
Chinese cabbage submerged in brines (13%) with and
without calcium chloride.

brine on lipoxygenase activity in Chinese cabbage

Soaking Residual lipoxygenase activity (O, ppm/min)
time (hr) not washed washed 4 times
0 1.530 (100)" -
5 1.525 (99.67) 0.879 (57.45)
10 1.519 (99.28) 0.799 (52.22)
15 0.892 (58.3) 0.740 (48.37)
20 0.759 (49.6) 0.679 (44.38)

Upercentage based on the value without washing at zero time.
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Fig. 3. Effect of calcium chloride concentration on
crude lipoxygenase in Chinese cabbage submerged in
13% brine after 5 hours at room temperature.
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Fig. 4. Inhibition of lipoxygenase by water, ethanol
and chloroform extract of garlic. Chinese cabbage was
submerged in 13% brine after 5 hours at room tem-
perature. A: raw cabbage, B: water extract, C: ethanol ex-
tract, D: chloroform extract.
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