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Enzymes Reaction and Quality Changes in Fresh Vegetables
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Abstract

The several enzymes reaction which involve the quality change of fresh vegetables, such as chlorophylase,
polyphenol oxidase, lypoxygenase, C-S-lyase, myrosinase and enzymes related lignification were reviewed.

Numerous enzyme reaction continuously proceeds to the deterioration of vegetables after harvest due to the

respiration and biochemical metabolism reaction, especially in case of physical injuring. It is extremely important

to inhibit and to control these enzyme reaction in order to maintain the organoleptic and nutritional quality of

fresh vegetables.
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Table 1. Enzymes which are related the quality changes
of vegetables

Quality changes
Color Polyphenol oxidase, Chlorophyllase

Enzymes

Flavor Peroxidase, C-S-lyase, Myrosinase
Taste and sweet ~Amylase, Protease, Lipase, Lipoxygenase,

Pectin esterase, Polygalactronic acid, Lignin formation
enzymes

Texture

ééééé
Pheophytin a (Brown)

0= Chlorophyliase

yyyyy

o
Pheophorbide (Brown)

Fig. 1. Degradation of chrophyll compounds.
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Fig. 2. Browning reaction by polyphenol oxidase (PPO) in
vegetables.
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Fig. 3. Decomposition of unsaturated fatty acid (linolenic acid) by lipoxygenase
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Fig. 4. Formation of volatile sulfur compounds by C-S-
lyase
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Fig. 6. Decomposition of pectin and related enzymes
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