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Study on characteristics of polyphenol oxidase in peony

CHEN Jing,FU Zhen-zhu, WANG Zheng., HE Song-lin

(College of Forestry,Henan Agricultural University ,Zhengzhou, Henan 450002 ,China)

Abstract: [Objective] The research aimed to study the influence factors of the polyphenol oxidase

characteristics of peony plantlet in vitro. [Method) With cultivar of “Wulongpengsheng” as experimental

materials, the effects of temperature,pH value,PPO content, substrate type and concentration on PPO ac-

tivity of Paeonia suf fruticosa Andr were studied using spectrophotometry method. [Result] With catechol

as substrate,the optimum reaction temperature and pH respectively were 25 °C and 6. 0, the optimal adding

amount of PPO 1 mL,the optimum substrate of PPO coffee acid,and the optimum concentration of coffee

acid 0. 08 mol/L. [Conclusion) Browning phenomenon can be induced and the rate of tissue culture plant-

lets can be improved by selecting the appropriate pH,temperature,and combining with the chemical inhibi-

tors to regulate and control peony PPO enzymatic activity.
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Fig.1 Effect of temperature on PPO activity in peony
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Fig. 3 Effects of enzyme content on PPO activity in peony
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