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Effect of Acetone Soluble Extract of Plum
on The Enzymatic Browning of Peach

=
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The acetone soluble extract(Sa) from ‘Santa Rosa’ plum was added to the peach crush and

the ratio of Sa to that was 1.0, 0.5, 0.2 and 0.1,
was supressed as compared with the peach crush without Sa.
browning varied by the addition ratios of Sa.
effect was observed only at the beginning of the browning reaction(60min).

The enzymatic browning of the mixture
The supressing pattern of the
When the ratio decreased, the supressing
The effect at the

high ratios was, the other hand, observed for the longer time of the beginning of the reac-

tion.
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The polyphenol retention rates in the browning mixtures raised by the addition of Sa.
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Table 1 Stability of polyphenol extract from ‘Santa Rose’ plum at 30°C
Time(min)
0] S 10 20 40 60
Polyphenol
retention 100 103 102 101 100 99

rate(%)

The 50g of plums were slurried with 150 ml of acetone in Waring Blender.
After 30 min of boiling,the slurry-was filtered and the residue was
boiled with 70% acetone. This operation was repeated three times. All
filtrate was concentrated at 40°C under the reduced pressure.The
concentrated solution was filled up to 100ml and was used as polyphenol
extract (Sa-extract). The total polyphenol content(90mg/100ml) was
determined as D(¥)-catechin by the modefied Folin-Denis method.
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Fig.1 Effect of the addition of the polyohenol extract from
“Santa Rosa” plum on the enzymatic browing of peach
crushes

The 100g of the plums were homogenized with 100ml of cold
water(4°C), and the mixture was centrifuged for 10min at 0°
and 12,000%Xg. After rcmoving the precipitate, 1.5m1 of the
solution were added to adequate volume of Sa- extract (see
Table 1) and 1/20M phosphate-1/10M cilrate buffer,and total
volume was 3 ml. The solution was incubated at 30°C,and 3ml of
methanol were added to stop Lhe reaction. The solution was
centrifuged for 10min at 12,000Xg. The absorbance of the
supernatant obtained was measured at 420nm by
spectrophotpmeter.

dabsorbance('—o)at 420nm was shown as differences of the
absorbance before and after the reaction. Above buffer of the
same pl as Sa-extract was added to the peach crush(P) in place
ol Sa, and Aabsorbance of the solution (0-0)was measurcd.The
ratio(Sa/P) of peach crushes of Sa-cxtract was 1, 0.5, 0.2 and
0.1.
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Fig. 2 Effect of ratio of the polyphenol extract

from ‘Santa Rosa’ plum on the polyphenol
retention rate

The reaction conditions were the same as
Fig. 1
Reaction temp:30°C, Reaction time:10min.
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