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Polifenol oksidase pisang @PO) diekstrak dengan menggunakan larutan deteajen 
dan 1,s kali pemurnien diperoleh dari diasilasi. Aktivitas jenis Bari diazylate adalah 
10,6. Suhu optimum pcngamatan untuk reaksi PPO dopamine adalah 35'~. Nilai Z 
untuk PPO isoenzim Wl pisang adalah 4.3' + 0 , 4 ' ~  dan unutk kalor resisten isoenzim 
adalah 8.3' + o,$'c. 

INTRODUCTION 

Polyphenol oxidase (E.C.1.10.3.1) has been called tyrosinase, polyphenolase, 
cathecoloxidase, cresolase, and catecholase. The enzymes from higher plants and fungi 
oxidize a great variety of monophenolic and diphenolic compounds. The enzyme are 
probably present in all plant but it is inparticularly high concentration in mushrooms, 
potato tubers, peaches, apples, bananas, avocadoes, tea leaves, coffie beans, and 
tobacco leaves. PPO is of peat importance in determining the quality attributes of some 
fruits and vegetable. Its detrimental effects caused by browning of bruised and broken 
plant tissues are well-known (Whitaker, 1972; Whistler 1985). The most prevalent 
naturally occuring subtances in bananas which could potentially be PPO subtrate is 
dopamine of 3,4 dihydroxyphenylethylarnine (Schwimmer, 198 1; Zhou et.al., 1993). 

A diversity of approaches to prevent or delay PPO Induced discolouration and to 
retain the original, desirable colours of plant foods have been explored, for instance by 
chemicals inhibition and irreversible destruction of the enzymes (Schwimmer, 1981; 
.Khan 1985; Soto, 1986; Siddiq, 1992; Pizzocaro et.al., 1993) Several workers have 
studied chemical inhibition on Banana PPO (Palmer, 1963; Palmer and Roberts 1967), 
but no such work has been reportted on heat inactivation of the enzymes. Such 
information is required to design processing condition for production of dehydrated 
products, such as hot air and freeze-dried products. The present investigation 'was 
undertake to study the effect of heat on the inactivation of banana PPO. 

MATERIALS AND METHODS 

Extraction of PPO. Extraction of enzyme was carried out using a modification of 
the method of Palmer (1963). All extraction materials were maintained at low tem- 
peratur (2 - 5 ' ~ )  to reduce enzymatic activity during extraction. Ripe banana fruits 
(Musa paradisiaca, L. Group AAA) were the source of the enzyme. The fruits were 
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