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Some properties of polyphenol oxidase from cuttlefish
(Sepia esculenta Hoyle) ink

JIANG lJin-jin, QI Xiao-yu, ZHOU Pei-gen
( College of Food Science , Shanghai Fisheries University , Shanghai 200090, China)

Abstract: Polyphenol oxidase (PPO) was extracted from cuttlefish ink with 0.05mol/L pH 7.2 sodium phosphate
extraction buffer. The crude extract was fractionated with solid ammonium sulfate of 30% - 80% saturation. After
dialysis and concentration, The enzyme solution was purified by DEAE-Sepharose CL-6B column chromatography
and a 12.2 fold purification of PPO was obtained. Cu?* and Pb** at level of mmol/L inhibited PPO activity while
Na*, K*, Mg* and Ca®* have little effect on PPQ activity, however PPO wes apparently sctivated by Cu’* at
20umol/L. PPO activity was strongly inhibited by HSO; ™ and the activity was completely inhibited at 10mmol/L.
Cl-, Br™, I" and SO~ have almost no effect on PPO activity.
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Tab.1 Purification of the cuttlefish ink PPO

Pt ] #B(mL) BENGW  BEAETR(ng) HEN (Vo) =¥ (%) AN
M 170 573750 242.64 2364.6 - 1
30% - 80% WA 38 384800 50.28 7653.1 61.1 3.24
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Fig.3 Effect of the copper ion concentration on PPQ activities
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