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STUDY ON THE CHANGE OF PEROXIDASE ISOENZYM ES OF
MANGOES DURING STORAGE

Chen Yongquan' Liu Xin' Lin Rigao' Huang Zuolie®
(1 Dept. of Food Science South China Agr. Univ., Guangzhou, 510642;
2 College of Biotechnology, South China Agr. Univ.)

Abstract

The results of this investigation indicated that the levels of peroxidase isoenzymes in mango
fruits pretreated with (52=+1) C hot water, with preservative, or with (52 +1) C hot water
plus preservative, were less than that of the control in the early stage of storage at 13 C. During
the storage time, the peroxidase isoenzymes in mango fruits underw ent a process of readjustment
and reshuffle. The electrophowretic Rf values of peroxidase isoerzymes wuld be changed when the fruits

were stored at low temperature.
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