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Activity of Three Enzymes in Vanilla Capsule
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Abstract: The bio - activity of three enzymes from Vanilla capsules, seeds and peels have been analyzed.
The results show that the activity of 3 - glucosidase in seeds is ruch higher than that in peels. The activity of
peroxadase in seeds is zero, but in peels it is at a hagh level . The activitiv of polyphenot cndase in 5 samples
are all at a very lower level .
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HH, (Vanille plenifolic Andrews) 2 -FF XRBEHFEY, BE2RFFrZH8. E
ERZEFMTEEARBAEMFTESS, I ZHTEXGRPNE., FEZRES
HMEEFSTERTREPHEEZHASIFZER (vanillin), FEZREREWMTHEREZ
P REPEL - WEHBETHNERXTFE. leong % (1989) MENMTHEIRZFos R A%
PRI EMEE THEETT 2R (gducovanillin), BMEXEIMHFRX PR B4 3 4
SHEEZFTHENRIVEREETRE, MEEEFBRRAFLRYEL 3- @EEHFME
ATHE, HRIHATER TELRD (Leong F, [989b), EREAFT LA RBFEFE
ZEHBPEMNME - HAEETHEITF LRI S IBHERESE (Ranadive %, (992, 1
T4 [998a, [998h), iFPH 3- WA BT HMEE X ZXENEEIBETETREENER.

HELERNEFEETFERIERTE-EMAAXH T HE S FMNKERHK T
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HAREREEBRRESRS . Bk, 35 %2 e R 3P S0 Py IR K SR 0915 1 S 40 0 BT
RETHEXZERNEFMTHEAR: FEEHHATEER: REEMYWASHAEE
BHEL, HEERIEE SRR SRR A, 20 R R R R SR
SERPH 3 M RN AR EERSWHET T OHME.

1 #EFAE

1.1 &8 HEBAT-AHATARN 1998 FRBWFHRER, 1 SR, —REE:
HBEAFHEER (K 1BemW ) 258 R, “HHFELHAFHER (£12~17em); 3
S CHRFERLENBFHER (K L2m U T); 488, - SHFECRAEHER
FhESRP T SEFFM, REEXESRAFSEREBHTEARA.

1.2 HmEAREN UEHFRTEENAL (F8 &) HBBE ¥ (0.1 mol/L.
19%MSH, pH6.5) THHEHSIH, 7 25000 r/min, 4CHE L 20 min. B BB RIS
FTHB &R —

1.3 3-WEmEmATEERNE

1.3. 1 #R#EMZR  |L NPGP (Nitophyenyl — 2 - D — glucophranoside) &Y, 50 mmol/L ¥
- WM i, pH 6.0, HI - p-WHEH (Sigma) NFRHEM, 60CK M 30 min, 1A
1 mol/L 8 NaCO;y #8 1L R, WISE A BT JEME . WML (B 1) (Malik & Singh.
1980) .
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Fig.1 Standard cure of XPGP

1323 -HHWEMAESRNE  KYWE R NPGP200 paol/L, 8 — %518 1 85 # B i
Suel, 60°CK LAY 30 min, S0 A 1 mol/L 8 NaCO; & 1k R W, #IF Ag BT EE ( Malik &
Singh, 1980) .
1.4 TEAMBHAE

Elem MEEKEFPFIMA28~30 CTHEMBRESE (0.1 mmol/L, pHs6.5) 1.75
ml, HMEREEO.1 mL, B () HEEEE (1 mg/mL HHBER) 0.1 mL, 1A
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EhE 0.2ml, FE28-~30 CHEWNKEFT. HFE AM30REH, S 30 idF—KEL
{8, i 210 s (Malik & Singh, 1980) .

AF|1VI‘1\. ]

B-glurosidase (um
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B2 -WEHEERAEHIE 1% 2 CH¥E 3 CH¥E, 48T 5 BE
Fig.2 The activity of f - glucosidsse
1. Fust grade capaule; 2. Second grade capaule; 3. Third grade capaule; 4. Seed; 5. Shell
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Fig.3 The aclivity of peroidase
@ First grade Capaude; M. Second grade vapaule; A Thind grade capsile; x : Shell; & Seed
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Fig.4 The activity of polyphenol oxidase
@ Fitst grade capsule; W Second grade capsule: #: Third grade capsule; x : Shell; & Seed
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1.5 #ZESLEREME

ElemWGRLLAHDPIMAIILFEBRE I (0.01 mol/L ILERY, & BCH A BE AR
¥ 0.1 mol/L, pH6.5) 1.50 mL, MIAHREEE 0.5 mL, sZEISFEIRS, fE A95 &
MRV, B30 s id®E—WAEME, 7 180 s (Malik & Singh, 1980),

2 HR5TE

B- HEWHMHNUZE ERFEERHRETHMESHRRL - RERER, =&
FERBEK. FHESEENEERTHHTEREHNNESR, THMMENHTZERT
R, HAAFE=ERD-HEBEEMEIZTFETHTFF (B2,

HECYMYMNERRETHFELEBRHRETHOEEEL —KERERH, ZRFER
Hk, Z8ERBK. S5p-AEHTBOMNESERMAR, SRAEYEAEFIEZER K
i R EERTS, BTPRMELERITF (A 3,

ZHEAMHNEERE REHFRERAK R I P ARG IE 1 7 A AW E 7 P Et .
BoSERMME — A5, HAMTHAT (H4),

K EMSRIEN, #RAFHFRZERPEFESEFRAXNMESERSREEH
R ARAFEZHRFEEPRTRERRIERBET T, URBEKBEN—FR,

FEE=MEREBFTILLABRK, —F/H3~6TA, ZARASTEEF LIRS,
A RAARAEERTEEFTARKMARE, BUTHTFOME TRHREMHRSE, &
BEENUER, REAINAR., Hit, N THRFERFERCEEFNIREFERNTE, N
EFEEERMANE p- WA TS, RV EEATME, XMREENERK, BIH
LEEEHE. AARAFERCENREERNES, BURBRUBREFTHLETE, X
HA{EFATHOMRERHRSSAEE, IREFLR, [N, TSR - HEME
TROE - FAHBT %,
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