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The Changes Activity of Two Endogenous Enzymes in
Differently Processed Vanilla planifolia Capsule
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(1 Kunming Institute of Botany, Chinese Academy of Sciences, Kunming 650204, China;
2 Yunnan Flavor and Fragrance Reserch & Development Center, Kunming 650051, China)

Abstract: The changes of 3-glucosidase and peroxidase activity in Vanilla planifolia capsule have been an-
alyzed under different processed conditions, which include different deactivation of enzyme and roasting process.
The results showed that 3-glucosidase activity is higher than that of contrast after capsules is treated by different
terperature and times of deactivating enzyme, peroxidase activity is lower; Through the processes of different
roasting temperature and time, the activities of the two enzymes are both higher than that of contrast.
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FH¥Z (Vanilla planifolia Andr.) R—HEEHNXAEYEN, THTFSHERHKE
. HEENEFESETERTTSNELERS . EXRREENESBS P, EEEY
5ESHANERERS 170 # (Klimes and Lamparsky, 1976), BRBEBRELETEHEHRLE
SMABRRAHHRE, BAXXEESTEREHMLIBPHHEANTNTH/ED, BE
., MERNMURBEYHSEFANEEZEWEBRIBRPEEEENER (Ra-
nadive, 1994). B7E 1944, HIRARRENERZEM T EH-4ENEEESASF
2% (vanillin) FERIRKAE EIEF R BN (gucovanillin) MERFE, FEEE
MBI BB EZER (gucovanillin) £ B-HHFERMEN TR P KMME (Arana,
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1943), {LBA% (2000) ERHRRLAMMNRAEFZ LR+ pHHHRME, JELYH
REBEABMEL, X TFELRIRREERCIEERS, (HARRNES SHLE
HFTEBH B EEN (Armna, 1943), YXREE M ZIGHTHELSMNER M A B HAEL
Het, EXRMOIBEHHEM (&WF, 2002), BFERZFHARSREACEHTALY
M55 TESKER (Ranadive, 1994), & ZLKRE SA 0B, TRFHIALDBANEH
SULBEREYE (FEFERSE, 2003),

BFEZMESETTHRRELAT . TH. WEE-RILBEIRILFEROAERE
PUEACIF R R, E—ERRAT b3t B SN EBRSRHEDRIRER, BEE
SHA. AEEZNEEEFTTMEMLTPRE., SEMTRE LN FMRRHXEL
B Bilt, FREARRAT. BEMTREMNT SEEZET VR AR EF A RS
EENEARE, T TREEZREOMIARTEIRACEAIE, REEXZE
SRAFALRBE, RAT-GRHERYBAERNEN, FI3CHARE AT REAS R
B, SEARMERE SHFLERXETREEZDH BHEERES SR BHE
TEHEAT T S, DURRR#E— & TREIEZ R 8 LI B+ FR K LALH,
BRI SE R N TRAF

1 MR5HE
1.1 B
RAZEHFEZ L ARUAAGHENRSIHER, ZARAMAT RGBSR ELBERAT B
HERRBAT ALY EEN T, RN TABEMFINE 1 R,
21 REHMILBES 1.2 EREHRR
Table 1 The different processes condition of the samples CK: 12,28, 3B 48 5B 68,7
RRHE ARBE ZARHE BBEE MENE B s BHAWMA 12 (BE/MR) WM
)& () W g o.amlL, 1% MSH, pH6.5) FAKBDS
50 ¥,98.108. 158, 25,138, 45,15
70 . 165, VSHEGRERAGSKRIGER AR
g A 1:10, 1:8 « 1:3, 1:2, 1:2, 135, 14, 1:3,
7 L4RBMARNE, TAXBPEK, 7150000
75 min, 4CTF B> 20 min, FR_b 35 %00 MRS SR B
- REF A&
75 1.3 PRENKRNEENE
10 75 1.3.1 #5MEMZ LA NPGP (Nitrophengl--D-gluco-
b pyrancaide) MY, S0 mumol/L FMERR - B v
13 75 ¥, pH6.0, HL PHEMERE (signa) HiFHE
O M, 0T 0min, HIA 1 mol/L 8 Nay (O, 1k
BBL, ME A BITHEE, 2%E—E (B1)
(Malik and Singh, 1980),
1.3.2 pHERABYEENE KOKREH
NPGP (Nitropheng]-3- D-glucopyrancside) 200 pzmol/L (4788 - BERAZE M 0.1 mol/L, pH 6.0), X EAR MR
BRI, PR RS IR U 1004, 60°CKAE 30 min, JBA 1 mol/L i Nay, CO, £ 1L N, W

BEIXNEIERSIB 2R

16 75
17 75
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E A BITHAE (Malik and Singh, 1980),
1.4 SRAHBOHNE
Elem MARLERFIMA 28C~30CH
BHBEMZ I (0.1 mol/L, pH 6.5) 1.75 ml,
HEREM 0.1 ml, K (Z) HERE®R (1
me/ml B9 FEREEW) 0.1 ml, IMAZEALL 0.2
100 150 200 250 300 350 400 450 500 550 ™ E BT~ OTHREEMT, W A
NPGP % B (um) KE, MBFEPRTAIEBRIOE, Hic4
R, BR30sIiER—KELE, TR 20s
(Malik and Singh, 1980),
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B 1 NPGPiRMEMZR
Fig. 1 Standard cure of NPGP

2 ZR51ie

EEZMNTABTZEHEBA AR, RERLEA2IAE. TR 6
B R AFTHTRIBEFLABRESFELETMLATBNXRELRE, S4HAE
F, ARG EEATRIBIREN, BUFELEETY o AR MESEX
ZHEFHXNARM, AFENEXEZ TRIBRAFEYHNEKE, TRENIRES
AEEHABLLES,

ARRAF ARG EEL GED - HEHHRMOFELTERNE 2 iR, REXMGR
75°C, 30 s Bt B-HE MBS ABIRR,

ARATRABPEHEE LGS pHEHRBNEEST SR NE 3 iR, TREGHR
50°C, 48h J& 72 h i BRI BB BEMIEEADIER,
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Fig. 2 The f-glucosidase activity under different condition Fig. 3 The p-glucosidase activity under different drying
of deactivated enzyme (dw: dry weight) condition (dw: dry weight)

AAAF LR EREZEEPLIARYBOFENE 4 r, REREFXEZEX+TY
FAL Y BTG 15 5 %0 UM Lo B B R

ARTFRIBTEELZ GRS RAYBEREENE 5 Fin, TREFEZEEF
(60C, 24h & 72 h ALBEHIFRS) SEAYBHTEHESHEHLHEAR.
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BTEHEELGEY pASHRENTECYBARRN TZAH TREENE/LRSR, B
REREN, (HEBRMASI AT TRLEE, HBHEHEAEBE, BxaxH
AEAE, AR TELYBENEE S R LA BRE, TRERED SRR ESE
H5utWHALHEAR. EXREAGTRETNRERMN 15C, 30s, THRESHN
50C, 48h X 72h, A SKBRHPELERER, THRENBESKBRNIINDES%, §
%R T T 2 MM
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Fig. 4 The pervidase activity under different conditions of the deactivated enzyme (dw: dry weight)
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Fig. 5 The peroidase activity under different drying condition (dw: dry weight)

EEGEFLIRY, FIRANERIERBETETARMNER, BERFAR
2o UBFZR BHEEENH, 28 6 MAMBRIAREE LR pHBRa LRy N
40% (Eric, 2000), AREEFZR p-HAHRNFLE, £IF - HERRBAERT,
FERAMBT L, 4 THRARRIBZ AN RBELRET 15, BR, pHEH
KB EXZPEZREMRR ML RE TERMER (BIRE, 1998a,b),
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EFZEZRMIS, LTAREHRUIBHEXRETRRERRE. B TEIRE
MERENLIBTBEAZER, LiEms R o HE AR, FXE2HFILERIBEY
RE, ERETERESARBRFTZRG RGN, EAREE, HNATRERY p-H%HE
RERARFBREENEN, ANFZRMEENERBANHIER (Daniel %, 2003),
TABEL MR AOFR S, R RERERRE, paRRERAETEL
YREHERRNERE S, LEAMRRESRRRR, HMETHRL R TRENR
B, R, ESHNATFMTERMIEMS, TABMERSEEZEFTHRNARME, BA
FURTOEAEE, ENTIRRBREEREZREENS, MHERENEE,

(3 % X W)
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