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Optimization of the extraction method of polyphenol oxidase from
Camellia sinensisvar. Longjing
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ABSTRACT: Objective To optimize the extraction method of the tea polyphenol oxidase in buffer solution
homogenate. Methods Polyphenol oxidase from fresh leaves of Longjing 43 was extracted by buffer
homogenate method. Different single extraction factors were tested, and the extracted crude enzyme activity
was measured and compared to determine the appropriate extraction conditions. Results The fresh leaves
were of a bud with two leaves, solid (tea leaf)-liquid (extraction buffer) ratio was 1:2, and the pre-cooling
citrate-phosphate buffer (pH 5.6, 0.15 mol/L) containing 5% PVP (w:v) was added, a small amount of sea sand
was added, and tea leaves were ground in ice bath and extracted overnight about 12 h at 4 °C. The extracted
buffer was centrifuged for 35 min with 9000 r/min at 4 “C, and the supernatant was obtained. Conclusion
High activity of crude polyphenol oxidase solution can be prepared using the optimized extraction conditions,
which benefits to the isolation and purification and the analysis of enzymatic properties for isozyme of tea
polyphenol oxidase.
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