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The Changes Activity of Two Endogenous Enzymes in
Differently Processed Vanilla planifolia Capsule
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Abstract The changes of B-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
temperature 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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Table 1 The different processes condition of the samples CK 1 2 3 4 5 6 7
8 1:2 /
= < s < h 0.1mol/L. 1% MSH pH 6.5
ol 5 P _ _ 9 10 11 12 1B 14 15
02 70 60 — — 16 17
03 80 60 - - 1510 1:8  1:3 1:2 1:2 1:5 1:4 1:3
04 90 60 — —
05 75 30 _ _ 1:4 1 5000 1/
06 75 60 — - min 4°C 20 min
07 75 90 — —
08 75 120 — —
09 75 90 40 24 1.3 B
10 75 920 40 48 1.3.1 NPGP  Nitrophengl-3-D-gluco-
11 75 90 40 72 .
" 75 % 50 o4 pyranoside 50 mmol/L -
13 75 % 50 48 pH 6.0 B sigma
14 75 90 50 7 60°C 30 min 1 mol/l.  Na,CO,
15 75 90 60 24
16 75 920 60 48 Ao 1
17 75 90 60 72 Malik and Singh 1980
1.3.2 B3
NPGP  Nitrophengl-3-D-glucopyranoside 200 pmmol/L - 0.1mol/L. pH 6.0

B 100l 60°C 30 min I mol/LL Na, CO;
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Fig. 1 Standard cure of NPGP Malik and Singh 1980
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Fig. 2 The B-glucosidase activity under different condition Fig. 3 The B-glucosidase activity under different drying
of deactivated enzyme dw dry weight condition dw dry weight
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Fig. 4 The peroidase 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
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