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Characterization of (+)-catechin oxidase of wheat grain

Kosei KAGAWA, Shoya KUMEKAWA, Yukiko YOKOYAMA, Ikumi KIDA, Eiko HIMI

Abstract

Discoloration of dough strongly affects wheat products such as Udon noodles. The discoloration
has occurred by oxidation of phenolic substances in flour. Polyphenol Oxidase (PPO) is the key
enzyme that plays a role in the oxidation and discoloration of dough. Since the PPO activity
is crucial for quality products, many studies have been conducted using non-existing phenolic
substances in flour e.g. L-DOPA as substrates. Here we demonstrated PPO activity with (+)-catechin,
which has been confirmed that it is synthesized in wheat grain coat. The PPO activity is mainly
derived from the outer layer of grain and strongly inhibited by sodium chloride, ascorbic acid,
and citric acid.
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