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Study on Characters of Peroxidase in Chinese Medicine Chrysanthemum and its

Processing Technology
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[Abstract] Objective To observe the peroxidase (POD) character and processing technology of chrysanthemum. Methods
The enzymatic characteristics of POD from chrysanthemum were investigated by spectrophotometry, with the guaiacol as sub-
strate. The POD and total flavonoid content under different processing technology were compared. Results The reaction time for
POD should not exceed 2 min, the optimum pH and temperature of POD were 7.0 and 36 °C, respectively. The POD activity
was completely inactivated when it was incubated at 100 °C for 30s. The reaction kinetic of enzymatic browning was accordant
withkinetic parameters. The Km and Vmax were 1.58 X102 mol/l, 14.278 U/min, respectively. Four processing methods
show different effects on POD activity, and their inhibitory capacity was steaming drying >microwave drying> 80 °C hot
air drying>natural shade drying. Conclusion The POD in chrysanthemum has a wide range of adapting temperature, 20~80 °C,
and good relative thermal stability. This research can provide reference for the processing technology of chrysanthemum.
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