5 43 % 5 20 ) i Tl B Vol. 43 No. 20
2022 4F 10 H Science and Technology of Food Industry Oct. 2022

ZT5E, B, KA, GF O R A AR A W R b AL 9 AR R (9], & A Tl B, 2022, 43(20): 60-66. doi:
10.13386/j.issn1002-0306.2021120185
QIN Yumeng, WANG Yanli, ZHOU Xiaoli, et al. Changes of Main Functional Enzymes during Natural Fermentation of Tomato

Enzymes[J]. Science and Technology of Food Industry, 2022, 43(20): 60—66. (in Chinese with English abstract). doi:
10.13386/j.issn1002-0306.2021120185

- B SRt -

LS JERAY/ 2L SUR S R U9 By (LS D'

FFZR, TR, BER T, B, RIGE
(1£FH%I%EAWL7%]%I7F% 1%, 5N 5T FE 550005,
2N B R S F R AT L ERE, N 550005)

W ELARAHERBEENIFRT L, RAPALREIN T E O, B, FEEH. IHEAEREF
M, FATRANHEIEEEE S RANG ) Z BB RAITHN. EREN, EHhmaRAMIETY, T2
HEEWERTNAGLE—RESF. EPH LRI NEEE ) ME RN MWL RBEHIER, £90dLEEF)
%% 38.180. 79.289 Ulg; RAcle. MMidaE M E s LAB THa&Y, 57 F L8 20, 60dHEHTHEX
i; mMEAHmEST 0~60d R 2o sh T, BB IF EA (P<0.05) , 00d k2 T 456 U/ge % 4F, HHA
W FE AR K 49 SOD B & WA K LB 1A 6938 K 2 Seobka LA B R4 magAs e, T KBE 60 d 35 & KR1E 413.709 U/g;
B 5 DPPH #= ABTS' A I A FR A ZMEFEMKX (P<0.01) « AEBRHAEHHEILARABE LXK
BAATRIETR, BARERTUAEZ RS L OELSEF AN ARG SRE, CARRKTEFES F 09 LBEMNF
B g RKEAE,

KRR B, B, B RABE, 2h A EE

B3 2E:TS255.1 SCHEkFRIRES: A XEH5:1002-0306(2022)20—-0060—-07
DOI: 10.13386/j.issn1002-0306.2021120185

Changes of Main Functional Enzymes during Natural Fermentation of
Tomato Enzymes

QIN Yumeng'?, WANG Yanli"?, ZHOU Xiaoli"**, DONG Pingkun', WU Dongfei'

(1.College of Food and Pharmacy Engineering, Guiyang University, Guiyang 550005, China;
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Abstract: The dynamic changes of functional enzyme activity of tomato enzyme were investigated during natural
fermentation, protease activity, lipase activity, cellulase activity, amylase activity and pectinase activity were measured by
spectrophotometry, and the correlation between superoxide dismutase (SOD) activity and antioxidant capacity were
analyzed. The results showed that there were some differences in the activities of the main functional enzymes during the
natural fermentation of tomato enzyme. The activities of cellulase and amylase gradually increased with the extension of
fermentation time, and their enzyme activities were 38.180 and 79.289 U/g respectively at 90 days. The activities of
pectinase and lipase increased first and then decreased, and reached the maximum values at 20 and 60 days of fermentation.
The protease activity fluctuated from 0 to 60 days, then increased significantly (P<0.05), and reached 45.6 U/g at 90 days.
In addition, the activity of SOD enzyme also increased first and then gently with the extension of fermentation time, and
reached the maximum value of 413.709 U/g after 60 days of fermentation. It was positively correlated with the scavenging
ability of DPPH and ABTS" (P<0.01). This experiment showed that the effective enzymes of tomato enzyme changed
significantly after natural fermentation. The results would provide a theoretical basis for the comprehensive development
and utilization of tomato enzymes, and also lay a certain technical reference for exploring the fermentation mechanism of
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fruit and vegetable enzymes.
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