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Abstract Browning formed easily in sweet potato production. This article made a research on
the activities of Polyphenol Oxidase of sweet potato on different tissue by spectrophotometry ,
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including its optimum pH, temperature, stability to heat, and so on. The results indicated its
optimum pH range was 3.0~3.5 and 6.0~7.0,and the optimum temperature 15°C .At the same time, the

browning inhibitory effect whera the Ascorbic Acid, Crtric Acid and Sodium Sulfite showed on
Polyphenol Oxidase was also studied.
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Abstract The rancimat method,Hydrogen Peroxide-Inducement method and Xanthine-Xanthine Oxidase
method were applied in our experiment to study the functional activies of Isoflavones.The vitro test
indicated that Isoflavones had very strong bioactivities.The Daidzein,Genistein and their B -
glycoside conjugates possessed different functional activities in different oxidation reaction
systems,such as antioxidant reaction, antihemolysis reaction and free radidcal clearing away effect
The reaction mechanism was also studied and proved that the corresponding relation ship existed
between their structures and activities. We hope that these conclusions would be applicadle to the

clinic research.
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