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Abstract

This research aimed to detect the peroxidase sources from rambutan fruit part, peel, white edible flesh, and
seed. The samples were extracted by using phosphate buffer, pH. 7.0. The extracts were measured the peroxidase
activity using a mixture of 4-aminoantipyrine, phenol and hydrogen peroxide and incubated at 30°C for 10 minutes.
The result showed that all crude extracts from rambutan fruit had the peroxidase activity. The seed crude extract
showed the highest peroxidase activity, 234.52 units/mg protein. The white edible flesh and peel crude extracts had
peroxidase activity as 206.37 and 148.26 units/mg protein, respectively. The optimum temperature and pH of all crude
extracts were also determined. The optimum pH and temperature of peroxidase of crude extracts from seed were 8.5

and 45°C, from white edible flesh were 8.5 and 45°C, and from peel were 8.5 and 45°C, respectively. These results

suggested that all parts of rambutant fruit had peroxidase activity, but the kinds of peroxidase are different.

Keywords: Peroxidase, Rambutan, Optimum temperature, Optimum pH
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