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Abstract

This research aimed to screen the peroxidase sources from ten vegetables, tomato, Chinese white cabbage,
cucumber, broccoli, eggplant, carrot, morning glory, pumpkin, yard long bean, and cabbage. The samples were
extracted by 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 the crude
extract from cabbage had the highest peroxidase activity, 234.52 units/mg protein. After precipitation with ammonium
sulfate saturated at percentage ranges of 0 — 20, 20 — 40, 40 — 60, 60 — 80, and 80 — 100, the highest peroxidase
activity, 1432.65 units/mg protein, was in a range of 60 — 80%. 20 — 80% of saturated ammonium sulfate was
selected to precipitate peroxidase from the cabbage crude extract. The enzyme yield and purity were 58.50% and

3.82 folds, respectively. The optimum pH and temperature of peroxidase were 7 and 40°C, and peroxidase kinetics

as K and V,_ were 125 LM and 17.2 [Llmol/min.mg protein, respectively.

Keywords: Peroxidase, Vegetable, Cabbage, Ammonium sulfate precipitation
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