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Tab.1 Kinetic parameters of different substrate

(2)

e

on honeysuckle PPO

e KK K./ Va/ (mmol -
Ty (mmol-L~") (Lemin) ~")
2 Iy y=0.0439x +0.479 5 0.0916 2.0855
BB iy y=0.0813x+5.8564 0.0139 0.170 8
ER= y=0.3336x+4.6723 0.0714 0.2140
2% IR R y=0.0013x +0.220 3 0.0059 4.5393

M1 1 RAL, AR RRAE N R K, (B 5/ N
0. 005 9 mmol/L, 3 1) B 4% J5L R b 4 4R 48 PPO () &%
EAEFIRY) , &8 AE PPO 5 48 J5 R 1Y) 55 A ) Beoik
5 G RAE PPO ATy by 5 51 55 0 P O 4 DR | 48 4%
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Fig.2 Effect of concentrations of ascorbic acid on honeysuckle PPO

0.47 _a—0.01 mmol/L—4—0.03 mmol/L —¢—0.05 mmol/L

—%—0.07 mmol/L—s—0.09 mmol/L
044 -
;\‘_:I
A 041 t
o
E
S 038
ol
< *(//-/l/'
035 &= =
0.32 . | ! . . L
0 50 100 150 200 250 300 350
SN [R] /s

AHXF 3 1/%

100 ¢ 135
ol —— ) 130
—— IR {2
X <
S 601 ] =
R 20 =
= i
Z 40f 15 »
= 110 7
0
20 Is
, , . . 0
0 0.02 004 006 008 0.10
Y ZCHE/(mmol- L)
100 [ 1250
w0 | —— R ) |
R 200
60 | 1150 =
40 1 100 if
20 [ 150
. . . . 0
0 002 004 006 008 0.0

4- I 2R AR B /(mmol - L)

3 ORIk 4-C BE R — W X 4 4R 46 PPO (1441 i) R bl

Fig.3 Effect of concentrations of 4-hexylresorcinol on honeysuckle PPO
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Fig. 4 Effect of concentrations of L-cysteine on honeysuckle PPO
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Specificity and Inhibition Kinetics of Polyphenol Oxidase from Honeysuckle

Luo Lei Zhou Yanyan Zhu Wenxue Yang Bin Qu Zheng Kang Xinyan
( College of Food and Biological Engineering, Henan University of Science and Technology, Luoyang 471023, China)

Abstract: The aim of this work was to study substrate speciflcity and inhibition kinetics of ascorbic acid,
4-hexylresorcinol, L-cysteine and citric acid on PPO obtained from honeysuckle. The results show that
the best substrate is chlorogenic acid because of the lowest K value 0. 0059 mmol/L; ascorbic acid,
4-hexylresorcinol and L-cysteine demonstrate reversible inhibition, and their IC, values are 0.062,
0.053,0. 140 mmol/L. Citric acid shows irreversible inhibition to PPO with IC;, value of 0. 048 mmol/L.
Lineweaver — Burk plotting show that ascorbic acid, 4-hexylresorcinol and L-cysteine are mixed-type,
non-competitive and anti-competitive inhibitors, with the inhibition constants K, of 1.620, 4.587,
0 mmol/L, and K; of 1.995, 0, 3. 780 mmol/L, respectively.

Key words: Honeysuckle Polyphenol oxidase Substrate specificity Inhibitor Kinetic
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Experiment and Numerical Simulation of Layer
Resistance Parameters in Dryer

Zhang Ye Li Changyou Ma Xingzao Li Jianmin Zou Xiangjun Wang Runfa
(Key Laboratory of Key Technology on Agricultural Machine and Equipment, Ministry of Education
South China Agricultural University, Guangzhou 510642, China)

Abstract. Ventilation resistance characteristic of grain layer is the key influence factor to the drying
uniformity and energy consumption, is also the theoretical foundation parameter for layer design and fan
selection. The traditional empirical formulas of ventilation resistance of grain layer are low precision and
ignore the complicated changes and nonlinear uncertainty problems of grain layer porous media. The
pressure loss factors were discussed based on the traditional Ergun model. By testing the airflow
resistance on test platform, dividing the air velocity into subsections by the exploratory analysis method,
and introducing an error influence factor A, a new pressure field model of variable layer was derived
based on the Ergun model. The optimal resistance characteristic curve was given, and the relationship
between the ventilation resistance and layer thickness was built. The results show that when the air
velocity is less than 0.2 m/s, the A is 1; when the velocity is between 0.2 m/s and 0.4 m/s, the A is
0. 89; and when the velocity is between 0.4 m/s and 0. 6 m/s, the A is 0. 79.

Key words: Dryer Layer resistance Porous media Revised Ergun model



