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2. Material and Method 

2.1. Plant material 

2.2. Reagents 

2.3 Total Phenolic Content 

 

2.4. Analysis of phenolic compounds using HPLC 
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2.5. β-glucosidase and polyphenol oxidase extraction and assay of activity 
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2.6. PME extraction and assay of activity 

 

2.7. Browning degree 

 

2.8. Protein determination 

 

2.9. Statistical analysis 

3. Results and Discussion 

3.1. Changes in phenolics content 
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3.2. Changes in enzyme activities 
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3.3. Changes in browning degrees 

 

 

 

 

 

 

 

 

 

 

4. Conclusions 
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