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Abstract

Hydroperoxide lyase (HPLS)
activity of mung bean during
germinating process was studied.
The mung bean seedlings were
cultivated over a period of 4 days
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and HPLS activity increased and
reached a maximum about
15-folds at day 2-3. HPLS from
mung bean seedlings was further
concentrated by ultrafiltration
and purified using
hydroxyapatite column
chromatography. The optimal pH
of the partially purified HPLS
was 6.0, and optimal temperature
was 37 °C. The HPLS from
mung bean seedlings showed
higher reactivity toward
18:2-9HpODE (hydroperoxyocta-
decadienoic acid) than
18:2-13HpODE. The partially
purified HPLS of mung bean
seedings treated with
18:2-13HpODE or
18:3-13-HpOTE
(hydroperoxyocta- decatrienoic
acid) formed green-like aroma,
while those treated with
18:2-9HpODE or 18:3-9-HpOTE
produced sweet cucumber-like or
melon-like aroma. These volatile
compounds are being identified
with GC-MS
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Figure 6. Elution profile of mung bean seedling HPLS on hydroxyapatite
column (2.6x15 cm). Column was equilibrated with 50 mM potassium
buffer (pH 6.3) and eluted with 0.2 or 0.4 M phosphate buffer at a
flow rate of 1 mL/min. Fractions of 4 mL were collected and assayed
for protein as absorbance at 280 nm and for HPLS activity.
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