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Investigation of Peroxidase Enzyme Activity in Some Fruits by Application of Thyme,
Myrtle and Savoury Essential Oils
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Table 1: Variance analysis of peroxidase enzyme activity in some fruits extracts after and before essence
and Ascorbic acid treatments

Mean Square DF Source of variations
Slaye (eSiles @olilaz o Ol s e
234164.82** 1 Stage (a)
215181.3** 2 Antioxidant (b)
18709.91** 3 Concentration (c)
189121.43** 2 axb

72486.86** 3 axc

28095.16** 6 bxc

43795.84** 6 axbxc

72.23 84 Error

2079529.8 111 Corrected Total (%)
8.03 Coefficient Var
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Table 2: value of peroxidase enzyme activity in some fruits extracts without adding antioxidants

Stage
Golden . f Crude Extract
Red Delicious Delici Peach Plum Grape Pear Nectarine Banana O
elicious o lac
Sless
PE
157.5°¢ 180" 165 165" 165" 165" = 202.5° 480° Enzyme activity
(units/min/gr)
A.E -
Bl cdbs
180° 1725° 157.5° 765 120°¢ 135°¢ 150°¢ 375° prl

(535 o kas 5l om Al o= AE (5,5 o las 5l Jd al> o = P.E

Each mean within row followed by the same letters are not significantly different at 1%.
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Investigation of Peroxidase Enzyme Activity in Some Fruits by Application of Thyme,
Myrtle and Savoury Essential Oils

Ehteshamnia™, A., Rezaeinejhad”. A. H., Musavizadeh®. S. J. and Alikhani koopaei’. M.

Abstract

In this experiment, the effect of Thyme, Myrtle and savoury essential oils was evaluated on value of peroxidase
enzyme activity in some fruits extractions. Peroxidase enzyme activity using factorial test in randomized completely
design with 3 factor including stage of applying antioxidants, source and concentrations of antioxidants. Four
concentrations of 50, 75, 100, and 200 pl/100ml from each essential oil were applied. Extractions of Banana, Nectarine,
Pear, Plum, Peach, Grape, Golden Delicious and Red Delicious apples fruits used as source of peroxidase enzyme. The
antioxidant activity of essential oils was compared to that of ascorbic acid. One unit of enzyme activity is defined as a
change in absorbance of 0.001 min™ (units/min/gr).The results revealed that the antioxidant activity of each essential oil
was different in the fruits (p<0.01). The highest percent antioxidant activity was obtained under applying high
concentrations of savoury essential oils in most of fruits than thyme and myrtle essential oils. This result can cause
presence of carvacrol in savoury essential oils that have high antioxidant activity.

Keywords: Essential oils, Peroxidase enzyme, Antioxidant activity, Carvacrol
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