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Extraction of Antioxidant Enzymes from Tomatoes by Ionic Liquid Aqueous Two-Phase
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Abstract Based on the aqueous two-phase system formed by ionic liquid chloro-1-butyl-3-methylimidazolium [ C,mim]Cl and K,HPO,, a
new method for extraction of five antioxidant enzymes( CAT, POD, SOD, AAO, PPO) from tomato was established. Taking the activity of an-
tioxidant enzymes in tomato as the index, the effects of different kinds of ionic liquids, the amount of K,HPO, , the pH and the extraction time
on the activities of antioxidant enzymes in tomato were studied. The results showed that the optimal condition was: K,HPO, concentration was
0.16 g/mL, [ C,mim] Cl concentration was 0. 40 g/mL, pH 7.5, 30 °C 200 t/min for 20 min, time reduced by 10 min. The extraction

method was simple in operation, and realized simultaneous, rapid and high-activity extraction of various enzymes, which provided a new idea

for rapid extraction of multi-enzymes in plant agricultural products.
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Fig.4 Effects of [ C;mim]Cl concentration on enzyme activity
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Fig.5 Effects of K,HPO, concentration on enzyme activity
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Fig.7 Effects of time on enzyme activity
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Table 1 Comparison of ionic liquid aqueous two-phase method and
buffer solution extraction method U/g
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