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Abstract: Polyphenol oxidase and anthocyanins with high purity were obtained from Litchi pericarp by modern purification methods. The
degradation mechanism of anthocyanins in the presence of (-)-epicatechin and litchi pericarp polyphenol oxidase (PPO) and the effects of the
reactant concentration on the anthocyanins degradation rate were studied. The results showed that redox reaction between PPO and

(-)-epicatechin occurred firstly and generated lots of (-)-epicatechin oxidation products, which reacted with anthocyanins and resulted in

degradation of anthocyanins. Anthocyanins degradation rate was affected obviously by the substrate concentration.
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Fig.1 Vis-absorption spectra of anthocyanins in critic
acid-sodium citrate solution (pH 3.5)
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Fig.4 Degradation of anthocyanins in critic acid-sodium citrate
solution with pH value of 3.5 (scanning at specified time
interval of 10 min)
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Fig.5 Time course of the degradation of anthocyanins
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Fig.6 Effect of (-)-epicatechin concentration on the degradation
of anthocyanins
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Fig.7 Effect of PPO concentration on the degradation of
anthocyanins
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Fig.8 Effect of anthocyanins concentration on its degradation
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