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Soy isozyme has an optimum pH of 6.8, it acts on triglycerides as well as free
polyunsaturated fatty acids and it forms 9- and 13-hydroperoxide in the ratio of about 1:1 at room
temperature. A bleached color can also indicate deterioration in either fresh vegetables, such as
yellow French beans or fruits and processed food products, where carotenoids are important
natural colorants and antioxidants. It has been reported that type-2 lipoxygenases (LOX-2 and -3)
of soybean, pea and wheat are pigment bleachers in the presence of linoleic acid, but most of the
reported studies for the co-oxidation of carotenoids have been for soybean LOX-1. It has been
claimed that, under anaerobic conditions, this enzyme shows strong co-oxidising activities in the
presence of PUFA or a corresponding acyl hydroperoxide, whereas, under aerobic conditions, it
is not an efficient catalyst for the bleaching reaction.
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Oxidase enzyme
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