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The Stability of Tyrosinase and
The Effect of Additives on its Activity
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. Fig.1 Stability of tyrosinase stored
as agueous solution. .
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Fig.2 Stability of tyrosinase stored
as lyophilized powder.
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Fig.3 Absorption spectrum of colored
product at given time.
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Fig.4 Absorption spectrum of colored
product at given time.
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Fig.5 Absorption spectrum of colored
product at given time.
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Fig.6 Absorption spectrum of colored
product at given time.



VE—FILE o TBILENBE L WELE
FTLThEDEEOWEICH T s
DHDHIEFBRIIIL{HONTVELEILETH
b, FITL- 7TAINY EEREERNY
LLTCYRTISYY, —oaF¥73IF, Do
ThaA—=A, " Fax)ry, YVAF, ¥
ATAVORITTHETRE L, VRTF
EridAagHTRY VB X7V (FMN,
FAD) & LTHEL, £ENOBILRITIC
B5LTwao, MohropELrRITTE
ZER 7. ZOBRBENGER 2R LD,
VRT T YV OBBEIMENA7Z20 L D
VERT7 SEVEES) oM I TOREE LA
(B7). =277 3 FRBAEBEZOMH
BEENADTIZEIN, VRTIE U HEE
EFADRKEEINTWAEI L EWET S, &
BEBEABTORBIHLRTHEL LTD- 7N
I—-Z, FTHEEHELTHA Fax ) v
FHBRE LA (H8). A Fafx ) v
BZERIeDEHLICE DR, Cob0EE
BEEE LTRSS EEZS
NEH. ZFhva—2Z3LAEEENRR LR
V. ZaF YT I FIEBEEERER LA,
T L—T7AINE UL B E FDOEHIZE

1001

Riboflavin

L-ascorbic acid
504

:f: n l ] - n 3
12.5 25 50 75 100

Additives (eM)

Fig.7 Effect of L-ascorbic acid and
riboflavin on tyrosinase activity.
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Fig.8 Effect of hydroguinone, glucose,
and nicotinamide on tyrosinase

activity.
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Fig.9 Effect of cysteine and cystine
on tyrosinase activity.
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