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Sanehisa NAKAMURA and Masaaki ARIME: Studies on Tea,
‘Part VI The activities of enzymes in tea leaves during
storage

Summary

The activities of catalase, peroxidase and polyphenoloxidase in
tea leaves increased in the lapse of storage, and these activities
reached to the maximum values after 1 to 3 days’ storage. These
enzymes, which were stored at 25°C, showed higher activities than -
those stored at 5 and 15°C.
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Fig.1. The activity of catalase during storage
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Fig.2. The activity of peroxidase during storage
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Fig.3. The activity of polyphenoloxidase during
storage
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