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Abstract

The lipoxygenase (LOX, Linoleate 13S-lipoxygenase, E.C.

1.13.11.12) catalyzes the degradation of polyunsaturated fatty
acids and it is believed to be a major cause of undesirable off-
flavor development in legumes. LOX is known to be involved
in plant growth and development, senescence, wounding, lipid
mobilization during germination, and defence against pests and
diseases. Much of the interest in LOX is due to its significant
role in the post-harvest physiology of seeds with high levels of
LOX and linoileic acid, such as grain legumes. The aim of this
study was to analyse the lipoxygenase activity in green pea
(Pisum sativumL.) and lentil (Lentil culinarisL.)using linoleic
acid as substrate. Moreover, in order to establish the LOX
reaction velocities and substrate affinity, the kinetic parameters,
KMand Vmax, were determined with a non-linear regression
model fitting tothe Michaelis-Menten equation procedure. The
catalytic efficiency, which is reflected by the ratio of Vmaxvs.
KMwas also calculated.
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