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Abstract: Polyphenol oxidase (PPO) easily causes fruits and vegetables to lose their color and
nutritional value. As a non-thermal process, high-pressure processing (HPP) showed different
inactivation effects on endogenous enzymes. In this work, soluble PPO (sPPO) and membrane-bound
PPO (mPPO) from ‘Lijiang snow” peaches were purified, and then the effect of high pressure on
the conformation of sSPPO and mPPO was investigated and compared at the molecular level. The
maximum activation of sPPO and mPPO by 11.2% and 4.8% was observed after HPP at 200 MPa,
while their activities both gradually decreased at 400 MPa and 600 MPa; in particular, the residual
activities of sPPO and mPPO at 600 MPa for 50 min were 41.42% and 72.95%, respectively. The
spectroscopic results indicated that the secondary structure of PPOs was little affected by HPP, but
HPP led to obvious changes in their tertiary structure. The simulations showed that the decreasing
distance between the copper ion and His residue in the copper-binding region of two PPOs at
200 MPa was favorable to catalytic activity, while the increasing distance between copper ions and
His residues and the disordered movement of the loop region above 400 MPa were unfavorable. In
addition, the structure of sSPPO was relatively looser than that of mPPO, and high pressure showed a
more significant effect on the conformation of sPPO than that of mPPO. This study clarified the effect
of HPP on PPO’s structure and the relationship between its structure and activity and provided a
basis for the prevention of enzymatic browning.

Keywords: polyphenol oxidase; high-pressure processing; conformational changes; molecular docking;
high-pressure simulation

1. Introduction

Polyphenol oxidase (PPO) is a very common metalloenzyme that oxidizes phenolic
substances and widely exists in nature [1]. It was reported that the copper-binding region
plays a crucial role in the catalytic reaction of the PPO, where each copper ion binds to three
His residue ligands to form an active center [2]. PPO can cause enzymatic browning of fruits
and vegetables, resulting in deterioration of their color and nutritional composition, which
can seriously shorten their storage time, and even reduce their commercial value. It was
reported that more than half of the losses in fruit and vegetable products in the world were
caused by enzymatic browning [3]. Therefore, using certain methods to control enzymatic
browning is an essential measure in the process of the fruit and vegetable industry.

Moreover, PPO exists in various forms in plants, among which the two main forms
reported are sPPO and mPPO [4]. It was reported that sPPO was mainly located in the
plastid of cells, while mPPO bound strongly or weakly to organelle membranes, and
they could be interconverted with each other under specific conditions [4]. Moreover, the
catalytic oxidation modes of the two PPOs were also different. The catalytic reaction process
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between sPPO and substrate was slow, while mPPO could immediately bind to the substrate
due to its powerful enzymatic activity, resulting in a rapid color change [5]. Previous studies
have reported that there were some differences in enzyme properties between sPPO and
mPPO. Jia et al. [6] compared the effects of inhibitors on sSPPO and mPPO in peach fruit,
and the results showed that L-cysteine and ascorbic acid have a stronger inhibitory effect on
sPPO than mPPO. Therefore, we summarized the following points: (i) mPPO’s activity was
usually higher than that of sPPO; (ii) there are certain differences in the optimum substrate,
pH, and temperature, it was found that mPPO was generally more resistant to acid /alkaline
and pressure/temperature than sPPO; (iii) sPPO and mPPO could show different tolerance
in the presence of inhibitors, and their inhibition mechanisms were also different, with
mPPO typically exhibiting stronger inhibition tolerance generally [7-12]. The differences in
the enzyme properties were mainly attributed to their structure, which could be determined
by analyzing the amino acid sequences of the enzyme, and other information, such as the
enzyme’s bioinformatics, function, and evolution, could be obtained.

As a non-thermal processing technology, high-pressure processing (HPP) can transmit
pressure through water to achieve the desired effect of sterilization and inactivation of
endogenous enzymes. Compared to thermal processing, HPP can rupture the food tissue
cells and inactivate some proteases at room temperature, and it can maintain the sensory
and nutritional qualities of food [13]. In recent years, advanced thermal technologies, such
as microwave heating, ohmic heating, and radiofrequency heating, have also been widely
studied [14,15]. However, these techniques to inhibit PPO activity still rely mainly on the
thermal effect, which more or less destroys the sensory and nutritional quality of fruit
and vegetables. Therefore, non-thermal technologies, such as HPP, pulsed electric field
(PEF), and high-pressure homogenization (HPH), are still a hot spot in fruit and vegetable
processing. Numerous studies showed that HPP exhibited different inactivation effects
on PPO activity depending on the resource, and its activity was even activated at lower
pressure [16-21]. The activation of PPO activity is possibly due to HPP causing the active
center of PPO to be gradually exposed to the protein’s surface, making contact between
PPO and the substrate easier [22]. In contrast, higher pressure might lead to changes in
the secondary and tertiary structures of PPO, resulting in folding and unfolding of the
polypeptide chain of the enzyme, and finally irreversible destroy the three-dimensional
conformation and directly affect the catalytic activity of the enzyme [23,24]. However, the
current studies reported on the effects of HPP on the activity and conformation of PPO did
not clarify the forms of PPO, limiting the further exploration of the inactivation mechanism
of PPO. Wang et al. [10] reported that the activities of sPPO and mPPO in ‘Lijiang snow’
peach after HPP at 550 MPa were decreased by 89% and 12%, respectively, indicating that
mPPO exhibited more resistance to pressure than sPPO. Zhou et al. [25] also reported that
the residual activity of mPPO and sPPO in pear was decreased to 59.6% and 13.5% by
HPP (600 MPa, 16 min), respectively. Thus, the exploration of the effect of HPP on the
conformation of different forms of PPOs is necessary to improve the application of HPP to
inhibit enzymatic browning.

The wide range of PPO resources and the different forms of PPO both lead to the
different inhibition effects and mechanisms of PPOs exhibited by the same technique. At
present, although numerous studies have investigated the inhibition of PPO activity by HPP,
most of the references focused only on the inhibition effect, and few studies explored the
difference in the inhibition mechanisms between different forms of PPO at the molecular
level. Therefore, in this work, we analyzed the bioinformatics and three-dimensional
structures of sSPPO and mPPO purified from ‘Lijiang snow” peaches, investigated the
conformational changes of sPPO and mPPO treated by HPP, and further explored the
relationship between enzymatic activities and their structure at the molecular level through
molecular dynamics simulations combined with multispectral techniques. This study can
help to better elucidate the inactivation mechanism of HPP on the structure and stability
of sPPO and mPPO, and it can provide a basis for the reduction in enzymatic browning
during the processing and storage of peach products.



Foods 2023, 12, 1820

30f16

2. Materials and Methods
2.1. Materials

In this work, ‘Lijiang snow” peaches were purchased from a plantation in Lijiang,
Yunnan Province. In addition, the samples and materials required for this work were
similar to those in our previous study [26].

2.2. Extraction and Purification of sSPPO and mPPO

Extraction and purification of sSPPO and mPPO from ‘Lijiang snow’ peaches were
performed as described in a previous study [26]. Briefly, a 1:1 (w/v) ratio of peaches and
phosphate buffer (pH 6.8, 0.05 mol/L) was homogenized and centrifuged to obtain the
crude sPPO and mPPO extract, and then ammonium sulfate fractional precipitation and
dialysis were performed. Finally, sPPO was purified by DEAE-Sepharose fast flow column
chromatography using a chromatography system (Bio-Rad NGC, Hercules, CA, USA), and
mPPO was purified by DEAE-Sepharose fast flow and Sephacryl S-200 HR 16/60 flow
column chromatography. SDS-PAGE and Native-PAGE were used to evaluate the purity of
sPPO and mPPO according to the method described by Laemmli [27].

2.3. Enzyme Assay

According to Terefe et al. [28], 2.5 mL pH 6.8 0.05 mol/L phosphate buffer rich in
0.2 mol/L catechol solution and 0.5 mL PPO formed a reaction system. The absorbance
changes of the reaction system within one minute were measured at 420 nm using a UV-Vis
spectrophotometer with two beams (T9CS, Beijing Percy General Instrument Co., Ltd.,
Beijing, China). The residual enzyme activity (R4) was the percentage of enzyme activity
after HPP compared to untreated enzyme activity, which was used to indicate the change
in PPO activity.

2.4. Bioinformatics Analysis

The nESI-LC-MS/MS of sPPO and mPPO was performed by a third-party company
(BGI Genomics Co., Ltd. Shenzhen, China), as described previously [26]. The amino
acid composition and biological properties of sSPPO and mPPO were analyzed using the
ProtParam program (as shown in Figure S1); the hydrophilicity and hydrophobicity were
analyzed using the ProtScale program; the secondary structures were predicted by the GOR
IV program; the subcellular localization was predicted using the Hum-mPLoc 3.0 program.

2.5. Three-Dimensional Structure Modeling

Three-dimensional structures of sPPO and mPPO were built using the Swiss model
to screen protein models with high amino acid sequence homology to PPOs as templates.
The protein models with the highest homology with sSPPO and mPPO were downloaded
from the PDB database, multiple three-dimensional models were constructed using SWISS-
Model, and the one with the highest score was retained. Finally, Ramachandran plots
were used to assess whether the conformation of each amino acid in the constructed
three-dimensional structures of PPOs was correct.

2.6. High-Pressure Processing

In this experiment, a 10 L high-pressure instrument (XC-LF3AH, Jiangmen Xiecheng
Machinery Co., Ltd., Jiangmen, China) was used to treat sSPPO and mPPO. sPPO and mPPO
were treated by HPP at 200, 400, and 600 MPa for 10, 20, 30, 40, and 50 min.

2.7. CD Spectra Analysis

The CD spectra were determined using a CD spectrophotometer (Bio-Logic MOS-450,
Grenoble, France), according to the method reported by Yi et al. [24]. The wavelength range
of the scan was set to 190-250 nm, the scan rate was set to 5 nm/s, the bandwidth was set
to 1 nm, the resolution was set to 0.2 nm, and the response time was set to 0.25 s.
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2.8. Fluorescence Spectra Analysis

The fluorescence spectra were measured using a fluorescence spectrometer (Hitachi
F-4500, Tokyo, Japan), according to the method reported by Chen et al. [29]. The excitation
wavelength was set to 280 nm, and the emission spectrum was scanned in the range of
300-500 nm. Simultaneously, the ANS-binding fluorescence of sPPO and mPPO was also
studied. The excitation wavelength was set to 390 nm, and its emission spectrum was
scanned in the range of 420-600 nm.

2.9. Molecular Dynamics Simulation

Molecular dynamics (MD) simulation of sPPO and mPPO under high pressure (0.1, 200,
400, and 600 MPa) was performed using the Gromacs software (version 2019; University
of Groningen, Groningen, the Netherlands) [30]. All simulations were similar to those in
our previous study [22] and were performed for 100 ns of all-atom molecular dynamics.
After the entire simulation process was completed, the result files were extracted through
the trajectory.

2.10. Molecular Docking

Molecular docking after each pressure simulation was performed using SYBYL
2.1.1 software (Tripos, Inc., St. Louis, MI, USA) to explore the binding mechanism of
sPPO and mPPO with catechol (PubChem CID:289). The interaction results were visualized
using PyMOL.

2.11. Statistical Analysis

All experimental measurements were repeated 3 times. The results of PPO activities
and spectroscopy experiments were analyzed and plotted using Origin 8.5 software (Origin
Labs, Northampton, MA, USA).

3. Results and Discussion
3.1. Bioinformatics and Three-Dimensional Structure Analysis of sPPO and mPPO

The purification results of SPPO and mPPO from ‘Lijiang snow’ peaches are shown
in Table 1. It could be seen that the specific activity of the sPPO and mPPO was 18,701.59
and 96,112.16 U/mg, respectively. It could be seen that the specific activity of mPPO from
‘Lijiang snow’ peaches was 5 times that of sPPO. Previous studies have also found that the
specific activity of PPO varied greatly depending on its source [7,31,32].

The bioinformatics analysis of sSPPO and mPPO was carried out by prediction pro-
grams as shown in Figure S2 and Table S1. Results showed that sSPPO and mPPO had the
same amino acid composition, but their proportions were slightly different. Both sPPO and
mPPO were stable hydrophilic proteins, but they had different locations. The location of
PPO in the cell tissues of fruits and vegetables varies depending on the species, variety,
and maturity. It was generally believed that sPPO mainly existed in the cell fluid, while
mPPO mainly existed in the organelles such as chloroplasts and mitochondria [33]. As
expected, sPPO was presented in the cytoplasm without a transmembrane helix, whereas
mPPO located in mitochondria contained two transmembrane helices and a membrane
integrin. Liu et al. [7] also found a transmembrane helix existed in the Fuji apple mPPO.
The transmembrane region is an important protein channel connecting the extracellular
and intramembrane environments; it can carry out various activations and reactions to
regulate the morphological and functional changes inside and outside the membrane [34].
Thus, it speculated that mPPO would be subjected to stress reaction, pass through the
inner membrane of mitochondria, and then be converted into sPPO and participate in the
enzymatic browning reaction when the tissue cells of peach are subjected to mechanical
damage, collisions, and other adverse conditions. In general, the differences that existed in
the bioinformatics of the two PPOs, including subcellular localization and transmembrane
structure, could indicate that their structure and function will be different [35].
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Table 1. Purification of sPPO and mPPO from ‘Lijiang snow’ peaches.
Purification Stages Total &\Jc)hwty Tota(lnl:;())tem Spec;{l; nl? gc;c ity Y(:)Zl)d Purification Fold
Crude extract 106,600 41.82 2549.02 100 1
sPPO 40-80% (NH4),SO4 precipitation 49,650 12.05 4120.33 28.81 1.62
DEAE Sepharose fast flow 18,350 0.9812 18,701.59 2.35 7.34
Crude extract 185,240 53.45 3465.67 100 1
PPO 40-80% (NH4),SO4 precipitation 106,340 19.06 5579.22 35.66 1.61
m DEAE Sepharose fast flow 86,360 2.188 39,469.83 4.10 11.39
Sephacryl S-200 HR 16/60 53,150 0.553 96,112.16 1.04 27.73

@)

Ramachandran Plot

Homologous modeling results showed that PPO (PDB ID: 6ELS) in Malus domestica
had 57% similarity with sPPO, while PPO (PDB ID: 4Z11) in Coreopsis grandiflora showed
47% similarity with mPPO. Therefore, these crystal structure models were used as templates
for the homology modeling of the PPOs. The quality of models was checked by PROCHECK
as shown in Figure 1a,b; 94.5% and 94.4% of residues of sPPO and mPPO were distributed
in the allowable region, respectively, indicating that they both have a good quality model.
In addition, 87.6% and 89.0% of amino acids in sPPO and mPPO were located in the core
region (red region), respectively, which might indicate that the conformation of sPPO was
more unstable than that of mPPO. As shown in Figure 1c,d, the advanced structure of sPPO
from ‘Lijiang snow’ peaches was mainly composed of four «-helices, two -sheets, and
multiple random coils, while that of mPPO mainly consisted of six «-helices, eight 3-sheets,
and multiple random coils. Meanwhile, it could be seen that the conformation of sPPO was
relatively loose, while the conformation of mPPO was more compact. In addition, it was
found that mPPO has more His residues in the activity region than sPPO, which might be
the reason for the higher catalytic activity of mPPO [1].

(b) Ramachandran Plot (©

180

Phi (degrees)

Figure 1. Ramachandran plot of the Psi/Phi distribution of sPPO (a) and mPPO (b) homology
models produced by PROCHECK; the 3D structures of sPPO (c) and mPPO (d) from Protein Data
Bank. The yellow region is the allowable region, the light yellow region is the maximum allow-
able region, and the other regions are unreasonable amino acid residues that may exist in the
three-dimensional conformation.

3.2. Effect of HPP on the Activity of sSPPO and mPPO

As can be seen from Figure 2a, the activity of sPPO was activated after HPP at
200 MPa; in particular, its activity was increased by 11.2% after HPP for 20 min, and then
the activity continued to decrease when the treatment time was prolonged. When the
pressure reached 600 MPa, sPPO activity decreased significantly after treatment for 10 min,
and its R4y was decreased to 41.42% after treatment for 50 min. These results were similar
to those of our previous study on mushroom PPO [27]. As shown in Figure 2b, a smaller
activation of mPPO activity was observed after HPP, and its activity was only activated
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by 4.8% and 3.8% after HPP at 200 MPa for 10 min and 20 min, respectively. Meanwhile,
mPPO activity gradually decreased with the increase in treatment time under 400 MPa.
However, the R4 of mPPO was still beyond 72.95% even when the pressure was increased
to 600 MPa, indicating that mPPO was more resistant to pressure. Zhou et al. [25] also
found that the R4 of mPPO from pear after HPP (600 MPa, 16 min) was 59.6%, which was
significantly higher than that of sPPO (13.5%). It could be seen that mPPO was more active
than sPPO under high pressure.

@) (b)
120 —=— 200 MPa 120 - —=— 200 MPa
—e— 400 MPa —e— 400 MPa
—4— 600 MPa —A— 600 MPa
100 100
g g
g g
X 80 o 804
60 60
40~ 404
T T T T T T T T T T T T
0 10 20 30 40 50 0 10 20 30 40 50
Time(min) Time(min)

Figure 2. Changes in the activities of sPPO (a) and mPPO (b) after HPP at 200-600 MPa for 0-50 min.
“RA” represents the percentage of PPO’s activity after HPP relative to untreated activity.

3.3. Multispectral Analysis

As shown in Figure 3a, the contents of x-helix, 3-sheet, f-turn, and random coils
of native sPPO were 22.95%, 16.01%, 20.22%, and 40.82%, which all fluctuated slightly
after HPP. Similar changes were observed for the mPPO’s secondary structure with initial
o-helix content of 21.73%, (3-sheet content of 14.23%, 3-turn content of 22.35%, and random
coils content of 41.69%. It could be seen that the secondary structures of sPPO and mPPO
were both stable in response to HPP with a pressure range of 200-600 MPa. This result
was in accordance with previous studies indicating that the secondary structure of PPO
was generally not obviously changed after HPP [26,36]. Yi et al. [24] also reported that the
secondary structure of mushroom PPO was relatively stable even at 800 MPa.

The changes in endogenous fluorescence can reflect the influence of HPP on the tertiary
structure of PPO. As shown in Figure 3b, it could be seen that the fluorescence intensities
of sPPO and mPPO both gradually increased; in particular, the fluorescence intensities of
sPPO and mPPO after HPP at 600 MPa for 50 min were increased by 8.1% and 15.2%. The
increases in fluorescence intensities showed that HPP could cause the microenvironment of
Trp residues to change and the tertiary structure of PPO to be destroyed. Hou et al. [37]
found that the endogenous fluorescence intensity of SOD was increased by 5.7% after HPP
at 500 MPa for 20 min. HPP could lead to the expansion of the protein peptide chain, and
then Trp residues in the internal nonpolar environment would be more exposed to the
polar environment, resulting in an increase in fluorescence intensity [38]. In addition, the
activity of mPPO changed less than that of sSPPO, while its fluorescence intensity increased
more. It was found that the fluorescence intensity of a protein is related to fluorescence
quantum yield, extinction coefficient, and substance content [39]. As shown in Table S1,
the extinction coefficient of mPPO was 105240, higher than that of sPPO (100045), which
meant that the mPPO’s fluorescence produced by chromophores such as Trp residues was
brighter, and thereby the change in fluorescence intensity was more pronounced.
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Figure 3. The contents of secondary structure (a) of sPPO and mPPO under different HPP condi-
tions (0-6 of the abscissa in the figure represent HPP treatment conditions, which were untreated,
200 MPa-10 min, 200 MPa-50 min, 400 MPa-10 min, 400 MPa-50 min, 600 MPa-10 min and
600 MPa-50 min, respectively); the endogenous fluorescence spectra (b) and exogenous fluores-
cence spectra (c) of sSPPO and mPPO under different HPP conditions (——: 0.1 MPa; ——: 200 MPa,
10 min; ——: 200 MPa, 50 min;——: 400 MPa, 10 min,——: 400 MPa, 50 min; ——: 600 MPa, 10 min;
——: 600 MPa, 50 min).

Exogenous fluorescence is usually used to characterize the changes in protein hy-
drophobicity. The fluorescence intensity of sPPO first decreased after HPP treatment at
0.1-400 MPa and then increased at 600 MPa, but its value did not exceed the fluorescence
intensity of native sPPO (Figure 3c). It could be seen that the activity of sPPO after HPP
was consistent with the change in its fluorescence intensity. The decrease in hydropho-
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bicity of sPPO after HPP under lower pressure might be explained by HPP being able
to disrupt the complete structure of the protein, and some amino acid residues tend to
move toward the internal hydrophobic environment [40]. Under higher pressure, HPP
could promote the solvation of proteins and make more hydrophobic regions contact
solvents [41]. However, different changes in fluorescence intensities were observed for
mPPO after HPP. The fluorescence intensity of mPPO gradually increased; in particular, the
fluorescence intensity was increased by 32.9% after HPP at 600 MPa for 50 min. Li et al. [42]
reported that the fluorescence intensity of inulin transferase was increased by 18.8% after
HPP at 600 MPa. HPP could destroy the tertiary structure of the protein, which made the
hydrophobic side chains in the natural protein state gradually buried into the inside of the
protein, resulting in more residues exposed to the protein surface, enhancing the protein’s
surface hydrophobicity [43].

3.4. MD Simulations of sPPO and mPPO at the Single-Molecule Level
3.4.1. RMSD and RMSF Analysis of sPPO and mPPO

As shown in Figure 53, the RMSD of sPPO fluctuated more significantly than that of
mPPO, and the stable value of RMSD of sPPO was greater than that of mPPO, indicating
high pressure showed greater influences on the conformation of sPPO than that of mPPO.

Likewise, it could be seen that RMSF of sPPO fluctuated more strongly at the pressures
of 400 MPa and 600 MPa than at 0.1 MPa and 200 MPa, indicating that 400 MPa and
600 MPa were more likely to cause the instability of amino acid residues. In addition, the
RMSF value of Res250 (mainly located in the loop region) in sPPO increased significantly at
all simulated pressures, suggesting that high pressure could lead to a significant movement
of the loop region of sPPO. In contrast, as compared with sPPO, the RMSF of mPPO
fluctuated slightly under all simulated pressures, also indicating that high pressure had
less significant effects on mPPO’s conformation.

3.4.2. The Secondary and Tertiary Structure Analysis of sPPO and mPPO

As can be seen from Figure 4, the secondary structures of sPPO and mPPO under
the pressure of 200 MPa-600 MPa were stable as compared to 0.1 MPa; in particular, the
a-helix contents of sSPPO and mPPO were both kept stable. Zhou et al. [27] also found that
the a-helix and (-sheet of the mushroom PPO simulated under high pressure remained
unchanged at 600 MPa. The «-helical composition in the active centers of sPPO and mPPO
remained stable at 200-600 MPa, indicating that the secondary structures of sPPO and
mPPO showed strong stability under high pressure. These results also confirmed the results
of the CD spectrum.

The surface solvent accessible area (SASA) is used to describe the hydrophobicity
and to characterize the change in the tertiary structure of a protein. As shown in Table 2,
the hydrophobic SASA of sPPO gradually decreased from 12,113.271 nm? (0.1 MPa) to
11,603.713 nm? (400 MPa) and then increased to 12,109.229 nm? at 600 MPa, indicating that
high pressure caused the hydrophobicity of sPPO to decrease firstly under lower pressure
and then increase under higher pressure. The hydrophobic SASA value of mPPO gradually
increased with increasing pressure, indicating that high pressure led to an increase in the
hydrophobicity of mPPO. Those changes in hydrophobic SASA were consistent with the
results of exogenous fluorescence of sSPPO and mPPO treated by HPP. It could be seen that
the hydrophobic changes of sSPPO and mPPO under high pressure were different, which
might be due to the hydrophobic cavity of sSPPO not being heavily surrounded by random
coils and being more exposed to the outside. Low pressure caused the hydrophobic cavity
to be buried, while higher pressure caused the polypeptide chain to rearrange and resulted
in more hydrophobic residues exposed to the protein surface [44]. The 3D structure of
mPPO was relatively compact, and thus it was deduced that low pressure had resulted
in no obvious changes in the hydrophobic cavity, while high pressure could lead to the
rearrangement of polypeptide chains and the increase in fluorescence intensity.
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Figure 4. The changes in the secondary structures of sPPO (a) and mPPO (b) according to MD
simulation under different pressure. The letters represent the amino acids that make up the protein

(‘: o-helix;

' coil; "=:-"’: -sheet; M8 3 10 helix; - : isolated beta bridge).

Table 2. The volume, Rg, hydrophobic SASA, and number of intramolecular hydrogen bonds of

sPPO and mPPO according to MD simulation under different pressures.

Pressure (MPa) Volume (nm?3) (r11{ng1 ) SASA (nm?) Hydrogen Bonds

0.1 372.242 2.311 12,113.271 185.995

PPO 200 364.894 2.295 11,972.615 186.592

s 400 361.495 2.262 11,603.713 180.403
600 348.742 2.162 12,109.229 171.095

0.1 682.572 2.264 16,219.570 406.263

PPO 200 678.115 2.258 16,358.267 411.625

m 400 670.246 2.247 16,714.924 409.374
600 665.864 2.232 16,993.183 402.333
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3.4.3. The Copper-Binding Region Analysis of sPPO and mPPO

The copper-binding region is a very key component of the PPO structure and is crucial
for the catalytic reaction of PPO [1]. Figure 5 shows the changes in copper-binding regions
of sPPO and mPPO at all simulated pressures. Compared with 0.1 MPa, the distance
between the two copper ions in the copper-binding region of sPPO changed from 4.1 A
to32A,3.6 A, and 9.6 A. Similarly, the distance between the two copper ions of mPPO
after simulation had the same trend as that of sPPO. Therefore, it is obvious that the
copper ions of PPO’s copper-binding regions were easily wrecked under high pressure.
Meanwhile, it could be seen that the distance between the two copper ions of sPPO was
more easily influenced by high pressure than that of mPPO. The reduction in the distance
between copper ions was conducive to the catalytic reaction of PPO, while the increase in
the distance would lead to a decrease in PPO’s activity [45]. The changes in activities of
sPPO and mPPO were consistent with the above statement.

200 MPa 400 MPa 600 MPa
@ }gls 24?/
15146 LY = HIS-180
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Figure 5. The active center of sSPPO and mPPO according to MD simulation under different pressures.
(a) and (b) represent the distance change of copper and His residues in the copper-binding region of
sPPO and mPPO, respectively.

On the other hand, the catalytic function of PPO’s copper-binding region was also
affected by the surrounding His residues around the copper ions. The distance between
the copper ion and His 15 of sPPO was 2.5 A at 0.1 MPa, and this value decreased by
0.7 A at 200 MPa, and then the distance increased gradually under 400 MPa and 600 MPa.
In particular, the distance between the copper ion and His 146 rose from 2.0 A (200 MPa)
to 5.0 A (600 MPa), indicating that the stability of the copper-binding region of sPPO
was destroyed by higher pressure. Similar changes were observed in the copper-binding
region of mPPO. The reduction in the distance between copper ions and His residues
favored the catalytic activity of PPO [46]. Moreover, the changes in the distance between
the Cu ions and His residues of sPPO were greater than those of mPPO after simulation at
600 MPa, which was also consistent with the changes in PPO’s activities. The proper folding
of the polypeptide chain in the copper-binding region plays a key role in maintaining PPO
activity, and slight changes can disrupt the catalytic activity of copper. In general, it could
be seen that the copper-binding region of sPPO changed more under simulation at a higher
pressure than mPPO, and the change in the binuclear copper-binding region of PPO might
be the main reason for the different inactivation effects of HPP on sPPO and mPPO.

3.4.4. The Three-Dimensional Conformational Change Analysis of sSPPO and mPPO

It could be seen that the volume of both sPPO and mPPO decreased gradually with
the increase in simulated pressure (Table 2). The radius of gyration (Rg) can indicate the
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tightness of a protein’s structure, and the larger its value is, the looser the structure is.
The Rg values of sPPO and mPPO both gradually decreased with increasing pressure,
indicating that high pressure destroyed the ordered structure of PPOs. High pressure could
force water molecules into the protein hydrophobic cavity, which causes the destruction of
the ordered structure and compression of the protein cavity, thus reducing the volume of
the protein [47,48].

The stability of protein structure is mainly determined by the internal forces of the
protein molecule; in particular, the hydrogen bonds are the main force maintaining the
protein’s structure [49]. The number of hydrogen bonds within the sPPOs decreased from
186 to 171 with the increase in simulated pressure. Our previous study showed a similar
result: the number of hydrogen bonds of mushroom PPO changed from 302 to 276 with
the increase in simulated pressure [27]. Meanwhile, the number of hydrogen bonds within
mPPO fluctuated slightly with the increase in simulated pressure, and the number of
hydrogen bonds remained around 406 + 5. It was deduced that sPPO had a soft structure
with weaker intermolecular forces as compared to mPPO, and higher pressure would
easily destroy the structure of sPPO, leading to a significant reduction in enzyme activity.
However, mPPO had more hydrogen bonds internally, which could better maintain the
overall stability of protein structure under high pressure.

The loop regions of PPO consisted of many random coils with high specificity, which
were usually closely related to their catalytic activity [50]. As shown in Figure 6a, when the
simulation pressure gradually increased, the arrows in the loop region increased in number
and length. In particular, some arrows appeared in the main chain of sPPO stimulated
under pressure at 600 MPa, which showed that high pressure had a serious impact on
sPPO’s conformation. However, a different situation was observed for the movement
of mPPO’s amino acid residues, as shown in Figure 6b. There were only a few short
arrows that appeared in mPPO even under high-pressure simulation, indicating that the
3D structure of mPPO was not easily disrupted by high pressure. The difference in the
effects of high pressure on the 3D conformations of sPPO and mPPO was also consistent
with the changes in RMSD and RMSF values.

200 MPa 400 MPa 600 MPa

Figure 6. The porcupine diagram of amino acid residue movement of sPPO (a) and mPPO (b)
according to MD simulation under different pressure. The white arrows point from the position of
zero at the beginning of the simulation to the position at the end of the simulation.

Obviously, high pressure could lead to different effects on the two PPO conformations.
Firstly, the helical structure of sPPO was shorter as compared to that of mPPO, and the
loop region was far away from the main chain, which weakened the anchoring effect of
the main chain on the loop region, and the flexibility of the loop region was enhanced;
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thereby, high pressure could cause a significant effect on the loop region [51]. In contrast,
mPPO had a stable and tightened structure composed of a longer «-helix, multi-strand
[-sheets, and random coils, which could increase the resistance of mPPO to high pressure.
In addition, sPPO had an unknown functional region, which was mainly located in the
loop region (Figure S1). It was deduced that the unknown functional region contributed to
the strong movement of the loop region caused by high pressure. In the case of mPPO, the
transmembrane helix of transmembrane protein could connect the loops and peptide chains
in the region before and after the transmembrane region, making the binding between
amino acid residues more stable and thus better maintaining the stability of the protein
structure [52]. Schumacher et al. [53] found that some thermophilic bacteria contained
transmembrane helices, which could make the internal binding of molecules more stable
and help to form the structural basis for stable activity in extreme environments. As mPPO
is a membrane integrator protein, this might be one of the key factors why it has a higher
resistance to high pressure.

3.5. Molecular Docking

The affinity changes of sPPO and mPPO after high-pressure simulation with substrates
were evaluated by molecular docking. Table 3 shows that both sPPO and mPPO after
200 MPa simulation had the highest T-score, which was consistent with the activity changes
of PPOs after HPP.

Table 3. Docking results of sPPO and mPPO with catechol after high-pressure simulation.

Docking Indexes 0.1 MPa 200 MPa 400 MPa 600 MPa
T-Score 4.065 4.696 4.016 3.503
PPO Number of hydrogen bonds 3 3 2 2
S Amino acid residues involved His24, His146, Asn76, Trp89, His24 Glv209
in hydrogen bonds His150 Asnl56 y
Average distance 253 A 23A 2.75 A 2.90 A
T-Score 4.196 4.319 3.93 3.866
PPO Number of hydrogen bonds 3 4 2 2
m Amino acid residues involved Arg?13, Asp214,

in hydrogen bonds

Asn218, Ser246 Pro242, GIn455 His93, His116

Asn218, Ser246

Average distance 217 A 2.05 A 2.60 A 3.05 A

The hydrogen bonding between molecules could play an important role in substrate—
enzyme interactions [54]. As shown in Figure 7a, sPPO under 0.1 MPa formed three
hydrogen bonds with catechol with 2.53 A average distance, while three hydrogen bonds
with 2.3 A average distance were formed when sPPO was simulated at 200 MPa. More or
shorter hydrogen bonds between PPO and catechol signified tighter binding and stronger
interactions. When the simulated pressure for sPPO was increased to 400 MPa and
600 MPa, there were only two hydrogen bonds formed with catechol, which was con-
sistent with the changes in sPPO activity after HPP at 400-600 MPa. There were similar
changes in hydrogen bonds between catechol and mPPO (Figure 7b). These results indi-
cated that the site of the binding of catechol with PPOs changed greatly under different
high pressures. Huang et al. [55] reported that high pressure promoted the interaction
between f-lactoglobulin and EGCG, and there were five hydrogen bonds formed under
600 MPa, more than the four hydrogen bonds under 0.1 MPa. In addition, as shown in
Figure 7c,d, the amino acid residues involved in hydrophobic interactions changed with
increasing pressure. The docking results also verified the above findings that the hydropho-
bic interaction between PPOs and substrate was increased under high pressures, and the
binding pattern and environment of PPOs also changed considerably, leading to a change
in binding energy.
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Figure 7. Binding mode of catechol with PPO residues after simulation under different pressure.
(a,b) The 3D view of the binding of sPPO and mPPO with catechol, respectively. Catechol is displayed
in green, and the yellow dot line shows the hydrogen bond. (¢,d) The interactions in 2D view. Light
green (1) represents van der Waals force; dark green (mm) represents hydrogen bond; other colors
represent pi conjugation.

4. Conclusions

In this work, the activation of sSPPO and mPPO occurred after HPP at 200 MPa, while
the activity gradually decreased at 400-600 MPa. Moreover, the inactivation effect of HPP
on sPPO was significantly stronger than that on mPPO. MD simulations showed that
these changes in the copper-binding region of PPOs at 200 MPa were favorable to the
catalytic activity, especially the decreases in distance between copper ion and His residue,
while those changes of PPOs above 400 MPa, including the increasing distance between
copper ions and His residues and the disordered movement of loop region, could lead to a
decrease in catalytic activity. Moreover, the changes in the conformation of sPPO under
high pressure were much greater than those of mPPO. This was mainly due to the structure
of sPPO being relatively loose as compared to mPPO, and the loop region of sPPO being
too far away from the main chain, which weakened the anchoring effect of the main chain
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on the loop region, thus leading to a significant destabilization effect of high pressure on
the loop region of sPPO. In addition, mPPO is a membrane-integrated protein, and the
outer and inner membrane structures could be closely connected by a transmembrane helix,
which made it form a highly compact elliptical structure. Therefore, the three-dimensional
structure of mPPO was not damaged obviously under high pressure, which might make it
more resistant to high pressure. This study deeply and intuitively explored and compared
the inactivation mechanism of HPP on sPPO and mPPO, clarified the correlation between
the structural changes of PPOs under high pressure and their activity, and explained the
inhibitory effect of HPP on enzymatic browning. The mechanism of HPP on different forms
of PPO can provide a great reference for the practical production of HPP in the fruit and
vegetable industry.

Supplementary Materials: The following supporting information can be downloaded at: https://
www.mdpi.com/article/10.3390/foods12091820/s1, Figure S1. The amino acid sequence constitution
in sPPO and mPPO. The amino acid sequence of sPPO (a) and mPPO (b) obtained from the Entrez
protein of NCBI; the division of the regions according to the function of sPPO (c) and mPPO (d).
Figure S2. Bioinformatics analysis of sSPPO and mPPO. (a) The amino acid composition of PPOs;
(b) and (c) represent transmembrane region analysis of sSPPO and mPPO, respectively; (d) and (e)
represent hydrophobicity analysis of SPPO and mPPO, respectively. Figure S3. RMSD (a,b) and
RMSF (c,d) of sPPO and mPPO simulated by MD simulation under different pressure (——: 0.1 MPa;
——: 200 MPa; :400 MPa; ——: 600 MPa). Table S1. Physicochemical characteristics and the
subcellular localization of sPPO and mPPO.

Author Contributions: Conceptualization, H.Z. and L.Z.; methodology, H.Z.; software, H.Z.; val-
idation, H.Z. and S.B.; formal analysis, H.Z. and S.B.; investigation, H.Z. and Z.L.; data curation,
H.Z.; writing—original draft preparation, H.Z. and L.Z.; writing—review and editing, L.Z.; supervi-
sion, L.Z.; funding acquisition, L.Z. All authors have read and agreed to the published version of
the manuscript.

Funding: This research was funded by Yunnan Fundamental Research Projects (No. 202301AT070446);
Science and Technology Project of Yunnan Province (No. 202102AE090024-03-01), National Natural
Science Foundation of China (No. 31860445), Special Foundation for Excellent Youth Scholars of
Yunnan Province, China (No. YNQR-QNRC-2018-102).

Data Availability Statement: The data presented in this study are available on request from the
corresponding author.

Conflicts of Interest: The authors declare no conflict of interest.

References

1.  Mayer, A.M. Polyphenol oxidases in plants and fungi: Going places? A review. Phytochemistry 2006, 67, 2318-2331. [CrossRef]
[PubMed]

2. Kim, YJ.; Uyama, H. Tyrosinase inhibitors from natural and synthetic sources: Structure, inhibition mechanism and perspective
for the future. Cell Mol. Life 2005, 62, 1707-1723. [CrossRef] [PubMed]

3.  Tinello, F; Lante, A. Recent advances in controlling polyphenol oxidase activity of fruit and vegetable products. Innov. Food Sci.
Emerg. Technol. 2018, 50, 73-83. [CrossRef]

4. Yoruk, R.; Marshall, M.M.R. Physicochemical properties and function of plant polyphenol oxidase: A review. J. Food Biochem.
2003, 27, 361-422. [CrossRef]

5. Derardja, A.E.; Pretzler, M.; Kampatsikas, I.; Barkat, M.; Rompel, A. Purification and Characterization of Latent Polyphenol
Oxidase from Apricot (Prunus armeniaca L.). |. Agric. Food Chem. 2017, 65, 8203-8212. [CrossRef]

6. Jia, S.;Jiang, S.; Chen, Y.; Wei, Y.; Shao, X. Comparison of Inhibitory Effects of Cinnamic Acid, 3-Cyclodextrin, L-Cysteine, and
Ascorbic Acid on Soluble and Membrane-Bound Polyphenol Oxidase in Peach Fruit. Foods 2023, 12, 167. [CrossRef]

7. Liu, F; Zhao, J.; Wen, X; Ni, Y. Purification and structural analysis of membrane-bound polyphenol oxidase from Fuji apple. Food
Chem. 2015, 183, 72-77. [CrossRef]

8. Zaini, N.A.M.; Osman, A.; Hamid, A.; Ebrahimpour, N.; Saari, N. Purification and characterization of membrane-bound
polyphenoloxidase (mPPO) from Snake fruit [Salacca zalacca (Gaertn.) Voss]. Food Chem. 2013, 136, 407-414. [CrossRef] [PubMed]

9. Han, Q; Liu, F; Li, M.; Wang, K.; Ni, Y. Comparison of biochemical properties of membrane-bound and soluble polyphenol

oxidase from Granny Smith apple (Malus x domestlca Borkh.). Food Chem. 2019, 289, 657-663. [CrossRef]


https://www.mdpi.com/article/10.3390/foods12091820/s1
https://www.mdpi.com/article/10.3390/foods12091820/s1
https://doi.org/10.1016/j.phytochem.2006.08.006
https://www.ncbi.nlm.nih.gov/pubmed/16973188
https://doi.org/10.1007/s00018-005-5054-y
https://www.ncbi.nlm.nih.gov/pubmed/15968468
https://doi.org/10.1016/j.ifset.2018.10.008
https://doi.org/10.1111/j.1745-4514.2003.tb00289.x
https://doi.org/10.1021/acs.jafc.7b03210
https://doi.org/10.3390/foods12010167
https://doi.org/10.1016/j.foodchem.2015.03.027
https://doi.org/10.1016/j.foodchem.2012.08.034
https://www.ncbi.nlm.nih.gov/pubmed/23122078
https://doi.org/10.1016/j.foodchem.2019.02.064

Foods 2023, 12, 1820 15 of 16

10.

11.

12.

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

Wang, E; Zhou, H.; Cheng, F; Niu, H.; Yuan, L.; Yi, ].; Zhou, L. Comparison of the characterization and the temperature/pressure
stability of soluble and membrane-bound polyphenol oxidase from ‘Lijiang” snow peach. LWT 2021, 146, 111401. [CrossRef]
Ma, Y; Chen, Y.Y;; Liu, P; Meng, A.L.; Deng, L.; Xue, W.; Chen, F,; Che, Z.M. Comparative study of the biochemical properties of
membrane-bound and soluble polyphenol oxidase from Prunus mume. LWT 2022, 171, 114156. [CrossRef]

Hong, X.; Luo, X.; Wang, L.; Gong, D.; Zhang, G. New Insights into the Inhibition of Hesperetin on Polyphenol Oxidase:
Inhibitory Kinetics, Binding Characteristics, Conformational Change and Computational Simulation. Foods 2023, 12, 905.
[CrossRef] [PubMed]

Bleoancs, I.; Saje, K.; Mihalcea, L.; Oniciuc, E.A.; Smole-Mozina, S.; Nicolau, A.I; Borda, D. Contribution of high pressure and
thyme extract to control Listeria monocytogenes in fresh cheese-A hurdle approach. Innov. Food Sci. Emerg. Technol. 2016, 38, 7-14.
[CrossRef]

Li, W,; He, X,; Chen, Y,; Lei, L.; Li, F;; Zhao, J.; Zeng, K.; Ming, J. Improving antioxidant activity and modifying Tartary buckwheat
bran by steam explosion treatment. LWT 2022, 170, 114106. [CrossRef]

Makroo, H.A.; Srivastava, B.; Jabeen, A. Influence of mild electric field (MEF) on polyphenol oxidase and quality attributes of
pineapple juice during ohmic heating. LWT 2022, 156, 113021. [CrossRef]

Basak, S.; Chakraborty, S. The potential of nonthermal techniques to achieve enzyme inactivation in fruit products. Trends Food
Sci. Technol. 2022, 123, 114-129. [CrossRef]

Gomes, M.R.A.; Ledward, D.A. Effect of high-pressure treatment on the activity of some polyphenoloxidases. Food Chem. 1996,
56, 1-5. [CrossRef]

Sulaiman, A.; Soo, M.].; Yoon, M.M.; Farid, M,; Silva, EV. Modeling the polyphenoloxidase inactivation kinetics in pear, apple
and strawberry purees after high pressure processing. J. Food Eng. 2015, 147, 89-94. [CrossRef]

Tsikrika, K.; O’Brien, N.; Rai, D.K. The effect of high pressure processing on polyphenol oxidase activity, phytochemicals and
proximate composition of irish potato cultivars. Foods 2019, 8, 517. [CrossRef] [PubMed]

Wu, S;; Yang, R. Effect of high-pressure processing on polyphenol oxidase, melanosis and quality in ready-to-eat (RTE) crabs
during storage. LWT 2023, 178, 114607. [CrossRef]

Tiberio, A.L.; Leite, T.S.; Cristianini, M. High isostatic pressure and thermal processing of gal fruit (Euterpe oleracea Martius):
Effect on pulp color and inactivation of peroxidase and polyphenol oxidase. Food Res. Int. 2018, 105, 853-862.

Zhou, H.; Wang, F.; Niu, H; Yuan, L.; Tian, J.; Cai, S.; Bi, X.; Zhou, L. Structural studies and molecular dynamic simulations of
polyphenol oxidase treated by high pressure processing. Food Chem. 2022, 372, 131243. [CrossRef] [PubMed]

Hata, H.; Nishiyama, M.; Kitao, A. Molecular dynamics simulation of proteins under high pressure: Structure, function and
thermodynamics. BBA-Gen Subj. 2020, 1864, 129395. [CrossRef]

Yi, J.; Jiang, B.; Zhang, Z.; Liao, X.; Zhang, Y.; Hu, X. Effect of ultrahigh hydrostatic pressure on the activity and structure of
mushroom (Agaricus bisporus) polyphenoloxidase. J. Agric. Food Chem. 2012, 60, 593-599. [CrossRef] [PubMed]

Zhou, L.; Liu, W.; Terefe, N.S. The inactivation kinetics of soluble and membrane-bound polyphenol oxidase in pear during
thermal and high-pressure processing. Food Bioprocess Technol. 2018, 11, 1039-1049. [CrossRef]

Zhou, H,; Bie, S.; L, J.; Yuan, L.; Zhou, L. Comparison on inhibitory effect and mechanism of inhibitors on sPPO and mPPO
purified from ‘Lijiang snow” peach by combining multispectroscopic analysis, molecular docking and molecular dynamics
simulation. Food Chem. 2023, 400, 134048. [CrossRef]

Laemmli, U.K. Cleavage of structural proteins during the assembly of the head of bacteriophage T4. Nature 1970, 227, 680-685.
[CrossRef]

Terefe, N.S.; Delon, A.; Buckow, R.; Versteeg, C. Blueberry polyphenol oxidase: Characterization and the kinetics of thermal and
high pressure activation and inactivation. Food Chem. 2015, 188, 193—-200. [CrossRef]

Chen, G.; Miao, M.; Jiang, B.; Jin, J.; Campanella, O.H.; Feng, B. Effects of high hydrostatic pressure on lipase from Rhizopus
chinensis: 1. Conformational changes. Innov. Food Sci. Emerg. Technol. 2017, 41, 267-276. [CrossRef]

Pronk, S.; Pall, S.; Schulz, R.; Larsson, P. GROMACS 4.5: A high-throughput and highly parallel open source molecular simulation
toolkit. Bioinformatics 2013, 29, 845-854. [CrossRef]

Liu, E; Zhao, J.; Gan, Z.; Ni, Y. Comparison of membrane-bound and soluble polyphenol oxidase in Fuji apple (Malus domestica
Borkh. cv. Red Fuji). Food Chem. 2015, 173, 86-91. [CrossRef] [PubMed]

Li, F. Purification, kinetic parameters, and isoforms of polyphenol oxidase from “Xushu 22” sweet potato skin. J. Food Biochem.
2020, 44, €123452. [CrossRef] [PubMed]

Hunt, M.D.; Eannetta, N.T.; Yu, H. cDNA cloning and expression of potato polyphenol oxidase. Plant Mol. Biol. 1993, 21, 59-68.
[CrossRef] [PubMed]

Krogh, A.; Larsson, B.; Von-Heijne, G.; Sonnhammer, E.L. Predicting transmembrane protein topology with a hidden Markov
model: Application to complete genomes. J. Mol. Biol. 2001, 305, 567-580. [CrossRef]

Darnell, S.J.; Riese, M.; Edlunde, E.G.; Blattner, ER. Enhancing B-cell epitope predictions by integrating protein sequence and
structural bioinformatics. Biophys. J. 2014, 106, 207a. [CrossRef]

Mune Mune, M.A.; Stanciuc, N.; Grigore-Gurgu, L.; Aprodu, I; Borda, D. Structural changes induced by high pressure processing
in Bambara bean proteins at different pH. LWT 2020, 124, 109187. [CrossRef]

Hou, Z.; Zhao, L.; Wang, Y.; Liao, X. Effects of high pressure on activities and properties of superoxide dismutase from chestnut
rose. Food Chem. 2019, 294, 557-564. [CrossRef]


https://doi.org/10.1016/j.lwt.2021.111401
https://doi.org/10.1016/j.lwt.2022.114156
https://doi.org/10.3390/foods12040905
https://www.ncbi.nlm.nih.gov/pubmed/36832979
https://doi.org/10.1016/j.ifset.2016.09.002
https://doi.org/10.1016/j.lwt.2022.114106
https://doi.org/10.1016/j.lwt.2021.113021
https://doi.org/10.1016/j.tifs.2022.03.008
https://doi.org/10.1016/0308-8146(95)00141-7
https://doi.org/10.1016/j.jfoodeng.2014.09.030
https://doi.org/10.3390/foods8100517
https://www.ncbi.nlm.nih.gov/pubmed/31635033
https://doi.org/10.1016/j.lwt.2023.114607
https://doi.org/10.1016/j.foodchem.2021.131243
https://www.ncbi.nlm.nih.gov/pubmed/34655831
https://doi.org/10.1016/j.bbagen.2019.07.004
https://doi.org/10.1021/jf203405u
https://www.ncbi.nlm.nih.gov/pubmed/22136649
https://doi.org/10.1007/s11947-018-2070-0
https://doi.org/10.1016/j.foodchem.2022.134048
https://doi.org/10.1038/227680a0
https://doi.org/10.1016/j.foodchem.2015.04.040
https://doi.org/10.1016/j.ifset.2017.03.016
https://doi.org/10.1093/bioinformatics/btt055
https://doi.org/10.1016/j.foodchem.2014.09.169
https://www.ncbi.nlm.nih.gov/pubmed/25465998
https://doi.org/10.1111/jfbc.13452
https://www.ncbi.nlm.nih.gov/pubmed/32869889
https://doi.org/10.1007/BF00039618
https://www.ncbi.nlm.nih.gov/pubmed/7678763
https://doi.org/10.1006/jmbi.2000.4315
https://doi.org/10.1016/j.bpj.2013.11.1215
https://doi.org/10.1016/j.lwt.2020.109187
https://doi.org/10.1016/j.foodchem.2019.05.080

Foods 2023, 12, 1820 16 of 16

38.

39.

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.
50.

51.

52.

53.

54.

55.

Hu, W,; Zhang, Y,; Wang, Y.; Zhou, L.; Leng, X,; Liao, X.; Hu, X. Aggregation and homogenization, surface charge and structural
change, and inactivation of mushroom tyrosinase in an aqueous system by subcritical/supercritical carbon dioxide. Langmuir
2011, 27, 909-916. [CrossRef] [PubMed]

Gaigalas, A.K,; Li, L.; Henderson, O.; Vogt, R.; Barr, J.; Marti, G.; Weaver, J.; Schwartz, A. The development of fluorescence
intensity standards. J. Res. Natl. Inst. Stan. 2001, 106, 381-389. [CrossRef]

Grigera, ].R.; McCarthy, A.N. The behavior of the hydrophobic effect under pressure and protein denaturation. Biophys. . 2010,
98, 1626-1631. [CrossRef]

Baildya, N.; Ghosh, N.N.; Chattopadhyay, A.P. Inhibitory activity of hydroxychloroquine on COVID-19 main protease: An insight
from MD-simulation studies. J. Mol. Struct. 2020, 1219, 128595. [CrossRef] [PubMed]

Munishkina, L.A.; Fink, A.L. Fluorescence as a method to reveal structures and membrane-interactions of amyloidogenic proteins.
BBA-Biomembranes 2007, 1768, 1862-1885. [CrossRef]

Li, Y.;; Miao, M.; Liu, M,; Jiang, B.; Zhang, T.; Chen, X. Sorbitol counteracts high hydrostatic pressure-induced denaturation of
inulin fructotransferase. Int. J. Biol. Macromol. 2014, 70, 251-256. [CrossRef] [PubMed]

Gaykema, W.PJ.; Hol, W.G.].; Vereijken, ].M.; Soeter, N.M.; Bak, H.J.; Beintema, J.J. 3.2 A structure of the copper-containing,
oxygen-carrying protein Panulirus interruptus haemocyanin. Nature 1984, 309, 23-29. [CrossRef]

Si, Y; Yin, S.; Park, D.; Chung, H.; Yan, L.; Lu, Z.; Zhou, H.M.; Yang, ].M.; Qian, G.Y.; Park, Y.D. Tyrosinase inhibition by
isophthalic acid: Kinetics and computational simulation. Int. |. Biol. Macromol. 2011, 48, 700-704. [CrossRef]

Ismaya, W.T.; Rozeboom, H.].; Weijn, A.; Mes, J.].; Fusetti, F.; Wichers, H.].; Dijkstra, B.W. Crystal structure of Agaricus bisporus
mushroom tyrosinase: Identity of the tetramer subunits and interaction with tropolone. Biochemistry 2011, 50, 5477-5486.
[PubMed]

Gao, X.; Yin, Y;; Yan, J.; Zhang, J.; Ma, H.; Zhou, C. Separation, biochemical characterization and salt-tolerant mechanisms of
alkaline protease from Aspergillus oryzae. J. Sci. Food Agric. 2019, 99, 3359-3366. [CrossRef]

Rabbani, G.; Ahmad, E.; Khan, M.V.; Ashraf, M.T.; Bhat, R.; Khan, R.H. Impact of structural stability of cold adapted candida
antarctica lipase b (calb): In relation to pH, chemical and thermal denaturation. RSC Adv. 2015, 5, 20115-20131.

McDonald, I.K.; Thornton, J.M. Satisfying hydrogen bonding potential in proteins. ]. Mol. Biol. 1994, 238, 777-793.
Derreumaux, P.; Schlick, T. The loop opening/closing motion of the enzyme triosephosphate isomerase. Biophys. . 1998,
74,72-81. [CrossRef]

Gerstein, M.; Lesk, A.M.; Chothia, C. Structural mechanisms for domain movements in proteins. Biochemistry 1994, 33, 6739-6749.
[CrossRef] [PubMed]

Brown, E.; Hooper, L.; Ho, T.; Gresham, H. Integrin-associated protein: A 50-kD plasma membrane antigen physically and
functionally associated with integrins. J. Cell Biol. 1990, 111, 2785-2794. [CrossRef] [PubMed]

Schumacher, M.A.; Tonthat, N.K,; Lee, J.; Rodriguez-Castafieda, F.A.; Chinnam, N.B.; Kalliomaa-Sanford, A.K.; Ng, LW,
Barge, M.T.; Shaw, P.L.R.; Barilla, D. Structures of archaeal DNA segregation machinery reveal bacterial and eukaryotic linkages.
Science 2015, 349, 1120-1124. [CrossRef]

Zhang, C.; Ma, Y,; Gao, F;; Zhao, Y,; Cai, S.; Pang, M. The free, esterified, and insoluble-bound phenolic profiles of Rhus chinensis
Mill. fruits and their pancreatic lipase inhibitory activities with molecular docking analysis. J. Funct. Foods 2018, 40, 729-735.
[CrossRef]

Huang, Y.; Zhang, X.; Suo, H. Interaction between 3-lactoglobulin and EGCG under high-pressure by molecular dynamics
simulation. PLoS ONE 2021, 16, €0255866. [CrossRef] [PubMed]

Disclaimer/Publisher’s Note: The statements, opinions and data contained in all publications are solely those of the individual
author(s) and contributor(s) and not of MDPI and/or the editor(s). MDPI and/or the editor(s) disclaim responsibility for any injury to
people or property resulting from any ideas, methods, instructions or products referred to in the content.


https://doi.org/10.1021/la103482x
https://www.ncbi.nlm.nih.gov/pubmed/21175130
https://doi.org/10.6028/jres.106.015
https://doi.org/10.1016/j.bpj.2009.12.4298
https://doi.org/10.1016/j.molstruc.2020.128595
https://www.ncbi.nlm.nih.gov/pubmed/32834108
https://doi.org/10.1016/j.bbamem.2007.03.015
https://doi.org/10.1016/j.ijbiomac.2014.06.023
https://www.ncbi.nlm.nih.gov/pubmed/24971550
https://doi.org/10.1038/309023a0
https://doi.org/10.1016/j.ijbiomac.2011.02.015
https://www.ncbi.nlm.nih.gov/pubmed/21598903
https://doi.org/10.1002/jsfa.9553
https://doi.org/10.1016/S0006-3495(98)77768-9
https://doi.org/10.1021/bi00188a001
https://www.ncbi.nlm.nih.gov/pubmed/8204609
https://doi.org/10.1083/jcb.111.6.2785
https://www.ncbi.nlm.nih.gov/pubmed/2277087
https://doi.org/10.1126/science.aaa9046
https://doi.org/10.1016/j.jff.2017.12.019
https://doi.org/10.1371/journal.pone.0255866
https://www.ncbi.nlm.nih.gov/pubmed/34932559

	Introduction 
	Materials and Methods 
	Materials 
	Extraction and Purification of sPPO and mPPO 
	Enzyme Assay 
	Bioinformatics Analysis 
	Three-Dimensional Structure Modeling 
	High-Pressure Processing 
	CD Spectra Analysis 
	Fluorescence Spectra Analysis 
	Molecular Dynamics Simulation 
	Molecular Docking 
	Statistical Analysis 

	Results and Discussion 
	Bioinformatics and Three-Dimensional Structure Analysis of sPPO and mPPO 
	Effect of HPP on the Activity of sPPO and mPPO 
	Multispectral Analysis 
	MD Simulations of sPPO and mPPO at the Single-Molecule Level 
	RMSD and RMSF Analysis of sPPO and mPPO 
	The Secondary and Tertiary Structure Analysis of sPPO and mPPO 
	The Copper-Binding Region Analysis of sPPO and mPPO 
	The Three-Dimensional Conformational Change Analysis of sPPO and mPPO 

	Molecular Docking 

	Conclusions 
	References

