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Melanization or black spot formation in crustacean is one of the most
serious problems on food industry. Phenoloxidases (PO) and hemocyanins (Hc), both of which are
cuproprotein, are the candidates of the enzyme that mainly causes the melanin formation. In this
study, | have investigated the real source of the enzymatic activity for melanin formation. Although

Hc is an extreamly abundant protein, it did not show detectable PO activity. On the other hand, PO
showed prominent PO activity and it contributed to almost all the PO activity in hemolymph of some
shrimp species. Further, we have identified some molecular species of PO, each of which showed
distinctive feature in terms of the localization and maturation process. It was also suggested that
the dominant molecular type of PO was varied among shorimp species.
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