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Abstract (300 word limit)
As being one of the indigenous milk enzymes, plasmin (EC.3.4.21.7) has a great technological importance for several dairy products. Plasmin activity is considered to be involved in age-gelation in UHT milk and acts as a major shelf-life limiting factor. During cheese ripening, small peptides produced by proteolytic action of plasmin may cause bitter flavor and taste. Polyphenols have gained so much attention due to their biological activities such as antioxidative, hepatoprotective, antibacterial, anti-inflammatory and anticancer activities. The enzyme inhibition properties of polyphenols have also been widely studied for gastric and human metabolic enzymes. 
[bookmark: _GoBack]The reduction of plasmin activity upon binding of green tea catechins and quercetin to plasmin is the main scope of this study. Binding of polyphenols and plasmin was evaluated with both chromatographic analysis (RP-HPLC) and fluorescence quenching methodology and the characteristics of binding were determined according to appropriate kinetic models. The interaction between plasmin and polyphenols was found to be pre-dominated by non-covalent interactions and binding characteristics were affected by the structure of the ligand. The measurements of plasmin activity were carried out with fluorescence spectrophotometry. In model plasmin-polyphenol systems, a significant reduction of plasmin activity was achieved. In addition, the degree of reduction was different for differently structured polyphenols used in this study. However, in the presence of caseins, inactivation of plasmin by polyphenols was less pronounced but still important. 
It is suggested that polyphenols can be used as an alternative ingredient for high plasmin containing milks in order to reduce the risk of age-gelation and formation of bitter peptides along with their additional health benefits.
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