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Abstract:A method is proposed to immobilize
transgluminase with calcium alginate. The effects
of  glutaraldehyde  concentration and  the
concentration of transgluminase on the
immobilization are analyzed and the
characteristics of the immobilized enzyme are 1
discussed.Experiments show that the recovery
rate of transgluminase could be as high as 1.1
37.8% when 1.0% glutaraldehyde and 20%
transgluminase were used. The stabilities of the
immobilized enzyme against pH value and heat,
its operational stability and storage stability were RVA =3D
obviously  higher  than  those of  native
transgluminase. Newport 1100
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