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Table 1 Effect of sodium alginate concentration on the immobilization of proteinase
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Table 2 Effects of different factors

on the immobilization of proteinase
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A study of the neutral proteinase’s immobilization in sodium alginate

ZHANG Fu-xin,ZHANG Yuan-yuan,DANG Ya-li,YU Yue-ying
(Depurtment of Food Engineering Shanzi Normul University;Shuanxi s Xi'un 710062.China)

Abstract: The technology of neutral proteinase’s immabilization in sodium alginate was illustrated,and
some factors affecting the gel’s quality were investigated. The result showed that the quality of immobilized
proteinase was affected by sodium alginate concentration,thé amount of immobilized enzyme,immobilized
time and CaCl, concentration. The optimum conditions selected by orthogonal experiments were 3. 0% sodi-
um alginate,the ratio of enzyme solution to sodium alginate 1 : 2,2. 5 h immobilization and 3. 0% CaCl,.
Finally the rate of immobilized enzyme and the activity of immobilized enzyme were as high as 97. 5% and
3 600 U/g respectively,and its stabilities of the heat and of the pH value were higher than those of free en-
zyme.

Key words:sodium alginate ;immobilization ;neutral proteinase



