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Immobilization of transglutaminase on polypropylene membrane

LIU Ying , FAN Ting-ting, ZHANG Dan-dan , ZHANG He , ZHANG Shuai, SHI Yan-guo
(College of Food Engineering Harbin Commercial University, Harbin 150076, China)

Abstract: The influencing factors of chemical immobilization of transglutaminase on polypropylene membrane are studied,
and the optimal conditions of immobilization are determined by experiments: (D after the first photoreaction for 10 minutes with
the monomer mass fraction of 20% ,and the second photoreacton for 25 minutes, the grafting degree can reach 35.2% ; @ with
the hexamethylene diamine mass fraction of 25% , the alkylate reaction for 150 minutes at 60°C ,3% of glutaraldehyde solution
and the glutaraldethde labilization for 45 minutes, the activity of enzyme can be 10 mg/mL, and after enzyme immobilized for 20
hours at 4°C , the highest activity of the membrane can be 45% of that of free enzyme . The temperature, pH value, the influence
of metallic ions on the enzymatic properties of membrane with enzyme immobilized, the storage performance and operational
stability are also studied.
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