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Studies on Characteristics of Immobilized Papain on Chitosan Microspheres

LI Hong, WANG Wei-jun, XU Feng-cai
(College of Biotechndlogy, South China Agric. Univ. , Guangzhou 510642 , China)

Abstract: Papain was immobilized on chitosan microspheres. The immobilized papain were microspheres with red-brown
and sole dispersed evenly. The characteristics of the immobilized papain were determined. The results indicated: the
K™ (casein) of the immobilized papain was 0.055%, which was 0. 13 that of the K,,(casein) of the free papain; its
optimum pH was 8. 0; its pH stability was about 7.0; its thermal stability was 15 ~35 °C; its operation half-life time was
25 d.
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