2% H4H
2005 4E 10 A

R KFFHR
Journal of South China Agricultural University

Vol. 26, No.4
Oct. 2005

——

#2ZEZB ENXRINEBEBERSFEGR

R, £

(1 e RIRF FHWAFFE, K 7N 510642; 2 £ HREXF BFK, J K 7 H 510642)

WE: B EANEUER, RAEMTHKEEEANESE, IR T2REEUANEOBIEFER. SRR

FH R RS,
X8R . #4K; BEAAKRNERE,; BFERET
FE S ES:Q55 SCRKFRIEFS A

B E E R R R B KT (B B 1N 0. 092% , 2 %5 VLB
HETE 6.5 ~8. 0; 7 4 ~55 CILENEE N8 ; IR BT BR1E

PR R H B K, 19 0.46 15 && pH 8 7.5;pH 83E
438 d,[EECEEN 54 d. [EELEERIBRIEF

TEE4&E.1001 -411X (2005) 04 —0081 —03

Studies on characteristics of immobilized papain on silk fibroin

CHEN Fang-yan',
South China Agric. Univ. |,

(1 College of Animal Science |,

2 College of Sciences, South China Agric. Univ. |

JI Ping-xiong”
Guangzhou 510642, China;
Guangzhou 510642, China)

Abstract ; Using the activated fibroin as carrier, the papain was immobilized using covalence-crosslinking

method. Studies on some characteristics of the fibroin-immobilized papain showed: the K*| casein | of

the immobilized papain was 0. 092% |,

and the K_[ casein | of the free papain was 0. 198% ,

which mean

the affinity of the immobilized papain for casein increased greatly, being 0. 46 times of the free papain.

The optimum pH value was 7.5 for the immobilized papain. The immobilized papain was stable under
6.5 —8.0. The heat stability of the immobilized papain was 4 —55 "C. The operation half-life of the free
papain was 38 d while the immobilized papain was 54 d. The operation half-life of the immobilized papain

was longer than that of the free papain.
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PSS 7 187.5 U/mL,p(FEH ) =0.078 4 mg/mL; [&
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Activity of free papain was 187. 5 U/mL, p(protein) = 0. (078 4

mg/mL; Activity of immobilized papain was 1 533 U/g
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Fig.1 Michaelis consants of free papain and immobilized papain
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Fig.2 Optimum pH of free papain and immobilized papain
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Fig.3 pH stability of free papain and immobilized papain
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Fig.4 Thermal stability of free papain and immobilized papain
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