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Immobilization of Lactase from Mungbean on Chitosan
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2 College of Veterinary Medicine, South China Agric. Univ. , Guangzhou 510642, China)

Abstract:Lactase from mungbean was immobilized onto chitosan sirface by using glutaraldehyde as the
cross-linking reagent. The chitosan was treated with volume fraction of glutaraldeyde of 0. 6% at ambient
temperature for 40 min,then 1. 025 mg lactase was immobilized onto 1 g chitosan at pH7.0, 4.0 C for
8 h. The activity of the immobilizated lactase was 105. 33 U/g,and the activity recovery of the immobili-

zated lactase was 30.1%.
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H0.215 mg/mL WA 0.5 mL, ¥4 C TEHE
8 h J5, AP B YEE 280 nm KA TR, i)
7€ [ 2 LB HIE 7.

1.2.11 %EBe8ETLEROTH FEEL
AIFEIVEBEEL 5 1045 1 g, P BIIMABETE H BB R
BYRES 5%k 786.3 U/mL,4.091 mg/mL;623. 7 U/mL,
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Fig.1 Effects of volume fraction of glutaraldehyde on immobi-
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Fig. 2 Effects of interacting time on immobilized lactase
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