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Abstract:Using epichlorohydrin  (EPl)as crosslinking and
activation agent, iminodiacetic acid (IDA) as ligand
and copper ion as chelated metal ion immobilized
Cuw?+-IDA metal —chelated affinity membrane was
successfully prepared with cellulose analysis filter
paper as the support. The results showed when
filter paper was soaked in 4mol/L NaOH for 45
min,and then activated at 75°C water for 45 min,
the epoxy density of membrane could achieve
3.97umol/cm? The best condition for IDA linkage
was 25mg IDA/cm? membrane,at 60°C for 15h,
the quantity of chelated copper ion could come
to the highest. The isothermal adsorption for
bovine serum albumin (BSA)could be expressed
by the Langmuir adsorption model.and the
maximum capacity of affinity membrane was
59.52mg/g dry membrane.
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