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Study on B-fructofuranosidase immobilized
with magnetic chitosan microspheres
XU Mu-dan,ZENG Ling-jun, YAO Jia-yu, LIU Hong-mei

(College of Life Science and Technology ,Shaanxi University of Science and Technology,Xi” an 710021, China)

Abstract: p-fructofuranosidase was immobilized by cross linking with glutaraldehyde onto magnetic
polyvinylalcohol microsphere.And the physical and chemical properties of the immobilized enzyme were studied.
The results showed that the immobilized B-fructofuranosidase had stronger resistance to alkali compared with the
free enzyme.In less than 70°C situation, the immobilized B-fructofuranosidase showed good thermal stability. The
recovery activity was 80% when the immobilized B - fructofuranosidase was stored at 4°C for 15d. The recovery
activity of the immobilized B - fructofuranosidase was more than 50% after repeated use for 10 times and
immobilized enzyme recovery was 26%.
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