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Study on the co-immobilization
of glucoamylase and yeast by embedding method
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Abstract: Glucoamylase and yeast were co—immobilized by embedding method with polyvinyl alcohol( PVA) as the
embedding materials,and the application of this co-immobilized beads in brews alcohol was inspected in this
article. The results showed that the most superior combination of solution for immobilization were H,BO,
concentration 4% , chitosan concentration 1.0% ,BaCl, concentration 2% ,pH 5.0.The optimum processing condition
for co-immobilizing the glucoamylase and yeast were enzyme 60mg/mL, yeast 0.01g/mL, PVA 8% .The optimum
fermentation condition of this co—immobilized beads were substrate concentration 20% , fermentation temperature
32°C.Under the above conditions,the alcohol content was up to 11% (V/V).
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