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Immobilization of Tannase on Chitosan and Its Application
in Clarification of Green Tea
Liu Guanhui', TuJie' ,Ma Haile? ,Bao Kun?

1(College of Biology and Environment Engineering, Jiangsu University of Science and Technology, Zhenjiang 212018, China)

2(College of Food and Biology Engineering, Jiangsu University, Zhenjiang 212013, China)
ABSTRACT The chitosan sponge was chosen to immobilize tannase by detecting total and recovered activi-
ty. The optimal pH dropped 0.5 units and the optimal reaction temperature increased 5°C after immobiliza-
tion, The enzyme showed higher stability as compared to the native enzyme against metal ions and EDTA.
The half—life of enzyme was prolonged from 35. 39 h to 324. 25 h when stored at 4°C and it reached 189. 56 h
when stored at 25°C. The activity of immobilized enzyme was durable after six consecutive reactions with
methyl gallate solution or green tea extracts as a substrate, The clarity and stability of tea extract were obvi-
ously improved after enzymatic treatment.

Key words tannase, chitosan, immobilization, green tea extracts, clarification
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