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Fig. 1 Effect of microwave treatment on enhancing

activity of immobilized glucose isomerase
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Fig. 2 Effect of microwave treatment on optimal

temperature of immobilized glucose isomerase
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Fig. 3 Effect of microwave treatment on optimal pH

of immobilized glucose isomerase
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Study on activation of immobilized glucose isomerase by
microwave and its properties

ZHANG Fu-sheng, HU Guo-zhou, TIAN Mei-ling, LI Man-shan, KAN Jian-quan

(College of Food Science, Southwest University, Chongqing 400715, China)

ABSTRACT The purpose of this work was to explore an efficient application of microwave treatment in enzymatic
modification. The effects of microwave treatment on the enzymatic activity, property and kinetic parameters of immobi-
lized glucose isomerase ( GI) were investigated. Enzyme activity was 156. 13U/g when 400 W and 70 °C were ap-
plied, which was increased by 24.50% compared to control, indicating that microwave had an positive effect on en-

hancing activity of immobilized GI. Moreover, microwave treatment increased the V,  while decreased the K_, and

had barely effect on the optimum pH and ion concentration of immobilized GI. In addition, microwave treatment
slightly decreased the optimum temperature and high temperature stability of immobilized GI, but these parameters
were still good enough to meet requirements of practical application.

Key words immobilized glucose isomerase; microwave treatment; enzyme activity; enhancing activity; stability
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