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Study on Immobilized B-Amylase on Magnetic Polyvinylalcohol Microspheres

Qian Siriguleng, Ren Shuyan, Wang Hongying
(College of Bio. & Food Technol. , Dalian Inst. of Light Ind. , Dalian 116034 ,China )

ABSTRACT pB-Amylase was immobilized by crosslinking with glutaraldehyde onto magnetic polyvinylalcohol
microsphere and the physical and chemical properties of the magnetic immobilized enzyme were studied. The
results shown that total activity, protein binding, specific activity and activity retention of the immobilized
enzyme were 7207. 62U/g, 157. 21mg/g, 45. 85U/mg and 52. 38% respectively. Its optimum temperature
was 60°C and optimum pH was 4. 5. Ions Fe**and Cu*" inhabited the enzyme, Zn** was an activator of the
enzyme, and Mg’? hardly had any influence on the enzyme activity. Compared with the B-amylase in a free
state, the operational, thermal and pH stability of the immobilized enzyme were improved significantly, Af-
ter stored at4'C, pH 4.5 for 31days, the immobilized B-amylase retained 98. 3 percent of its initial activity,
which was 26 percent more than the free enzyme.

Key words magnetic polyvinylalcohol microsphere, f-amylase, immobilized enzyme, covalent crosslinking,
physical and chemical property
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