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Abstract: Papain was immobilized on sodium alginate-hitosan and nylon, respectively. The immobiliation

conditions and characterization of the immobilizde enzyme were studied. When 1 mg g’ carrier papain (PA) was

loaded on sodium alginate-chitosan (IPSAC), the IPSAC activity was 39.2 U, and the recovery of activity was
21.1%. As PA was loaded 1 mg on one block nylon (3 cm x 3 cm), the IPN activity was 35.6 U, and the
recovery of activity was 19.2%. The optimum pH of PA, IPSAC and IPN were 7.2, 7.2 and 6.8, respectively.
PA and IPSAC were stable when the temperature was lower than 70°C, while IPN was stable below 50°C. The
half-life of IPSAC and IPN were 59 d and 66 d, respectively.
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Fig. 2 Effect of enzyme loading on immobilization of IPSAC
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£ IPN 25 (] 3), MY RHJE A6 4B E A
1 mg i, BEREME N 35.6 U, BERE 71 BN 2R 19.2% .
M IPN 5 H: 5 IPN 3% J7 FICH O T R 45 A % 18
WEBYe A WA RN | mg LEER

2.3 EDTA %} PA B H IPA i HHIE NG

FH 0.1 molL pH 7.2 BEFERZE Ml (IPSAC W H
0.1 mol/L pH72 Tris-$hFR 2% v ¥)FL i 536 mmol/L
R R F EDTA 43504 0.0.2.0.4.0.6.0.8.,1.0.,
12 mmol/LI¥) 7 R ¥ 7, 43 51 %E & A [l ¥ BE
EDTA 3% 7 % PAIPSAC.IPN [r) I 5 i
(& 4).

EDTA X %B#A MIGE1EM. EDTA AJLA%R
KEBRTHESRE T, HRESBE T YHEEH

BASHAE o 24 EDTA ¥EEFE 0 ~ 1 mmol/L B, PA

5 IPA WyBETEMERE EDTA WEE T i d e, 24
EDTA ¥ KT 0.6 mmol/L i}, PA 5 IPA HIBETS
HEARIFRE . HILHE EDTA B EEIE K
R 0.6 mmol/L,

——PA
45 [ —m—IPSAC
—&— IPN
40

35

30

Bt

Enzyme activity (U)

25

15
0] 0.2 0.4 0.6 0.8 1.0 1.2

EDTA (mmol/L)

K4 EDTA WEEN PA 5 IPA (KRG 5
Fig. 4 Effect of EDTA concentration on activities of PA and IPA
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