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IMMOBILIZATION OF GLUCOSE OXIDASE ON CRAB CHITIN

Shen Binghua Li Hua Li Dahei
(Department of Biology, Beifing normal university, Beijing)

1.i Gaoxiang
{Institute of Microblelogy, Academia Sinica, Beijing)

The carrier chitin was prepared by treating crab shell with acid and al-
kali, Glucose oxidase (EC 1.1,3.4.) was covalently bound on chitin using
glutaraldehyde as a crosslinking agent, The conditions of enzyme immobili-
zation have been investigated,

Some properties of the immobilized enzyme and the native enzyme have
been comparatively investigated, The optimal temperature of the immobilized
GOD and native enzyme was 50°C and 45°C, respectively, The optimum pH
of bound GOD shifted 1,0 pH unit toward the aikaline side compared to the
native one,The apparent K, values for glucose with the immobilized GOI! and
the native enzyme were 7,1x 10-% mol/L and 8,7 x 10~% mol/L,respectively,
After enzyme immobilization,the stability of the enzyme has been increased
distinetly,
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