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Abstract: The ice nucleation activity and the anti-leaking capability are both important technical
parameters in INA bacteria immohilization which can be used for freezing concentration of food. Both
co-immobilization and direct immobilization by alginate gel are good ways for the immobilization of ice
nucleation-active bacteria{ Xenthomonas ampelina TS206) . The results showed that the embedded
quantity affects the ice nucleation activity greatly. A higher ice nucleation activity but a worse anti-
leaking capability was achieved with the alginate gel method, whereas the co-immobilization method
showed a completely opposite result. Comprehensive index has little correlation with the number of
beads used in the two immobilization ways, whereas it has a positive correlation with the time of im-
mobilization by alginate gel and a little negative correlation with the time of co-immobilization.
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Fig.4 The relationship between the number of beads

and the nucleation temperature A and B
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