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Studies on the Co-immobilization of Tannase and f-glucosidase

SU Er-zheng, XIA Tao*, WAN Xiao-chun, ZHANG Zheng-zhu, HUANG Ji-zhen
(Key Lab of Tea Biochemistry &. Biotechnology of Agriculture Ministry, Anhui Agricultural University, Helei

230036 ,China)

Abstract: The effects of two kinds of carriers and four different kinds of immobilized methods on
the co-immobilization of tannase and f-glucosidase were investigated in this work. The results
showed that the best co-immobilization could be obtained by selecting sodium alginate as the
immobilized carrier and using the crosslinking-embedding-crosslinking method. The conditions of
co-immobilization were also optimized, under which the activity recoveries of tannase and -
glucosidase could reach 67.3 % and 46.0 %, respectively.
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Fig. 4 Effects of alginate sodium concentration on the
activity of co-immobilized enzymes
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Fig. 6 Effects of stiffening time of CaCl, solution on the

activity of co-immobilized enzymes
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Fig. 7 Effects of glutaraldehyde concentration on the ac-
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Fig. 9 Effects of the second cross-linking time on the ac-
tivity of co-immobilized enzymes
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