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Abstract: The factors of chemical immobilization of transglutaminase on polypropylene membrane
were studied. The conditions of graft polymerization were optimized by using response surface
methodology ,and the optimal conditions of immobilization were determined by experiments. The
results indicate that the optimum graft polymerization conditions as followings : distance of ultraviolet
was 10.1 em, consistency of methyl-methacrylate was 18.85% ,and the time of ultraviolet was 21.4
minutes. The best grafting degree of the membrane was 34.62%. The conditions of immobilization
was :consistency of hexamethylendiamine was 20% ,at 50 °C for 90 min and consistency of
glutaraldehyde was 2% ,at 30 °C for 40 minutes,consistency of enzyme was 15 mg/mlL,at 4 C for
24 hours.
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Table 1 Factors and levels in response surface design
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Table 2

experimental results

& y. c BB I%
1 1 1 0 29.33
2 1 =l 0 31.45
3 1 1 33.06
4 = 1 32.28
5 =l 1 33.10
6 0 34.50
7 0 34.21
8 =l =l 0 30.94
9 —1 0 —1 31.40
10 0 1 =l 29.55
11 0 0 0 34.62
12 0 =1 =1 31.15
13 0 0 34.83
14 0 0 34.34
15 1 0 =l 31.24
16 -1 1 0 30.70
17 0 1 1 29.12
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