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Studies on Immobilization of Neutral Protease from Bacillus Subtilis
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(School of Medical Instruments and Food Engineering, University of Shanghai for Science & Technology,
Shanghai 200093, China )

Abstract: Chlorhexidine was modified on carrier by cross-linking protocol and the effects of
modified carriers on neutral proteases were studied. The reaction conditions were optimized. The
additive amount of Chlorhexidine was 0.095 mmol;the activate time of resins was 1 h;the molar
ratio of carboxyl to EDC was 1:3;the addition of neutral protease was 600 U and the addition of
EDC was 13.7 mg on the process of activating enzymes. The maximal neutral protease activity was
398 U/g resin. The neutral protease was cross-linked to the affinity carrier through the Fourier
transform infrared detection. The K,, values of immobilized,free and randomized immobilized
neutral protease were 2.9,1.7 and 7.1 mg/mL, respectively.
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