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The Immobilization of Trypsin on Chitosan Microspheres
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Abstract: In this manuscript, Trypsin was immobilized on chitosan and the preparing conditions
was optimized to achieve higher activity recovery. The chitosan microspheres were prepared by
the inverse suspension crosslinking technique and applied to the immobilizatiod of trypsin. Then,
the central composite design and response surface analysis were adopted to determine the optimal
levels. The optimum conditions were as follows: 16. 2% solution glutaraldehyde, dispersing for
98 minutes and 1mg of enzyme per g wet carrier and under which the activity and activity recovery
of immobilize trypsin could reach 42. 02 u/g and 73. 32%.
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