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Study on the Immobilization of Supeoxide dismutase
in Red Raspberry with Chitosan

XUAN Jing hong"% ZHANG Chunyan'. MENG Xian jun'
(1.Shenyang Agriculture University Food Science College , Shenyang 110160 2. Fruit and Silkworm Administ rative General Sta
tion of Liaoning Province, shenyang 110034)

Abstract: Studied the enzyme properties of immobilized superoxide dismutase with chitosan. Immobilized su
peroxide dismutase were prepared by different process. The methods were optimized by com paring their activ
ities. Determined the enzyme properties of immobilized superoxide dismutase. Results showed superoxide dis
mutase on chitosan with glutaraldehyde as crosslinking agent showed highest activities and recovery rates.
The temperature stability and the pH stability of the immobilized enzyme was much better than the free en
zyme. A nd the immobilized enzyme also showed a good store stability. The imm obilized superoxide dismutase
can be prepared by crosslinking glutaraldehyde on chitosan, and possessed good properties.
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