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Studies on Fungal Laccase Immobilized by Improved Chitosan

GAO Qiarqian ZHU Qi-zhong YANG Zhi-guo, YANG Liejian, BAI Zhao-yang, DENG Lili ZHANG Le-tong
(Shandong University at Weihai Weihai, Shandong 264209 China)

Abstract; Laccase from Amanita verng was immobilized on chitosan complexed by Cu’ by means of covalent coupling to a

glutaradehyde-pretreated support. The condition for immobilizing and part of the qualities of the immobilized enzyme was
studied. The optital conditions of immobhilization could be spedfied as; 0.5% glutaradehyde crosslinked for 14 h, added
about 1.3 mg free enzyme to immobilized for 12 h or 0.5 h, the recovery of which were 56.4% and 51.2%. Compared
with the free enzyme, the affinity of immobilized enzymes decreased to otoluidine while the stability of them was greatly
improved. The optital temperature were 40 ‘C and 80°C, semperately improving 10 ‘C and 50°C; placed in 90 ‘Cfor 5 h, the
remaining activity of the immobilized enzyme were 57.4% and 40%, while that of the free enzyme obviously decreased.
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