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Abstract

The condition of immobilization of the partially purified levan fructotransferase and
the properties of the immobilized enzyme was investigated. Levan fructotransferase
was immobilized on « -carrageenan beads by entrapment method. The optimal «
—carrageenan concentration was obtained 2%(w/v) for the matrix. At that time,
immobilized enzymes(0.81 units) have relative low activity compare with soluble
enzyme(7.7 units). To immobilized and soluble enzyme, optimal activity temperature
and pH were measured 55C, 6.0 in sodium phosphate buffer 20mM solution.

If crosslinking agent was added, proper concentration was 0.5%(v/v). At 37T,
immobilized and soluble enzyme converted levan to oligofructose and DFA IV, and
the conversion ratio was 32% and 612 at 60 hr.
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Fig. 5. Comparison of the DFAIV production between soluble and
immobilized enzyme.

Enzyme reaction was carned out in 20mM sodium phosphate buffer, pH 6.0
3nd 1%(w/v) levan at 37 C
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