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Abstract

Naringinase produced from Aspergillus nidulans was immobilized in acrylamide gel by the entra-
pping method and its characteristics were studied.

Optimum acrylamide concentration was 10%, but N.N’-methylene bisacrylamide concentration had
no influence on the final enzyme gel activity. The suitable amount of enzyme dissolved in the
polymerization reaction mixture was 126 units/ml.

Optimum pH of immobilized enzyme was 5.0 which was the same as that of free enzyme. How-
ever,i mmobilized enzyme showed a higher optumum reaction temperature, markedly increased pH
and temperature stability,

In a packed-column reactor, the observed reaction rate was increased proportionally to flow rate
up to 5ml/min.,but independent above 6ml/min.. Activation energy of the immobilized enzyme was
13.01 Kcal/mole, and the energy required for the thermal inactivation was 39.4 Kcal/mole. The
apparent Km for 100 mesh gel was 7.23%x10~2 mole.
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Fig. 1. Schematic diagram of packed bed reactor
system.
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Fig. 2. Effect of acrylamide concentration on the
activity of immobilized naringinase.
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ilized naringinase. (Total volume: 10ml)
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