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Summary

In order to study of practical purpose of immobilized Mucor spp L42 milk clotting enzyme on
activated succimylamino - propyl glass beads with glutaraldehyde in continuous curd coagulation,
acidified milk(pH5.6,8°C) was treated through reactor packed with immobilized beads, and warmed
at 30C and allowed to coagulation for the determination of enzyme stability, deactivation of
milk clotting ability by continuous reaction, the beads treatment conditions, and contact time of
milk and beads in reactors.

The results abtained were summarized as follow ;

1) After 3 month’s storage, activity of immobilized Mucor spp L42 miik clotting enzyme in 0.2M
phosphate buffer{pH 4.6} with 0.06% sodium azide was only 80% of initial activity.

2) Milk clotting activity of the beads was decreased by continuouse exposure on acidified skim
milk. Nitrogen accumulation on the beads paralled loss of the activity in initial reaction stage.

3) After 6 hours continuous treatment of the beads at 60 sec/ml surface time, the milk —clott-
ing activity of the beads was about 70% of initial activity,

4) Bead reactor and shaking bed reactor were more effective than column reactor on continu-
ouse skim milk coagulaton.

N B (Arima %, 1967 ; Annstrop %,1976 ; Sardinass
=, 1966).
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Fig. 1. Stability of immobilized Mucor spp L42
milk—clotting enzyme in 0.2M phosphate buffer
pH4.6 with 0.06% sodium azide at different temp-
erature,
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Fig. 2. Relationship of milk clotting activity and
accumulation of nitrogen on immobilized Mucor
spp L42 milk clotting enzyme.
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Fig. 4. Electrophoretic diagrams of rennet casein
from skim milk treated by immobilized Mucor spp
L42 enzyme. A : contact time 30 sec. (NPN 2.0%).
B : contact time 80 sec.(NPN 2.8%). C: contactime
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3.5%.
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