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Isolation and Purification of Lactoperoxidase and Its Enzymatic Properties

LU Rong-rong'?, XU Shi-ying"?, WANG Zhang!?
(1.School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China;
2.Key Laboratory of Food Science and Safety, Ministry of Education, Southern Yangtze University,
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Abstract : A stepwise procedure for isolation and purification of lactoperoxidase by ultrafiltration and ion exchange
chromatography was investigated. It was shown as a single band in SDS-PAGE. The molecular weight of lactoperoxidase was
75035D. The recovery of lactoperoxidase activity was 76.17%. The optimum pH for lactoperoxidase was 5.0~35.5, and the

optimum temperature for lactoperoxidase was 55°C. At 70°C and 75°C, two independent first-order inactivation reactions were

found just as the peroxidases from plants.
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Table 1  Constitutes of separating gel and concentrating gel
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10%(V/V)TEMED(ml) 0.2 0.05
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BAEMTL  HERAH  BTKRLPRER

B (m) 5600 1000 140
B§iE(U/ml) 0.67 3.35 20.41
BEEQU) 3752 3350 2857
LP [ E (%) 100 89.29 76.15
B B KR (mg/mi) 120 29 19
HIEH1(U/mg) 0.0056 0.12 1.07
A 1 21.43 191.07
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Investigation by EM on the Ultrastructure of Yoghurt with Transglutaminase Added
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Abstract : This paper mainly studied the ultrastructure of yoghurt with transglutaminase added by electron microscope(EM).
In comparison with yoghurt without transglutaminase, the effects of enzymatic cross-linking of milk proteins and the relativity
of yoghurt structure and quality were investigated.
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