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Abstract: [ Objective] To improve the immobilization technology of bromelain which has poor stability to enhance its utilization, stability,
and storage performance. [ Methods] The preparation process of magnetic chitosan/sodium alginate immobilized bromelain (Fe;0,-SA/CS-
Br) is optimized by the response surface methodology. The Fe;O,-SA/CS-Br is characterized and its K,, value, operational stability, thermal
stability, storage stability, and application effectiveness are determined. [ Results] The optimal preparation conditions for Fe;0,-SA/CS-Br
are as follows: Mo Myogium alginaee TaL10 Of 14, Fe;0, mass concentration of 10 mg/mL, CaCl, mass concentration of 32 mg/mL, immobilization
time of 106 min, pH value of 7.0, and enzyme mass concentration of 1.0 mg/mL. According to the results from scanning electron
microscopy, infrared spectrum, and X-ray diffraction spectrum, the main functional groups of bromelain are successfully immobilized on

Fe,0,-chitosan/sodium alginate (Fe;0,-SA/CS) microspheres. The affinity of bromelain for the substrate is enhanced after immobilization.
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[Conclusion] Fe;0,-SA/CS-Br can effectively enhance the stability of bromelain.

Keywords: magnetic microsphere; chitosan; sodium alginate; immobilization; bromelain; enzymatic property
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Effects of various factors on the relative enzyme activity of Fe,;O,-SA/CS-Br

2.1.7 Box-Behnken i fj [ i 5 3% 71 S 43 #r 38 3 L A
I, 0 2L 3 4> 3 ZE A A5 0k R T ma Nz TR A1
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16 —1 0 1 92.83 C—O 8 C—O—C X FR B M 45 32 2 34980 55 , il ks T 50
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B9 (231) AT, 158 B il ) £ 28 % Fe,0,-SA/CS ik |-, H.
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K B AT LS A Hb 5 Wi ) 5 il o - 22 R SR 0,
H K AHKR/NGEM I e i B 4 0] 1, Bromelain
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0.17 mol/(L+min) , [ & fb T J5 B 09 Vo 22 AL AN T, 12 BT A
H Fe,0,-SA/CS 1k /&y [& 2 b 38 A& X Bromelain (1) 7% 14
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