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q R Abstract: Papain (EC 3.4.22.2) was immobilized on chitosan by adsorption and subsequent cross-
Q—L linking with glutaraldehyde. The immobilized papain displayed a lower specific activity than did the native
Authors enzyme. The thermal stability of the immobilized papain, relative to that of the free enzyme, was
markedly increased. The storage stability of the conjugated enzyme was enhanced such that more than
85% of the initial activity remained after a month storage at 45°C. The optimum pH of immobilized papain
was shifted to the acidic region and enzyme stability was increased at pH levels below 3.5.
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