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Abstract: Transglutaminase from Streptoverticillium SK4.001 was widely used in food industry, but could not directly digest the soybean
cake powder, a cheap industrial raw material with high content of proteins. In this paper, hydrolyzed soybean cake powders with different degree
of hydrolysis (3%, 5%, 7%, 9% and 12%) were obtained by pH-STAT method and their effects on the transglutaminase production by
Streptoverticillium were investigated. The result showed that the yield of transglutaminase was greatly improved by using the hydrolyzate of

soybean cake powder as nitrogen source with its content and DH being of 20 g/L and 5%, respectively, and the enzyme activity obviously

increased to 4.2 U/mL.
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Table 1 Different nitrogen source effect on transglutaminase

G Ame(gLl) BEFUML) “pH
sHEO 20 35 6.88
Xa2&a M 20 2.22 6.40

B4 20 0.25 7.26
B g 20 2.84 6.82
E2AE 20 2.01 6.80
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et R AP BARAG (E ROy B SR RN, 25
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Table 2 Different DH effect on transglutaminase

EHHHKMEMDH)  BRE/(x107gmL)  #E/(U/mL)
3% 4.4 3.69
5% 4.8 3.95
7% 4.4 2.54
9% 4.0 1.83
12% 3.0 123
(& EAIR) 4.0 3.50
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Table 3 The effect of Different concentration of soybean cake
powder hydrolyzates (DH=5) on transglutaminase

L. BARRER
BAA S HKBAx102gml) BE(UMmL)
/(L)
10 40 281
s 44 373
DH=5 #
20 438 420
245t
30 438 402
38 438 3.95
BN EAOH 20 gL 4.0 3.50

MK 3 WIEH, MEFEAEF R DH=5 IS5 N
20 g/L W, Ba G it i v i =, N 4.2 U/mL.

3 N
TERC B 57 R 4 SR M 7 Tl 11 e e o 77
FR TR EE A 20 g/L DH=5%M 5 GEk) B i il

W P WL R el ) e, RSN 4.2
U/mL.
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