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Abstract

In order to improve the physical properties of food such as texture and food self-life.
Transglutaminase(mTG) from Streptoverticillum morbarense was prepared. In the
preliminary experiments, presence of proteases in the crude enzyme did not improve the
texture of dough, which mean the inteference of mTG reaction by the proteases. Among
the cation exchange resins tested for the removal of proteases, MonoPlus S 100(Bayer,
Germany) was the most efficient resin with 20 fold increase in the mTG/protease
activity ratio. By further purification steps with a quaternarv ammonia salt resin and a
gel permeation chromatography, proteases were effectively removed from the preparation.
Therefore, the improvement of flour texture was shown by adding the protease-free

mTG.
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B oA o) AMEE A FEE Streptoverticillium mobaraense(ATCC 29032)o)v). ExtE A4 &
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A el ] o] FA1e glucose 0.5%, proteose peptone 0.2%, x\IgSOa 0.1%, K HPO) 0.2%°]
o dau ol 4ZE8 E2(10° spores/mL)E pH 7.0, &% 30T, a¥kEE 250 rpmell A
L

3w gE|ch LES 9% HEFFES 5%(v/VIE Atk mTG A4ke 98 2 Yadeiz
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42 soluble starch 5%, proteose peptone 2%, yeast extract 0.2%, Na:HPO, .2H:0
0.1%, MgSO; 0.1%, PPG 0.05%°11 3, pHE 2 N HCl £+ 2 N NaOHE Ah&3te] 7.0
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3t9cth. 25 mM sodium phosphate buffer (pH 7.008 %3 A&% MonoPlus S
100(Bayer, Germany)2] FZ|o @9 §a4dF ¥ 17F S9F 4ColA <A &3 o}
MonoPlus S 100(Bayer, Germany) 2 2 *2]3 AN A2 F IEX-Q Resin(Sigma,
USA)el A &3ateict &4 717 quaternary ammonium salt® o] Fo]%l column(75 m x 7.5
cm)? §%<2 1 mL/minelth 1083+ 25 mM sodium phosphate pH 7.0(buffer A) buffer
2 ZFE e 10%elA 258 F<F 1 M NaClel #7718l 47 &5 &Y (buffer B) o & T
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o] §2 o gel filtration(Sigma, column size 7.5 m x 30 cm)dte] oAl FAARAE =3k
c}.

)
-

=
()
lo,
>
5t
i
op
o
<0

1=

7}
2 nkzol 24 4o AFINE BoFAeh 18l 2g mTG A A Al protease AAE 913
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Table 1. Comparison of mTG and protease activities during the
purification steps

ficati
DURBCAEOR  offC () professs (UY ratis  wisld 196
_step T o
d
crude 790 4202 188 100
enzvme
(NH,)-S0, _ i
, 474 30.08 15.76 60
70%
MonoPlus
308.1 834 36.9 39
$100
[EX-Q 87.6 0.72 122.2 111

Gel filtration 79.7 = 0 10.1
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Absorbance

Fig. 1. Chromatogram of IEX-Q chromatography.

— indicates the fractions with mTG activity.
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Fig. 2. Chromatogram of gel filtration chromatography.

— indicates the fractions with mTG activity.
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