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Adsorption of Nattokinase by Soybean Microspheres
MA Yue-hua'?, DONG Chao’, YANG Ming'?, SHI Yan-mao’

(1. College of Chemistry and Chemical Engineering, Hebei University of Technology, Tianjin 300100; 2. Hebei Institute of Biology, Shijiazhuang
050081 ,Hebei, China)

Abstract; The affinity adsorption of Nattokinase by soybean microspheres was characterized and the static adsorption dynam-
ics, adsorption isotherms and some adsorption conditions were investigated in the present work. The results revealed that the
adsorption isotherm was accorded with Langmuir adsorption isotherm and the adsorption dynamics was coincident with diffu-

sion equation. The best buffer was 0. 01 mol -+ L ™' PBS with pH of 6. 0. Under this condition , the maximum adsorption capaci-

ty was 6 351.58 IU - g™

. The purification fold and recovery of Nattokinase activity reached 30.23 and 81.3% ,respective-

ly. It may be presumed that the soybean protein contains the ligand which absorb the nattokinase specifically.
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Fig. 1  Adsorption isotherms
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Fig.2 Adsorption dynamics
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Table 1  Different separation and extraction of

Nattokinase compared with affinity extraction of

Nattokinase (500 mL fermented fluid)
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