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Transglutaminase and Its Application in Meat Processing
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(Technical Center of Nanjing Yurun Food Co.Ltd., Jiangsu Nanjing 210041, China)

Abstract: Transglutaminase is an enzyme that catalyzes covalent cross—link formation and promotes
polymerization of proteins through intermolecular— g (y —glutamyl)lysine cross—iinks. Source, chemical property,
functional mechanism of transgiutaminase and it/ s application on meat processing were reviewed in this paper.
Bioavailability of products catalyzed by transgiutaminase is also discussed.
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Table 1 Properties of TG from different sources

REE KWEE  AREE

U wug wum SN2 EREE

B iEpH{E 6-7 6-7 6-7 6-7 6
BERNEE (C) 5 15 45 50 50-55
PHiE R 5-9 6-8 5-9 5-10 6-7.5
REE40CHRAFF S %) 88 8 - 80 * 96
BEONCRFFEH®) 74 56 53 * 10
5k 38000 41000 41000 37863 90000
BER 9.0 9.7 98 9.0 4.5
BREFEH %)

Ommol/L CaClz 99 98 100 100 0
BIFEH (%)

Immol/L CaClz 100 100 99 100 39.
?mmﬁoﬁf é:)mz 100 100 98 100 100
* K& 3

AR B R R — Fh AR (U RE B S RS R B
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(R—-Glu~CO-NH,+NH2-R’ —R-Glu~CO-NH-R’ +NH,

(2)R-Gu-CO-NHANH-13sR’ —R-Gu-0O-NH-I-R’ +NH,
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(3)R-Glu—CO-NH,+H,0 — R~Glu—CO-OH +NH,
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