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Characteristics of Transglutam Inase
and Application in Meat Products

Weng Hang—ping
(College of Food Science,Southwest University , Beibei,Chongging 400715)
Abstract, Transglutam inase is a Kind of transferring enzyme that catalyzes the acyl transfer reaction,
Covalent cross—linkings are formed among various protein molecules or inside protein molecules by transglutam
inase, The structure and function of protein were improved by forming crossed band.The article discusses

characteristics of transglutam inase and the mechanisms of reaction, and also summarizes its application in meat

products industry,
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