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Abstract

Transglutaminase catalyzes an acyl-transfer reaction in which the v -carboxamide groups of peptide-bound

elutaminyl residues are the acyl donors. The enzyme catalyzed cross-linking in casein,myosin and 8 -lactoglobulin.The article

summarized the advancement of microbial transglutaminase application in food processing.
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Abstract

The coaxial line transmission and reflection method was applied to set up the dielectric measuring system.The

permittivity and conductivity of commercial dairy products including butter.cheese.vogurt and milk had been measured at
25 £0.5°C at microwave frequencies of 2.2.45,3GHz. The results might provide the available bank of dielectric data on

dairy products.
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