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Shkutina I.V.*, Stoyanova O.F., Selemenev V.F. BIOCATALYTIC PROPERTIES OF IMMOBILIZED INULINAS  
Voronezh State University, Department of Chemistry, Universitetskaya pl.,1,  Voronezh, 394006 (Russia),  
e-mail: irn55@mail.ru 
The heterogeneous biocatalyst based on inulinas  immobilized on the non-ionogenic sorbent of Stirosorb was proposed. 

Investigation of thermic and acid inactivation of free and immobilized inulinas  was carried out. The corresponding values of 
the inactivation constants were rated. Increase of thermal stability of the immobilized ferment compared to the free one was 
exposed. Possibility of use of the immobilized ferment ten cycles long during the reaction of inulin hydrolysis was determined. 

Keywords: inulinas , Stirosorb, immobilization, catalytic activity, acid, thermic inactivation, inactivation constant.   
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