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. N-acetylmuramoyl hydrolase
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11. Generally Recognized As Safe
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12. Analysis of variance
13. Test Multiple Range Duncans
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14. Differential Scanning Calorimetry
15. Unfolding
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19. blocking the hydrophobic binding sites
20. Cross-linking
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17. N- linked glycans
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In recent yearanany advances have been made in improving the thigtia activities of enzymes.
Interaction of enzymes and macromolecules have litapbrole in stabilization of enzyme’s structure
and function. Lysozyme lyses the bacterial cell W@l splitting R (1-4) linkages between N-
acetylmuramic acid and N-acetylglucosamine of taptidoglycan in bacterial cell walls. Tragacanth
is a polysaccharide obtained from exudates of thecies of Astragalus. It is a very complex
heterogeneous anionic polysaccharide of high mtdeoneight. Tragacanth consists of two main
fractions: a water-insoluble component called bassocand a water-soluble component called
tragacanthin. The aim of this investigation wasattach tragacanthin (water-soluble component of
tragacanth) to lysozyme by Maillard reaction. Thevadent attachment of this hydrocolloid with
lysozyme was confirmed by SDS-PAGE and ion exchamgematography. The conjugates exhibited
improved solubility, foaming and emulsion propestién addition, thermal stability of lysozyme in
this conjugate was increased significantly. Accogdio these results, attachment of lysozyme to
tragacanthin can increase the application of thtdrolloid as a functional component and lysozyme
as a natural antimicrobial component in food anarptaceutical industry.

Keywords: Lysozyme, Tragacanthin, Maillard reaction, Funadiloproperties, Thermal stability
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