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Abstract To mainly prepare sodium alginate and MOFs composite material ( Alg-HKUST-1) microspheres for immobilization of pectinase. So-
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dium alginate was added to the solution containing Cu’* by injection, self-assembly was induced by metal ions, the sodium alginate and MOFs
composites were prepared, where MOFs particles are evenly distributed and embedded on the surface of the composite material. The macro-
scopic shape of the composite can be designed by controlling the shape of the corresponding hydrogel. The apparent and properties of micro-
spheres were analyzed by SEM and FT-IR techniques. The immobilization experiments of pectinase mainly investigated the effects of substrate
concentration, pH , temperature and time on pectinase. And the enzymatic properties of free pectinase and immobilized pectinase were com-
pared. The optimal catalytic conditions for the enzyme are free enzyme pH=3.0 and immobilized enzyme pH=3. 5. The reaction temperature
of the free enzyme is 40 °C and the reaction temperature of the immobilized enzyme is 50 “C. The best response time is 60 min. After the en-

zyme has been immobilized by the carrier,its storage stability has been improved.
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