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Abstract

The current study aimed to extract trans-glutaminase EC: 13.2.3.2 from four types of plants
(rosemary« chard« radish¢ arugula) using nine extraction solutions that included Distilled
water. Sodium chloride 3% solution < Sodium chloride 5% solution«< sodium phosphate
solution 0.1 M and an pH 6.5¢ sodium phosphate 0.1 M and an pH of 7.5 <Tris - Hcl
solution 0.2 M and an pH 7¢ Tris - Hcl solution 0.2 M and an pH 8¢ Tris - Hcl solution 0.1
M and an pH 7 and Tris - Hcl solution 0.1 M and an pH 8. The best source and best
solution for extracting the enzyme were determined« and it was found that chard was the best
source for obtaining the enzyme compared to other sources< and (Tirs -HCI 0.1M¢ pH 8)
solution was the best extraction solution as it gave the highest specific activity of the
enzyme« which amounted to 8.104 units/mg Then the protein content of the enzymatic
extract was concentrated using ammonium sulfate with a saturation rate of 20-60%: then
dialysis was performed . Then« Three samples of sausage were prepared from beef and add
enzyme with a different proportions and Scanning electrro Microscope was done.
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