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Abstract ; Expensive price and instability of the soluble phospholipases limit their application. Immobi-
lization technology enhances the stability of the enzyme. The repeated use of the immobilized enzyme de-
creases the cost and greatly broadens the scope of application of the enzyme. The immobilized enzyme
with excellent performance should have the characteristics of low cost, high stability and high catalytic ac-
tivity. The carrier material is not only an important part of the immobilized enzyme, but also one of the
factors affecting the performance of the immobilized enzyme. The carrier materials of phospholipases im-
mobilization, such as inorganic materials, organic materials, composite materials and no carrier were re-

viewed. The future prospects of carrier materials were also addressed with the aim to provide a certain ref-
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erence in the choice of materials in immobilization of phospholipase.
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