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Advance in protein glycosylation catalyzed by transglutaminase
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Abstract ; As a biocatalyst, transglutaminase (TGase) can catalyze the covalent binding of y — carboxy-
amide of glutaminyl residues in proteins with sugar containing primary ammonia to improve the functional
properties of proteins and reduce the formation of by — products in Maillard reaction. The reaction mecha-

nism, action form and application in food of enzymatic glycosylation of transglutaminase were reviewed,
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and the prospects of transglutaminase — catalyzed protein glycosylation were also discussed.
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