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Research Progress in Co—immobilization Technology

BO Tao and HOU Hong-ping
(College of Food Science and engineering, Shanxi Agricultural University, Taigu Shanxi 030801, China )

Abstract: The research progresss in co-immobilization technology in resent years was reviewed in three aspects including co-immobilization of

different cells, co-immobilization of different enzymes and different cells, and co-immobilization of different enzymes. In addition, co-immobi-

lization technology was also predicted.
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