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Abstract (300 word limit)
The glue of proteins (transglutaminase, TGase) has been extensively used in the food processing industries due to its broad enzymatic activity. It is almost produced by microorganisms to decrease the cost of manufacturing animal origin transglutaminase. The net % increase of enzymes applications in the processed food industries is estimated to 21.9% per year, MTG being a major one. In fact, the microbial transglutaminase (MTG) is consumed by most of the food industries, spanning the meat, dairy, sea food and fish, plant proteins and many more. It used to improve gelation and change foaming, emulsification, viscosity, consistence and water-holding capacity. This paper presents an overview of the literature that described and investigates the sources, characteristics and recent applications of microbial transglutaminase.
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   Figure 1: Reaction catalyzed by transglutaminase.
(A) Acyl transferas. (B) Cross-linking reaction. (C) Deamidation.
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