
P4 

«Evolutionary relationships of Microbial Transglutaminases» 
Deborah Giordano 1,2 and Angelo Facchiano1,* 

 
 

1 Istituto di Scienze dell’Alimentazione, CNR, via Roma 64, Avellino, Italy 

2 Dottorato di Ricerca in “Innovazione e management di alimenti ad elevata valenza salutistica”, Università di Foggia, Italy 

* Corresponding author: angelo.facchiano@isa.cnr.it 



Transglutaminase (TGase) availability and its function  
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MTGase industrial applications 

Research and biotechnology 

In order to create: 
 Protein-DNA 

conjugates 
 Protein-Polimer 

conjugates 
 Protein-Protein 

conjugates  

Acting on wool fibers 
by: 
 Cross-linking 
 Grafting 

Textile 
industry 

Food industry 

 Gelatinization 
capacity 

  Viscosity 
 Thermal stability 
 Capacity of water 

retention 
 Nutritional value 

Influences the following protein properties: 
 

Pharmacological field 

 For mineral 
supplements for 
children and adults  

 For reducing the 
allergenicityof 
certain proteins 

In order to create substances which can be 
used: 



Workflow and Results: a preliminary classification of novel forms of microbial 
TGase 



Preliminary classification of microbial TGase belonging to group V 

GROUP V ANALYSIS ON THE CATALYTIC 
DOMAIN 
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