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Tgse, protein- ,Y-glutamyl transferase) Cayag (Tg) Transglutaminase jiusligles.ilys Y]
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(Kuraishi et al.,2001) 1yl | y&u¥ly g, klg i 533 Jre culidigpd! gleassally

ililaydly oLzl caundl Jilgeny E5Lally Lilpod! L1 2 aaly Bl e TG @3 an gy
e hlass sy Il cB30l 29 . opbias @al Sudll o3l wss aay Hedally Wlendlg
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