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Table 1 Effect of various carbon sources on lipase production

= v
4‘55%%@ lﬁiﬁf_ﬁo Carbon source c(carbon source)/ % Lipase activity/ {u/mL)
0.5 74
p) g:rlr: % Starch 1.0 109
2.1 BEHPERONE o o
AR PR B B PR R Y Dextrin 1.0 248
e, 43 50 % LA IE Y BN L3R ;j 159:’
MM EERB A o o
Tk ™= dE Rk T T iR 0.8 67
B, ERNLFEL, AEERSE 1.0 49
B, LA 1% WA TR 4 % B A e - .
FHRENE IR

2.2 RRXN AR
PR P R R AR T ER B R, AR NaNOs« (NH, 0,80, 3 E1 R 3 S008I R
RIENAFHS T8, LRAE 2.
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MRRR B TEARNMEE G T o e el
S, XHREMBOUEBER 0.1 83
ﬁﬁﬁjﬂ’%ﬁo NaNQ, 0.5 94
2.3 BEBEETTRBG - .
EHESTEANE. K (NH, ),S0, 0.5 88
EREIPME Y BAR, % 1.0 52
RERIE . NEZREG '
Rl %, PG R iR ER 1.5 105
A 1%RE. 3% HE U8 1.0 12
1% 80K, MIR 2 R gy Sovbeanmed - .
SR T B e P ) R R R 05 T
LN, HKBRFRE, Urea 1.0 205
2.4 1368 X R R LE 145
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26C HZE MR ERFERE.
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Table 3 Orthogonal test of carbon scurce and nitrogen source
Number of test Urea/ % Soybean meal/ % Dextrin/ % Lipase activity/(u/mL)
1 0.5 1.0 0.5 80
2 1.0 1.0 1.0 220
3 1.5 1.0 1.5 170
4 0.5 2.0 1.0 188
5 1.0 2.0 1.5 125
6 1.5 2.0 a.5 133
7 0.5 3.0 1.5 125
8 1.0 3.0 1.0 251
9 1.5 3.0 0.5 220
k1 131 157 144
2 200 149 221
ks 174 200 140
£y 69 51 81
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Fig.2 Optimum temperature for lipase activity
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Fig.1 Optimum pH for lipase
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Fig.3 Effect of pH on lipase stability U REXEWRREENEH

1.5 for 24h: 2. 40°C for 24h. Fig.4 Effect of temperature on lipase stability
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CONDITIONS OF ENZYME PRODUCTION AND PROPERTIES
OF ALKALINE LIPASE BY STREPTOMYCES 794-2

Zhou Xiaoyun! Huang Jianning Ou Zhimin'  Wang Huizhong® Wang Rongwei

(* Department of Biology Engineering, Zhejiang Uniwsity of Technology, HangZhou 310014 )
(2 Institute of Microbiology, Zhejiang Academy of Agriculture Sciences, HangZhou 310021)
(* Department of Biology, Hang Zhou Normal College, Hangzhou 310012)
Abstract: An alkaline lipase producing strain streptomyces Z94-2 was selected from 152 lipase pro-
ducer, The optimal medium composition for the producing lipase is (g/L.) : soybean meal 30, urea 10,
dextrin 10, KH,PO, 0. 5, NaCl 1, MgS0, - TH,0 0. 5, AEO, ( nonionic surfactant) 1. The optimal
conditions for lipase producing are initial pH9. 5~ 10. 0, shaken at 26T, for 48h, a maximal lipase
activity of reached 596(u/mL). The optimal activity at pH9.8 and at 37C, respectively. The lipase
was stable at pHB. 6 ~10.2 and below 60°C, and the lipase was highly activated by 0. 14 mol/L
CaCl, .
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