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Table 2 Effect of nitragen sources on
lipase production

= &  IEUEER
Witrogen saurce Lipase acuvity (u/ml)
K EEE 5
Soya peptonc
i
Fish peptone 2
Soybean meal ‘
® % 5.5
Palypepton 22
®’ =
Urea %
om 0
None

(2) RRANBRERNES

1 & 8524 2%  K,HPO, 0.1 %  KH,PO,
03% ., MgSO, - TH,O 0.05% EyERE#
LA 0.5% PO & MR, AEERR
#* 3o MAMMKERRNENRRENT
B K.

B3 PHEREADES

Table 3 Carbon sources on lipase production

- - T EE D
Lipase activily
Carbon source (u/mb)
i Palmitic acid 0
e Lavtic acid 0
BRI AR Myristic acid 0
W iERE Stearic acid 0
W fg Linoleic acia 10
b4 Oleic acid 63
ivk::| Soya qil 53
g Olive oil 55
bists il Cotton seed oil 50
FiTab Raps seed nil 53
b Castor oif 40
Hifi Zd#AE Triolein 55
=THreHE Glycerol tributyrate 0
Hih Glyearol 0
A4+ Bl Oleic acid + Glycerol 0
6 & Glucose v}
i Nane N

(W) HidRENET RO R
SORRER A R PR I Y I oty B RRAY B
mel, FA S5 3 TR HRA I 7R i, A B m
HhER 05%, BMASMERNH K, &R
T 4o SHEE AN ER, HERHE
I, B R AHITF HEH B
®4 HaREMREZHDEW

Table 4  Effect of concentration of

ghyceral on lipase production

HMWEE
W/vig o | 03] 0.6)0.95) 1.5

Concentraction
of glycerol

He Wi%&TE 77
Lipase activity
u/mil

w &
Growth value 8.3 9.0 [ 12.55)14,95] 16.5
mg /ml

(R) th # A AR NBYREIE
L2

WHRRA L(3%) E223,thE&T (A)
(B) WA FRARENL, R B

~1
(¥
o
b

0 [0 0

© PERFREMEMTRAATIKSHERD http:/

journals. im. ac. cn



262 = H

o2 i 26 ¥

A
120
=
E .
B .
SZwl NG e
2% | A
X § /
E 240
83 B \o\ B
= | /D/' -5 B
R I 056.75 0.0 a0z
THB{E), %) AE (%)
Saybean meal it Nitrogen aowce
B MR R
Fig 1 Effect of component of medium on
lipase praduction
A: Ei#E Soybean meal 2,9, 6%. HIFAM
Olive oil .5, 0.75, 1,09%, F#E Urea
0, 0.1, C.2¢%:
B: HiHE) Soyboan meal 2,4, 6%, Bialm
Olive oil 0.5, 0.75, 1.0g5, {NH, )50,
0, 0.1, b.2%
Mo

() RERBEXNBEROHEN

EEUHS 4.0%, BB b 0.75%,
KH,PO, 0.1%. MgSO, - 7H.0 0.05 %y
FHEA, MANERENEER, ERILHE
24

FAISEBTE S Cofmi) Lipase activicy

! 1- 1
0.1 0 n.3

.2
BRE Urca (95) ~=a

B2 A R R B A B
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Fig 3 Optimum pH for lipase activity
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STUDIES ON LIPASE PRODUCTION FROM GEOTRICHUM
SP. AND ITS PROPERTIES

Xie Shunzhen

Wu Qiongfa

Xu Jiali

(Institute of Microbivlogy, Academia Sinica, Beiting)

Geotrichwm sp. strain AS 21135 was
capable of assimilation of oil and was
found te produce large amount of lipase
150 u/ml. Obtained result showed that
some sorts of oil and wupsaturated long
chain fetty acids were effective on lipase
produciion. The lipase activity wag in-
creased by addition of organie N(0.2%
urea} inte the merium containing 4% soy-
hean meal, 0.75% olive oil, 0.1% KH,PQ,
0.05% MgS0, TH.O(W/V). Optimum pH
for the hydrolysis of olive oil was 8.0 by

means of using a polyvinyl alechol emnul-
sified system. Optimum temperature of
lipase reaction was 40°C to 42°C. The
lipase activity was stable in the range of
pH 4 to 9 a1 5°C for 24 h, and was stable
below 45°C for 15 min at pH 5 and 8, re-
speciively.
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