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Fig.1 Time course of lipolytic enzyme produetion Fig. 2 Effect of temperature on

1. Lipase activity; lipolytic enzyme production

2. Esterase activity; 1. Lipase activity;

3. pH. 2. Esterase activity.
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Table 1 Effect of triglycerides on lipolytic enzyme production

Hu=% IRBNEETE 5 1. 350
Triglycerides (0. 5%} Lipase activity (u/g)} Esterase activity (u/g)
Wi Olive oil 168 7.6

= TR A Tribuiyrin 175 12.1

X E il Soya oil 122 9.9

¥l Rape seed oil 120 9.6

1 None . 156 9.8
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Table 2 Effect of substrate amount on lipolytic enzyme production

x K A B

40 50 60 70 80 90
Substrate amount (g)
AR5 B Lipase activity (u/ml) 11.0 11.3 12. 8 13.7 12.5 10.0
Bi#8 1% 1) Esterase activity (u/ml) 0. 99 0. 95 0.93 0.93 0. 95 0. 80
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Fig. 3 Effect of temperature on Fig. 4 Thermostability of lipolytic enzymes
lipolytic enzyme activity (——; Tresied [or 1 hy ----; Treated for 24 h}
1. Lipase activity; 1, 3. Lipase activity;
2. Esterase activity, 2, 4. Esterase activity.
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BE DR 50% . BRIHENERRNHMYE, BERNHEBESTIRYE.
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BEft) pH RN E A, il pH #6.8, pHAEM 6.4—6.8 (L LF 0.4, BREREIS 1AM
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LTEI% M-101 BERISRT MRS SRIRBE N 50, B Samad MWMRTE (Rhizopus
rhizopodiformis) JE M (45C) MEE®, HIETF Arima A BWMERLERBAR
(Humicola lanuginosa) (60°C)"; SLRIMYE SHIZMMIER 1/ —FIISHING . BHAM
RN 30 0 R {Ek 55 O W Pk AR o IR AST . BT M-101 BIBKH 248
BB ZERR A Tk B R SERE, KBEE Mucor miche) MHMB
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Fig. 5 Effect of pH on lipolytic enzyme activity
1. Lipase activity;

2. Esterase actvity.
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PRODUCTION AND CHARACTERISTICS OF
THERMOSTABLE LIPOLYTIC ENZYMES
FROM MONASCUS FULGINOSUS

Liz Guangye Lu Shiheng Jiang Yuelin Wu Yanyong
(Chengdu Institute of Biology, Academia Sinica, Cheagdu 610041)

Abstract  Thermostable lipase and esterase were produced by Monascus fulginosus
strain M-101 in solid-state fermentation. The optimal conditions for enzyme production
were incubation temperature of 30°C, initial pH value of 3.0 to 5.5, moisture level of
7% and incubation time of 4 to 5 days. The yield of lipase and esterase was 207 u/g and
14. 6 u/g, respectively. Assay of the crude enzyme showed that optimal temperature for
lipase and esterase was 50°C, but maximum activity of lipase occured at pH 6.0 and
esterase at pH 6.8. Both enzymes almost retained 1009 activity after treated at 55C
for 1 hour and 45°C for 24 hours. _ ,

Key words  Monascus fulginusus, Thermostable lipolytic enzymes
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