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Abstract Penicillium cyclopium PG37 could produce high yield alkaline lipase whose fermentation
conditions in 3M? agitation fermentor were studied on the basis of agitation flask and 25 L fermentor
tests. The experimental results showed that the optimal fermentation conditions were as follows
medium consisted of 3.0% soybean meal 3.0% corn steep liquor 1.0% K,HPO,; 0.1% MgSO,
0.5% soybean lecithin 0.05% sodium citrate and 0.2% peanut oil. The cultivation was carried out
at the conditions of 29 = 1°C with pH 8.0 in initial 8% ~10% inoculum size 240 r min agitation
speed and air volume 0.8 L L: min for 72 h during which 0.4 % peanut oil was fed at 30 42
and 54 hour respectively. With these conditions the alkaline lipase yield by Penicillium cyclopium
PG37 was about 2 000 pmol min mL
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Tab.1 Effect of medium pH on lipase production
1.3.2 760 L
pH .
121°C 30 min 28 C pH b pmol min: ml
29+1°C 20~24 h 300 6.5 72 6.5 320
r min 0.6 L L min . 7.0 72 6.8 730
1.3.3 3’ 7.5 72 7.2 1 460
1.5 m’ 120°C 30 min 8.0 72 73 1920
8.5 72 8.2 1210
28 C 72 h
20+1 C 240 r min 0.8L L 2.4
min 1.2% )
1.3.4 6 .
PG37
) 2.
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2.1 Tab.2 Effect of feeding oils on lipase production
20 h 8% ~
10% 1. h pH pmol min mL
2.2 24 36 48h 0.4% 72 8.0 1 060
2 24 42 60h 0.4% 72 7.8 1250
0.8L L min .
30 42 54h 0.4% 72 7.5 1 920
2.3 pH
36 48 60h 0.4% 72 7.8 1520
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Tab.3 Result of parallel experiment in 3 m® fermentor

. 2 30 42 54 h
) H
0.4% PG37 . h P pmol  min mL
2.5 N 950102 72 7.5 1915
PG37 3m’
3 950103 72 7.4 2 040
' 950201 72 7.4 2 040
2000 17.8
e % : 950202 7 7.4 1926
—&— pH 176
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Fig.3 Time course of batch culture in 3 m® fermentor 3 PG37 3’
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