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B T D3 EFE A fsg, ddsF T RAM ks Lipolase 100L BB $/FTHE R
., RALENEEEMNETHESEE T R BRMB LOAM A, FRNABH THEL LU ER
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Study of Lipase Immobilization on the Exchange Resin by Adsorption

YU Ying, JIANG Hui-liang
(School of Chemistry and Materials Engincering, Jiangnan University, Wuxi 214122, China}

Abstract; The immobilization of lipase (Lipolase 100 L) with ion exchange resin by ion exchange
adsorption was studied. The optimum conditions for enzyme immobitized as follow:1. 5 mL liquid
lipase was added into one gram of pretreated resin, stirred for 10 hours at 35 ‘C in buffer of pH
10. The catalysis of such immobilized lipase was estimated in the esterification of lauric acid and
lauryl alcohol. The result showed that the vield of the ester can reach at 91. 3% when the ratio of
lauric acid/lauryl aleohol was 0.2 * 0. 2, the dosage of immobilized lipase was 200 mg in 50 ml
isooctane at 8% water and at 55 °C after 210 min.
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Fig.1 The standard line
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Fig.2 Effect of solube lipase amount on immohilization
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Fig. 3 Effect of adsorbtion time on immobilization
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Fig. 4 Effect of temperature on immobilization
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Fig. 5 Effect of water content of immobilized lipase on

the initial velocity of reaction
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Fig. 6 Effect of immobilized lipase concentration on re-
action
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