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Study of the Lipase Immobilized on PVA-Alginate-Active Carbon
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Abstract. In this manuscript, the immobilized conditions, such as active carbon concentration in

the gel, enzyme concentration, pH, adsorption time and temperature, of lipase to PVA—alginate

—active carbon were carefully investigated. It was found that a highest lipase activity was

achieved at the condition of 30 mg/ml attached to 1% PVA—alginate gel pellet when temperature

is 25°C and pH is 5. 5. Compared with that of free lipase, the optimal reaction temperature

increased by 10°C and pH range extended to 7. 2.
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Fig.1 Effect of active carbon concentration on the spe-
cific immobilized lipase activity
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Fig.2 Effect of adsorption time on the protein content

o

and the immobilized lipase activity
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Fig. 3 Effect of enzyme concentration on the protein

content and the immobilized lipase activity
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Fig.4 Effect of temperature on the protein content and

the immobilized lipase activity
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Fig. 5 Effect of pH on the protein content and the im-
mobilized lipase activity
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Fig. 6 Effect of temperature on the immobilized and
free lipase activity
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