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1.1

1.1.1 J&F B8 MML ( Mucor miehei) Novo Nordisk , CRL1 ( Candida rugosa )
Sigma , CSL ( Candida sp) . PPL ( Porcine pancreas) Sigma , CLL
( Candida lipolytical ) , CRL2 ( Candida rugosa) Amano Seiyaku , PSL

( Pseudomonas sp ) Amano Seiyaku , PNL( Phycomyces nitens ) Takeda Yakuhin
, MJL ( Mucor javanicus ) Amano Seiyaku , ANL ( Aspergillus niger ) Novo Nordisk

1. 1.2 5K , 3A
1.1.3 #/& HYG s
1.1.4 AAR& AL SP-3700,
1.2
1.2.1 f&R7 Bg K ffE 77 52 , 4ml 4% PVA( 1 750)
Sml 0.025 mol/L pH 7.0 1 ml , 37 I5min 15 ml 95%
, 0.05 mol/L NaOH R
1.2.2 JEMiBEARBEER BAKE  100ml 0.25mol/ L
0. 25 mol/L 15 ml , 30 150 v/ min
1.2.3 J6h5 B G & 7109 M 5 Aedk LBt H 100 pl 10 m1
, 0.025mol/L , 3 1%
1.2.4 A ARE B AN F4h 40 R 25 m SE 30 , ,
) 5. 88Pa, 30ml/ min, :50 ,3min, 10 /min 150 ,
2 min. 2— s
2.1
MML, PPL, CRL1, CLL
, 1
1
1h 48h Lh 48 h
(%) /g L7 (%) /g L~ (%) /g 17! (%) /g 17!
MML 48.57 17.49 96. 2% 34,65 7.10 2.56 21.43 7.71
PPL + 34. 488 12. 41 + +
CRLI 3.50 1.26 72. 40 26.06 4.70 1. 69 4.50 1.62
CLL 3.50 1.26 5.5 1.98 18. 06 6.50 20. 48 7.37

025 mol/ L, 0.25mol/ L, i5ml, i33.4 nmol/s, 30



26

1 2 2
,MML 48h , 34.65 g/ L s
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2.2
, 10
2 %
MM L 93.50 100 PNL 18. 19 19. 45
CRL1 86.25 92.25 MJL 16. 00 17. 11
PPL 89. 02 95. 21 ANL 8.50 9.09
CLL 32.56 34.82 PSL 87. 06 93. 11
CSL 61.2 65. 45 CRL2 30.23 32.33
0.1 mol /L, 0.15 mol/L, 15ml, 0.1g, 30 . 48h
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Short-Chain Aliphatic Ester Synthesis by
Microbial Lipases in Nonaqueous Phases

Yan Xu Kechang Zhang Yafei Wang
( School of Biotechnology, Wuxi University of Light Industry, Wuxi 214036)

Abstract Lipase mediated synthesis of flavor esters in heptane exhibited obviously higher

productivity as compared with that in aqueous phase. Screening ten commercial lipases

showed that lipases from Mucor miehei, Candida rugosa, porcine pancreas were more ac—

tive in esterification. Among them, Mucor miehei lipases had higher activitiy for ester syn—

thesis of ethyl hexanoate with 94% substrate conversion and 33. 84 ¢/L in 48 h incuba-

tion. T he effect of chain length of carboxylic acid and n-alcohol upon the degree of esterifi—

cation has been obtained.
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