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Purification and Properties of the Lipase from Candida lipolytica

XU Yan LI Jian-bo  WANG Dong
School of Bioengineering Wuxi Univerisity of Light Industry Wuxi 214036 China

Abstract By means of salting out and dialysis the lipase from Candida lipolytica was purified with
the results of the specific activity 2.69 times higher and the activity recovery of 45% . The property
research shows that the optimum pH and temperature of crude enzyme were 7.5 and 38 °C respectively
and that the stabilization range of pH was 6.0 ~7.5. With lower temperature stabilization it was
found that the 2 mol/L saccharose was better protectant than others. Being metalloenzyme the lipase
has better activation in presence of 5 mmol/L calcium ion.
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Tab.1 The effects of NH, ,SO, saturation on purification
1.
/
/% /% mg/mL
1.1
4.2 u/mg 0~20 15.8 21.1 0.75 20% ~ 40%
Candida 415 PVA
124 20~40 53.1  69.9 0.76 0% -
60 %
A 40~60 20.0 9.0 2.22
30% ~ 60%
U-3000 _
HP 0~30 43.7 77.6 0.56 30% ~ 60%
CFTD-2 30~60 45.2 22.4  2.02
8 000 ~ 12 000
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1.2
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Fig.4 Effect of protectant on activity
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Fig.2  Thermal stability curve for lipase at different
conditions
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Tab.3 Effects of the protectant addition on activity
) / mol/L /%
2.2.2 pH
oH 0 23.4
. 0.025 mol/L 0.1 29.8
0.5 40.6
pH5.0 pH 6.0 pH 7.0 pH 7.5 pH 8.2 1.0 7.5
pH 9.0 2 2.0 96.5
h4ho6h 3. 0.1 26.6
i 0.5 44 .7
e 1.0 45.6
it
- HI‘!'-'J-‘—"\.:___ 2 mol/L 4 h
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Fig.3 Effect of pH on lipase activity and stability
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Tab.4 Effect of activator addition on activity
0 L 1 1 i
a— % 59 6.5 7.1 7.7 83
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0 100
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5 113 . g
MgS0, 10 91.9 Fig.6 Effect of pH on activity
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