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Studies on the Fermentation Process for Lipase Production
by Candida valida T2
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Abstract; In this manuscript, the nutritional and environmental conditions of lipase production by
Candida valida was investigated. The optimal medium compoesitions for lipase production were
as follows; tung ol 15 mL/L, bean flour 30 g/L, dextrin 10g/l., NH, NO:; 10 g/L, MgSO,
- 7H:0 1 g/L, K, HPO, 2 g/L, Tween 80 0.5 g/L. With combination with the optimum
enviromental conditions (30 'C and pH 6. 0), a highest lipase activity reached was achieved(1467

U/mL).
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Fig.1 The curve of cell growth and lipase preduction of
Candida valida 2T
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Fig. 2 Effect of temperature on lipase prodoction
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Fig.5 Effect of seed culture time on lipase production
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Tab.1 Effect of surfactants on lipase production

B/ %
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Tab. 2 Effect of carbon sources on lpase production

e T s /L = ﬁ)ﬁ%mw 20 g/L
e o7 50 0
Ekok 0 0 0
R 0 20 37
ESE-R k] 47 53 13
EAH 17 33 7
e 333 617 70
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Tab, 4 Design of facters and levels in orthogonal experiment

ek Lk HaH it s
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(g/L¥ (g/L) (g/L) (g/L)
1 5 5 1o 10
2 10 10 20 20
3 15 20 30 30
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Tab.3 Effect of nitrogen sources on lipase production

RH 10 g/L - ?2'50/:;];11’1]-) 30 g/L
BEEE 17 850 33
o 850 633 767
RE 17 50 50
BB 483 483 750
HEH 33 350 1133
B 567 733 783
il a 267 200 583
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2 ) 20 10 20 434
3 5 30 20 30 466
4 10 10 10 30 46
5 10 20 20 to 548
§ 10 30 5 20 400
7 15 10 20 20 40
8 15 20 5 30 46
9 15 30 10 10 1234
K, 1300 486 846 2180
K, 992 1026 1714 . 874
K; 1320 2100 1052 558
£y 433.33 162 282 726,67
&y 330. 67 342 571.33 291,33
ks 440 700 94 186
R 109, 33 538 477.33  540.67
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Tab. 6 Effect of different oll ester on lipase preduction
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