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Abstract: The lipase-producing strains were screened and the enzyme producing conditions by the selected bacillus which had high lipase

producing ability were studied. The key factors, including culture medium composition and initial pH value, were optimized by the orthogonal

experiment and under the optimized conditions, the maximal lipase activity reached 68.58 U/mL.
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HNEBESS/Y% ZHEEWESE/%  BE/(UmL)
1.0 209
0.1 2.0 22.83
4.0 28.58
T o 180
0.5 2.0 19.47
4.0 21.20
T o 175
1.0 2.0 19.06
4.0 16.23
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THLERE: A: K.HPO4 3.75 g/L, KH,PO, 1.5
g/L; B: K,HPO, 5.0 g/L, KH,PO,2.0 g/L; C: K,HPO,
6.25 g/L, KH,PO, 2.5 g/L; D: K,HPO, 5.0 g/L,
NaH,PO,2H,0 2.0 g/L; E: Na,HPO, 5.0 gL,

NaH,PO4-2H,0 2.0 g/L.
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R 9 W4k oH EAERE 24 FERRIIEE S
w46 pH A8 B /(U/mL) R ZARGS, B IERCRES, RIEAPRIL
55 19.00 10, &5RNFEK 1.
6.0 14.67 F 10 BRR. RE. TTHER. ¥138 pH EEZEKER
6.5 14.67 o AL B C(RM  D(ns
7.0 1533 2h) pH 1&)
7.5 16.00 1 R EHE B4 4B 5.5
B2 9 ml, JeileRerERaEvIaG pH EH A i 2 kit ek  AsC 7.0
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FRTEMBRIE S5 T, RIS = i 4 A FiE%: 216 E 6.0
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KI5 A B C D E B7%/(U/mL)
1 1 1 1 1 1 61.37
2 1 2 2 2 2 58.27
3 1 3 3 3 3 4133
4 1 4 4 4 4 36.53
5 2 1 2 3 4 51.00
6 2 2 1 4 3 49.00
7 2 3 4 1 2 44.00
8 2 4 3 2 1 35.67
9 3 1 3 4 2 34.67
10 3 2 4 3 1 4433
11 3 3 1 2 4 32.83
12 3 4 2 1 3 42.90
13 4 1 4 2 3 55.33
14 4 2 3 1 4 57.40
15 4 3 2 4 1 38.00
16 4 4 1 3 2 37.17
ki 49.38 50.09 45.09 51.42 44.84
k2 44.92 52.25 47.54 45.54 43.53
ks 38.68 39.04 4227 43.46 47.14
ks 46.98 38.07 45.05 39.55 44.44
R 10.70 24.18 527 11.87 3.61
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A 3 251.8330  83.9443  8.885 9.8 7 RE T B = (R 26 A 7 AyBLCoDy o FF LA N A - R
B 3 669.6763 2232254 23.6280* 9.28 e, Wmas R 13,
C 3 557642 185881 19675 928 *® 13 RERET ZR SR
D 3 2941642 98.0548  10.3789* 9.8 B FR LMk A4 pH/E  BEE/(U/mL)
#E 3 283425 94475 maE  ®ak  @asC 5.5 68.58
Bo 15 1299.7805 (4558 21 T1)

18



