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Catalytic Activity of Candida rugosa Lipase
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Abstract: In this paper, the activity of Candida Rugosa lipase (CRL) in catalyzing hydrolysis reaction was investigated through single

factor experiment. And the optimal reaction conditions for CRL catalyzed hydrolysis were obtained as follows: temperature 55 °C, buffer pH 6.0,
and enzyme concentration 100 mg/mL. Under these conditions, the activity of 100 mg/mL CRL was 39.78 mU. CRL was suitable for catalysis

at temperatures below 60 ‘Cand was stable when storedin buffer solution at pH values of 5.0~7.0.
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Table 1 Orthogonal experimental result

H&E
£85  AGRE ‘
o) B(pH) ClE %k E/QgL)] B i&/(mU)
1 1(50) 1(5) 1(50) 16.58
2 1 2(6) 2(100) 24.85
3 1 3(7) 3(150) 21.7
4 2(55) 1 2 33.78
5 2 2 3 40.92
6 2 3 1 18.51
7 3(60) 1 3 22,02
8 3 2 1 37.31
9 3 3 2 23.92
Ki 6313  72.38 72.40
Ko 9321  103.08 82.55
Ks 8325 . 64.13 84.64
ki 21.04 2413 2413
k2 3107  34.36 27.52
k3 2775 21.38 28.21
R 6.71 10.23 4.08
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