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Abstract: The adsorption kinetics of Gibberellazeae lipase (GZEL) onto different phospholipid monolayers was investigated based on

monolayer technology. Meanwhile, was constructed to analyze the effect of deletion of C-terminal peptide (269-319 amino acids) on the
adsorption kinetic parameters of GZEL onto various phospholipid monolayers was analyzed by the truncated mutation method. Results revealed
that the adsorption kinetic parameters (adsorption constant k,, dissociation constant ky, adsorption equilibrium constant K,4) of GZEL onto
different phospholipid monolayers were closely related to the type of phospholipid monolayer and initial surface pressure. Nonetheless,
compared to the wild-type GZEL, a significant decrease of the adsorption constant k, and a significant increase of the dissociation constant ky
towards different phospholipid monolayers were found after 269-319 peptide was deleted from GZEL. Both changes in adsorption and
dissociation constants caused a significant reduction in the adsorption affinity (K,4) of the enzyme for various phospholipid monolayers. The
order of preference for the wild-type GZEL for different phospholipid monolayers was: Phosphatidylserine > phosphatidylcholine >
phosphatidylethanolamine. However, after the deletion of the 269-319 peptide, no significant difference was found in the affinity of the enzyme
protein for the three phospholipid monolayers. The above results indicated that the 269-319 peptide played an important role in both the
interfacial adsorption and selectivity of lipase GZEL to phospholipid monolayers.
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Fig.6 Desorption constants of GZEL-WT and GZEL-A
(269-319) for different phospholipid monolayers under

different initial surface pressure
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