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Hydrolysis Behavior of Lipase from Candida valida

DONG Heng-tao, WU Xiao-ying, LIU Ren-chun, LIN Ying
(College of Bioscience and Bioengineering, South China University of Technology, Guangzhou 510640, China)

Abstract: The relative activity of a lipase from Candida valida Z6 was studied in hydrolysis of simple esters, fatty acid glycerides and

lipidse. For the hydrolysis of corn oil and soybean oil by the lipase, the optimum hydrolysis conditions were: pH value 7.5, temperature 45 C,

hydrolysis time 21 h, oil/water ratio 1/10, emulsifying agent content of 4%, and Ca?" concentration of 75 mmol/L. The enzyme kinetics

analysis revealed that the Km and Vmax were 12.25x10" mol/L and 11.14 umol/min, respectively.
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Table 1 Lipase-catalyzed hydrolysis of simple esters
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Table 2 Lipase-catalyzed hydrolysis of fatty acid glycerides
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Table 3 Lipase-catalyzed hydrolysis of natural oils and lipids
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Fig.1 Effect of pH value on lipase-catalyzed hydrolysis of corn

oil and soybean oil
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Fig.2 Effect of temperature on lipase-catalyzed hydrolysis of
corn oil and soybean oil
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Fig.3 Effect of reaction time on lipase-catalyzed hydrolysis of
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corn oil and soybean oil
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Table 4 Orthogonal design and the results
JUALFR  CaE ERMK KB KA
BEl%  (mmollL)  f#E/% E

S5 dhKEb

1 1:10 2 5 18.83 15.54
2 1:10 4 30 20.14 16.85
3 1:10 6 75 20.63 17.67
4 1:4 2 30 15.07 13.09
5 1:4 4 75 17.69 15.71
6 1:4 6 5 14.57 12.92
7 1:25 2 75 16.37 14.56
8 1:25 4 5 14.41 12.76
9 1:25 6 30 15.07 13.58

Ky 5006 4319 41.22
K, 4172 4532 43.52

Ks 4090 4417 47.94
R 9.16 2.13 6.72
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Fig.4 Linewear-Burk plot of lipase-catalzyed hydrolysis of
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