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Abstract

In order to obtain a strain of producing lipase which has resistance against alkaline and
detergent , a screening test was carried out,

Among 500 strains isolated from soil samples, the strain J—19 was selected for this study;

The composition of the optimum medium for the highest lipase production was 2.0 % glycerin
1.0 % corn steep liquor, 2.0% vyeast extract, 0.1% MgSO,+ TH,0, 0.2% K,HPO,, 1.5% soy
bean oil and 0.1 % LAS(linear alkylbenzene sulfonate) with initial pH value of 10.0 and 3-day
cultivation at 257, ‘

The lipase activity of the strain J—19 under optimal condition was 3.3 units/ml, which was
increased about 1.3 ~fold than that of basal medium,
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Table. §. Liquid medium for isolaton.

Glycerin 1.0 % (w/v)
Poly peptone 2.0 % (w/v)
Yeast extract 0.5 % (w/v)
K,HPO, 0.2 % (w/v)
MgSO4-7H20 0.1 % (w/v)
Scybean oil 1.1 % (v/v)
LAS* 0.1 % (w/v)
pH 10.0 (with Na,CO;)

LAS: linear alkylbenzene sulfonate

Table. 2. Solid medium for isolaton.

Poly peptone 0.3 8 (w/v)
Yeast extract 0.1 % (w/v)
K, HPO, 0.1 % (w/v)
MgSO4~7H20 0.05% (w/v)
Intralipos 5.0 & (v/v)
LAS* 0.1 % (w/v)
Agar 1.2 8 (w/v)

pH 10.0 (with Na,CO,)

*LAS: linear alkylbenzene sulfonate
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Fig. 1. Effect of incubation time on the

production of lipase.
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Fig. 4. Effect of glycerin concentration
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A: Malt extract B: Soybean meal
C: Beef extract D: Yeast extract
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Table.3. Composition of the opiimum medium

for lipase production,
Glycerin 2.0 % (w/v)
Corn steep liquor 1.0 % (v/v)
Yeast extract 2.0 % (w/v)
NQSO4'7H20 0,1 % (w/v)
K HPO, 0.2 % (w/v)
Soybean oil 1.5 % (v/v)
LAS* 0.1 % (w/v)

pH 10.0 (with Na,0.)

*LAS: linear alkylbenzene sulfonate
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