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Fig. 1 Effect of the ratio of two enzyme
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Table 1 Determination of lipolyzed product
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HYDROLYSIS OF RAPESEED OIL BY TWO LIPASES

Xie Shunzhen Wu Qiongfa

{Institute of Microbiology, Academia Sinica, Beijing?

Lipolysis of rapeseed oil with lipases from C. lipolytica AS 2,1405
and Geotrichum sp AS 2,1135 was followed by analysis of fatty acid for-
med, Condition of enzymatic hydrolysis were investigated, Reaction sys-
tem obtained from experiment was as follows: total lipases activity 90—
100u/g oil,water/oil=1:1, shaker rotation 220 t/min,reaction temperature
28°C, reaction time 20—24h, Total lipases activity 100u/g oil is required
to achieve 94.5% hydrolysis at a given condition, In the course of enzy-
matic hydrolysis, it was neither necessary to add buffer solution nor acid
and alkali into reaction system, The simple condition specified above could
be used for fatty acid production technology.
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