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REGULATION OF LIPASE SYNTHESIS BY MICROCOCCUS SP. 1504

Chen Shouwen Xu Rou Zhang Kechang
(School of Bioengineering, Wind University of Light Indusiry, Wix 214036)
Zeng Xiaobo
(Deparmment of Food Science and Technology, Huazhong Agricultural University, Wuhan 430070)

Abstract The regulation of extracellular lipase synthesis from Micrococcus sp. 1504 was studied
Addition of long chain fatty acid and acyl esters to growing shake—flask cultures, enhanced the
level of lipase activity produced, but the effect of middle or short chain fatty acid and acyl esters
was opposite. High content of glucose inhibited the lipase production, olive oil enhanced the lipase
production. The content of olive oil by added was changed, the optimum time when olive oil was
added should changed. Synthesis of lipase activity by washed cells was induced by olive oil and
oleic acid, repressed by glucose and glycerol. It is suggested that catabolite repression of lipase
formation in Micrococcus sp. 1504 was mainly regulated by transcriptional control.
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