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Table 1 Effects of carbon sources on lipase production

Lipase activity Lipase activity
Carbon source (UML) Carbon source (UML)
Glycerol 222.1 Palm oil 58.6
Heranol 231.0 Peanut oil 72.2
Heptanol 232.0 Olive oil 62.0
Hexadecanol 82.71 Jojoba oil 380.0
Octadecanol 217.3 Soybean oil 157.8
Decane 160.0 Rapeseed oil 146.5
Tetradecane 202.4 Oleic acid 171.4
Hexadecane 176.0 Myristic acid 215.0
Tetracosane 190.8 Palmitic acid 221.0
Squalane 149.6 None 225.0
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Fig.1 Effect of feeding nitrogen sources on lipase activity
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Fig.2 Effect of feeding means on lipase activity
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Fig.3 Fed-batch fermentation fed with high concentration
of defatted soybean meal
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Production of Lipase by Penicillium camembertii Thom in Fermentation with Defatted Soybean Meal

ZHANG Da-hao, LI Dan,
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Abstract: Fed-batch fermentation with Penicillium camembertii Thom by feeding defatted soybean meal to produce lipase was studied.
The effect of several feeding strategies including batch feeding, both high and low concentration feeding on lipase production was
investigated. The highest lipase activity of 392 IU/mL was achieved by feeding high concentration defatted soybean meal ina 5 L
fermentor after 99.8 h of the cultivation, no other carbon source was added in the cultivation. The cost of the lipase production was
remarkably reduced using this feeding strategy due to the absence of jojoba oil in the culture medium.
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