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Abstract: Though shaking fermentation,the enzyme activity of a laboratory preserved genetic engineered strain
X12 -5 which could produce lipase had reached up to 65U/mL. For the purpose of enhancing the enzyme
activity which could help a lot in industrial production,the tank (180L) fermentation had been used. After the
tank (180L) fermentation,mass fermentation,the enzyme activity of genetic engineering bacteria X12-5 had
reached to 220000U/g which achieved efficient expression of lipase. From the study of its enzymatic
characteristics, the lipase exhibited maximum activity at 45°C and pH7.0,and it was stable below 50°C while
the pH was ranging from 4.0 to 7.0. The lipase’s activity could be activated by Ca?*,Mn?* and Mg?*. From
preliminary judgment to the enzymatic characteristics,the conclusion we got is that the lipase has a potential
value in applications of the leather industry.
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Fig.1  Variation of fermentation parameter
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Fig.3 The temperature stability of the enzyme activity
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Fig.4 Effect of pH on activity to lipase
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Fig.5 Effect of pH on lipase stability
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Table 2 The result of orthogonal experiment

LIS A B C D B % (U/mL)
1 1 1 1 1 90.00
2 1 2 2 2 100.00
3 1 3 3 3 233.33
4 2 1 3 2 66.67
5 2 2 1 3 26.67
6 2 3 2 1 66.67
7 3 1 2 3 16.67
8 3 2 3 1 103.33
9 3 3 1 2 50.00
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K, 160.01 230 18334 216.67
K, 170 350 403.33  276.67
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