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Determination on lipase enzymatic characteristics and
activity of Actinomucor elegans by pNP method
LI Bei LI Xiao—hui YI Jie-rong’

( College of Food Shanghai Ocean University Shanghai 201306 China)

Abstract: Actinomucorr elegans AS 3.27 lipase activities after cultivation and during sufu mature process were
determined by pNP method with substrates of different carbon length.Differences in enzymatic characteristics were
observed with different substrates—pNPC and pNPP.The optimum temperature was 30 35C and the optimum pH
was 7.5 7.0 for pNPC and pNPP respectively.While the optimum concentrations of NaCl were the same( 0.20mol/L) .
No significant differences in lipase activity of sufu during the mature process existed between pNPC and pNPP
method.The lipase activity of sufu decreased gradually during the ripening process but during the period of 20~25
days activity recurrent by a small margin. Simultaneously the titrimetric method ( substrate: PVA - olive oil) was
applied to verify.The same trend was proved.
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