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Tab.2 Optimal reaction conditions of alginate-gelatin assay and

enzyme activity recovery
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Fig.3 The effect of acetic acid concentration on immobilization
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Fig.6 Comparison of different ways to immobilize lipase
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Abstract

We treated marine lipase ADM47601 with sodium alginate, mixture of sodium alginate and gelatin, chitosan,

and polyvinyl alcohol to study the immobilization properties of the lipase. The results are: (1) immobilization with sodium

alginate, at the optimal conditions of 3% sodium alginate, 1% CaCl,, 600U/mL lipase addition, the maximum immobilized

lipase activity recovery rate was 17.11%; (2) with the mixture of sodium alginate and gelatin, at 1% alginate, 0.5% CaCl,,

0.25% glutaraldehyde, 600U/mL lipase addition, the maximum recovery rate was 54.45%; (3) with chitosan, at 2% chitosan,
10% NaOH, 1% acetic acid, 0.25% glutaraldehyde, 840U/g lipase addition, the maximum rate could reach 87.06%; and (4)
with polyvinyl alcohol, at conditions of 7.5% polyvinyl alcohol, 2% sodium alginate, 1.5% CaCl,, and 360U/mL lipase

addition, the maximum rate was 33.22%. Therefore, among the four materials, chitosan is the best for the highest recovery,

followed by sodium-alginate-gelatin mixture, polyvinyl alcohol, and sodium alginate.

Key words alginate; chitosan; polyvinyl alcohol;

marine lipase;

immobilize



