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ABSTRACT

Title  Development of Production and Utilization of Lipase From Thermophilic Microorganism
for Conversion of Fats and Oils

Author Pawinee Kanasawud

The utilization of local natural resource such as hot spring in Chiang Mai as the source of
lipase producing thermophilic bacteria has been foreseen in this research. Such production of
lipase being use for the conversion of fats and oils in the waste producing from the sour pork
industry to the valuated compounds such as fatty acids and its esters.

Ten samples of soil and water were collected from each hot spring ; Teppanom, Papae
and Fhang. The range of collecting pH was 6.5-8.5 and temperature at 70-85 C. Thirty-eight
isolates of the extracellular lipase producing thermophilic bacteria were screened. Five isolates
namely T13, T63, P21, F13 and F61 produced higher lipase activity, especially T63 excreted the
maximum: activity of lipase. The optimum temperature and pH of the lipase appeared at 60-70 C
and pH 7 respectively. The activity of lipase was decreased more than 50% after store at 40-80°C
for 1 hour. The fouling of ultrafiltration membrane causing by residual oil after the cultivation of
T63 handicaped the concentration of lipase by ultrafiltration. The separation of residual oil by a
silica gel column provided the lipase powder after lyophilization. Lipase powder of 7.02 g with
90.01% recovery activity was obtained from one litre crude lipase and keeping for the purification

of lipase in the second year project.



