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SUMMARY

Lipase from Geotrichum candidum was heat inactivated in 0.1M phosphate buffer solu-

tion. The thermal inactivation followed first order kinetics for the range of tempera-

tures 50°—80°C except at 50°C.

The changes in enthalpy, entropy and Gibbs free energy at 60°C were 120.4 kJ/mol,
73.0 J/mol - K and 96.9 kJ/mol respectively z value of 19°C(Geotrichum candidum lipase)
is greater than that of lipases from milk and pancreas. The effect of detergents, lecithin
and linoleic acid on the thermal inactivation of lipase was found to be negligible.
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Table 1. First order reaction rate constants and
D values for inactivation of Geotrichume.

50 60 70 80°C 90
Temperature

Fig. 2. Inactivation rate of Geotrichum candidum
lipase as a function of temperature. Enz
zyme concentration 2mg/ml. pH 7.0.
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Table 2. Thermodynamic constants for inactiv-
s vation of lipase from Geotrichum candidum
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Fig. 1. Thermal inactivation of Geotrichum can- g i
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0.1M phosphate buffer pH 7.0. Enzyme z\f &
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f Fig. 3. Influence of lecithin on the thermal inac-
7 7 S A tivation of lipase from Geotrichum cand-
idum at 60 °C. A heated in the absence
of lecithin, O heated in the presence of
1 lecithin. lecithin concentration 30.M.
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Fig. 4. Influence of linoleic acid on the thermal
inactivation of lipase from Geatrichum
candidum at 50°C. A heated in the ab-
sence of linoleic acid, O heated in the
presence of linoleic acid.
concentration 100xM.
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