
ABSTRACT:  Lipase Saiken 100 (Rhizopus japonicus) and its im-
mobilized form displayed very poor activity (hydrolysis and inter-
esterification) in microaqueous n-hexane solutions. Enzyme modi-
fication by the addition of stearic acid or sorbitan monostearate
significantly improved activity. A ceramic carrier (SM-10) was
used to immobilize modified lipase Saiken (stearic acid, sorbitan
monostearate, and lecithin) and was found to further enhance hy-
drolysis and interesterification rates in n-hexane. In addition, the
biocatalysts were re-used for four consecutive batch reactions with
no significant shortfall in activity. Reaction rates were also greatly
affected by the total reaction water content. Careful control of the
biocatalyst water content prior to use and additional reaction
water were required to optimize activity and minimize hydrolytic
diglyceride byproducts. Hydrolysis and interesterification reaction
rates were favored with immobilized biocatalyst water contents of
6.25 and 0.43 wt% with additional reaction water contents of 600
and 20 mg/L, respectively.
JAOCS 75, 1519–1526 (1998).
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Recent attention has focused on using lipases for the conver-
sion of fats and oils to produce high-value products (1,2). Li-
pases typically show little or no activity in organic solvents,
hence, methods to improve both activity and stability are of
particular importance (3,4). Enzyme coating by oil-soluble
surfactants and lipids has greatly enhanced activity in organic
media (5–9). However, surfactant or lipid modification also
improves biocatalyst dispersibility in n-hexane, making it in-
creasingly difficult to separate products from the enzyme and
modifying agent. In addition, the cost of producing lipases
necessary to catalyze such reactions as hydrolysis and inter-
esterification is often prohibitive (10). The immobilization of
low-cost modified lipases on cheap supports offers attractive
possibilities for easy biocatalyst separation and re-use, and
thus for extending their practical use.

The role water plays in enzyme organic catalysis has also
been the topic of much interest in recent years. Pioneering
works by Zaks and Klibanov established that enzymes active
in organic media require a certain amount of water to confer

the conformational flexibility necessary for catalysis (11–13).
Other studies have substantiated the critical role of water in
determining lipase activity (14–18) and the effect of solvent
type on biocatalysis (19–24). 

This paper evaluated preparation conditions for immobi-
lized modified lipase (IML), where stearic acid (SA) and a ce-
ramic carrier (SM-10) were used for modification and immo-
bilization, with regard to hydrolysis and interesterification ac-
tivity in microaqueous n-hexane solutions. Activity was
compared to crude lipase, modified lipase (ML) and immobi-
lized lipase (IL). Enzyme modification using sorbitan mono-
stearate (SM) and soybean lecithin (LEC) was also discussed
together with IML performance during repeated re-use over
consecutive batch reactions. Reaction water content was also
investigated with studies on the effect of adding water to the
reaction system and the role biocatalyst water content had on
enzyme activity. 

MATERIALS AND METHODS

All chemicals were supplied by Wako Pure Chemicals Ltd.
(Tokyo, Japan) except for the following: crude lipase Saiken
100 (Rhizopus japonicus) was obtained from Nagase Biochem-
icals (Kyoto, Japan). The enzyme contained 11.2 wt% protein,
75 wt% lactose as a stabilizer, and the rest was non protein ni-
trogenous compounds. All mono-, di-, and triglycerides were
purchased from Sigma (St. Louis, MO). Sorbitan monostearate
was obtained from Kao Chemicals (Tokyo, Japan), and SM-10
(particle diameter 160 µm) was kindly donated by NGK (Nihon
Gaishi) (Nagoya, Japan). SM-10 is a porous ceramic compris-
ing SiO2 (66%), MgO (30%), Al2O3 (2%), and CaO (1%). Be-
fore use n-hexane was dried over molecular sieves (200 g mo-
lecular sieves 4 A/(3 L n-hexane) to give a water concentration
of 10 mg/L. 

Analytical methods. The course of hydrolysis and interesteri-
fication reactions was followed by determining the concentra-
tion of substrates and products with time. Samples (0.4 mL) were
removed from the reaction media, filtered (0.5 µm, Millipore,
Milford, MA) and analyzed by thin-layer chromatography with
a flame-ionization detector (TLC/FID) and gas chromatography
(GC). The hydrolysis of tripalmitin (PPP) yields diglycerides,
monoglycerides, and free fatty acids (FFA), which were detected
using TLC/FID (Iatroscan MK-5, Iatron Laboratories, (Tokyo,

Copyright © 1998 by AOCS Press 1519 JAOCS, Vol. 75, no. 11 (1998)

*To whom all correspondence should be addressed.
E-mail mnaka@ nfri.affrc.go.jp.

Evaluation of Immobilized Modified Lipase: Aqueous
Preparation and Reaction Studies in n-Hexane

Kenneth D. Green and Mitsutoshi Nakajima*
National Food Research Institute, Tsukuba, Ibaraki 305-8642, Japan



Japan). Chromarod S III quartz rods used were coated with silica
and impregnated with 3% boric acid (25). Media reaction sam-
ples (1 µL) were applied to the rods and developed in chloro-
form/NH4OH/methanol with a volume ratio of 20:79.83:0.17.
After approximately 40 min the rods were dried and scanned at
25 cm/min. Interesterification (acidolysis) involves the reaction
between PPP and SA to form triglycerides and FFA, which were
detected by GC analysis as previously described (5). A sample
volume of 200 µL was added to an equal volume of chloroform,
and the solvent was evaporated using nitrogen which was blown
over the sample while it was held at 60°C. 

Protein contents were determined using the Lowry et al.
assay (26). Insoluble protein was determined using the modi-
fied Bradford assay (27).

Water content assay. Water content in the reaction system
was measured with a Karl Fischer titrator 684 KF (Coulome-
ter, Metrohm, Herisau, Switzerland).

Biocatalyst preparation. For preparation A (Table 1), lipase
was added to Tris buffer (pH 5) and mixed for 5 min, followed
by the dropwise addition of lipid dissolved in 0.6 mL ethanol
(40°C). For preparation B, lipase was added to SM-10 in water
(pH 7). For preparation C1, lipase was added to water, followed
by the addition of lipid and SM-10 while the solution was con-
tinually stirred. For preparation C2, SA was added to n-hexane
at 40°C, followed by the addition of SM-10 and lipase. After
stirring overnight, the solution was allowed to stand for 30 min
and n-hexane was decanted off. The precipitate was dried at
35°C for 4 h and recovered. For preparation C3, SA was added
to 1 g SM-10 in water and stirred for 12 h at 5°C. The precipi-
tate was recovered and re-wetted in 3 mL of water and 90 mg li-
pase was added. All preparations were sonicated for 15 min after
the final addition and stirred (600 rpm) for 12 h at 5°C. With the
exception of C2, the precipitates were recovered by centrifuga-
tion (7000 × g; 10 min), dried under vacuum for 8 h, and stored
overnight over silica gel at room temperature. The preparations
were kept at 5°C until used. All immobilized precipitates (300
mg) were washed with 10 mL of distilled water (pH 7) for 3 h to
determine the amount of unbound enzyme trapped between or
precipitated onto SM-10 particles after recovery by centrifuga-
tion. Lipase Saiken was previously shown to have 1,3-positional
specificity (5).

Reaction conditions. The hydrolysis reaction was between
121 mg PPP (6 mmol/L) and additional water volume of 10 µL
water (400 mg/L). Interesterification was carried out between
250 mg PPP (12.4 mmol/L) and 250 mg SA (35 mmol/L) with
0.5 µL additional water (20 mg/L). The reactions were initiated
by the addition of 300 mg immobilized biocatalyst or 20 mg
crude lipase to each flask containing 25 mL dry n-hexane, sub-
strates, and additional water. The flasks were held in a water
bath at 40°C and magnetically stirred at 600 rpm. Hydrolysis
and interesterification activities are expressed as mmol FFA and
1,2-dipalmitoyl-3-stearoyl glycerol (PPS) per g initial protein h.

RESULTS AND DISCUSSION

Reaction kinetics. Figure 1 shows the hydrolysis reaction of PPP
using IML (preparation C1) in n-hexane. A 10 µL (400 mg/L)
volume of distilled water (pH 7) was added to dry n-hexane
(water content, 10 mg/L) at the reaction start. After 2 h or so
there was little further depletion of PPP and the diglyceride con-
centration had peaked. After 7 h, 62% of the PPP had been hy-
drolyzed. The FFA concentration increased for about 7 h and re-
mained constant thereafter. Small traces of monoglycerides were
also monitored after 24 h (not shown). After an initial increase
(after PPP addition), the n-hexane water content decreased from
around 20 mg/L (after 30 min) to 11.5 mg/L (7 h). Activity of
10.8 mmol FFA/(g ⋅ h) was recorded after 4 h. Figure 2 depicts
the interesterification reaction between PPP and SA producing
PPS and SPS (1,3-stearoyl-2-palmitoyl glycerol). A water vol-
ume of 0.5 µL (20 mg/L) was added to dry n-hexane at the re-
action start. The reaction had reached equilibrium after 10 h.
Activity rate of 13.6 mmol PPS/(g ⋅ h) was determined after 4
h. The total diglyceride concentration did not exceed 6 wt% of
the initial PPP concentration. The water content during the reac-
tion remained more or less constant at around 15 mg/L with a
slight reduction to 12 mg/L after 7 h.

Comparison of immobilization preparation methods on ac-
tivity. Crude lipase Saiken 100 has very poor hydrolysis and
no interesterification activity in n-hexane (Table 2). Addition
of SM or LEC to n-hexane at the start of the reactions aided
visible enzyme dispersbility but had no improved effect on
activity (results not shown). Lipase immobilization by SM-
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TABLE 1
Lipase Modification and Immobilization

Modified Immobilized Immobilized
lipase (ML) Lipase (IL) modified lipase (IML)

Preparation A B C1 C2 C3
Lipasea (mg) 90 90 90 90 90
Modifying
lipid (50 mg) SA/SM — SA/SM/LEC SA SA

SM-10 (g) — 1 1 1 1
Liquid phase Buffer Water Water n-Hexane Water
volume (mL) 30 3 3 3 3

Water content
dried Ppt (wt%) 5 4 6 0.1 6

aLipase (Saiken 100), n-hexane (10 mg water/L), buffer (5 mmol/L tris (hydroxymethyl) aminomethane,
pH 5), water (distilled, pH 7). Abbreviations: stearic acid, SA; sorbitan monostearate, SM; lecithin,
LEC; precipitate, Ppt.



10 (preparation B) recovered 51% of the initial protein after
centrifugation. However, after washing with distilled water
(pH 7), 69% of the recovered protein was lost, indicating that
most of the enzyme was simply dried or precipitated onto the
SM-10 particles. As a result, IL by preparation B also had
very poor hydrolysis and interesterification activities (Table
2). Likewise, no improvement in hydrolysis activity was
recorded by the addition of SA to the reaction mixture con-
taining preparation B (prewashing), indicating that no en-
zyme modification occurred during the course of the reaction
(5).

IML by preparation C1 (SA modified and immobilized to-
gether) showed good hydrolysis and excellent interesterifica-
tion activity, reflected in part by the high amount of protein
recovered. Preparation C2, prepared in n-hexane (dried over
molecular sieves) instead of water (C1), displayed good hy-

drolysis but poor interesterification activity, perhaps owing to
the low water content of the preparation solvent, which was
found to be especially critical with interesterification. IML by
preparation C3 (SM-10 modification followed by lipase
Saiken addition) showed good overall activity. With prepara-
tion C3, any excess SA was effectively removed following
precipitate recovery by centrifugation, indicating fatty acid
interaction between the subsequent addition of lipase and
SM-10 carrier. IML by preparation C1 displayed the best ac-
tivity for hydrolysis and interesterification, and this prepara-
tion method was used to obtain IML using SA, SM, and LEC
for all subsequent experiments.

Figure 3 shows the effect of SM-10 loading on protein re-
covery after 1 h from various lipase solutions (3 mL). Protein
was recovered from lipase (90 mg) solutions of distilled water
(pH 7) with and without SA (50 mg), and from 5 mmol/L Tris
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FIG. 2. Time course for the production of 1,2-dipalmitoyl-3-stearoyl
glycerol (PPS) and 1,3-distearoyl-2-palmitoyl glycerol (SPS) as a result
of interesterification between 12.4 mmol/L PPP and steric acid (SA) (35
mmol/L). The reaction was carried out in 25 mL n-hexane containing
0.5 mL (20 mg/L) water and 300 mg of IML (preparation C1) at 40°C.
For other abbreviations see Figure 1.

FIG. 1. Time course for the production (mmol/L) of diglycerides and
free fatty acids (FFA) during the hydrolysis of 6 mmol/L tripalmitin (PPP).
The reaction was carried out in 25 mL of n-hexane containing 10 µL
(400 mg/L) water and 300 mg immobilized modified lipase (IML, prepa-
ration C1) at 40°C.

TABLE 2
Protein Recovery (%), Protein Content (wt%), Precipitate Weight (Ppt wt), and Activity [mmol/(g ⋅ h)] with Crude,
Immobilized Lipase (IL), and Immobilized Modified Lipase (IML) Preparations

Hydrolysis Interesterification

Protein Protein Ppt wt Activity Activity %Conv
Preparation recov  (%) cont (wt%) (g) mmol FFA/(g ⋅ h) mmol PPS/(g ⋅ h) 4 (24) h

Crude Saiken — 11.20 20 mg* 0.6 0 0 (0)
IL Preparation Ba 51 0.50 1.01 1.1 0.18 0.5 (1.0)
IML Preparation C1b 71 0.68 1.05 9.2 16.7 89 (100)
IML Preparation C2c — — 1.14 11.7 0.16 0 (1.4)
IML Preparation C3d 52 0.54 0.96 7.2 10.1 76 (96)
aPreparation B, IL.
bPreparation C1, lipase modified and immobilized together.
cPreparation C2, lipase modified and immobilized in n-hexane.
dPreparation C3, lipase added to modified immobilized carrier. All modification was undertaken using 50 mg SA and immobilization with 1 g SM-10 (NGK,
Nagoya, Japan). Abbreviations: FFA, free fatty acids; PPS, 1,2-dipalmitoyl-3-stearoyl glycerol; *, no ppt; % Conv. conversion percentage; 4 (2H) h, conver-
sion at 4 and 24 h.For other abbreviations see Table 1.



buffer (pH 5). Despite improved recovery with higher SM-10
loading, mg immobilized protein per g SM-10 decreased rapidly
with increasing SM-10 additions (Fig. 3). The solution contain-
ing SA had the highest adsorption profile, followed by lipase
buffer, which in turn was higher than the lipase water solution
(circles). These data support previous studies (8,29) where pro-
tein recovery was favored with acidic Tris buffer (5 mmol/L)
and by the presence of SA. SA therefore promotes the recovery
of protein during ML preparation, which implies that fatty acid
and ionic interactions are important for the binding of enzyme
and carrier over the range of loading concentrations tested.

Comparison of lipase modification, before and after im-
mobilization, on activity. Lipase Saiken 100 was modified
with SM and SA previously described (preparation A). The
modified lipases (ML) were then compared with their IML
forms (preparation C1) for hydrolysis and interesterification
activities. LEC did not form a precipitate with lipase during

modification, however, the modified lipase was recovered by
the subsequent addition of SM-10 carrier.

Lipase activity was greatly enhanced by enzyme modifica-
tion with SM and SA. This increase may be due to improved
biocatalyst dispersibility (5), water retention (8,28) and selec-
tive protein binding (29). SM- and SA-modified preparations
were better for hydrolysis and interesterification, respectively,
the latter activity reflecting the amount of protein recovered
(Table 3). When activities of ML were compared with their IML
forms it was clear that immobilization further enhanced activity
in n-hexane, which may be attributed to improved protein re-
covery, water retention, and biocatalyst dispersibility. Immobi-
lization of SM and SA ML improved hydrolysis activity by 31
and 63%, and interesterification activity by 68 and 27%, respec-
tively (Table 2). LEC IML also displayed good activity, al-
though SM IML showed the best overall activity (Table 2).

After immobilization, IML precipitates were washed with
distilled water (pH 7) for 3 h, recovered, and activities rede-
termined. After washing, the immobilized preparations of
SM, SA, and LEC lost 43, 34, and 48% of their protein con-
tents, respectively. However, after washing there was very lit-
tle shortfall in their respective hydrolysis or interesterifica-
tion activities. In the case of SA IML, hydrolysis activity de-
creased from 10.1 to 9.9 mmol FFA/(g ⋅ h) while inter-
esterification increased from 16.0 to 17.3 mmol PPS/(g ⋅ h).
From these, mainly nonreactive free lipase seems to be re-
moved by aqueous washing and there was therefore little re-
duction in activity. This indicates that only SM-10 bound li-
pase was active after lipid modification. 

Biocatalyst re-use. IML stability was assessed by repeated
re-use over five consecutive batch reactions. Upon comple-
tion (4 h) the reaction mixture was allowed to settle (1 h) and
the majority of n-hexane was carefully decanted off. The pre-
cipitate was then dried under vacuum for 30 or 120 min, or
by evaporation at room temperature. After each reaction,
fresh media and water were added and the biocatalyst re-used
for hydrolysis and interesterification reactions.

Figure 4 depicts hydrolysis and interesterification activity for
SA IML over four continuous batch reactions (4 h) with the bio-
catalyst recovered by vacuum drying (120 min). Hydrolysis ac-
tivity remained more or less constant over the first four reac-
tions (Fig. 4). However, interesterification activity was greatly
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FIG. 3. The effect of SM-10 loading (mg/mL) on protein recovery (%)
and protein adsorption (mg protein/g SM-10) after 1 h from lipase solu-
tions (3 mL). Protein was recovered from lipase (90 mg) solutions of dis-
tilled water, pH 7 with 50 mg SA, and from 5 mmol/L Tris buffer, pH 5.
Open and closed symbols indicate protein recovery and protein ad-
sorption, respectively. For abbreviation and for manufacturer see Fig-
ures 1 and 2, respectively.

TABLE 3
Effect of Lipase Modification and Immobilization on Protein Recovery (%), Protein Content (wt%), Precipitate Weight
(Ppt wt), and Activity [mmol/(g ⋅ h)]

Hydrolysis Interesterification

Protein Protein Ppt wt Activity Activity %Conv
Preparation recov  (%) cont (wt%) (g) mmol FFA/(g ⋅ h) mmol PPS/(g ⋅ h) 4 (24) h

SM MLa 15 4.44 0.034 5.8 6.7 61 (83)
SA ML 29 7.30 0.040 3.6 12.2 90 (100)
SM MLb 53 0.52 1.020 10.0 21.3 92 (100)
SA IML 58 0.57 1.030 9.5 16.7 89 (100)
LEC IML 31 0.30 1.040 9.3 19.3 89 (100)
aModification (ML) was undertaken with 50 mg of SM, SA, and LEC.
bImmobilization (IML) was undertaken with 1 g SM-10 (preparation C1). For abbreviations and for manufacturer see Tables 1 and 2, respectively.



reduced after the first reaction and decreased thereafter. After
the fourth reaction, the media were switched such that the IML
used for hydrolysis was used for interesterification and vice-
versa. The IML used for hydrolysis had very poor interesteri-
fication activity while the IML used for interesterification had
good hydrolysis activity (Fig. 4).

No apparent loss of SA or lipase from the carrier was found
in subsequent tests. The loss in interesterification activity may
be primarily due to water stripping from the biocatalyst during
vacuum drying. Evaporation at room temperature and shorter
periods of vacuum drying (30 min) were subsequently investi-
gated over four batch reactions, with interesterification activity
maintained using these less “harsh” methods of drying (Fig. 5).
A further fifth reaction was undertaken with no addition of water
to the reaction media. For the first four reactions, interesterifica-
tion activities after natural drying and vacuum drying (30 min)
were similar, however, activity was more significantly reduced
with vacuum drying after the fifth reaction.

Interesterification requires a low additional water content (20
mg/L), therefore, a small amount of water stripping from the
biocatalyst, or more specifically the active site, will greatly af-
fect activity. In contrast, hydrolysis favors high water contents
(400 mg/L) and therefore any water stripped off by vacuum dry-
ing will have less effect on activity. 

SA, SM and LEC IML retained hydrolysis and activity
over four batch reactions under normal conditions, however,
as exemplified by reaction five, care must be taken not to strip
water off during biocatalyst recovery. 

Effect of additional water. This experiment assessed the
effect water had on hydrolysis and interesterification activi-
ties when added to dry n-hexane (10 mg/L) at the reaction

start. For hydrolysis, additional water content from 0 to 1000
mg/L were tested. Activity [mmol FFA/(g ⋅ h)] increased with
water additions up to 600 mg/L and then decreased (Fig. 6).
This may be attributed to poor biocatalyst dispersibility as ob-
served with the highest water addition (1000 mg/L). For in-
teresterification, additional water contents from 0 to 200
mg/L were employed (Fig. 7). Activity [mmol PPS/(g ⋅ h)] in-

IMMOBILIZED MODIFIED LIPASE 1523

JAOCS, Vol. 75, no. 11 (1998)

FIG. 4. Hydrolysis [light shade; mmol FFA/(g ⋅ h)] and interesterification
activities (dark shade; mmol PPS/(g·h)) using SA IML after 4 h with con-
tinuous batch reactions (1–4). For reaction 5 the interesterification and
hydrolysis media were switched. All precipitates were recovered by al-
lowing reaction mixture to settle for 1 h (room temperature), decanting
the solvent, and vacuum drying (120 min). PPS, 1,2-dipalmitoyl-3-
stearoyl glycerol; for other abbreviations see Figures 1 and 2.

FIG. 5. Hydrolysis [mmol FFA/(g·h)] and interesterification activities [mmol
PPS/(g ⋅ h)] using SA IML after 4 h with continuous batch reactions (1-4).
For reaction 5 no water was added to the reaction media. The effects of
vacuum drying for 30 min and evaporation at room temperature are com-
pared. The hydrolysis data are from vacuum drying (30 min). All precipi-
tates were recovered by allowing the reaction mixture to settle for 1 h
(room temperature), decanting the solvent, and vacuum drying (120 min).
For abbreviations see Figures 1, 2, and 4.

FIG. 6. Hydrolytic PPP conversion (%) and reaction rate [mmol FFA/(g ⋅
h)] after 4 h in relation to reaction water (mg/L) added to dry n-hexane
(10 mg water/L). The reaction was carried out using 6 mmol/L PPP in
25 mL of n-hexane with 300 mg IML (preparation C1) at 40°C. For ab-
breviations see Figure 1.



creased sharply up to a water addition content of 50 mg/L,
and increased more slowly thereafter. However, increasing
water additions produced an almost linear increase in the pro-
duction of undesirable hydrolytic diglycerides, water addi-
tions over 50 mg/L produced >6 wt% of diglycerides and
should be avoided (Fig. 7). 

Effect of biocatalyst water. Biocatalyst water content also
has an important influence on IML activity, and this experiment
aimed to determine the role biocatalyst water plays in deter-
mining hydrolysis and interesterification activities. Two exper-
iments were conducted where the biocatalyst water content was
evaluated with 400 mg/L (hydrolysis) or 20 mg/L (interesteri-
fication) water, and without water addition to dry n-hexane at
the reaction start. Addition and nonaddition of reaction water
are referred to below as being wet and dry, respectively.

With hydrolysis, activity was significantly enhanced using
the wet reaction system (400 mg/L) over the range of biocat-
alyst water contents tested (Fig. 8). However, the activity pro-
files were similar for both systems. Activity with the driest
preparation was very low, but a small increase in water con-
tent was sufficient to improve activity, peaking with the dry
and wet systems at water contents of 3.45 and 6.05 wt%, re-
spectively, and decreasing thereafter (Fig. 8). This decrease
may be attributed to the poor dispersibility observed with the
wetter biocatalysts.

A similar pattern was also observed with interesterifica-
tion where activity decreased with increasing biocatalyst
water content (Fig. 9). At very low biocatalyst water contents,
almost no activity occurred in both systems. As with hydrol-
ysis, the highest activity occurred with the same water con-
tents of 3.45 and 6.05 wt% in the dry and wet systems, re-

spectively. However, care must be taken to avoid hydrolytic
diglyceride production, and with both systems very high
diglyceride levels were recorded when the biocatalyst water
content exceeded 3.45 wt% (Fig. 9). Care must also be taken
to avoid total biocatalyst dehydration and resulting loss in ac-
tivity. The biocatalyst with 0.43 wt% water displayed good
interesterification activity but produced only 1.6 wt% diglyc-
erides with the wet reaction system (Fig. 9). 
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FIG. 7. Interesterification activity [mmol PPS/(g ⋅ h)] and total diglyc-
eride concentration (wt%) after 4 h in relation to reaction water (mg/L)
added to dry n-hexane (10 mg water/L). The reaction was carried out
using 12.4 mmol/L PPP and 35 mmol/L SA in 25 mL of n-hexane with
300 mg IML (prep C1) at 40°C. For abbreviations see Figures 1 and 2.

FIG. 8. Hydrolysis activity [mmol FFA/(g ⋅ h)] in relation to IML biocat-
alyst water content (wt%) with 400 mg/L water and without the addi-
tion of water to dry n-hexane (10 mg water/L). The reaction was carried
out using 6 mmol/L PPP in 25 mL of n-hexane with 300 mg IML (prepa-
ration C1) at 40°C. For abbreviations see Figure 1.

FIG. 9. Interesterification activity [mmol PPS/(g ⋅ h)] and diglyceride
production (wt%) after 4 h in relation to IML biocatalyst water content
(wt%) with 400 mg/L water and without the addition of water to dry
n-hexane (10 mg/L water). The reaction was carried out using 12.4
mmol/L PPP and 35 mmol/L SA in 25 mL of n-hexane with 300 mg IML
(preparation C1) at 40°C. For abbreviations see Figures 1 and 2.



One interesting observation is the shortfall in activity ex-
perienced with all biocatalysts when no reaction water was
added. This was expected with very dry biocatalysts when
water becomes the limiting factor, but it is difficult to explain
why there is such difference with the wetter biocatalysts. IML
can adsorb up to 40 wt% water, however, it is difficult to as-
certain what proportion of this water is tightly bound or avail-
able for reaction. The addition of water to the reaction system
may allow for more water to be available for reaction or to
promote interfacial activation (10), hence the difference
recorded between the wet and dry reaction systems. 

Another experiment was conducted to assess whether a
dried biocatalyst could be rehydrated and activity restored.
An IML preparation was dried for 7 h at 35°C and the water
content determined gravimetrically to be 0.20 wt%. Hydroly-
sis and interesterification activities were found to be 11.2
mmol FFA/(g ⋅ h) and 0.75 mmol PPS/(g ⋅ h), respectively.
After rehydration in distilled water (pH 7) for 2 h, the biocat-
alyst was recovered and dried for 30 min at 35°C to give a
water content of around 5 wt%. Hydrolysis activity was re-
determined and was reduced to 5.9 mmol FFA/(g ⋅ h), while
interesterification activity remained the same. This result sug-
gests that IML dehydration resulting from mild drying (35°C
for 7 h) permanently reduced catalytic activity with subse-
quent rehydration in water having no improved effect. It is
clear that dehydration has a severe effect upon enzyme activ-
ity (11,30) with observed morphological changes (31). Com-
mercial immobilized lipase preparations of Novozym 435TM

and LipozymeTM (both Novo Nordisk A/S) are supplied with
water contents of between 1 and 3 wt%. 

ACKNOWLEDGMENTS

The first author had a research fellowship from the Science and Tech-
nology Agency of the Japanese government. This work was partly
supported by Program for Promotion of Basic Research Activities for
Innovative Biosciences (MS-Project). The authors thank K. Fujiwara
and K. Mogi for their advice, Nippon Lever (Japan) for their interest
in our research project, and NGK for kindly donating SM-10. 

REFERENCES

1. Bjorkling, F., S.E. Godtfredsen, and O. Kirk, The Future Impact
of Industrial Lipases, TIBTECH 9:360-363 (1991).

2. Vulfson, E.N., Enzymatic Synthesis of Food Ingredients in
Low-Water Media, Trends Food Sci. Technol. 4:209–215
(1993).

3. Baillargeon, M.W., and P.E. Sonnet, Polyethylene Glycol Mod-
ification of Candida rugosa Lipase, J. Am. Oil Chem. Soc.
65:1812–1815 (1988).

4. Basri, M., K. Ampon, W.M.Z. Yunus, C.N.A. Razak, and A.B.
Salleh, Amidination of Lipase with Hydrophobic Imidoesters,
Ibid. 69:579–583 (1992). 

5. Basheer, S., K. Mogi, and M. Nakajima, Surfactant-Modified
Lipase for the Catalysis of the Interesterification of Triglyc-
erides and Fatty Acids, Biotechnol. Bioeng. 45:187–195 (1995). 

6. Goto, M., H. Kameyama, M. Goto, M. Miyata, and F. Nakashio,
Design of Surfactants Suitable for Surfactant-Coated Enzymes
as Catalysts in Organic Media, J. Chem. Eng. Jpn. 26:109–111
(1993).

7. Goto, M., M. Goto, N. Kamiya, and F. Nakashio, Enzymatic In-
teresterification of Triglyceride with Surfactant-Coated Lipase
in Organic Media, Biotechnol. Bioeng. 45:27–32 (1995).

8. Green, K.D., and M. Nakajima, Immobilized Modified Lipase
for Interesterification and Hydrolysis Reactions in n-Hexane,
Adv. Biosep. Eng. 53:91–94 (1995).

9. Okahata, Y., and K. Ijiro, A Lipid-Coated Lipase as a New Cata-
lyst for Triglyceride Synthesis in Organic Solvents,  J. Chem. Soc.
Chem. Commun. 1392–1394 (1988).

10. Malcata, F.X., H.R. Reyes, H.S. Garcia, C.G. Hill Jr., and C.H.
Amundson, Kinetics and Mechanisms of Reactions Catalyzed by
Immobilized Lipases, Enzy. Microb. Technol. 14:426–446 (1992).

11. Zaks, A., and A.M. Klibanov, Enzymatic Catalysis in Organic
Media at 100°C, Science 224:1249–1251 (1984).

12. Zaks, A., and A.M. Klibanov, Enzymatic Catalysis in Nonaque-
ous Solvents, J. Biol. Chem. 263:3194–3201 (1988).

13. Zaks, A., and Klibanov, A. M. The Effect of Water on Enzyme
Action in Organic Media, Ibid. 263:8017–8021 (1988).

14. Crooks, G.E., G.D. Rees, B.H. Robinson, M. Svensson, and
G.R. Stephenson, Comparison of Hydrolysis and Esterification
Behavior of Humicola lanuginosa and Rhizomucor miehei Li-
pases in AOT-Stabilized Water-in-Oil Microemulsions: 1. Ef-
fect of pH and Water Content on Reaction Kinetics, Biotechnol.
Bioeng. 48:78–88 (1995). 

15. Goderis, H.L., G. Ampe, M.P. Feyten, B.L. Fouwe, W.M. Guf-
fens, S.M. Van Cauwenbergh, and P.P. Tobback, Lipase-Cat-
alyzed Ester Exchange Reactions in Organic Media with Con-
trolled Humidity, Biotechnol. Bioeng. 30:258–266 (1987).

16. Omar, I.C., N. Nishio, and S. Nagai, The Role of Water on the
Equilibrium of Esterification by Immobilized Lipase Packed-
Bed Column Reactor, Biotechnol. Letts. 10:799–804 (1988).

17. Svensson, I., E. Wehtje, P. Adlercreutz,  and B. Mattiasson, Ef-
fects of Water Activity on Reaction Rates and Equilibrium Po-
sitions in Enzymatic Esterifications, Biotechnol. Bioeng. 44:
549–556 (1994).

18. Wisdom, R.A., P. Dunnill, and M.D. Lilly, Enzymic Interesterifi-
cation of Fats: Laboratory and Pilot-Scale Studies with Immobi-
lized Lipase from Rhizopus arrhizus, Ibid. 29:1081–1085 (1987).

19. Gorman, L.A.S., and J.S. Dordick, Organic Solvents Strip Water
Off Enzymes, Ibid. 39:392–397 (1992).

20. Laane, C., S. Boeren, K. Vos, and C. Veeger, Rules for Optimiza-
tion of Biocatalysis in Organic Solvents, Ibid. 30:81–87 (1987).

21. Reslow, M., P. Adlercreutz,  and B. Mattiasson, Organic Sol-
vents for Bioorganic Synthesis 1. Optimization of Parameters
for a Chymotrypsin Catalyzed Process, Appl. Microbiol.
Biotechnol. 26:1–8 (1987).

22. Valivety, R.H., G.A. Johnston, C.J. Suckling, and P.J. Halling,
Solvent Effects on Biocatalysis in Organic Systems: Equilib-
rium Position and Rates of Lipase Catalyzed Esterification,
Biotechnol. Bioeng. 38:1137–1143 (1991).

23. Valivety, R.H., P.J. Halling, and A.R. Macrae, Reaction Rate
with Suspended Lipase Catalyst Shows Similar Dependence on
Water Activity in Different Organic Solvents, Biochim. Biophys.
Acta 1118:218–222 (1992).

24. van Tol, J.B.A., R.M.M. Stevens, W.J. Veldhuizen, J.A. Jonge-
jan, and J.A. Duine, Do Organic Solvents Affect the Catalytic
Properties of Lipase? Intrinsic Kinetic Parameters of Lipases in
Ester Hydrolysis and Formation in Various Organic Solvents,
Biotechnol. Bioeng. 47:71–81 (1995).

25. Tanaka, M., T. Itoh, and H. Kareko, Quantitative Determination
of Isomeric Glycerides, Free Fatty Acids, and Triglycerides by
Thin-Layer Chromatography-Flame Ionization Detector Sys-
tem, Lipids 15:872–875 (1980).

26. Lowry, O.H., N.J. Rosebrough, A.L. Farr,  and R.J. Randall,
Protein Measurement with the Folin Phenol Reagent, J. Biol.
Chem. 193:265–275 (1951).

27. Gotham, S.M., P.J. Fryer, and W.R. Paterson, The Measurement

IMMOBILIZED MODIFIED LIPASE 1525

JAOCS, Vol. 75, no. 11 (1998)



of Insoluble Proteins Using a Modified Bradford Assay, Anal.
Biochem. 173:353–358 (1988).

28. Yamane, T., T. Ichiryu, M. Nagata, A. Ueno, and S. Shimizu,
Intramolecular Esterification by Lipase Powder in Microaque-
ous Benzene: Factors Affecting Activity of Pure Enzyme,
Biotechnol. Bioeng. 36:1063–1069 (1990).

29. Green, K.D., M. Nakajima, S. Ichikawa, and K. Mogi, Evalua-
tion of Lipid Modified Lipase for Interesterification and Hydrol-
ysis Reactions in n-Hexane, Food Sci. Technol. Intl. 3:357–361
(1997).

30. Macrae, A.R., Lipase-Catalyzed Interesterification of Oils and
Fats, J. Am. Oil Chem. Soc. 60:291–294 (1983).

31. Roziewski, K., and A.J. Russell,  Effect of Hydration on the Mor-
phology of Enzyme Powder, Biotechnol. Bioeng. 39:1171–1175
(1992).

[Received July 15, 1998; accepted August 18, 1998]

1526 K.D. GREEN AND M. NAKAJIMA

JAOCS, Vol. 75, no. 11 (1998)


