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Abstract: By studying the natural fermentation of grape Xinjiang isolation and identification of 24
yeast, lipid production capacity of different strains to study. Getting them through high—yield lipase
activity measured strain Y13. Through its research capacity fat enzymatic properties,the use of
enzymatic properties further optimized fermentation conditions:optimum temperature is 39 C ,the
optimum pH is 7.0,Ca* can promote enzyme fermentation,the optimal incubation time is 65 h.
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Fig. 1 Phylogenetic tree
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1.2 BEHEE

1.2.1 YPD 35 & &N 2.0 o/dL, & H K 2.0 ¢/
dL, BERER K 1.0 o/dL; 288K BC i, H 2K pH {H,
121 °C 2K 20 min,

122 #ipAdk 1 HEAMK 10 o/dL, BEREH 0.5 of
dL,NaCl 0.5 g/dL,CaCl, 0.01 g/dL,Tween80 1.0 g/
dL,BiiE 1.5 g/dL;pH 7.2,

123 #nip3Einik 2 AR 10 gdL, W% b 05 ¢/dL,
fili B2 4% 0.1 g/dL,MgS0, -7H,0 0.05 g/dL,NaCl
0.05 g/dL,K,HPO, 0.1 g/dL, Bl 2 g/dL, i i 7L
W 1.2 g/dL, & FHH B 0.1 g/dL,

124 #rF34ck AR 10 odL, EEKS o
dL,K,HPO, 1.0 g/dL.,MgSO, 0.5 g/dL;pH 7.2,

125 Ak %R 10 gdL, 4 WRE 10 g/dL,
K,HPO, 2.0 g/dL,MgS0, 0.3 g/dL, H# L1k
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10 o/dL;pH 7.5, ¢ WL SCHR[7].
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FH G55 VA A e e 1 37 4 1
2.4 fERArEEAEEE R A IR BN R B iE I E
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250 mL B = fAH R S 3% 48 h, Bl T8 IR R AR
I3 ER 5% 1E RN E RN TAEE 50 mL kR SR
250 mL M) =R R, IWE LB 4 CT
10 000 r/min &.L> 10 min, 3875 _E 35 WA LG

TEIR IR IR FE AR S pH T, B8R 1 mol
Ik 17 T 19 il 2 SR — > T T H#7 (pumol/ (min -+
mL)), L U #R , A NaOH i % ik 007 B3 I 2 ™
2.5 FEREEEFEHSERRAE
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Fit % 1 5% e A o PR R AT R R TR A SR
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B % /) (UmL)=Y =V x (1)
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() TV i E FERCE FE R NaOH A& R (mL), V,
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Fig. 2 Compare the results transparent and fluorescent
ring of Y9.Y13.Y19.Y21
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Table 1 Authentication

Y9 >6
Y13 >8
Y19 >4
Y21 >5
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3.2.1 BEEEEG A KRR E 0 C.
10 °C .20 °C .30 °C .40 °C .50 CH A 30 min, 7£
35 °CN W LI (A 25 1 S s o R e 454 ) o
SR 3,

i &l 3 RTHT,0~40 °C g 1 it 1) il 3% — L AE T
1o, B MU R R I RRUE L 7R 40 C LA LB, iR
U7 T 1) il 5 TR R, X2 RO 40 CLL LB E AR
PESTG . B ULIR I 7E 40 CZE 4 e b RaE .
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Fig. 3 Influence of temperature on enzyme activity
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Fig. 4 Effect of PH on enzyme activity
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Fig. 5 Effect of metal ion on enzyme activity
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Fig. 6 Effect of culture time on enzyme activity

HIPE 6 R, 55 3R MR 36~60 h 7 [ GE 71 B
55 IR I5F 6] 9 3 0 I0T HE 0, H60 h JF AR e b | g fiE
FIERIGFRISEIAE 60 h 4
33 REEFMGHMRNL

i L R SR AT T A A I 40 °C
il pH K 7.0~7.5,Fe? Cu>  Ca® X lif A5 B & 1) 3%
EAEHT, Ca M I e WA, Jg 3 15 R IS A1 60 b,

FRAJE B DR 2R, R IBG i J BOR Y 4 A R
PEATIE A S5 2R L 2,

F2 EXHBEER
Table 2 Orthogonal test results

(U/mL)
33

; C&J® | DX
[\ =N yE B R
1

1(39C) 1(6.5) 1(Fe*) 1(55h)
2 1(39C) 2(7.0) 2(Cu*) 2(60 h) 3.9
3 1(39C) 3(7.5) 3(Ca*) 3(65h) 42
4 2(40 C) 1(6.5) 2(Cu*) 3(65h) 33
5 2(40 C) 2(7.0) 3(Ca*) 1(55h) 3.7
6 2(40 C) 3(7.5) 1(Fe*) 2(60h) 3.0
7 3(41 C) 1(6.5) 3(Ca*) 2(60h) 35
8 3(41 C) 2(7.0) I(Fe*) 3(65h) 33
9 3(41C) 3(7.5) 2(Cu*) 1(55h) 3.0
K 11.4 10.1 9.6 10
K, 10 10.9 10.2 10.4
K 9.8 10.2 11.4 10.8
ky; 3.8 3.37 32 33
ko 33 3.63 3.4 3.47
ks 3.27 34 3.8 3.6
R; 0.53 0.26 0.6 0.3
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R R A>C>D>B, RALH G HA B.CiDs. Bl i

7 R 77 T AT R B A0 3% 4R R« B SRR 39 °C,pH
H 7.0, B FRIFAEL R 65 h, WS NS & Ca?,
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