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To evaluate the possibility of yeast lipase production for industry, Yarrowia

lipolytica YL1-01 was cultivated in 200 mL of a medium containing 1 % of olive oil and
- 0.5 % of ammonium sulfate as sole sources of carbon and nitrogen in 500 mL. of baffled

flask. The experimental flask was also incubated on rotary shaker at 180 rpm and at
30°C. The specific activity of lipase produced by Y. lipolytica YL1-01 was 49.62 U/mg
protein after 48 h of yeast cultivation. To improve the enzyme activity, the strain was
cultivated in 4 L of the same medium in 10 L of fermentor whicﬁ was operated with
agitation rate at 220 rpm and aeration rate at 1.2 vwm and at 30 °C. The results showed

that the specific enzyme activity was 59.03 U/mg protein after 48 h of yeast cultivation.





