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Abstract 2 2 0 8 3 3

Lipase (triécylglycerol acylhydrolases, E.C.3.1.1.3) is the hydrolytic enzyme having
the lipid degradation activity yields both fatty acids and glycerol. Lipase has been applied
to be the complement of several kinds of industrial products, including foods, detergents
and cosmetic products. It was also used for degrading lipids found in industrial -and
municipal wastes. In this study, total of 326 isolate of lipase-producing bactefias were
isolated from the 64 forest soil samples collected from one Non-hunting Area and 3 national
parks, namely AYNANY, Thung Salaeng Luang National Park, Nam Nao National Park
and Phuhin Rongkla National Park, respectively. The present study used enrichment
medium containing olive oil, and cycloheximide. For the bacterial (::]rgwth performance
activity study, based on the ratios of diameter of clear zone and bacterial colony (R/r value
> 2) on the tributyrin agar, 46 isolate of lipase-producing bacterias were collected. All 46
isolates were cultivated in olive oil liquid medium for the production of fatty acid measuring.
Measurements were determined by the changing of Bromocresol purple color, from purple
io yellow. The fastest isolate changing the color of Bromocresol purple were PC31 and
PC43. Finally, lipase activity was assayed by the titration technique, KS11 TC44 and TC16
were the three highest lipase activity (405.16, 348.14 and  317.13 Unit /ml, respectively).

The enzymes exhibited lipase productive activity may be appropriate for industrial

application.





