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Study on phospholipase A; immobilized by
CA/PTFE composite membrane
SHI Min,ZHOU Xiao-dan,LI Yue, LI Zhi—ping, YU Dian—yu"

(School of Food Science and Technology, Northeast Agricultural University, Harbin 150030, China)

Abstract. The phospholipase was immobilized on the cellulose acetate (CA)/polytetrafluoroethylene (PTFE) by
adsorption. The single—factor tests of immobilization condition were made though investigateing lipase activity,
then the results were optimized by the response surface methodology. The optimal condition of the immobilization
was as follows : phospholipase concentration 0.06g/mL, adsorption for 3h,adsorption temperature at 60°C,
oscillation velocity 200r/min,the activity of immobilized lipase reached 4.0U/cm? From the results of SEM,
phospholipase were well immobilized by the CA/PTFE.
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Fig.1 Effect of lipase concentration on activity of immobilized
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Fig.2 Effect of adsorption time on activity of immobilized lipase
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Fig.3 Effect of temperature on activity of immobilized lipase
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Fig.5 Contour plots and response surface of lipase
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Fig.6 Contour plots and response surface of lipase
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