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EFFECT OF SOME FACTORS ON HYDROLYSIS OF TUNA HEAD OIL BY LIPASE FROM CANDIDA RUGOSA
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TOM TAT

Trong nghién ctu nay, anh hudng ctia mot s6 yéu t6 dén qua trinh thiy phan dau tir dau ca ngur vay vang thanh cac
axit béo tu do bdi enzyme lipase ti Candida rugosa trong hé hai pha dung méi: nuéc da dugc xac dinh. Két qua cho
thay, & diéu kién téi uu (pH = 7,5, nhiét do 400G, ty 1é enzyme/ca chat la 0,8%, thai gian thly phan 12 gi da gidi phdng
lugng I6n nhat cac axit béo tu do (gia tri axit dat 149,8 mgKOH /g) va hiéu suat thay phan dau la 77,42%. Cac két qua
tinh toan dua trén phuong phap binh phuong t6i thiéu cling cho két qua hoan toan phu hgp véi thuc nghiém.

Tirkhoa: Qud trinh thiy phan, ddu ddu cd ngti, enzyme lipase, Candida rugosa.

ABTRACT

In this study, there are some factors affecting the hydrolysis of yellowfin tuna head oil into free fatty acids by lipase
from Candida rugosa in biphasic solvent: water system have been identified. The result showed that at optimal
conditions (pH = 7.5, temperature of 400C, the ratio of enzyme/substrate 0.8 %, hydrolysis time of tuna head oil 12
hours), the largest amount of free fatty acids has released (acid value of 149.8 mgKOH/qg), and oil hydrolysis yield is
77.42%. The empirical calculation is completely consistent with the results calculated in accordance with processing
software least squares method.
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