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Abstract
Lipases are enzymes with potential industrial applications but their supply is not 
sufficient for efficient utilization. The present work focused on lipase from two 
fungal isolates (Aspergillus niger LC 269109 and Aspergillus nidulans). The effects 
of pH, temperature and substrate concentration on lipase activity, as well as some 
kinetic parameters were determined. The lipase from Aspergillus nidulans was 
optimally active at pH 7 and temperature of 40°C, while the lipase from Aspergillus 
niger LC 269109 was found to be optimally active at pH 6 and temperature of 50°C. 
Lipase from Aspergillus nidulans was found to have a larger Km (17.54 mg/ml) than 
the lipase from Aspergillus niger LC 269109 (9.71 mg/ml) and a higher Vmax (769. 
23 µmol/min) compared to that of lipase from Aspergillus niger LC 269109 (714.29 
µmol/min). Hence, these isolates of Aspergillus nidulans as well as the Aspergillus 
niger, LC 269109 may be exploited as cheap source of lipase.
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Introduction
Lipases (triacylglycerol hydrolases, EC 3.1.1.3) are a group of 
serine hydrolases which hydrolyze triacylglycerols [1,2]. These 
enzymes act at an oil-water interface, liberating free fatty acids 
diglycerides, monoglycerides, and glycerol [3]. The activity of 
lipases is affected by a number of factors as pH, temperature, 
substrate concentration, and substrate specificity [4-6].

Lipases are widely distributed in the biota: microbes, plants and 
animals which provide enzymes endowed with different substrate 
specificities, catalytic properties and robustness towards organic 
solvents [7-9], but microbial sources have more potentialities for 
industrial applications because of ease of genetic manipulations, 
absence of seasonal fluctuations, exponential growth of microbes, 
among others [10,11].

Owing to their versatility, broad specificity, and stability in 
different reaction media [12], lipases have been among the most 
used biocatalysts [13,14]. Applications of lipase cover a wide 
range of industries such as food processing, pharmaceutical, 
biofuel, oleo-chemical, detergent, pulp/paper, leather, textile 
industries; and in medical diagnostics [15-18].

Microbial lipases have been produced via SmF-submerged 
fermentation or SSF-solid state fermentation, using different 

microbial sources, under controlled/optimized culture conditions/
parameters [19]. Several articles in the literature have reported 
isolation and characterization of lipases from different sources. 
Despite these efforts, the price of these enzymes in the world 
market still remains so high [20]. Considering the vast potentials 
lipases hold and the current high cost of the enzymes, this 
research was embarked upon with the aim of identifying cheaper 
sources of lipase. The present research reports comparative 
studies on the kinetic properties of lipases partially purified from 
two fungal isolates A. nidulans and A. niger.

Materials and Methods
Microbial materials
Pure isolates of Apergillus niger LC 269109 (A. niger LC 269109) 
and Aspergillus nidulans (A. nidulans) maintained on Agar slants 
were obtained from the department of Microbiology, University 
of Nigeria, Nsukka.

Reagents 
Folin-ciocalteau phenol reagent was obtained from BDH, England; 
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β-mecapthoethanol was from LABO Chemie, India; while Bovine 
Serum Albumin was from Sigma-Aldrich, USA. All other reagents 
were of analytical grade, obtained from Sigma-Aldrich, USA.

Screening of microbes for lipase production
Screening the microbes (A. niger and A. nidulans) for lipolytic 
activity was done using the method reported by Narasimhan 
and Valentin [21], with slight modification. Tween 80: Agar plates 
were prepared with a medium containing peptone 10 g, Agar-
Agar 1.5 g, NaCl 0.5 g, CaCl2 0.01 g, and 1 ml of Tween 80. After 
solidification, the plates were streaked with fungi and observed 
for zones of precipitation at 37°C for 48 h. 

Production and partial purification of lipase
Lipase was produced using submerged fermentation with 
medium consisting of peptone 3% (w/v), MgSO4.7H2O 0.5% (w/v), 
KH2PO4 0.2% (w/v), KCl 0.05% (w/v), and olive oil 1% (w/v). The 
fermentation broth was filtered through 4 layers of muslin cloth 
under ice and the filtrates centrifuged at 5000 x g for 15 minutes 
at 4°C. The supernatant was collected as crude enzyme and 
stored at 4°C for further studies (Tables 1 and 2).

Crude lipase was subjected to ammonium sulpahte precipitation 
at 70% saturation for 36 h at 4°C. Lipase precipitates obtained by 
centrifugation at 5000 rpm for 20 minutes were resuspended in 
30 ml sodium phosphate buffer (150 mM, pH 6.5), dialysed at 4°C 
against the same buffer overnight, and stored at 4°C for further use.

Lipase assay and estimation of protein 
concentration
Lipase activity was assayed using the colorimetric method 
of Duncombe et al. [22]. Olive oil emulsion was prepared by 
homogenizing 2 g, each, of Arabic gum and olive oil in phosphate 
buffer (150 mM, pH 7). Assay mixture contained 5 ml of olive 
oil emulsion, 5 ml of sodium phosphate buffer (pH 7) and 1 ml 
of enzyme, all incubated at 37°C for 30 minutes. Reaction was 
stopped by adding 1 ml of 6 N HCl and copper soaps of FFAs 

formed by adding 2.5 ml of copper reagent (consisting of 10 
volumes of 6.45% Cu(NO3)2, 9 volumes of 1M triethanalomine, 
and 1 volume of 1N acetic acid). The copper soaps of FFAs were 
extracted using chloroform and quantified at 440 nm using 
sodium diethyldithiocarbamate as a colour reagent. One unit of 
lipase activity was defined as 1 µmole of free fatty acids released 
per minute under the assay conditions.

Protein concentration of soluble enzyme preparation was 
quantified by method of Lowry et al. [23], using Bovine Serum 
Albumin (BSA) as a standard.

Characterization of Enzymes
Effect of pH and temperature
The effect of pH on lipase activity was studied by determining 
lipase activity at different pH values ranging from 3 to 9 at interval 
of 1. The buffer systems used were: sodium acetate buffer (pH 3-6), 
sodium phosphate (pH 7), Tris-HCl (pH 8-9). The effect of temperature 
on lipase activity was investigated by carrying out lipase assay at a 
temperature range of 20°C to 70°C at interval of 10°C.

Enzyme kinetics
Lipase was assayed in reaction buffer (pH 7, being the optimal 
value) at 37°C with different concentrations (10, 30, 50, 70, 90, 
and 110 mg/ml) of olive oil emulsion. The Vmax and Km were then 
calculated from Lineweaver-Burk (double reciprocal) plot (Figures 
1 and 2).

Results and Discussion
Screening of fungal isolates for lipase production
The first step of the work involved screening of the fungal isolates 
for lipase production. Figure 3 shows photographs of cultures of 
the fungi on Tween 80: Agar medium after incubation for three 
days at room temperature. Whitish zones of precipitation were 
noticeable after three days and the intensity remained until day five.

Table 1 Purification table for A. nidulans lipase.

Purification Step
Volume 

of Enzyme 
Protein (ml)

Protein 
Concentration

 (mg/ml)

Lipase Activity 
(U/ml)

Total Protein 
(mg) Total Activity (U) Specific Activity 

(U/mg) Purification Fold

Crude Enzyme 500 3.31 227.47 1653.15 113736.85 68.80 1
(NH4)2SO4 

Precipitation  (70%) 30 1.31 197.72 39.36 5931.57 150.69 2.19

Dialysis 40 0.43 232.63 17.36 9305.26 536.14 3.56

Table 2 Purification table for A. niger lipase.

Purification Step
Volume of 

Enzyme Protein 
(ml)

Protein 
Concentration

 (mg/ml)

Lipase Activity 
(U/ml)

Total Protein 
(mg)

Total Activity 
(U)

Specific Activity 
(U/mg) Purification Fold

Crude Enzyme 500 3.31 178.60 1653.15 89298.25 54.02 1
 (NH4)2SO4 

Precipitation
 (70%)

30 1.46 135.61 43.85 4068.42 92.78 1.72

Dialysis 40 0.62 225.44 24.96 9017.54 361.22 3.89
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This indicates the ability of the fungi to produce extracellular 
lipase and similar cases have been reported [21]. As the lipase 

is excreted into the medium, it hydrolyses Tween to release 
esterified long-chain fatty acids that then react with calcium ions 
(Ca2+) to form insoluble salts (precipitates) that are responsible 
for the white colour of the zone of precipitation [24].

Characterization of lipase
Effect of pH on activity of lipase: The results obtained from pH 
studies revealed that the lipase from A. nidulans had optimum pH 
of 7, whereas A. niger LC 269109 lipase was found to have a pH 
optimum of 6. Enzymes are most active at their pH optima, since 
that is when their active sites have maximum interaction with the 
substrate. Any drastic change in the pH of a medium, therefore, 
leads to denaturation of the enzyme, resulting in the loss of its 
activity, hence the interest in studying enzymes with respect to 
pH (Figure 4).

Different investigators have reported similar findings regarding 
variation of lipase activity with pH. Das et al. reported pH 4 as 

Figure 1 Lineweaver-Burk plot for Aspergillus nidulans lipase.

Figure 2 Lineweaver-Burk plot for Aspergillus niger lipase.

Figure 3 Aspergillus (Left = nidulans, Right = niger) on Tween 
80: Agar plates.

Figure 4 Effect of pH on activity of lipase from Aspergillus 
nidulans and Aspergillus niger.
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the optimal pH for lipase activity of A. tamarii, Sethi et al. [25] 
reported pH optimum of 6 for lipase from Aspergillus terreus [26] 
also reported pH 6 for lipase from another strain of Aspergillus 
terreus [27], however, reported a pH optimum range of 7.3 - 8.2 
for lipase from Candida zeylnoides. While Adham and Ahmed 
[28], reported pH 7.2 for a lipase from Aspergillus niger NRRL3 
and in the case of Kareem et al. [4], pH 7.0 was the optimal pH for 
lipase from Aspergillus flavus PW2961.

Change in pH might influence the structure of substrates or the 
active site 'lid' so as to determine substrate binding [29].

Effect of temperature on activity of lipase: Lipases activity 
also varied with temperature. Lipase activity from A. nidulans 
increased to a maximum at 40°C while activity of lipase from A. 
niger LC 269109 reach maximum at 50°C. Beyond these values, 
activity dropped in each case (Figure 5). The lipase from A. 
nidulans retained up to 70% of its activity at 30°C for 30 minutes 
whereas the lipase from A. niger LC 269109 had up to 62% of 
its activity at 60°C for 30 minutes. These results obtained in 
the present research bear concordance with existing literature. 
Yan et al. reported a lipase from Rhizomucor endophyticus 
with an optimum temperature of 40°C; Sethi et al. reported a 
lipase from Aspergillus terreus NCFT 4269.10 with 50°C as its 
optimum temperature, Liu et al. [30] found 50°C as optimum 
for Aspergillus niger AN0512 lipase, whereas Lanka et al. [31], 
Mahmoud et al. [26], and Khan et al. [32] all reported different 
(fungal) lipases with 30°C as their optimal temperature. Lipases 
with other temperature optima were reported by Das et al. 37°C, 

Aspergillus tamarii JGIF06; Bharti et al. [33]: 40°C, Aspergillus 
japonicas; Kareem et al. 45°C [4], Aspergillus flavus PW2961 [28]: 
60°C, Aspergillus niger NRRL3. In the case of Adham et al. the 
lipase retained over 90% of its activity even at 70°C. Variation in 
temperature may affect enzyme-substrate interaction by altering 
the enzymes' three-dimensional structures or the kinetic energy 
of colliding reactants.

Determination of kinetic parameters
Vmax and Km, were calculated from the double reciprocal plots 
for both of the two lipase sources. Lipase from A. nidulans had 
a higher Vmax (769.23 μmole/min) than the lipase from A. niger 
LC 269109 (714.29 μmole/min) and a larger Km (17.54 mg/ml) 
than the lipase from A. niger LC 269109 (9.71 mg/ml). Das et 
al.  reported a lipase from A. tamarii JGIF06 with Km and Vmax 
of 330.4 mg and 53,690 U/ml/min, respectively. Pathak et al. 
[34] found Km values ranging between 1.0 to 4.5 mg/ml and a 
Vmax range of 34 to 187 U/mg for different microbial lipases. The 
Vmax and Km values (using olive oil as substrate) for yet another 
microbial lipase were found to be 35.34 mM/min and 312.98 
mM, respectively [35]. Compared to A. nidulans lipase, A. niger 
LC 269109 lipase expressed a lower Km value in the present 
study. This indicates that the A. niger LC 269109 lipase requires a 
smaller quantity of olive oil than the A. nidulans lipase requires 
for its saturation. Stated otherwise, A. niger LC 269109 lipase 
was found to have more affinity (or be more specific) for olive 
oil than the A. nidulans counterpart [36]. The magnitude of Km 
varies widely with the identity of the enzyme and the nature of 
the substrate and is also a function of temperature and pH. From 
the Vmax values, however, it could be seen that the A. nidulans 
lipase converted more substrates to products per minute than 
the A. niger LC 269109 lipase (Table 3).

Conclusion
The fungal isolates (A. niger LC 269109 and A. nidulans) are 
capable of producing lipase. The enzymes from the two sources 
were purified up to 4-folds. Maximal enzyme activity was found 
to be (under the assay conditions): pH 7, 40°C, 70 mg/ml of 
substrate (in the case of A. nidulans lipase) and pH 6, 50°C, 70 
mg/ml of substrate (in the case of A. niger LC 269109 lipase). The 
Km for A. nidulans lipase was found to be higher than that of the 
A. niger LC 269109 counterpart whereas the reverse was the case 
in terms of Vmax. Thus, the two isolates are cheap sources of lipase 
for biotechnological applications.

Figure 5 Effect of temperature on activity of lipase from 
Aspergillus nidulans and Aspergillus niger.

Table 3 Kinetic parameters of A. nidulans Lipase and A. niger lipase.

Lipase Source Vmax (µmol/min) KM (mg/ml)
Apergillus nidulans 769.23 17.54

Apergillus niger 714.29 9.71

References
1 Nelson DL, Cox MM (2008) Principles of biochemistry (5th edn). New 

York: WH. Freeman and Company, USA, pp. 1-1294.

2 Tipre DR, Purohit MS, Dave SR (2014) Production and characterization 

of lipase from Staphylococcus sp. SDM lip. Int J Curr Microbiol Appl 
Sci 3: 423–436.

3 Anobom CD, Pinheiro AS, De-andrade RA, Aguieiras EC, Andrade GC, 
et al. (2014) from structure to catalysis: Recent developments in the 
biotechnological applications of lipases. BioMed Res Int 11. 



Vol.6 No.2:10
2020

5© Under License of Creative Commons Attribution 3.0 License

JA
                           Biochemistry & Molecular Biology Journal 

ISSN 2471-8084

4 Kareem SO, Adebayo OS, Balogun SA, Adeogun AI, Akinde SB (2017) 
Purification and characterization of lipase from Aspergillus flavus 
PW2961 using magnetic nanoparticles. Niger J Biotechnol 32: 77–82.

5 Sharma AK, Sharma V, Saxena J (2016a) A review paper on properties 
of fungal lipases. J Curr Microbiol Appl Sci 5: 123–130.

6 Sharma AK, Sharma V, Saxena J, Kuila A (2016b) Characterization of 
lipase from wild (LPF-5) and mutant (HN1) strain of Aspergillus niger. 
Afr J Biotechnol 5: 681–690.

7 Eze SO, Chilaka FC (2010) Lipolytic activities in some species of 
germinating cucubitaceae: Cucumeropsis manii Naud, Colocynthis 
vulgaris L. and Cucubita moschata schrad. World J Agric Res. 6: 700–
706.

8 Lotti M, Valero F, Ferrer P (2015) Effects of methanol on lipases: 
Molecular, kinetic and process issues in the production of biodiesel. 
Biotechnology Journal 10: 22–30.

9 Omar KA, Gounga ME, Liu R, Mlyuka E, Wang X (2016) Effects of 
microbial lipases on hydrolyzed milk fat at different time intervals 
in flavour development and oxidative stability. J Food Sci Tech 53: 
1035–1046.

10 Sharma S, Kanwar SS (2014) Organic solvent tolerant lipases and 
applications. The Scientific World Journal 15.

11 Thakur S (2012) Lipase, its sources, properties and applications: A 
review. Int J Sci Eng Res 3: 1–29.

12 Rueda N, Santos JC, Torres R, Ortiz C, Barbosa O, et al. (2015) 
Improved performance of lipases immobilized on heterofunctional 
octyl-glyoxyl agarose beads†. RSC Advances 5: 11212–11222.

13 Brígida AI, Amaral PF, Coelho MA, Gonc LR (2014) Lipase from 
Yarrowia lipolytica: Production, characterization and application as 
an industrial biocatalyst. Journal of Molecular Catalysis B: Enzymatic 
101: 148–158.

14 Choudhury P, Bhunia B (2015) Indusrial application of lipase: a 
review. Biopharm Journal 1: 41–47.

15 Das A, Shivakumar S, Bhattacharya S, Shakya S, Swathi SS (2016) 
Purification and characterization of a surfactant-compatible lipase 
from Aspergillus tamarii JGIF06 exhibiting energy-efficient removal 
of oil stains from polycotton fabric. Biotech 6: 1–8.

16 Ekinci AP, Dinçer B, Baltaş N, Adıgüzel A (2016) Partial purification 
and characterization of lipase from Geobacillus stearothermophilus 
AH22. J Enzyme Inhib Med Chem 31: 325–331.

17 Salihu A, Bala M, Alam Z (2016) Lipase production by Aspergillus 
niger using sheanut cake: an optimization study. Integrative Medicine 
Research 10: 850–859.

18 Singh AK, Mukhopadhyay M (2012) Overview of fungal lipase : A 
review. Appl Biochem Biotechnol 166: 486–520.

19 Ire FS, Ike VC (2014) Screening and optimization of process 
parameters for the production of lipase in submerged fermentation 
by Aspergillus carbonarius (Bainer) IMI 366159. Annu Res Rev Biol 4: 
2587–2602.

20 Aguieiras EC, Cavalcanti-oliveira ED, Freire DM (2015) Current status 
and new developments of biodiesel production using fungal lipases. 
Fuel 159: 52–67.

21 Narasimhan V, Valentin BB (2015) Screening of extracellular lipase 
releasing microorganisms isolated from sunflower vegetable oil 
contaminated soil for bio-diesel production. Asian J Pharm Clin Res 
8: 5–8.

22 Duncombe WG (1963) The Colorimetric micro-determination of 
long-chain fatty acids. Biochemical Journal 88: 1–10.

23 Lowry OH, Rosebrough NJ, Farr AL, Randall RJ (1951) Protein 
meaasurement with the folin-phenol reagent. Analytical 
Biochemistry 217: 220–230.

24 Kumar D, Kumar L, Nagar S, Raina C, Parshad R, et al. (2012) 
Screening, isolation and production of lipase/esterase producing 
Bacillus sp. strain DVL2 and its potential evaluation in esterification 
and resolution reactions. Arch Appl Sci Res 4: 1763–1770.

25 Sethi BK, Nanda PK, Sahoo S (2015) Characterization of 
biotechnologically relevant extracellular lipase produced by 
Aspergillus terreus NCFT 4269.10. Braz J Microbiol 47: 143–149.

26 Mahmoud GA, Koutb MM, Morsy FM, Bagy MM (2015) 
Characterization of lipase enzyme produced by hydrocarbons 
utilizing fungus Aspergillus terreus. Eur J Biol Res 5: 70–77.

27 Čanak I, Berkics A, Bajcsi N, Kovacs M, Belak A, et al. (2015) 
Purification and characterization of a novel cold-active lipase from 
the yeast Candida zeylanoides. J Mol Microb Biotech 25: 403–411.

28 Adham NZ, Ahmed EM (2009) Extracellular lipase of Aspergillus 
niger NRRL3; production, partial purification and properties. Indian 
J Microbiol 49: 77–83.

29 Osho BM, Akpan I, Adio OQ (2016) Screening, optimization and 
characterization of extracellular lipase of Aspergillus niger ATCC 
1015. J Microbiol Biotechnol Food Sci 5: 172–176.

30 Liu G, Hu S, Li L, Hou Y (2015) Purification and characterization of a 
lipase with high thermostability and polar organic solvent-tolerance 
from Aspergillus niger AN0512. Lipids 50: 1155–1163.

31 Lanka S, Latha JN (2015a) A short review on various screening 
methods to isolate potential lipase producers: Lipases-the present 
and future enzymes of biotech industry. Int J Biol Chem 9: 207–219.

32 Khan M, Jithesh K (2012) Expression and purification of organic 
solvent stable lipase from soil metagenomic library. World J Microb 
Biot 28: 2417–2424.

33 Bharti MK, Khokhar D, Pandey AK, Gaur AK (2013) Purification 
and characterization of lipase from aspergillus japonicas: A potent 
enzyme for biodiesel production. National Academy Science Letters 
36: 151–156.

34 Pathak AP, Rathod MG (2015) Assessment of diverse thermostable 
alkaline lipase producers from Unkeshwar hot spring of Maharashtra, 
India. Concepts in Pure and Applied Science 3: 1–9.

35 Saranya P, Kumari SH, Rao PB, Sekaran G (2014) Lipase production 
from a novel thermo-tolerant and extreme acidophile Bacillus 
pumilus using palm oil as the substrate and treatment of palm oil-
containing wastewater. Environ Sci Pollut 21: 3907–3919.

36 Lanka S, Latha JN (2015b) Purification and characterization of a new 
cold active lipase, EnL A from Emericella nidulans NFCCI 3643. Afr J 
Biotechnol 14: 1897–1909.


