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ABSTRACT

The present work was undertaken to study the properties and varations in
the activities of castor bean lipase under different condition.

Enzymes were extracted from dormant seed by phosphate buffer, then
characterizations were conducted.

Analysis showed gradual differences in the pattern of enzyme activities.

Optimus activity of the enzyme were at pH=4, temperature 40C°
Km= 2.5x10?mol/l.” The reaction velocity increased in direct proportional to
the enzyme concentration. Castor bean oils and sunflower oils were the best
substrate for the enzyme.

Calcium, Magnisium, Ammonium, and Potasium ions enhance the enzyme,
while Zinc and Ferric ions inhibited enzyme activities.

Oils were extracted by two methods and gave different yields, the higher
percentage were in soxcoleh method.

Key word: Lipase, Castor bean seeds, Enzymes, Lipase properties.
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