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Abstract: As a green biocatalyst, lipase is widely used in food and other industrial fields. However, lipase structure is easily
to be destroyed and which results in the poor stability. The immobilization of lipase is the key technology to improve the
stability and reutilization rate of lipase. The continuous emergence of new materials in recent years has brought
opportunities for the immobilization of lipases. Since lipase is a special enzyme that acts on the oil-water interface, the
physical and chemical properties of the immobilized material will directly change the catalytic properties of the
immobilized enzyme and improve the enzyme activity, selectivity and stability. This article reviews the materials and
methods for immobilizing lipase in recent years, and their applications in the field of food processing, and looks forward to

the development prospects of immobilized lipase.
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Fig.1 Classification of enzyme immobilization methods
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Fig.3 Schematic diagram of immobilized enzyme in protamine/silica composite microcapsule!”
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Tt ) 78 1E e P AEAL S AR RE R DT IR BE . 45 2R 3K
BH, B 7 B2 1R S PRI SN 96.10% ., Kapoor 2519 )
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4.5 ARKEAHAE
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Azl al R, TEE S T BB Iz .

Dutt £ FIM 4 rh 73 25 2 19 2R AT RK-3 78
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5 CB ML), HAE 24 h WIYFAERT 83.17%. FRfK
SEOT gy T A FH & 2 A AR i Lipozyme TLIM 4
Al f AR SAA S R n IR, R BAEIRE Y 65 °C.|
A, N 0.06, fiEALETE] 15.5 h i, 28 e R & i
34.9%, F=HIY SL{E A 0.55, #5450 37 °C, WHIE R W]
EINYSRIEERE gl |5 B (35S = D e~ Wi = P 2 A
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"Rl 45 2N AT BRTS R E I 85.586%, Hi g 4hi4)
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FEHE D7 it 5] 2 A A A T A AL . S R R
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TR 53 B S BIE , AR I | R E AR AR X AR
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