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S IXTEEN Fungal isolates were screened for lipase production. 
Trichoderma viride was the most promising isolate for lipase 

activity. Lipase production has been optimized by this isolate using 
the following conditions; pH 6.0, temperature 25°C and 6 days of 
incubation. Moreover, the enzyme production has been enhanced by 
supplementing the production medium with egg yolk as only carbon 
source. Starch also resulted in an increase in lipase production. The 
production of the lipase enzyme in medium devoid from the lipid 
sources proves that, this lipase is partially a constitutive enzyme. 
Fungal discs have been found to be the most suitable inoculum. 
Aeration has been proved to be favored for lipase production. The 
static condition was advantages than the agitation for the lipase 
activity. Peptone as organic N-source, sodium nitrate as inorganic N
source and KH2Po4 as phosphate source were more suitable for lipase 
production. One tenth percent oil concentration (w/v) was the best for 
lipase production. 
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Lipases, or triacylglycerol acyl ester hydro lases (EC 3 .l. 1.3), are enzymes 
possessing an intrinsic capacity to catalyze cleavage of carboxyl ester bonds in 
tri-, di- and monoacylglycerols (the major constituents of animal, plant, and 
microbial fats and oils). As a result of this type of reaction, carboxylic acids and 
alcohols with a lower number of ester bonds (and eventually glycerol) are 
released (Paiva et a/., 2000). Under natural conditions, lipases catalyze the 
hydrolysis of ester bonds at the interface between an insoluble substrate phase 
and the aqueous phase where the enzyme remains dissolved. Under certain 
experimental conditions, such as the presence of traces of water, they are capable 
of reversing the reactions. The reverse reaction leads to esterification and 
formation of glycerides from fatty acids and glycerol (Ghosh et al., 1996). 

Lipases are ubiquitous enzymes which are found in most organisms from the 
microbial, plant and animal kingdom (Reis et al., 2009). Microbial lipases are 
commercially significant because of their advantages over lipases from other 
origins. Microbial lipases characterized by their stability in organic solvents, 
broad substrate specificity, their high enantioselectivity beside their wider 
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