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Lipases are versatile enzymes that are used widely in industrial applications such as fat and oil modification, detergent, food, pulp and paper, environmental, oleochemical, medical industries and so on.  Lipases (EC 3.1.1.3) catalyze the hydrolysis of triglycerides to fatty acids and glycerol, and they often express phospholipase, isophospholipase, cholesterol esterase, cutinase, amidase and other esterase type of activities.
Lipases are ubiquitous in nature and are produced by several plants, animals and microorganisms. .Microbial lipases are currently receiving much attention with the rapid development of enzyme technology. In recent years, researches are mainly focused on the structure of microbial lipases to improve their properties and increase the production yield of the enzyme. 
Oleaginous yeast Yarrowia lipolytica produces lipase enzyme besides oil accumulation. 
LIP2 gene of Y. lipolytica is responsible for all extracellular lipolitic activity of Y. lipolytica. Furthermore, promoters such as LIP2 and POX2 were found to be induced by oleic acid (C18:1).  Oleic acid functions as a stabilizer-activator of extracellular lipase, probably because of an expression system of lipase gene under the control of LIP2 and the oleic acid inducible POX2.
The aim of this presentation was to evaluate the effects of oleic acid on the production of lipase enzyme from three strains of Y. lipolytica (YB423-12, CBS6303 and CBS2073). Oleic acid sources were hazelnut oil press cake, hazelnut oil and oleic acid, all of them having the same oleic acid content. Experiments were conducted in 250 mL conical flasks containing 50 mL of growth medium and inoculated with 1 mL of 24 h exponential preculture (app. 3x108 microorganisms per mL). Flasks were incubated in a shaker at 28°C with 150 rpm for five days. Lipase activity was measured by titrimetric assay. 
According to the findings, the maximum lipase activity was found when Y. lipolytica 6303 strain was used with the substrate of hazelnut oil press cake. High lipase activity of this substrate is thought to be associated with 30% protein content in addition to oleic acid content of the medium. It can be concluded that hazelnut oil press cake could be promising substrate for increased lipase production yield. 

