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Yarrowia lipolytica is a strict aerobic yeast that produces lipase, which promotes triacylglycerols (TAGs) hydrolysis, its synthesis or interesterification. This versatility shows the biotechnologcial potential of this enzyme. The characterization of Y. lipolytica lipase hydrolysis activity will contribute to determinate its biotechnological possible applications. Y. lipolytica lipase was produced by submerged fermentation in a 3 liters biorector, at 29 °C, 650 rpm and air flow of 1.5 L/min for 24 h. The refined soybean oil was hydrolyzed for 6, 12, 24 and 48 h, in shaker at 37° C, 180 rpm, using 300 U/mL of lipase activity. The same hydrolysis protocol was used with a commercial sn-1,3 specific-lipase (Lipozyme® RM IM from Mucor miehei). The hydrolyzed oils were analyzed by reverse-phase HPLC (C18 analytical column; Kromasil®), with evaporative light scattering detector (ELSD). The fractions of TAGs, diacylglycerols (DAGs) and monoacylglycerols + free fatty acids (MAGs + FA) were determined by internal standardization. The non-hydrolyzed oil showed 100% of TAGs, and after hydrolysis with Y. lipolytica lipase decreasing TAG contents (31.4%, 26.9%, 23.2% and 24.5%; at 6, 12, 24 and 48 h) were detected. Lipozyme® effectiveness was similar at 6 h (29.6% TAG), but more effective at longer hydrolysis times (24.8%, 18.1% and 0.05% TAG, at 12, 24 and 48 h). Contents of DAGs and MAGs + FA changed according to hydrolysis time, respectively from 32.6% to 22.9% and from 36.0% to 52.6% for Y. lipolytica lipase and from 32.5% to 6.5% and 37.9% to 91.2% for Lipozyme®, from 12 h of hydrolysis to 48 h. Results indicate effective hydrolysis by Y. lipolytica lipase, comparable to Lipozyme® in the first 12 h. Possibly, Y. lipolytica lipase activity is inhibited by hydrolysis products, and this hypothesis deserves confirmation. Additionally, the characterization of Y. lipolytica lipase specificity needs to be determined for full assessment of biotechnological potential.
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