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Abstract

Industrial lipase was applied in raw wool scouring. The effects of many factors, such as enzyme
dosage, temperature, pH, time and bath ratio, on the fat content of the scoured wool were investi-
gated. The suitable parameters were obtained, including enzyme dosage 0.5%, pH 8.0, bath ratio
1:40, temperature 60°C and time about 2 h. In order to improve the scouring effect, a suitable
scouring accelerator, HM A-474B, was selected and compounded with the industrial lipase. It's
observed that the best ratio of lipase to HM A-474B was 1:2, and the optimum amount of this en-
zyme synergist in scouring was about 0.1 g/L.
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#HAMWAT]), RY-25012 FiRMBFEN( R R B FRHEARAR), 101-2 BT H RN RILFIE
T S EAY AR ), WSB-3A B RE AT BT (RN KR GT SR A IR A D).

2.3. SEWFEE

2.3.1. Tl RgRAESYE 11 2 (BRREUE E E)

1) JFx

NEWIBGIE—E 2 T, BeAEH M =BRAMESITER . Hil —Ee . Hh B fIH o, Breems i I g
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Figure 1. Effect of dilution factor on the enzyme activity
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Figure 2. Scoured wool samples
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Figure 3. Effect of enzyme consumption on the fat content
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Table 1. The fat content of three scoured wool samples

T ZHEHSER

EFE B HER (%)
XfLERE 0 13.63
XFLGRE 1 3.98

FEdh 2 1.91
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Figure 4. Effect of temperature on the fat content
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R E 1 g/L, pH1H 7.5, W 1:35, B§: HM A-474B 705159 1:04 5:1. 3:1. 2:1. 1:1. 122, 1:3.
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Table 2. The weight-loss ratio, fat content and whiteness of various
samples

2 EMHRER. SEXKAEE
RENEMER  BFERER®%) EHEEBAEHE  EFESEE%)

HM A-474B 38.08 752 0.37
HM SFA 35.50 69.3 0.53
Reax LS 32.83 71.6 0.60

1227 0.80 13.1 2.09
B JFC 32.61 71.7 0.63
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Figure 7. Effect of liquid ratio on the fat content
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B B B ARSIk, Peii B SRS LA PG, B, BRI BN A EHER 0.1 g/L
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