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Fig.1 Effect of surfactant composition(X) on water content (W)
and lysozyme extraction rate (E)
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Fig.2 Effects of ionic strength and salt type on lysozyme
extraction rate (E) and water content (W)
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Fig.3 Effect of pH on lysozyme extraction rate
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Table 1 Total extraction yield and activity of lysozyme

Reverse micelle Total mass yield (%) Activity yield (%)
AOT/OPE4 93.8 99.3
AOT 80.2 89.6

Note: Stripping phase 0.8 mol/L KCl, stripping time 2 h.
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Lysozyme Solubilization Using the New Mixed Reversed Micellar System
LIU Yang, SHI Qing-hong, ZHAO Li-ming, SUN Yan
(Dept. Biochem. Eng., Sch. Chem. Eng. & Technol., Tianjin University, Tianjin 300072, China)

Abstract: A new mixed reversed micellar system composed of the anionic surfactant sodium bis(2-ethylhexyl) sulfosuccinate(AOT) and
nonionic surfactant poly(oxyethylene) nonylether(OPE4 with polymerization degree of 4) was prepared and the solubilization of
lysozyme in the mixed reversed micelles was investigated under different conditions. The results exhibited that this reversed micelle
system had more water content, and the water content was kept to be constant at a wider concentration ratio of AOT to OPE4, which
could be ascribed to the change of micellar conformation and electrostatic interaction. The ion species and ionic strength had significant
influence on water content in the organic phase, and further changed the solubility of lysozyme in the organic phase. These were caused
by the influence of salt ions on double diffuse-layer and repulsion of hydration membrane. Both reducing pH value and increasing
surfactant concentration were all beneficial to solubility of lysozyme in the organic phase.

Key words: mixed reversed micelle; nonionic surfactant; water content; salt; lysozyme solubility



