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ABSTRACT 
The objective of this research was to study the screening of lipase producing bacteria and the 
efficiency of screened bacteria from waste water in grease trap in cafeteria Kamphaengphet 
Rajabhat university. The samples were cultured in olive oil medium as a carbon source. From 
13 bacterial isolations, 1 bacteria isolation was found to produce lipase enzyme by double 
layer technique. The selected bacteria was carried on gram staining. It was found to be a 
gram–negative rod shaped bacteria, and was tested for the oil and fat removal efficiency of 
bacterial culture in olive oil, palm oil, sesame oil and soybean oil medium as a carbon source. 
It was found that percent efficiency of fat oil and grease removal in palm oil was highest (P-
value  0.05) more than olive oil, soybean oil, and sesame oil respectively. And at 24, 48, 72 
and 96 hours found that percent efficiency of fat oil and grease removal in palm oil were 
13.98±1.93, 26.98±6.7, 33.94±2.91 and 64.04±1.24 percent, respectively. At 96 hours found 
highest of %Efficiency of FOG removal and Followed by olive oil, soybean oil and sesame oil, 
respectively.  
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Enterobacter aerogenes E13  Arthrobacter sp. N3.  
 ( ipinyt , et al., 2009)   

Shon, et al. (2002)  Pseudomonas sp. Strain D2D3 
  Snengsaenga, et al. (2016)  

Bacillus amyloliquefaciens E1PA  (lipid-rich food waste) 
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   13.98±1.93, 26.98±6.73, 33.94±2.91  
64.04±1.24    

 0.05 (  1  5)   
 

 1      
                
 

 
 24 

(%) 
 48 

(%) 
 72 

(%) 
 96 

(%) 

 7.96±0.99 26.16±2.13 32.41±1.32 51.25±1.64 

 13.98±1.93 26.98±6.73 33.94±2.91 64.04±1.24 

 11.69±0.92 22.36±0.98 24.06±1.78 30.86±2.60 

 13.20±1.82 19.07±1.83 22.30±1.67 39.75±1.37 
 

 :  one-way analysis of variance (P  0.05) 
 Duncan’s New Multiple Range Test (DMRT) 
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    Shon, et al. (2002)  Pseudomonas sp. 
Strain D2D3  

     
  Bacillus, Pseudomonas and Burkholderia  (Gupta et al., 2004; Agualimpia, et al., 

2016)  Snengsaenga, et al. (2016)  Bacillus 
amyloliquefaciens E1PA   (lipid-rich food waste) 
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G7   FOG  96  P. fluorescens G7  
%Efficiency of FOG removal  89.65     B. subtilis TP8 

 86.88   86.50      (2558) 
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