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Prparation of diglyceride by |ipase-catalyzed
gycerolysis of soybean salad oil with glycerol

Zhang Tao Wang Fang DengLi Nie Kar-li
(College of Life Science and Technology , Beijing University of Chemical Technology ,Beijing 100029 ,China)

Abgtract : Preparation of diglyceride by lipase-catayzed glycerolyssof oybean salad oil with glycerol in a batch
gtirred tank reactor was studied. The lipases preparation was chosen based on screening of the lipasesfrom com-
mercial ources as wel as that produced in the laboratory. The effect of various parameters including the sut-
strate molar ratio, water content , temperature, enzyme dosage and lvent on the glycerolyds catayzed by
Novozym 435 was studied and the 70t % DA G wasobtai ned under the conditionsof 10t % lipase dosage, 1 1 mo-
lar ratio of oil/ glycerol , no initial water content at 50  ater 24 h reaction time.
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