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The characteristic polynomials of a class of mixed arrangements

DONG Yun JIAN G GuangFeng
(School of Science ,Beijing University of Chemica Technology , Beijing 100029 , China)

Abstract : The lattice propertiesof a mixed arrangement A consisting of hyperplanes and pheresin R' have been
postulated and proved. The Mobiusfunction of the mixed arrangement M , was subsequently derived. A class of
mixed arrangements with more than one phere was studied and , findly , the characteristic polynomias and the
formulae for the number of chambers were obtained.

Key words: mixed arrangement ; Mobius function; characteristic polynomia
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Synthesis of diglycerides by enzymatic esterification using immobil ized
lipase from Candida sp. 99-125 in a solvent-free system

HU Sun'® WANG Fang'? TAN TianWei'?
(1.Bsjing Key Laboratory of Bioprocess; 2. College of Life Sience and Technology , Beijing Universty of Chemicd Technology , Beijing 100029 , Ching)

Absgtract : Enzymatic synthessof diolein usng oleic acid and glycerol as substrates for immobilized lipase from
Candida 9. 99-125 has been studied in a olvent-free sysem. The immobilized lipase from Candida $. 99
125 and different commercia lipases were compared under same reaction conditions. Of three waysof removing
water produced in the reaction, gontaneous evgporation was found to be most effective. After optimization of
reaction conditions, the converson of oleic acid can reach a maximum of 92. 64 % and the amount of diacylglyc
erol (DA G in the product can reach 66. 16 % when using a substrate ratio (oleic acid to glycerol) of 2 1, reac
tion temperature of 50 , and enzyme dosage of 0. 60¢/ 5. 659 oleic acid.

Key words: diglycerides; lipase-catayzed; esterification



