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Preparation of 1 — oleoyl —2 — palmitoyl — 3 — linoleoglglycerol by
enzymatic acidolysis

SUN Cong, ZHANG Hao, AO Xiaohui, DENG Chaoyu, LIANG Shaohua
(College of Food Science and Engineering, Henan University of Technology ,Zhengzhou 450001 , China)

Abstract; Palm stearin was used as raw material to obtain the high purity of tripalmitin, and free fatty
acid from rice bran oil was used as acyl donor, both of which were used as substrates for one — step
acidolysis catalyzed by lipase to prepare 1 —oleoyl —2 — palmitoyl —3 - linoleoglglycerol (OPL). On the
basis of single factor experiment, orthogonal experiment was carried out to optimize the preparation of
OPL. The optimal preparation conditions of OPL were obtained as follows: reaction temperature 60 °C ,
with Lipozyme RM IM as catalyst, enzyme dosage 10% (based on the total mass of substrates) , molar
ratio of tripalmitin to free fatty acid 1: 10, reaction time 4 h. Under these conditions, palmitic acid
located at sn —2 position accounted for 52.02% , and the contents of oleic acid and linoleic acid located
at sn — 1,3 positions were 33.21% and 26. 60% respectively in the product. It could be inferred that
OPL was the main product.
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1.1.2 a5k
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S N . c o e R i 959 7 L 53 A
sn =2 M E R/ % sn—13ETE/ % sn-1,3 (il &R %

1 1 1 1 1 40. 69 19.25 17.56

2 1 2 2 2 44.98 26.72 24.43

3 1 3 3 3 55.11 32.99 27.94

4 2 1 2 3 52.93 31.82 26.19

5 2 2 3 1 41.10 24.96 23.39

6 2 3 1 2 48.52 31.07 26.79

7 3 1 3 2 45.30 25.16 21.38

8 3 2 1 3 48.45 28.42 24.34

9 3 3 2 1 48.89 28.95 24.59
FEREI RS> AR 7 sn -2 (A i

k, 46.93 46.31 45.89 43.56

k, 47.52 44.84 48.93 46.27

k, 47.55 50. 84 47.17 52.16

R 0.62 6.00 3.05 8.60
TR AGTE sn — 1,3 Y& &

k, 26.32 25.41 26.25 24.39

k, 29.28 26.70 29.16 27.65
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R 2.96 5.59 2.92 6.69
W IHER SR AE sn - 1,3 (i AY T iE

k, 23.31 21.71 22.90 21.85

k, 25.46 24.05 25.07 24.20
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R 2.15 4.73 2.17 4.31

%5 OPL ZHIENEHRANESH % LA R R ARG, DAL 7 40 0 R 7 T Tk
cppy MR a2 SfEs -2 SifEsn -1, 1% (R AR BT AR LK, HAA A& AR X RAIG, S g s
it ol fEE SEOEE g, AR OPL 4k

C14:0  0.47+0.00 0.65+0.03 45.86+2.17 0.38 +0.01

C16:0 52.75+0.21 82.32+0.44 52.02+0.49 37.96 £0.54
CI18:0 3.09+0.01 5.59+0.95 60.34 £10.40 1.84+0.49
CI8:1 25.19+0.23 9.15+0.55 12.11+0.62 33.21+0.06
C18:2 18.50+0.02 2.29+0.01 4.12+0.01 26.60+0.02

H 3RS AIH TR AR 8 T 24, OPL 254y
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o (i i R IR UAT Vil i S N
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