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Preparation of diglyceride from sunflower seed oil and its
application properties in yogurt
ZHANG Xiuxiu, LI Shaohua , XUE Xiuheng, KONG Derui

(School of Tea & Food Science and Technology, Anhui Agricultural University, Hefei 230036, China)
Abstract ; Diglyceride ( DAG) rich in linoleic acid was prepared from sunflower seed oil by enzymatic
glycerolysis. Compared with milk fat DAG, the main fatty acid composition of sunflower seed oil DAG
were analyzed by gas chromatography,and as a fat substitute, yogurt was prepared, and the rheological
and texture properties of DAG yoghurt rich in linoleic acid were determined. The results showed that the
optimal process conditions of sunflower seed oil DAG were obtained as follows: mass ratio of glycerol to
sunflower seed oil 1:10, amount of lipase 7.13% , and reaction time 12.35 h. Under these conditions,
the contents of DAG and linoleic acid in sunflower seed oil DAG were 49.21% and 60.17% , respective-
ly. The structure of sunflower seed oil DAG yogurt was more stable with higher apparent viscosity and bet-
ter cohesion of gel system compared with milk fat DAG yogurt and milk fat yogurt.
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