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Preparation of 1,3 — dipalmitoyl —2 - oleoylglycerol with high — oleic

peanut oil by enzymatic transesterification
ZHANG Xiaoxiao, SUN Cong, YANG Ruinan, ZHANG Linshang,

KANG Bao, CHEN Yanran, LIANG Huimin, LIANG Shaohua
(College of Food Science and Engineering, Henan University of Technology, Zhengzhou 450001, China)
Abstract:In order to provide new base oil for the production of cocoa butter and research basis for the
high — value utilization of high — oleic peanut oil, with high — oleic peanut oil and ethyl palmitate as raw
materials, NS40086 lipase as catalyst, 1,3 — dipalmitoyl — 2 — oleoylglycerol (POP) was synthesized by
enzymatic transesterification in a solvent — free system. The effects of reaction conditions on the POP
content, acyl migration and the relative content of sn — 2 oleic acid were studied by single factor
experiment , and response surface methodology was used to determine the optimal reaction conditions. The
results showed that the optimal reaction conditions were obtained as follows: reaction time 3 h, molar
ratio of ethyl palmitate to high — oleic peanut oil 11:1, dosage of enzyme 3% (based on total substrates

the POP content,
relative content of sn —2 oleic acid were 86.48% , 3.25% and 72.88% , respectively.

mass ) , reaction temperature 50 °C. Under these conditions, acyl migration and the

Key words: enzymatic transesterification; high — oleic peanut oil; 1,3 — dipalmitoyl —2 — oleoylglycerol ;

acyl migration; response surface methodology
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PRI, 33 3 AMREAD AT LS00 P 52 48 125 2 8 5 i i
HNTER R

S Al A —KIA B C.D X} POP & &1
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