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Abstract ; Biological enzyme technology has broad application prospects in oil refining and structural lipid
preparation, and enzyme immobilization is conducive to the reuse of enzymes. In order to promote the
application of immobilized enzyme technology in the oil industry, the research status of immobilized enzyme
technology applied in oil degumming, oil deacidification and structural lipid preparation was reviewed, and
the research direction was prospected. The application of immobilized enzyme technology plays a positive
role in improving the quality and efficiency of oil industry. In the future, the discovery of new biological

enzymes and the maintenance of enzyme activity in the production process should be focused.
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