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L ipase Catalyzed Hydrolysis of SafflowerO il n a
Solvent freeM ed ium

GAN Zheng Yan"’, WUMANJANG El’', JA DianZeng, XanxiKan ar
(“College of Chen ical Engineering X injiang Universit, Unm qi
bXZhjiangResamh Istitute of Phy sica | and Chen ica [ Tedhno bgy
Chinese Aadany of Sciences Urum gi 830011)

Abstract Enzymatic hydwlysis of saffbweroil catalyzed by a lipase fiun A spegillis nigerw as investigated n
a solvent free system and the effect of reaction tine on the hydrolysiswas suded In addition the selectivity
of the lipasewas also examined by testing the monoglycerides con tent in the eserand he iodine valies( IV ) of
the fatty acid and the ester The experment showed that he optmun conditions for an 1 h reaction were
m (H,0) # (0il) =0.5 % m (lipase) i (o0il) =500 35 ¢, H=7.0 and 0.2% CaC} and he optinum
conditions for an 24 h reacton werem (H,0) i (0il)=1 % m ( lpase) m (oil) =1 100 26 G pH=7.6
and no CaCh The lipase has no selectwity on eiher the faty acd or the site of he ester bond on the
acy kly cerol
Keywords hydrolysis safflower oil solvent free med um, lipase
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