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Functional Lipids——Medium Carban Chain Triglycerides

YU Chun-tao ~ WANG Xing-guo  JIN Qing-zhe  LIU Yuan-fa
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract With phosphatotungstic acid as a catalyst the esterization reaction of medium-chain fatty acid
and glycerol was studied. The effects of some reaction conditions such as reaction time the catalyst
quantity glycerol/acid ratio and temperature were investigated. The optimal reaction conditions were as
follows the catalyst quantity 4% glycerol reaction temperature initial 140 °C and final 160 °C  acid/
glycerol ratio 3.1/1 reaction time 1.5 h residual pressure 10 kPa. The conversion of fatty acid

reached 89% .

Key words phosphatotungstic acid medium-chain glycerides catalysis synthesis
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Fig.4 The effect of acid/glycerol ratio on conversion
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Tab.1 The effect of reaction temperature on conversion

/C /%
130 68
140 80
150 82

160 83

150°C 160°C
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Tab.2 The effect two-step reaction temperature on con-

version

1/ /¢ /%
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160 C.
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Fig.5 The effect of residual pressure on conversion
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Fig. 6 The effect of reaction time on conversion
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