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Lipase—Catalyzed Synthesis and Emulsification of Dextrin Ester

SUN Ping, YANG Hui—juan, WANG Ya—qi, LIU Ke-zhi, XU Ya-wen
(Key Laboratory of Nutrition and Safety of Ministry of Education, Tianjin University of Science and Technology,
Tianjin 300457, China)

Abstract: In this paper,the process of enzymatic catalysis for the synthesis of dexirin ester was
investigated. The single factor and the orthogonal experiments for the affecting factors of this
technology were carried out. Under the optimum conditions of 7 g/L lipase from Novozym 435 ,and
acid/dextrin molar ratio of 4:1 at 65 °C for 60 h,the optimum process was achieved. The results
showed that:the emulsification increased with the concentration of dextrin esters. At the same
concentration ,the emulsification of the dexirin ester is higher than that of maltose ester and starch
ester.

Keywords: dextrin,stearic acid,emulsification
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Fig. 1 Structure of the dextrin fatty acid ester
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Fig. 2 Lipase—catalyzed synthesis pathway of dextrin fatty
acid ester
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Fig. 3 Effect of molar ratio of acid/dextrin on DS
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Fig. 5 Effect of reaction time on DS
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