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Enzymatic Synthesis of Medium-Chain Partial Glyceride
in a Solvent-Free System
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1. School of Chemical & Meterial Engineering Southen Yangtze University Wuxi 214036 China 2. Department
of Chemical Engineering Workpeople college of Yangzhou Yangzhou 225002 China 3. School of Biotechnology
Southen Yangtze University Wuxi 214036 China

Abstract Enzymatic synthesis of medium-chain partial glyceride were studied in a solvent-free sys-
tem. According to the conversion of medium-chain carbon acid lipase SSW was the best one a-
mong five kinds of lipases. Effect of reaction conditions on conversion of caprylic acid was investi-
gated as well as mole ratio of substrates temperature initial dosage of water added to glycerin
manner of dewatering. The optimum conditions were as follows in an opened reactor at 55 C
dosage of enzyme 100 U g acid mole ratio of acid to glycerin 1:1.1 initial dosage of water added
to glycerin 4% . Lipase SSW didn’ t display substrate specificity to medium-chain acids in experi-
ments.
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Tab.1 Hydrolytic activity of lipases and enzymatic conver-

sion of medium-chain acids in a solvent-free system

“ N PPW 20 000 24.6 32.4
3 L13 40 000 53.6 60.8
SSW 7 500 91.5 93.5
PEL 540 12.5 14.3
CLL 3 200 7.3 7.7
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