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Application of Lipase-Catalyzed Synthesis in Organic Solvent for
Food and Related Industry

ZHANG Xiao-ming, ZHOU Jian, LIU Qiao-yu, NI Wan-xing, FENG Biao
(Key Laboratory of Food Science and Safety, Ministry of Education, Southern Yangtze University, Wuxi 214036,
China)

Abstract: The lipase-catalyzed synthesis in organic solvent has been studied extensively in recent
years because of the direct use of unmodified substrates, moderate reaction onditions and high
regioselectivity of the enzyme, as compared with chemical synthesis. It is favorable for purifying
products, with the characteristics of “Cleanly production with clean technology”and represents
the future of chemical industry.
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