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Enzymatic Production of Structured Lipids from Capric Acid and Conjugated Linoleic Acid in
Soybean Qil

Jung-Ah Shin and Ki-Teak Lee’
Department of Food Science and Technology, Chungnam National University

In this study, medium-chain fatty acid (MCFA) metabolized in the liver for quick energy and CLA
exhibited biological activity were used for synthesis of structured lipids (SLs). SLs were synthesized by
acidolysis of soybean oil, capric acid (C10:0) and CLA with Chirazyme@ L-2 lipase as biocatalysts. The
effect of enzyme load (2, 4, 6, 8, 10% w/w substrates) was investigated. Production of SL (scale-up) was
performed with a 1:2:2 molar ratio (0il/C10:0/CLA) for 24 h at 55°C in a stirred batch reactor (420 rpm).
The reaction was catalyzed by ChirazymeCa L-2 lipase (24.48g, 4% w/w substrates). The scale-up result
showed that capric acid and total CLA were incorporated 4.9%, 4.1% (mole%), respectively, in soybean oil.
Then, physio-chemical property and flavor characteristic of produced SL-soybean oil were analyzed.
Therefore, SL-soybean oil containing C10:0 and CLA was successfully synthesized and may be beneficial in
desirable food and nutritional applications.

[P-51]
Lipase-catalyzed Transeseterification of Corn Qil, Conjugated Linoleic Acid, and Capric Acid in
Batch Type Reactor

Phuong-Lan Vu, Jung-Ah Shin and Ki-Teak Lee”
Department of Food Science and Technology, Chungnam National University

Structured lipids (SLs) are defined as triacylglycerols to change the fatty acid composition in the glycerol
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backbone and lipases are known as a powerful tool for the syntheses of SLs. Structured lipid from com oil,
capric acid, and conjugated linoleic acid (CLA) by transesterification reaction and using several amounts of
immobilized lipase RM IM (from Rhizomucor miehei) was studied, and 4% of lipase amount was selected
for further study as the optimal amount. Comparison the chemical properties (free fatty acid value, iodine
value, saponification value, tocopherols, and color analysis), solidification behavior, and volatile fractions
(from headspace SPME GC-MS) between corn oil and SL com oil was obtained.
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