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Studies on Enzymatic Glycerolysis of Palm Qil by Lowering
Temperature Proceedingly in Solid State

XIA Yong-Mei ZHANG Ke-Chang
( Wauxi University of Light Industry , Wuz: 214036}

Abstract  Enzymatic glycerolysis of palm oil was studied in solid state with a lipase from Pseudomonus fluorescens as cat-
alyst. The influences of molar ratio of glycerol to il, reaction temperatures and temperature control en the aceumulation of
monoglyceriods in reaction mixtures were investigated. The suitable initial reaction temperature should be the minimum
co-melting point of reactants. The monoglycerides contents in equilibrium state were approximately 30% at 48°C or high-
er. An increment of 13% of monoglycerides content was obtained under the optimum temperature programming compar-

ing with the normal equilibrium state.
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