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Mono-, diacylglycerol were synthesized by glycerolysis of bran oil and glycerol using IM60 (an
immobilized lipase) in a stirred batch reactor for 72 hours. After glycerolysis, the composition TAG, DAG,
MAG in product was 41.7%, 44.7%, and 11.1%, respectively. Glycerol was separated, then this mixture
product was undergone fractionation for winterization followed. The fractionation was performed using
hexane and acetone solvent to reduce palmitic acid at the low temperature for overnight individually.
Temperature was set -40°C, -14C, -8°C and 0C, respectively. By considering results from this experiments,
fractionation with hexane at -8°C was most efficient regarding to yield without crystallization.
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