5, GEAE, Adddo| disulfide 2%, FA22F ¢ A5AZ oo S gelo] B F A=
F7tel 3] JAAHAY Al 3 THH (pH 42~4.6)904 JAHE HAE o] &gk L3 FR=
80% o|Ate] B& FRIF YR 4A HAHE 27} gon TR o] B AL Hole
AFo|7|x k. wel Ao st AFY AL AFUY FES BANFoEN 249 ATF
FEE 3 AFUY FEIGHEE AAIA WAE F Zhd 3 Fojy wg) g HEAE BAE
T Utk oo B dApoMe TR AR T 5 S Het dF0E, JF30x ¢ AUz 0
g BUFES AR FESFFEAT 7€ 244 AP € HETETRY 432D & T8
of ButeRol SeA8 oln thE EUNE L ALY & e 7|ZARE AFsua dHt

[P-48]

NSSZAT & FHo| SEHEHN U ERIHS|0f Zist o7
ARAA, o1&, 319
Hrogn AF - A9 - getgetn
AE] AzE AFARL TIAINL 48 TP s BT A9 AxAHA Lojue
JEuste) o8 o), A7, 27 o] FAHA s A% Uk 2 Idwrgeg Az 2
Fvl9) A}, Az Bz, YR £4 2 245 P9 &4 F FAL AR e
AL A GAZL] SRS AAsN o Tk ARAF AFAHL FEBAE, AT 7, AZLE
tokst 99156 9e won E3) $REHAT el HlEA 2 ¥, 2o A, wl Al
o} ATyl Gt mek ARAE A 1AL A JeHE AEY SRS =
c € o] ot w3 AF e TEAE FEFAS AN,

$o BoF JUAS THORA VRNFY P2 L TR2AY 494 $8% A8t Do)

3 HERTY FEEHL BIUAY 2], Y6, AR T3 APF BAo] Yok A9 A=
AR} 2w B ATNE AR 459D Y FHE AFFANNLEA 45 3747 7
42 APSEN AFFA A% T ARY FEBY, ASE 2 AUAE W8S 2RS4 drh
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Kol
ARFA 2, (FFES, A9 gEgn 2 E12e

ARAZ AEHI e ERAE HEEAAR 8324 HE FEEA9M QL FF
4 AFZE AZXsA AlB|EHL YUE BEAFA, B, O ARS w1 29, 42
BE23 @729 B ATo] 15.6%2 Jebgon Ast C AEL 72} 132%9) 14.0%2 24
Bz glfze gxel 7184 ndE e 12.1 °Brixs} 6.18%2 B AE3 fALEIYoH A AFE

dz ro Jm
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< 747} 182 ° Brix®} 14.93% 2 7H & Vet F e SFEL 143.77mg%2] B AlFo] 713
A #AEReH B4 HHEE B03mg%hE UENL WA-F95e SEA HFET TT%E o
& AEQA, B, ORt 7Y A 4T el E4A BEA 229 A AFL glucose”t
M =A BAEH00H fructose 32 A% B AlFo] A Uelt o™ galactoses 41.5mg%E B A
FAAMT BT $FAE vl £44F, acetaldehyde: A AFE A3 BE FEAFA
UEld 0 1 methanol-& C A Eo] 47.25ppm o8 714 A 41591 iso-propanol & B-52} g)F2 9}
B AFY YEl o n-propanolE H-EA} ElFENMT AEE AL iso-amylalcohol 2 E-£2} 2jH 2
£ A9s A, B € C AFAA 2F 24U o7 22 Aole 98, F7Y Az &
Aoz eyt
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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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