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EnzymaticEnrichmentof a-LionlenicAcidfromPerillaOil
——Studied on Enzyme Hydroxylation

WEI Jue, LUO Wen, CHEN Ling
(Biological Engineering Department, Chengdu University, Chengdu 610106, China)

Abstract: Becauseofrich a -linolenicacidinthePerillaoi I having importantphysiologiceffectsandheal thvalues, theprocess
that Perillaoil be hydrolyzed by enzyme and = -linolenicwith concentrated Urea clathrate could avoid denaturizing « -
linolenicacidbyacid, alkal i and temperature intraditional method. For the optimumhydrolysing rate, many testsofPerillaoil
hydroxylation reactionwere studied, suchaspH, time, emulsifyingagent, enzyme quantity and proportionofoil/water. The
optimumproduction conditionswere: temperature40°C, pH7, oi l /water 1/2, enulsifyingagent 5%(oil) , enzyme quantity 24000/
g(oil) andhydrolysable rate 90.02%.
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Fig.3 The relation between hydrolyze rate and enzyme
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Table 2 experiment result
g ) (€] (W) (%)
1 1200 0.4 7.5 44.70
2 1200 0.08 40 47.01
3 1200 0.12 15 44.83
4 1500 0.4 10 52.33
5 1500 0.08 15 53.63
6 1500 0.12 7.5 50.78
7 2000 0.4 15 63.87
8 2000 0.08 7.5 59.12
9 2000 0.12 10 67.33
K1 136.54 160.90 154.60
K2 156.74 159.74 166.66
Ks 190.31 156.93 162.33
k1 45.51 53.63 51.53
k2 52.25 53.25 55.54
ks 63.44 54.25 5.11
R 17.93 1.00 4.01
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