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Scale-up study on production process of diacylglycerol by holoenzymatic process
YANG Ji-guo', YANG Bo*, WANG Yong-hua', NING Zheng-xiang'
(1.School of Light Industry and Food Engineering, South China University of Technology, Guangzhou 510641, China;
2.School of Bioscience and Bioengineering, South China University of Technology, Guangzhou 510641, China)

Abstract: The Patented holoenzymatic process which combines the enzymatic controlled hydrolysis with enzymatic
esterification is developed to produce diacylglycerol. The successive scale-up of diacylglycerol production using the
holoenzymatic process from laboratory-scale (gram) to pilot-scale (kilogram) is carried out,based on the early research on this
process. Similar results of laboratory studies are achieved when the process is scaled up, indicating that scale-up of the whole
process is successful, and the liquid lipase-catalyzed partial hydrolysis and immobilized lipase-catalyzed esterification has the
advantages of higher reaction efficiency, simpler process operation, excellent recurrence of reaction, lower operating costs, efc .
The holoenzymatic process is a feasible method to synthesize a series of diacylglycerol product. Diacylglycerol product in accord
with the relatively national standard is obtained after molecular distillation , purified and semi-finished product further refined .
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