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Molecular distillation and enzymatic hydrolysis for concentrating vitamin E
from rapeseed oil deodorizer distillate
SHAO Ping', JIANG Shao-tong'*, PAN Li-jun'"
(1.School of Biotechnology and Food Engineering, Hefei University of Technology, Hefei 230009, China;
2.Key Laboratory of Agricultural Production Biochemistry of the Ministry of Education, Hefei 230069, China)

Abstract: The molecular distillation and enzymatic hydrolysis were used for concentration of vitamin E from rapeseed oil
deodorizer distillate . Free fatty acids liberated were neutralized using alkali and the salts formed then washed off. Factors
affecting the degree of hydrolysis were studied to reach better recovery of vitamin E by orthogonal experiment. The results
indicated that the content and recovery of vitamin E were 17.3% and 85% respectively when water/material is 15:15 mL/g

with 105 U/g of lipase activity,and reacting for 5 h at a temperature of 37 °C . And the immobilized lipase can be used for many
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times in hydrolysis.
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(4.6 mm x 15 cm,5 pm) , Empower ZbBHEK {4, 43 85 %%
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Herk R E R O R 4 BT 45 14 W 3h Al
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(SRRODD) ,
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120 mL/h 95 T #AT 5 — R Bl . HERR
WEFT A BE RS, 76 #FBHR BE 80°C L 28 & TH IR B
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H( %) = (Ahr - ARODDTCF)/( SRODDTCF - ARODDTCF) X
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1 5 15 20 25 45 75 105 1 3 5 7
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3K, B ERRICER, RIS ER N SR,
W 7 B Ah, AR B ST AR R E A K, T
PIARF% &, BKM#ZM 5, RODDTGF 7K fi# i i
B Z KU K - ]S A ] > 7K /RODDTGF > B & /ROD-
DTGF, H 5 fk & & Vv (/K ) : m (RODDTGF)
15 mL/15 g 1% : m (RODDTGF) &y 105 U/g. 5 it
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FERTHAB4EA R EWREY, HPLC I € 875 4
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