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1. Introduction

btodegradable surfactants wluch are largely used in the food industry, cos
mrshezmcal synthesns is mdustnally performed at high temperature Y

Table 1: Effect of the emulsifier, of the oil / water phase ratio and of the lipase quantity on .
the hydrolysis of olive oil by the crude lipase from Yarrowia lipolytica. - .

Factor Investigated Hydrolysis yield (%)
Emulsifier PVA Gum arabic No emulsifier
33.6+0.5 45.7+1.3 13.7+£28
Oil / water phase ratio 1:7 (vIv) 1:3 (viv)
457+1.3 60.7+19
Enzyme activity 50 U/ml 100 U/ml 200 U/ml
50.0+ 0.7 60.7+ 1.9 66.8+1.3

= Olive m Rapeseed

24h

48h

Reaction time (h)

Figure 1 : Hydrolysis yields of olive and rapeseed oils by the
Yarrowia lipolytica lipase after 24h and 48h of reaction.
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Table 2: Relative composition of the sugar esters mixture obtained ; ¢ . ' Thfxg (mm)25 = . - .
alisusynthesis witshath ails. () Nodetecied Figure 2 : Glucose esters synthesised with the fatty
Fatty acids origin Ester 1 Ester 2 Ester 3 (Glucose Oleate) acids issued of the olive oil enzymatic hydrolysis.
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4. Conclusions
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Figure 3 : Glucose esters synthesised with the fatty acids
issued of the rapeseed oil enzymatic hydrolysis.
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