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Separation of Sciadonic Acid from Torreya grandis

Seed Oil and Preparation Research of 1 3 — Diacylglycerols

Meng Xianghe' Yang Qibo' Xiao Dan' Xia Chaosheng'
Fan Liiting' Song Lili® Wu Jiasheng’
( College of Food Science and Technology Zhejiang University of Technology' Hangzhou 310014)
( State Key Laboratory of Subtropical Silviculture Zhejiang A & F University’ Hangzhou 311300)

Abstract In order to realize the value — added utilization of functional fatty acid — sciadonic acid Torreya
grandis seed oil was taken as initial material to enrich sciadonic acid which was further reacted with glycerol to pro—
duce functional 1 3 — diglyceride. The fatty acid ethyl ester yield of 97. 8% was achieved when ethanolysis was cata—
lyzed by sodium ethoxide with the ratio of ethanol to oil 0.25:1 ( v/v) at55 °C for 2 h. The obtained mixed ethyl es—
ter was further purified for concentration of sciadonic acid by urea inclusion. As a result it was found that the recov—
ery rate of the ethyl sciadonate increased as EE to urea ratio increased but the purity of SCA gradually decreased.
When the ratios of EE to urea of 0.3 0.35 were used the purity of ethyl sciadonate and its recovery rate were
73.0% 63.8% and 43.0 87.1% respectively. Transesterification reaction catalyzed by immobilized lipase with
ethyl sciadonate and glycerol as substrate in a solvent — free system showed that Lipozyme RM IM has better position
selectivity and the highest 1 3 — DAG yield with value of 55.5% . When the ethyl ester/glycerol molar ratio was 2: 1
enzyme load was kept at 5% ( m/m) transesterification was performed at 60 “C for 24 h the SCA content in 1 3 —
DAG is close to that of initial ethyl sciadonate with value of ~60% . Hence chemical — enzymatic two — step cata—
lytic preparation of functional 1 3 — DG rich in sciadonic acid was feasible.

Key words sciadonic acid ethyl esters urea inclusion 1 3 —DAG immobilized lipases



