backbone and lipases are known as a powerful tool for the syntheses of SLs. Structured lipid from com oil,
capric acid, and conjugated linoleic acid (CLA) by transesterification reaction and using several amounts of
immobilized lipase RM IM (from Rhizomucor miehei) was studied, and 4% of lipase amount was selected
for further study as the optimal amount. Comparison the chemical properties (free fatty acid value, iodine
value, saponification value, tocopherols, and color analysis), solidification behavior, and volatile fractions
(from headspace SPME GC-MS) between corn oil and SL com oil was obtained.
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£ 9a8o8 §98 E34 Faf fresh-cut peach®] anti-browning
chemicalsE 433, 1 AAE F3) ojAHo T AAV} 43 chemicalsE A3t WMk FFo
58 482 YAk 7 FFE WoE Had T A3 8583}t 1% ascorbic acid, 1%
sodium chloride, 1% sodium ascorbate monohydrate, 0.005% 4-hexylresorcinol &0 387} XA A
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fresh-cut peachdl] E37} = Ao 2 FHEHE o] F chemicals?] =5 NS ZA|8te] 2+ Hh
o Wk Fxo AWMANAZA Hstdch 1 AT 2% sodium chloride?] 7HEATE B 7} =
Al FAE N 2H 2% sodium ascorbate monohydrate THS-© € 2% sodium chloride 8- 8] 7<) Lgkel
WL Fol 7t d5 e Aoz JET wel 2302 AWE w), 2% sodium chloride &2 2
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md] ALAA Fe)2 Ads 3, 0.5% calcium chloride, 0.5% calcium lactate, 0.05% CaO &%of] 3%
Fo AAA A 221 fang o] &3] 204 30% F<L drainingdt T3 PP trayel] ol PP film
2 sealingdlz 10CAA YFU A FAUILE FHRIch TFEHL 005% CaO & 05%
calcium chloride §-94-& Xg]gt #71 TFEo| 71 A Uebdth 7HA1EEL A2 A5 AT
o] dako] iy o) HIF thh Yol AL BHYou, AHATI7F F 05% calcium chloride &Y
Agte g AT vlale & g% Wz} glo] 3xrF 98 FFELE FAHAG pH ¥Hsts
0.5% calcium chloride 89 A 2] 7oA Wslyt 7p ko, Zxwsl JA| A% 271g3 Blaskyd
S Mg 220t FAA Aoy g AT vistd g Aol g7t e A2 FAHAT
webd Havhg et tis) ZEAA F calcium chloride &9 M7t AR 7P ARAAE
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Muskmelon(Cucumis melo L)& S53 &7)9} & G2 AP0 1 Qe U2 F2 AF3, ofA)
o, 53} wFAGo)A FHASA AT dorm LM F2 AL WollA A=
AT WA T 587t ZART QE freshent AZE 45, A% 717 $U% AF) AT FA7F 2
TEG. B A7 E 73 A @287} fresh-cut muskmelond] TR n) X G HF GXy 2
7S 2AHI9t Half-cut melong T4} 2 blanching 2% A4S A% o8 4¥& & 2% 50T €
23k 17 &, A8 A Ax, a2jn AAAHA ez tg #5B7 7P sk ol E vt
E}0 2 50T 2] water bath oAl whole melong 10, 20, 30, 405 blanching 3} 5Tl A 24417+ A%
3t & cork borerE ©o]£3}e] cylinder &9 fresh-cut melong 7134t} 7183 melond 5Co A 6
AA-EPH A L-value, chroma-value, soluble solid, pH, A%, $& W3 52 & F2HIE SHHY
ok A% 69% Lvalued] ¥ale txTolA 71 2A e B, chroma-values A7 A)zke] 23
3ol whel Asten 108 EX & polA WA s} 7 wA vehgth 84 13 E
& A7) Aol W2 Z WIte foy 408 AT AN FEA LFE FFol
skon 20, 308 A oA EA vERETE A% F fresh-cut melon®] pHE F7H8h= 73
Qen 108 A2 Tl 71 A vehdoh EFuste AR 717te] BAgt] bet 0,
3l COxe Z7Hon 53] 208 dAe e FoA CO, 7t A $7H Ao : Yeigth
7} 7V ZA Yebstth @x2]§ fresh-cut melon®] hardnesse A7 3Y ¥ 279 408 S8 7
oA 7hF o} AglaAS AP 208 IHe]FollM Z7] hardness7t FAHE A= AU
ot wetA fresh-cut melond A3 74 A EHE A= 50CAA 102 X7t F2 HEE
FA shed Attty #dEn.
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