7tm 3} B-Cyclodextrinol| 2|5t 2t=2]
Cholesterol MH == sle} A &0l 2st AT

AE3 - G - E - A H - Fef

G Mot 25 FE FH2E U AFo] thdE 51 ok 2y, ofd &

7VEEY AFH v ¥F cholesterol A& F7HIAA, #ASHZ ) FWA S, v, ¥, ¢

T 22 AES Ao F Qe AYJAA} HAY. 1Y ER §UbE AF 2R Y THLHE
< AATIHE ié’,ﬁ o Yoz AN=dHz ot 2 F FHAY B-cyclodextrin(B
—CD)& ®a71 4 ol agAdo] wvxn RuHx ot 2y 3-CDY 13 *}%0

2 9% AAH ‘1‘:)&]34‘ HALA £A o) B-CD AL ool AVH I A

W F 7S g8 AMEEHE Rl &l 9 W2 B-CD7} powder A EIAAM AH &G A %’8
7t o ol F 1, L& B-CDY 18314 & B-CDE ¥4 v &2 3ok 517] o)
ol ol 2HE Byl Y8l WER A NARA, 5] ol BAH, 3 ZAE 3
2= Q)%= adipic acid® 7}RA)Z B—CDE Azs] S/ AEY FU2 F 8¢l lard
2HE AA A 21 &95ta, 7t s B-CDY E8A AEE IS Mdsies A

e

A
z
2 vl¢ FR3Ith Larde &AIX 9 AR AF AFA AF o] &HE 95 ALAZA Ht
Z2HE §0] 90~120mg/100g &2 ZH 26 E FFol vl Fol lardol| A o FH2HE
9] ]i HEo] Astd o8 71A] S71F AFE AL 7hsAdS AT mebd B
il —CDE ©]&3}4 lard®) cholesterold A}AH 2R AA3}E HAxUE &4

sy 248 £

o
ki
L
Lo
2
nﬂ
ofo m
il
rulo
e "
_‘L

Mz & ey

Lard?] HAHxz g AFE Sdstd =4 3kgs TR, ZFEAeke R adipic
acid(Shinyo Pure Chemical Co, Japan)& A}&3}3ith. Lard 20g& 150ml Bl]o|AHo| ¥ il
cholesterol &8 913t distilled water(10, 20, 30, 40, 50g), B—CD &s%(1, 3, 5, 7, 9%),
cholesterol® B—CDE ZAgA|717] 9% w2 %(20, 30, 40, 50, 60°C)eF LHHAIZH(5, 10,
15, 20, 25 min), ¥ E(50, 100, 150, 200, 250 rpm) ¥ factorE 2 cholesterol A AN H S
AAEAT o9 B 2HoE AR AR F 1g& At GCE AHEF cholesterols A
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ZF3rqot.

73l B—-CD A&LL 93 acetic acid$} isopropanol(3:1)¢] Ed&ul& FH2HES F
25 B-CD% 6:19) v &2 T3 & ultrasonic cleanerdlA 10% F<t X, &3d
AEE 50C, 100rpmolA 2A7 F¢ wwhalEA 20min 3HH 2 AEE AW 5min T
ultrasonic cleanerol A £3jA1Z ). wukst A 85 A2 A FZA)7] 2 630Xgo A Smin &<
A4 EPstd FAAS webd 5, AH¥E B-CDE dry ovendl A 50TE 642 T =3}
o Agg B-CDE Azxddt. EE HY ZA}E SAS program o] &3t FAHEA
(ANOVA)I} H4 w2l Aoz A Hg3gith

g1 % g

1. &¥HA] Lard$} Distilled Waters] 1] 8

B N3 714 5829 lard9) distilled waterd] E3H| &8 Ae3l7] 93l 8= 30g9
3t distilled water EFES 10, 20, 30, 40, 50g2.2 &t} A& ztzt H7M3 ¥, 3—-CDY
% 5%, AHHEE 150rpm, AL E 30T, AT 1hr, YA R EE 250xg, dAE Azt
15min, YA T 2% 27CE dAsA FASEA nuddS &3t Fa2HE AAES
Y ZH = distilled water®} 1:19] B] &2 A A 93.02%2 FH2HE AAEC] 7HE =
o} 30g9] distilled water7} 2=} A e 28E AAEY HH oz FFHAY

2.7}aL3} B-CDY FE

2 AgelAe M a9AQ 7tst B-CD #7tgS Adgsr] Asto g=d dg 7hasg
B—CD H7}¥& 1, 3,5, 7, 9%E 39 Algd Z+z F713F &, w¥t&4 % 150rpm, LM E 30
T, {HAIZE 1hr, AR EE 2,000rpm, YA E2 At 15min, Y48 2% 27CE 94
A FrABIEA ¥ RAE S AT FE2HE AAES 4383 2A= Table 1614 ¢} 2},
Adipic acidZ 7} A7) B-CD9] %ol 79 5%<Y w 93.02%2 ZIAHE AAE] 73
EFdon 1%Y W 64.05%, 3%Y W= 85.13%, 7%Q Wt 92.92% 183 9%E W&
92.58% % YEIY 5% B-CD #717} gr=elX FH2HES AAEY HH o= AFHAG.

Table 1. Effect of various crosslinked B—CD concentrations on cholesterol removal in

lard
B-CD (%) Cholesterol removal® (%)
1 64.05°
3 85.13°
5 93.02°
7 92.92°
9 92.58

“Means within column by the same letter are not significantly different (P <0.05).
Ratio of lard to water ; 1:1, Fat at in lard ; 27%.
Factors of cholesterol removal ; mixing temp. : 40C, mixing speed : 150rpm, mixing time: 1 hr,
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3. Wt 2%

ZEE IRbH o2 20T ol gt A= wE AlZbo) xdte] nA|gr) HEd, WS AdoR

FAEA F2 AFE =B Yty 20T ol o XA wekdde Futt)

Aadipic acid® 7}u A7) B—CD FH7tol o3t gt=o] F2HE AA A& Yolrr] H8td
ARt LEE Gt AAE S A3 At Table 29049 2o} 2571 40CY o 92.38%

2 ZY2HE AAE] /M wke, 20T A& 90.11%, 30CAA & 90.32%, 50ColA &

92.31% 1212 60Col A= 92.08% = VIebRtTh.

4, agk A2t
7tiist B—-CDE o] &3] oA FH2EE AAA it AIHS 223ty ZH2HE AA
s A43% Z234E 1589 9 920192 FH2HZE AAE) 7 ke, 584 H
87.14%, 1074 o] 91.47%, 208 4u) 91.48% 2 BJtt O o2 2HE vlsA murA]
N2 AT 5 o]F o2 A& ZUNAE | %eﬂ*ﬁli AANE A T JFHE 7
;31

A B-CD$t ez Eo] FA3te ol 2 4TS FA ¥ o2 Algdch

5 Wut &%
7tast B—CDE o] &3] S=o X ZHYAHE AAA] 2 £EE Gadle AALS AT
A W £57) 150rpme W 93.11%2 9 2HE AAE) 7MY H¢on, 50rpmd o

89.05%, 100rpm¥ = 90.48%, 200rpm¥ W} 93.00% 28] 1 250rpm<¥ w 92.85% % F7+Y
tolZ& BERAAT FoA Aol YATHP<0.05). nWrEEe] T bR Az 2s o
1d B-CDst FH2uHE S/ 4= 2k £52 As) v BT JHZ dEse
A& freolsfof gt

)JA

;O

6. 7ka3 B—-CDY AEL
7ta st B-CDE AME3t] SHolA e FaH2HE AA HAH 20 g} Fa2HEE AA

Table 2. Effect of various mixing temperatures of crosslinked B—CD on cholesterol
removal in lard

Mixing temp. (C) Cholesterol removal” (%)
20 90.11°
30 90.32°
40 92.38°
50 92.31°
60 92.08°

YMeans within column by the same letter are not sigmificantly different (P <0.05).
Ratio of lard to water ; 1:1, Fat at in lard ; 27%.
Factors of cholesterol removal ; crosslinked B—cyclodextrin : 5%, mixing speed ; 150 rpm,

mixing time : 1 hr.
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& ¥, 7kt B-CDE 73t ALE& 24Y A7 Table 39149} 2ol 7pist B-CDe x7]
ZYAHE AAEL 92.3202 UEIGoH 13 Q&L Al 92.11%, 83] AL A 90.72%=
83] A A7HX] A9 98%9] ABEES JEINATH 93] ALE A 88.71%9 FHLHEO
AA 93] |, 103) AHEA = 94~96% ©) 39 Za2HE AAES HeEHHUT B-CDY A
#88 uF lardd FH2HE AA A, 2 AELEZ A3 7tust B-CDE AHEdhe A
o] AA A ZHoA v]$ a3 whHolgty Al T}

2 o

E A7 23L& 3-CDE 7twdt AlA 713 AFY FLE < lardol WA 3= cholesterol
L aRHo g AAs] Y3 JA A FPolot WA adipic acid2 7t 3§ B-CDE ol &
3lo] lardol A cholesterol® A AL o & &% 27] st AAHAJ. 7tawst 3-CD
£ o] &3] lardol A cholesterol A/ A AF A7 HA ZAL lard : distilled water=1:1, 7}
3} B-CD 5%, AL 40T, AT 108, EHEE 150rpm 2 A B3 A7 cholesterol

Table 3. The change of cholesterol removal rate using crosslinked B—CD with
repeated times of recycling in egg yolk

Number of repeated recycling The rate of recycle (%) Cholesterol removal® (%)

Initial - 92.32
1% 99.77° 92.11°
2n 99.46° 91.83°
3 98.86" 91.27°
4t 98.67° 91.10°
5t 98.37° 90.82°
6" 98.25% 90.71°
7" 98.15° 90.62°
g 98.26* 90.72°
ot 96.08% 88.71°
10 94.60" 87.34"
Average 98.04 90.52

YMeans within column by the same letter are not significantly different(£<0.05).
Cholesterol removal process was same as discribed before.

Means of triplicate.

Recycled crosslinked B—cyclodextrin was treated by following factors.

- Acetic acid : Isopropanol = 3 : 1,

- Solvent : Crosslinked B—cyclodextrin = 6 : 1,

- Centrifugation speed : 1500rpm,

- Centrifugation time @ 5 min,

- Drying time : 6 hours
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AA L] Bt 92.32% 1A E=3F 103] A& A3 FF 98.04% ALLES HYon | 8
3] o] FolE FYH o A2t 7lus B-CDY &4 AB-Lo] 7158 AASIGET. o
Ao A3 7}wsl B-CDE lardd cholesterol A|A HAZAL Aoz N ZH2HES
BRI 7HE A EQ] A A S Bt
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