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Table 1. Changes of isomer composition of unsaturated fatty acids according to
deodorizing temperature in corn oil

Deodorizing Crs Crat Cisz Ciss Total

tem?erature ¢ t : c t I cc ot tc t cce foc cte cot ettt ottt e tht t trayns
() ratio(%)" ratio(%) ratio(%} ratio(%) (%)
put™ 005 - 0 272 - 0 5001 - ~ - 0 005006 - 004 - - - - 1667 010
246 008 - 0 268 - 0 593 - - - 0 088 T - T - - = - 000 Tr
45 012 - 0 267 - 0 5927 - - ~ (0 058 T - Tt - - - — 000 Tt
250 012 - 0 267 -~ 0 50 - - - 0 05 Tt - T - - - = 000 T
285 018 - 0 27 - 0 5890 001 Tr - 020 027 008 T 0.06 011 0.04 — - 5179 030
260 013 Tr 0 265 Tr 0 5871 008004 ~ 020 0.3 0.10 0.04 041 043 007 T - 7758 057
265 013 -Tr 0 264 010 038 5859 0.07 0.05 ~ 020 0.21 0.08 0.05 0.11 010 0.08 Tr — 66.67 064
270 011003 263 264 012 045 5847 005 011 Tr 027 0.07 0.06 0.05 0.12 0.41 0.3 0.083 — 87.72 0.81
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Fig. 1. Changes of isomer formation ratio according to deodorizing temperature in corn oil.
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Fig. 2. Changes of isomer formation ratio oflinolenic acid according to

deodorizing temperature in corn oil.
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Fig. 3. Changes of isomer composition of linolenic acid according to
deodorizing temperature in corn oil
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Table 2. Some types of interesterification catalysts

T Concentration Temperature Reaction
ype of catalyst (%) (C) time (min)
Alkali metals 01~10 95~270 1~120
(Na, K, Na-K alloys)

Alkoxides 0.1~2.0 50~120 5~120
(CH30ONa, C2Hs50Na)

Alkali hydroxides 05~20 150~250 90
(NaOH, KOH)

Mixed NaOH 0.05~0.1 60~160 30~45
(+glycerol)

Meta'l 50aps 05~1.0 250 60
(Sedium stearate)

Metal hydrides 0.2~2.0 170 3~120

(NaH, NaNHz2)
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FW7HA Mg Adste S5 B9 st

o olgHE 7lEolth
10.8 &
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Well A prostaglandin B 43& Asfsty 2%
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SR 87 59 FeRddA Ax %
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