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Fig. 1. Fractionation of palm oil and palm kemel oil into several
fractions with different chemical composition and crystallization
behavior.
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Table 1. Lipases for the production of zero trans fat using
enzymatic interesterification

Lipase source Fatty acid specificity Regio specificity (sn)
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Aspergillus niger S,M,L 1L,3>>2
Candida lipolytica S, M, L. 1,3>2
Humicola lanuginosa S.M,L 1,3>>2 . - L .
— Table 2. The immobilized commercial lipases used and their

Mucor javanicus M,L>>8§ 1,3>2 L
Rhizomucor miehei S>M,L 1>3>>2 characteristics
Pancreatic S>M,L 1.3 Brand Lipase species Carrier Specificity
Pre-gastric S, M>>L L3 Lipozyme TL IM Thermomyces lanuginosus  silica granules sn-1,3-specific
Penicillium camembertii MAG, DAG > TAG 1,3
Penicillium roquefortii S,M>>L 1,3 TL-lab-immobilized Thermomyces lanuginosus  Accurel EP 100 sn-1,3-specific
Rhizopus delemar M,L>>8§ 1,3>>2
Rhizopus javanicus M L>S L3>2 Lipozyme RM IM Rhizomucor miehei Macroporous resin sn-1,3-specific
Rhizopus japonicus S,M,L 1,3>2 Novozym 435 Candida ica lipase B . ecific
Rhizopus niveus M,L>S ,3>2 polymer based on

. methy] and butyl
Rhizopus oryzae M,L>S 1,3>>>2 me\hzmrylic eslirs
Pseudomonas fluofescens M,L>S 1,3>2 Lipase PS-C-f Burkholderia cepacia ceramic particles nonspecifict
Pseudomonas sp. S,M, L ,3>2
Rhizopus arrhizus S,M>L 1,3 Lipase PS-D-I Burkholderia cepacia carth pecifi

A MAG. ; DAG, diacylglycerols; TAG. triacylglycerols; L, Jong-chain fatty acids: S, short-
chain fatty acids: M, medium-chain fatty acids.

* No clear claim,
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Fig. 2. Production of margarine using chemical and enzymatic interesterification.
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