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Structure lipids (SL) are defined as triacylglycerols (TAG) chemically or enzymatically modified, aiming to change the position of the fatty acids within the glycerol molecule. Enzymatic interesterification offers the advantage of greater control over the positional distribution of fatty acids in the final product, due to lipases fatty acid selectivity and regiospecificity. The aim of this work was to produce and evaluate the time to reach equilibrium in the reaction of structured lipids (SL) through enzymatic interesterification of high oleic sunflower oil (HOSO) and fatty acids from fully hydrogenated high oleic sunflower oil (FHHOSO). The reactions were catalyzed through sn-1,3 specific lipases (Lipozyme TL-IM) at a 7% dosage, at a 50:50 (HOSO:FHHOSO) ratio and they were carried for 9 hours period at 70oC. The samples were collected for analysis every 3 hours. The chemical interesterification was performed in same lipid ratio as control. SL obtained were evaluated by fatty acid composition, solid fat content (SFC), thermal behavior and regiospecific distribution (sn-2) of fatty acids in TAG. The predominant FA of OGAO was C18:1 (87.4%) and for FHHOSO was C18:0 (95.4%). New TAG species such as SSO/SOS and OSO/SOO were detected showing a dramatic increase while OOO and SSS were sharply decreased. All SL showed above 25% SFC at room temperature (25 °C). The thermal behavior of SL showed extensive melting range        of -18.7 oC to 60.1 oC. The blend showed 52.1% unsaturated fatty acid at the sn-2 position of TAG, followed by 42.1% in the chemical reaction and enzymatic reaction by 51.1%, 45.4% and 44.4% for 3, 6 and 9 hours, respectively. The optimal condition for SL synthesis, minimizing acyl migration was the enzymatic catalysis with three hours at 70°C. These SL were projected to have broad applications in foods, as bakery/confectionery fats and as a crystallization additive for lipids.



