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Structured lipids (SLs) are defined as triacylglycerols (TAGs) which are modified chemically or enzymatically to change the fatty acid (FA) composition and or positional distribution in the glycerol backbone. 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 compare the catalytic activity of the immobilized lipases Lipozyme TL IM (Thermomyces lanoginosus) and Lipozyme RM IM (Rhizomucor miehei) in the acidolysis reaction of high oleic sunflower oil (HOSO) and fatty acids from fully hydrogenated crambe abyssinica (Hochst) oil (FHCOFA) for use as an additive in crystallization of lipids in the food industry. The reactions were catalyzed through sn-1,3 specific lipases at a 7% dosage, at a 1:2,5 (HOSO:FHCOFA) ratio and they were carried for 9 hours period at 70oC. SLs obtained were evaluated by fatty acid composition, thermal behavior, solid fat content (SFC) and crystallization isotherm at 25oC. The predominant FA of HOSO was C18: 1 (87.4%) and FHCOFA were C22: 0 (59.5%) and C18: 0 (32.2%). The results indicate that Lipozyme RM IM incorporated in SLs a larger amount of C22: 0 (26.1%) and C18: 0 (14.2%), while TM Lipozyme IM were C22: 0 (18.8%) and C18: 0 (10.6%). The thermal behavior of SLs showed extensive melting range of -16.6 oC to 48.8 oC for Lipozyme RM IM and -15.9 oC to 21.2 oC for Lipozyme TL IM. The SFC of SLs at 25 °C were 14% and 4%, respectively and the crystallization induction period of 4 minutes and 8 minutes, with a SFC of 13% and 2.8%, respectively. SLs obtained showed different characteristics, extending the application options.


