Bioprocess ¥t #2E, 2023, 13(1), 64-70 Hans i
Published Online March 2023 in Hans. https://www.hanspub.org/journal/bp
https://doi.org/10.12677/bp.2023.131009

BlaA CO.E#E RS A 1AM BEhER

RAER, |24

LI K A AR AR, WL &tk
ARSI B R ST TR, DU R

91
A

Woks H . 202342130 FHER: 2023437 18H: &4 H: 20234F3H29H

R

I 5 COME P BE BRI RN R — P B, 28, WRNITHL, FEEHRIRZEDHA. EPAEL NERIEH;
R EAREHI KRR . 2SO0 BT S ARMAEER A IR gl X DL 57 cof kN
A5 BB KA AR R BBATE 25 AR IS BT RR O T L AT 4308, Bl xt AR R L2546 B WA it
FURERE, PRI 5 CO- e by e BE AL #U R BLAE 7 8 B SR VBRI AR BT AR P AR 5 LRI BT 5%, A SRHIT AL
RO

X in

#IEFCO2, FE/KATEGAE, PUFAs

Research Progress on Eenrichment of
Polyunsaturated Fatty Acids by Enzymolysis
under Supercritical Carbon Dioxide

Xuehua Zhou!, Xingzuo Liu2

1College of Life Science, Zhejiang Normal University, Jinhua Zhejiang
*School of Civil and Environmental Engineering, Chengdu Jincheng College, Chengdu Sichuan

Received: Feb. 13th, 2023; accepted: Mar. 18”’, 2023; published: Mar. 29th, 2023

Abstract

Supercritical CO: lipase transesterification is a new, green and efficient method, which has a good
development prospect in the enrichment and enrichment of DHA, EPA and other polyunsaturated
fatty acids. In this paper, the current production status of polyunsaturated fatty acids and the ap-
plication of traditional enzyme and non-aqueous lipase method using supercritical CO; fluid as
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medium in polyunsaturated fatty acids were reviewed. By comparing the traditional separation
process and combining with the latest research progress at home and abroad, to explore the ad-
vantages and application prospects of supercritical CO; lipase transesterification in separation
and enrichment of unsaturated fatty acids, and to provide basis for related research.
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Z AN AR W7 R (polyunsaturated fatty acids, PUFAs), &fR& 2 NEL 2 AN PLE AN AT XU 45 14 HL Ak
BN 18-22 MERIE T HINEITER, MEHE H B R i 58 — XU A &, W LA43 A n-3 M1 n-6PUFAs.
n-6PUFAs W1V R (linoleic acid, LA). €4 VU B& (arachidonic acid, ARAKIFF &, ETXERRAL L
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Figure 1. n-3 Price changes of PUFAs products
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) n-3 PUFAs IRAGVIAEE A AR E VAR, AFRE 8155 M, W W.HINR IR . BR(FAEE) % ¥ n-3 PUFAs
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BEAREAERR, BRI E MR LA R, PO EA RTZM n-3 PUFAs FIEUR
Wz —, BATZRIRARTR[12]. FIRAMEE =& DHA B AEBEN TS, MAEaE TR
RIBIGEEAE L.

50 & Bk DHA 7R IRFEATE IRIRSS ik B AR5, X7 L i — sy
WA FE—ERLekE, mE 1 BRI TRIERER, FORK, SHEE. RESE —En
AR R FRE G —Fhagta ., BRS80S R 2 AN AR TR I 72

Table 1. Comparison of advantages and disadvantages of traditional enrichment and concentration methods for DHA
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Figure 2. The ester exchange reaction of triglyceride and methanol produces fatty acid methyl ester (R1, R2,
R3 are alkyl chains)
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R 57 8 1 5 i (Lipozyme IM-60) B IR 5S40 S 52, SEELEL I Y n-3 PUFAs & 4. fAITIESE, 7R IR 7 2%
PR AR AE H SN FUAE H VA 1) N 15 40%, o] DU B A Fi i 3145 i BURE n-3 PUFA [ H .
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PR P JEEERT, AT 42 A S B S R G 1 2 [24].  Santos 25 N [25]7E SC-CO, F i FH| Lipozyme 435 Jli il
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