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[err] and E‘?’?']’g & Tb{ : duze 4 iy %d @gnhzy meu paratl Qg r;ie:,phted ru
en (A e e G5y A< B O roTbachbf- D dohaiid dsa ol i d
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passed tIZhy (Egﬁ‘ﬁé"rﬁ"fm Skipil @grE(ﬁﬁd" i b§§t a %fprg eg E&E
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“dri ed by vacuum heat drying. The resulting m xed oil contained-
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4he sane mnmwurMemmsrkmﬁmdwwtne frvetihight of tHe prasknBateatigiice Exanple 2
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5.5% and 5.
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respectively. 50 Exanple 9 A commercially ‘avail'abl e | pase
origi nated from Rhi zopus niveus (300 g, Kr=0.0) was dissolved in cold water

at about [err] (1200 m) and the solution was incorporated.in granul ar

di at omaceous earth (750 g).

carrier was not destroyed and dried for
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al cohol
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1%A
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conver si oﬁhmt%@ﬁefr(ﬁﬂﬂeﬁﬂ(

The. sarfé
and a fres

each run arﬁlsl

4t h run 60
6 _
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d byvat@lih Reat drydD tolghBladsubistrhteSivatetidontent DG 1%u n.
The above-prepared erReme prepanatiop k5 partsl/
50 mixture was reacted with 40°C. When the degree of canversion was reached to 0.8, the enzyme was.
separated from the reaction mixture and recovered. The degree of conversion was determined by

. regarding oleic acid as the target fatty acid. The same procedure was repeated by using the tecovered -
enzyme preparation and a fresh supply. of the substrate. DG content of the resultmg orl in ea¢h run is’

shown in Table 7.
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When the degree of conversion was reached to 0.8,
enzyne was: s@pigviad eldoHol (2rg) wae cyapegenated with Efanogendrugnidecand wasieed. withiveateteq)t 6 of
dicid.

tslally avajiablecpagereqsh épqsaﬂ@dtwqra@ct

i

it & B%ﬂ;g

Elﬁ& d@i J:oldrﬁh
run

TABLE 7
1strun | 2ndrun | 3rdrun | 4thrun
Reaction time (day) 4 5 6 '8
DG content (%) 7.8 35 3.0 3.2
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#bn

as added tq the substrate320 parts) and@he

t he
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Exanpl.g -}
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“Bottdf to 55 tggd Mure WMMeaﬁxeGWItHMtiﬂfla@LJe BERS IS vas
e e e e e e
ppicy mﬁdﬂiu ¥ i EXdRpled peatg? {°é’rbta"'

start@d, the f tt aC| ds conposition of the resulting oil was stab

renmoy@l - of met cgirs Exanpl e 1@5 60 - The sane procedure as is

.descigEbed in @5 I d/ereeatﬁ ih nzyme repar ation
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0035 883 Exanpl e 16 The sane procedure as is described in Exarrpl e 6 was@ )

.repeated except that the substrate was prepared by mxing a mxture of
equgl > qmount of safflower oil and 9035 ggaci d (DG content: 1.2% water
cohtent: O. 009/% wi th hexane (300 parts) and 20 parts of the enzyne .
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|- enzyme “havdctign Iystpm|at eribelonshesolublip waigr 8 ea¥S¥Ed in cl o
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