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Abstract:The synthesis of sucrose ester containing ethanoyl
and oleoyl was performed by transesterification
between sucrose octaacetate and ethyl oleate in
organic solvents, using lipases Novo435 as the
catalyst. An ethyl oleate conversion of 95% can
be obtained as molar rate of sucrose octaacetate
to ethyl oleate is 1:1. The result of orthogonal
experiment indicated that the best
transesterification condition is to use 2-methyl-2—
butanol as solvent, reaction temperature 40°C,
lipases 5000U and sieves 500mg to 1mmol
sucrose ester.
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