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Study on modification of hydroxylated soybean phospholipids by acylation
ZHU Pin, LI Gui — hua, KANG Xue —mei, MAO Cheng - xin
( College of Food Science and Technology, Henan University of Technology,Zhengzhou Henan 450001 )

Abstract ; Taking maleic anhydride as acylating agent, hydroxylated soybean phospholipids were acylat-
ed. The influences of reaction time, reaction temperature and anhydride dosage on the acylating rate of
modified phospholipids were studied. The reaction conditions were optimized by response surface method-
ology as follows: reaction time 30 min, reaction temperature 55 °C, and acylating reagent dosage 4% .
Under the optimum conditions, the acylating rate was 61.60% . Infrared spectrum characterized that am-

ide groups were generated in the acylated modified phospholipids. Compared with raw phospholipids, the
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emulsifying stability of hydroxylated and acylated phospholipids were improved in a certain degree.
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