1

Vol.28,No0.04,2007

1 1 2

(L. , 510225; 2. , 510665)

: 0.02% 1.0% pH 7.5
50 4h , , . B-

200 ' ( ) ,

Abstract:The production of milk flavor by enzymatic
interesterification of butter in non- aqueous system
is studied in the paper. The optimal parameters by 1.1
orthogonal design is as follows: in the alcohol
system ,when lipase (1.0%) , water (0.02%), the

reaction conditions are controlled under pH7.5, Palatase 20000L
temperature (50 ),time ( 4h ),the best milk flavor 1.2
can be produced. The flavor is 200 times stronger ’
than that of butter. - ( =15) -
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A B D E
CpH
() (0 P (%) (%)
1 45 3 6.5 0.01 0.6
2 50 4 7.0 0.02 0.8
3 55 5 75 0.03 1.0
4 60 6 8.0 0.04 1.2
2 , D s
E A B C, s D,E:AB,C;,
0.02% 1.0% pH 7.5
50 4h s
200
3
: 1.0%, pH
7.5, 4h, 50 ,
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2
A B C D E
1 1(45) 1(3) 1(65) 1(0.01) 1(06) 6
2 1 2(4)  2(70) 2(002) 2(08) 10
3 1 3(5) 3(75) 3(0.03) 3(10) 10
4 1 4(6)  4(8.0) 4(0.04) 4(12) 6
5  2(50) 1 2 3 4 8
6 2 2 1 4 3 8
7 2 3 4 1 2 9
8 2 4 3 2 1 8
9  3(55) 1 3 4 2 7
10 3 2 4 3 1 8
11 3 3 1 2 4 8
12 3 4 2 1 3 8
13 4(60) 1 4 2 3 8
14 4 2 3 1 4 8
15 4 3 2 4 1 5
16 4 4 1 3 2 7
K, 32 29 29 31 27
K. 33 34 31 34 33
Ks 31 32 33 33 34
K, 28 29 32 26 31
k. 8000 7250 7.250 7.750  6.750
k, 8250 8500 7.750 8500  8.250
k; 7750 8000 8250 8250 8500
k, 7.000 7250 7.750 6500  7.750
R 1250 1250 1.000 2000  1.750
0.02%
1.0% pH 7.5 50 4h
: 200
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