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ضذُ اس اسیذ لیٌَلئیک هشدٍج ثب استفبدُ اس  ی)فزاسَدهٌذ( غٌیرٍغي خَراک ذیتَل یسبس ٌِیثْ
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 چکیذُ

، ثِ گشٍّی اص ایضٍهشّبی ٌّذػی اػیذ لیٌَلئیه گفتِ هی ؿَد وِ خَاف ثیَلَطیىی ثؼیبس  CLAاػیذ لیٌَلئیه هضدٍج

ؿذُ اص  یسٍغي فشاػَدهٌذ غٌ ذیخْت تَل َىیىبػیفیغزای فشاػَدهٌذ اػتفبدُ ؿًَذ. ٍاوٌؾ اػتشهفیذی داسًذ ٍ هی تَاًٌذ ثؼٌَاى 

هختلف  یدسكذّب تیٍ اػیذ لیٌَلئیه هضدٍج ثب تشو ؼشٍلیسٍغي آفتبثگشداى، گل یلَطْباػیذ لیٌَلئیه هضدٍج، ثب اػتفبدُ اص هخ

چشة آصاد،  ذیاص خولِ دسكذ اػ ییبیویؿ یىیضیف یُ ؿذُ ٍ آصهَى ّبؿذُ اػتفبد تیتثج پبصیاص ل ٌذیفشآ يیاًدبم ا یاًدبم ؿذ. ثشا

ؿذى هَخت  یاػتش ٌذیؿذى اًدبم ؿذ. فشآ یاػتش ٌذیپغ اص فشآ ییًْب یًوًَِ ّب یچشة ثش سٍ یذّبیاػ لیٍ پشٍف ذیػذد پشاوؼ

  ذیگشد ذیؼشیگلیثِ ثذًِ تش CLA ـتشیهَخت خزة ث RMIM نیپَصیل نی. آًضذیگشد ذیهخلَط ٍاوٌؾ ٍ ػذد پشاوؼ تِیذیوبّؾ اػ

داسد.  تیٍاوٌؾ اسخح يیخْت اًدبم ا يیهخلَط ٍاوٌؾ دس طَل اًدبم ٍاوٌؾ وبّؾ داد ثٌبثشا تِیذیاػ یٍ ثِ طَس لبثل تَخْ

خزة ؿذُ ٍ حذالل اػیذّبی چشة آصاد ّوشاُ ثب حذوثش ػشػت  CLAثب حذاوثش  یٍاوٌؾ ثب ّذف تَلیذ سٍغٌ طیؿشا یػبص ٌِیثْ

گشاد حبكل ؿذ. دس  یدسخِ ػبًت 75یدس دهب ؼشٍلی( گلM)0.27ٍ  نیدسكذ آًض 3ثب اػتفبدُ اص  ٌِیثْ طیؿذ ٍ ؿشا ٍاوٌؾ اًدبم

 . .ذیّب هتلل گشد ذیؼشیگلیٍاوٌؾ ثِ ثذًِ تش طیافضٍدُ ؿذُ ثِ هح CLA% 96.7 ٌِیثْ طیؿشا
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Conjugated linoleic acid refers to a group of geometric isomers of linoleic acid which have extremely 

useful biological properties and can be used as functional food. Therefore, consumption of fortified oil, 

food and milk is effective in preventing from many of the common diseases. Thus esterification reaction to 

produce functional enriched oil with conjugated linoleic acid, using blends of sunflower oil, glycerol and 

conjugated linoleic acid composition was done with different concentration. Immobilized lipase (lipozyme 

RMIM and lipozymeTL IM) were used for the process. The blends were evaluated for physical and 

chemical properties such as free fatty acids (FFA), peroxide value and composition of fatty acids after the 

esterification process. Esterification reaction process reduced acidity and peroxide value of blends. 

Lipozyme RMIM  enzyme according to the more CLAincorporation into triglycerides and a significant 

reduction of acidity in the transesterified lipid during the reaction is preferred to carry out this reaction. 

Optimization was performed to produced edible oil with maximum CLA incorporation and minimum of 

free fatty acids by maximum reaction rate.the optimum condition was obtained by using 3 % enzyme and 

0.27 M G at 75 0C . In this condition 96.7% added CLA was incorporated to triglycerides. 
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