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Abstract : Methyl glycoside oleic acid polyester was successfully prepared from methyl
glycosides and methyl oleate by emulsion interesterification in the presence of methyl

fructoside oleic acid polyester as an emulsifier.

Emulsion interesterification process was

optimized to obtain 98% yield of methyl glycoside polyester within 3~5hr at temperatures
as relatively low as 90~150TC and 20~200mmHg pressure with a five-fold molar ratio of
oleic acid methyl ester to methyl glycoside in the presence of 2(w/w)% potassium carbonate
and 20(v/v)% methyl fructoside polyester based on oleic acid methyl ester.

Keywords : methyl glycoside polyester, emulsion interesterification.
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Fig. 1. Effect of catalyst contents on yield of
methyl glycoside oleic acid polyester
in emulsion interesterification of oleic
acid methyl ester and methyl
glycoside.
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Fig. 2. Effect of molar ratio on yield of
methyl glycoside oleic acid poly
ester in emulsion interesterification
of oleic acid methyl ester and
methyl glycoside.
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A gAdF 3 Zdd2dzg §A4317 98
M o] &sHA gowA NE2EE 7HF
& 34 #FA3kodor g} Rizzish Taylorl6]
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e 28§ FAsAA Y, FaANEH g9
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< floll EAF RE #AHAM NEFHY FA)
HE& BF SdgozA gAY 2UA Aol
S48t 4A scale-up® + JvkE FHE
e}

B AFM e dEFSEAS 2Ha Zdd
2H 28 F3AZ AMSEd {F3A9 Y
wa eI LA Zeldag e $
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Fig. 3. Effect of emulsifier content on yield of
methyl glycoside oleic acid polyester
in emulsion interesterification of oleic
acid methyl ester and methyl
glycoside.
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FHE 4G FeFA = APY Eelo 2z ¥y 7

Table 1. Comparison of Optimized Reaction Conditions for Sugar Fatty Acid Polyester

Production
Conditions Processes P&G process Akohpfzoci:;anson Emulsion process
Reaction sequence Two stage One stage One stage
(Sugl\:: l? ;:t;\(/)m*) 1116 1:10 15
Acyl acceptor(Sugar) Sucrose Sucrose octaacetate Methyl glycoside
Reaction time(hr) 10 2~3 3~5
Temperature(TC) 150~180 106~120 90~150
Catalyst 1~5%, NaH 1~2% Na metal 2% K2COs
Solubilizer Potassium soap None Emulsifier
Vacuum 0.5~ 15mmHg ?l;ir::iml\i ? 20~ 200mmHg
Yield(%) 90 96.1~995 96 ~98
Leaving group Methanol Methyl acetate - Methanol

* FAME(fatty acid methy] ester)

4.3 8

e eIz g4 dddadazgn
B 540 fald2dH23 FAH o5ty g
SHIANE 4 EeldlAH2g YA F
A uhg 2dg FEZ 2, udIasc=g
€94 vdol2H2e] HA o= 15 gl
AL ET FA HEFSEAS Eddx
g2 HA HrFe g4t dddxu=g
Z1E2ez & 2%(w/w)sk 20%(v/v)eolglew,
A wrg AZ 90~150TANA Hogty 20~
200mmHg ¥ ® W82z 3~5AI17F Fof od
SHIAE Egol2HEZe £E& 8% £
3t
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