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Abstract
In this study, a mathematical model such as S= -aln(t)+f3 was deduced between the model of triglyc-
eride, diglyceride, and monoglyceride and the hydrolysis time, when the fish oil was hydrolyzed by the
enzyme, Lipolase-100T from Aspergillus oryzae. Therefore the equation of reaction rate of these glyc-

erides, v = yexp

0 was obtained from the above mathematical model. The mole of free fatty acids

produced from triglycerides, diglycerides, and monoglycerides was expressed as a logarithmic function
of hydrolysis time, FFA = a In(t)+b. The functiona relationship between the hydrolysis yield of C14:0,
C16:0, C20:5, and C22:6 and the hydrolysis time was aso deduced as a logarithmic function, y = ¢ In(t) +d.
In order to evaluate the accuracy of the above mentioned equations, error analysis was performed
between the calculated values of these eguations and the actual measured values. For al the cases, the
average errors was distributed in the range of less than 10%.
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Fig. 1. The moales of triglycerides vs. hydrolysis time.
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Fig. 2. The moles of diglycerides vs. hydrolyss time.
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Fig. 3. Moles of monoglycerides vs. hydrolysis time.
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Fig. 5. Comparison of hydrolysis yield of myristic acid
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Fig. 6. Comparison of hydrolysis yield of palmitic acid
(C16:0) between calculated and actual measured values.
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Fig. 8. Comparison of hydrolyss yield of DHA (C22:6)
between calculated and actual measured values.
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