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Theme of Research

Phospholipids and their partial hydrolytic products, namely lysophospholipids have a wide variety of applications in the food, cosmetic, and
pharmaceutical industries. Therefore, the present research was designed to develop a method to produce docosahexaenoic acid (DHA) containing
lysophospholipids (DHA-LPL) by enzymatic bioconversion of phospholipids obtained from the head of salmon.
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Outline of Research

The total lipid was extracted from the head of salmon using ethanol. Phospholipids were separated using Sep-Pak Vac silica cartridge and low
temperature acetone precipitation method. Lipozyme RM IM and immobilized phospholipase A1 (PLA1) were used to produce DHA-LPL by enzymatic
hydrolytic reaction. Fatty acid composition of the reaction products was also analyzed.
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Results of Research

Incorporation of DHA in the reaction products of silica separated phospholipids was much higher than acetone precipitated phospholipids. DHA
content was increased up to 40.58% and 42.63%, after 8 hrs of partial hydrolytic reactions with Lipozyme IM and immobilized PLA1, respectively.
However, recovery of phospholipids of the reaction products was comparatively lower in the immobilized PLA1 than Lipozyme IM.
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Further Research Plan

It is well known that the emulsifying properties of lysophospholipids are more beneficial than that of diacylphospholipids. Therefore, further research is
planned to determine the emulsifying properties of the recovered DHA containing lysophospholipids derived from the phospholipids of the head of

salmon.
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