
 

 

 

 

 

 
Fig. 2. Response surface plots showing the effect of reaction temperature and enzyme concentration on 
(a) MAG and (b) DAG content obtained in the solvent-free glycerolysis with Lipase PS-DI. The reaction 
was carried out using Gly/TAG molar ratio of 3/1 for 4 h at 200 rpm.  
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