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Evidence from literature
Acyl migration is reported frequently in scientific literature.
Some examples:

¢ P. Adlercreutz et al.Journal of Molecular Catalysis B:
Enzymatic 11(2001)173-178; quote from pages 176-177:
‘In addition to the formation of side products with fatty
acids in the wrong positions, acyl migration frequently
leads to reductions in the total yield of fully acylated
lipid. The reason is that when a regioselective enzyme
has removed one fatty acid from the lipid, it cannot
remove the other one as long as it remains in its original
position. However, if acyl migration occurs, the new
lysolipid formed will be a substrate for the enzyme and
the second fatty acid can be removed. The product
of this reaction, a completely deacylated lipid, often
precipitates under the reaction conditions used, which
leads to a decrease in yield of the fully acylated lipid.’
Study of Reimerdes et al. (presentation at Conference
on Food Structure and Food Quality, 3-7 October
2004, Cork). This study shows that lysophospholipids
increase initially, but later the level goes down by using a
commercial PLA1.
Egg yolk incubation with PLA1 as performed
by DIL, Germany. Top absolute concentrations,
bottom concentration relative to phospholipids and
lysophospholipids at the beginning, showing loss in total
phospholipid level.
e |t was observed that the reaction with commercial PLA1
led to egg yolk that was more a brittle gel rather than
a viscous fluid. PLA2 (MAXAPAL®A?2) leads to a minor
reduction in viscosity of the original egg yolk.

Egg yolk with improved emulsifying power and increased
heat stability gives way to new formulation opportunities
for egg yolk users.

Interested? Go to:
www.dsm-eggprocessing.com/request

and order the video that demonstrates these tangible
effects.

Egg yolk hydrolyzed for 48 hours with PLA1 (left) and
PLA2 (MAXAPAL®AZ; right).
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