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Abstract: In this paper, Candida rugosa lipase (CRL) catalyzed reaction-of vitamin E and ferulic acid ethy | ester were studied to synthesize
alpa-tooophery| ferulate in the reverse micelle system. Through single factor test and the use of the enzyme in AOT -iso-octane-water reverse
micelle system, vitamin E and ferulic acid ethy| ester were catalyzed to synthesize alpa-tocophery| ferulate after the 136 h reaction. And the
influential factors of the synthetic product, such as the moisture content, speed, temperature, buffer pH, AOT concentration reaction conditions,
were studied. Through the uniform design experiment and quadratic polynomial stepwise regression analysis of the results, the optimal reaction
conditions of synthetic product were gained as follows: moisture content 10%, AOT concentration of 80mmol/L, the buffer pH5.0, temperature
25 C, speed 270 rpm, under which the Ve Ferulate obtained was 15.36%.
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Fig.1 Effect of moisture contenton the synthesis of new product
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Fig.2 Effect of speed on the synthesis of new product
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Fig.3 Effect of temperature on the synthesis of new product
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Fig.4 Effect of Buffer pH value on the synthesis of new product
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Table 1 Uniform design experimental-results Table
FI Xy (A X [AOT Xz o Xa4  Xs[4#:i&

. ) FE %
T KE) J(mmol/L)] (pH) (T/C) /(r/min)]

1 14 60 55 30 270 11.4254
2 20 50 6 40 120 1.2289
3 18 70 7.5 45 240 6.5711
4 12 30 6.5 50 210 0.3750
5 16 40 8 25 180 2.8578
6 10 80 7 35 150 7.0873
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Table 2 Using quadratic polynomial regression of the data
processing results

BE  dahx % BEAKEDp
X1*X3 -1 255.9585 0.0001
X2*X3 0.9998 55.9332 0.0003
X2*Xs 1 913.3925 0.0001
X3*Xa -1 534.8879 0.0001
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