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O objetivo deste trabalho foi investigar a produgcao de monoglicerideos a partir de
6leo de oliva utilizando AOT como surfactante e enzima Novozym 435 como
biocatalisador em sistema livre de solvente. Foram realizados dois planejamentos
experimentais em seqléncia, a fim de otimizar a produgcdo de monoglicerideos a
partir de 6leo de oliva. Os resultados obtidos no segundo planejamento mostram que
a condicdo experimental do ponto central, razdo molar glicerol:6leo 2:1, 70°C,
600 rpm, 16% (m/m) de AOT e 7,5% (m/m) de enzima e duas horas de reacéo
conduzem as maiores conversdes da reagdo, cerca de 55% de monoglicerideos. A
partir destas condicbes foram realizadas cinéticas avaliando os efeitos da
concentracdo de enzima, concentracdo de AQOT, razdo molar glicerol:6leo e
temperatura. Os resultados obtidos na avaliagéo cinética permitem concluir que em
temperaturas mais amenas, razdo molar estequiométrica, concentragcdes mais
elevadas de enzima e de AOT além de tempo reduzido de reagcdo conduzem a

maiores conversdes de monoglicerideos.
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The objective of this work was to investigate the monoglycerides production from
olive oil using AOT as surfactant and enzyme Novozym 435 as biocatalyst in a
solvent-free system. Two experimental designs were accomplished in sequence, in
order to optimize the monoglycerides production from olive oil. The results obtained
in the second design showed that the experimental condition of the central point,
molar ratio glycerol:oil of 2:1, 70°C, 600 rpm, 16% (m/m) of AOT and 7,5% (m/m) of
enzyme and two hours of reaction time lead to the higher conversion, about 55% of
monoglycerides. From these conditions, kinetics were accomplished evaluating the
effects of the enzyme concentration, concentration of AOT, molar ratio glycerol:oil
and temperature on MAG conversion. The results obtained in the kinetics allow to
conclude that in low temperatures (60°C), stoichiometric molar ratio, higher
concentrations of enzyme and AOT, besides, a reduced time of reaction leads to
higher monoglycerides conversions.



