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Removing Cholesterol Contained in Lard
by Utilizing Cholesterol Oxidase

Jiang Zhengqiang Shen Zaichun Yan Qiaojuan
(College of Food Engineering,CAU)

Abstract A new processing technology to remove cholesterol contained in lard by
cholesterol oxidase is systematically introduced. Removing cholesterol experiments by
cholesterol oxidase is completed. This method is efficient, safe, reliable, and amidable
etc., while having no effect on the change of fat acids. Total cholesterol removed from
the lard is about 60. 6% by adopting this method.
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RS S ARE R Juyiifril. L ok
pEy  A@AD B(EH CCRA L St /mgkg  BBRE/% N
/107U g~} B1E)) /h HE8)Y/ %
1 0. 25 4 0 442 43. 4 11
2 0. 25 3 2 508 35.0 12
3 0. 25 2 4 554 29.2 14
4 0. 25 1 6 604 22.8 15
5 0. 50 3 4 338 56. 8 6
6 0. 50 4 6 314 59. 8 3
7 0.50 1 0 512 34.6 13
8 0. 50 2 2 428 45.2 10
9 0.75 2 6 330 57.8 4
10 0.75 1 4 412 47. 4 9
11 0.75 4 2 308 60. 6 2
12 0.75 3 0 334 57.2 5
13 1.00 1 2 368 53.0 8
14 1. 00 2 0 340 56. 6 7
15 1. 00 3 6 308 60. 6 2
16 1.00 4 4 274 65. 0 1
K, 130. 4 228.8 191.8
K, 196. 2 209. 6 193.8
K, 223.0 188.8 198. 4
K, 235. 2 157.8 201.0
K, 32. 6 57.2 47.9
K 49. 2 52. 4 48.5
K 27.9 23.6 49. 6
K, 58. 8 39. 4 50. 3
R 26. 2 17.7 2.3
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¥ B 5 ® A i F A E Dt
0? 0.0738 0.0317 1. 460 8
6 0.2232 0.276 7 1. 4610
9 0.3886 0.2840 1.461 0
11 0.2838 0.350 1 1. 461 2
15 0.202 8 0. 2860 1.4612
16 0.2470 0. 384 4 1. 4610
E &K IRHE 1.5 16 1. 465 8~1. 462 0
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