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Two systems were proposed for continuously producing r-ascorbates with various acyl
chains through immobilized-lipase-catalyzed condensation in acetone. One system was
constructed using a continuous stirred tank reactor, and the other using a plug-flow reactor.
In the later system, a high productivity of 1.6 to 1.9 kg/L-reactor/day was realized. The
introduction of acyl group into ascorbic acid significantly increased in the oil solubility. The
surface activity, emulsifier ability and stability in water of various acyl ascorbates were
measured. Antioxidative ability of the ascorbates to epithelial cells was also estimated.
These results showed that the acyl ascorbates were promising food additives possessing

both the antioxidative and emulsifying abilities.



