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Fig. 1 : Biotransformation of 100mM linolenic acids solution into
hydroperoxide by 13-Lipoxygenase. Grey line represents the hydroperoxide

distillation it was observed that all Z-3-Hexenal isomers were
totally converted into E-2-Hexanal.the oil. But only C18 unsaturated acids of the oil are

metabolized through this enzymatic pathway.
hydroperoxide by 13-Lipoxygenase. Grey line represents the hydroperoxide
concentration during reaction, and brown line the oxygen level in bioreactor.
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