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Synthesis of Inositol Nicotinate by Lipase in Organic Solvent

LUO Zhi-gang, YANG Lian-sheng, LI Wen-zhi
(College of Light Industry and Food Sciences, South China University of Technology, Guangzhou 510640, China)

Abstract: The possibility of the inositol nicotinate formation from inositol and nicotinic acid
catalyzed by immobilized lipase in organic solvent was explored in this paper. Systematic study
was carried out in the term of effect of various factors on the reaction, including the
hydrophobicity of organic solvent, water activity, temperature, pH, the amount of enzyme,
substrate concentration and the molar ratio of inositol and nicotinic acid.
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