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Factor Analysis of Conversion Ratio in Enzyme- Catalyzed Synthesis
of Sugar Esters

LIU Qiaeyu', ZHANG Xiaeming °
(1. College of Light Industry and Food, Zhongkai University of Agriculiure and Engineering, Guangzhou 510225,
China; 2. School of Food Science and Technology, Jiangnan U niversity, Wuxi 214122, China)

Abstract: As a specific nor ionic surfactant, sugar esters widely used in food, cosmetics, and
pharmaceutical industries. Sugar esters originated from enzyme-catalyzed synthesis process
exhibited many advantages, such as more safe and better prospective. The manuscript
summarized the factors that affect the sugar esters production by enzyme reaction, including the
reactor, reaction media, substrates, etc.
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(Vwax/ Ku) 1
10 . Tab.1 Enzymes usually used in enzymatic synthesis of sugar
10 " 4~ cr2 esters
(9:11, v/v)
Nov 435 , ,
C. antarctia, C. rugosa, C. cylindracea,
Mucor miehet, Pseudomonas cepacia, Chro-
mobacterium viscosum, Aspergillus niger,
Rhizopus arrheus, Thermomyes lanuginosus,
P P Porcine pancreas
30°C Bacillus lichenif ormis, B. subtilis
3 M2
) o431
[71
, ) Nov 435 Lipozyme IM
" (Pseudomonas) (C. rugo-
. sa) ,  Nov
6 B 435 L4
1431 LogP
[ 40]
(C. antarctica) (CAIL=- 20% z ’
B) (Nov 435" , Nov 435
(C. eylindracea) (CCL) (T. lanuginosus)
(PPL)!™ : .
) ( Bacillus) )
) N, N )
(DMF) 127 >
@ [46]
[42]

2

Tab.2 Structural characterisc parameters of some lipases

/
/D (107 10m) Pl
C. eylindracea 534 57,223 64.9%x 97.5x 175.5  His(449)Ser( 209)-Glu( 341) 4.4
C. rugosa 534 57,744 64.9%x 97.5x 175.5  His(449)Ser( 209)-Glu( 341) 4.9
C. candidium v 54 60,000 65 60 45 His(483)-Ser( 217 Glu( 364) 4.56
G. candidium @ 54 60,000 59. 4x 84x 56 His(483)-Ser( 217 Glu( 364) 4.3- 4.6
R. michei 269 29,472 71.6x 75% 55 Ser( 144)-H is(267)- A sp( 203) -
449 - 48.3%93.9x 122.1  Ser( 152-His(263)- Asp( 176) -

2
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