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Research progress in lipase catalyzed synthesis of sugar ester
HAN Ping-fang , AN Zhen-ming, OUYANG Ping-kai
(College of Life Science and Pharmacy, Nanjing University of Technology, Nanjing 210009, China)

Abstract: Certain pretreatment of lipase can ameliorate its activity, stability and selectivity . Such pretreatment methods as

immobilization , molecular bioimprinting, modification by synthetic detergent or dextran are introduced. Moreover, the regioselec-

tivity in the enzymatic acylation of sugar is of particular interest. Studies which reveal that this regioselectivity can be mediated

by the rational choice of organic solvents and by changing the ratio of reactants are reviewed. Byproducts of lipase catalyzed

synthesis of sugar ester, water or aleohol, can limit the conversion and inhibit lipase’ s activity. Methods of overcoming those

side-effects , which include continuous removal of byproducts by using molecule sieves or low-boiling-point azeotrope and control-

ling the waler activity by adding salts, are discussed. The choice of solvents, if needed, is another crucial point in this enzymatic

synthesis reaction, since sugar has poor solubility in hydrophobic solvents in which lipase has higher stability. The reported se-

lection strategies about solvents include solvent mixlures, ionic liquids, solvent-free media, sugar derivalives, pseudo solid-phase,

supersaturated solution, etc .
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