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Hfect of Modecular Seves on Lipase Catalyzed Ederification of Rutin
with Searic Acid and Lauric acid
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Abdract :Rutin was acylated with gearic acid and lauric acid in ederification reaction catdyzed by imnohilized Candida
antarctica lipase B (Novozym 435) in tert-amyl doohol with and without molecular Seves. The dructure of rutin searate was
characterized by *H NMR ,*C NMR,, IR and UV-Vis spectra data. The lipase- catalyzed egterification of rutin took place at the
C-4 o the rhamnose noiety. The addition of nolecular Seves increased obvioudy the reaction rete and the yidd. This sudy fo-
cused on the time dfect of nmolecuar sSeves on the formation of rutin dearate and rutin laurate. For the ederification in case of
dearic acid as acyl doror ,the find converson o rutin was the highes at 46 % when nolecuar Seveswas added a 24 h dter
the begnning of reaction. The highes converdon could reach up 64. 5 % because the ederification o rutin with lauric acid was
acyl doror when nolecuar Seve was added at 11 h dter the reaction begnning.
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2 Nowvozym 435
Fg 2 Emzyme catdyzed synthedsd rutin dearate and rutin laurate
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Fg 3 A typicd HRLC chromatograms of the lipase-catalyzed
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The retention time o the firg peak is 17. 5 min (for
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Fg 4 Time dependence o rutin converson in lipase catayzed
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