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Hwan-Ung Yong’, Seonmi Kim®, and Jae-Hoon Shim'

Dept. of Food Science and Nutrition, Hallym University, Gangwon 200-702, Korea

Abstract

Alkyl glucosides were synthesized using the transglycosylation reaction of Celluclast, the cellulase from
Trichoderma reesei, with cellobiose and various alcohols. Glucose as a by-product of the reaction was removed
using the immobilized yeast system. Among the alkyl glucoside products, the acceptor products of methanol
and ethanol were confirmed as methyl B-D-glucopyranoside and ethyl B-D-glucopyranoside via MALDI-TOF
MS and enzymatic analysis. Optimal yields of methyl B-glucoside and ethyl B-glucoside were 65.3% (mol/mol)
and 59.0% (mol/mol), respectively, based on cellobiose consumed.
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Fig. 1. Scheme of preparation of alkyl-glucosides using Cel-
luclast and yeast immobilization system.
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Fig. 2. TLC analysis of transglycosylation products gen-
erated by Celluclast using various alcohols. Lane 1, ethanol;
lane 2, methanol; lane 3, propanol; lane 4, isopropanol; lane 5,
butanol.
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Fig. 3. Elimination of by-product using immobilized yeast.
The amount of glucose molecules decreased gradually during
yeast treatment (A). After 6-hour reaction, most of glucose mole-
cules are removed (B). Lane 1, before immobilized yeast treat-
ment; lane 2, after immoblized yeast treatment.
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