BEEYELEN - FZENEFFERNL

EXE, hEE. B B, 55H,. 75 #
(LT KEEYSHFRTEER, L M, 310032)

H E BAAMEERBRARISLTRARARARE Saccharomyces cerevisiae CWY132 £ ¥ LA R 2-5 T
BUEAXZABRARALAGETRATE. RLERFAR AR REHL 4 4. W& # 30.1 g/L,KH, PO, 5 g/
L, L-¥%#% %5 8g/L,MgS0,0.5g/L, %A% 0.17 g/L; B & W pH 5~6,F#H F K 1.21X10"/mL, &
ERHEF 28~30 C,200 r/min$f HHEK36h. RAE 2-XZ WP 45 3.98 g/L LAy 1.9 g/L#
HT109%, ERL-XHABRWERRALRARNN 514 NRFAT 92.7 %.

XRR MAMT 2-XLH, BALHRA, HHHRT

-EZHMPEAR-HABBHALETN ST FH,
AENATFARAAEARS T UPERERARM
KR ERT T, ARELESPRABER. 2-X2
BEEAEREZAELNERBRS R EFE™ &
MEEEFEEME, HETH ERA 2-R2Ba#H
WEALFEEM -EZBN 250 52 5™, HR M
BAEMFRERXR 2-ZZMETEFRAAK, R
AETMEERETRKAER Tl £k EETHE
FE, ABBEAYELRESRR 2-XZ K
—&A¥RE,

MF2-¥ZEBEEKEDHIER, HaTr
B rd™ -2 B HAREFWRB T &
¥ 38 g/L B, Starkk Z AF ABREERESR
S. cerevisiae Giv2009,iE 3 #MRH 3 HLIE FE I 4G AR
JELr PR (In Situ Product Removal) , fff 2-% 7,
B REEE 12.6 g/L, BRBAFIAT 9151,
Etschmann Z AR Ff K. marzianus CBS600 £
Wk, BN BB WRIE RN, 2- X2 ®
FREE 10.2 g/L, BRELEN 82%M, EAH
ERET | BEESATK SYSHERATR
BB 5. 4g/L, BERBRSMEBEAGXN KB R
HWEERERW, NERMTEACERBE® SKEHE-L-
BEMEFAGOTRD BB XRE>R
BET3O%®,

. MRAELREEEAYIRHEENEALRER
BH 2EZMEBTBRE M Swcharomyces
cerevisiae CWY132 {5k Be 8 3% 3 B 38 3 2 A4 AT 1R
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fo, BER T WAL RESE,
1 MBEF %

1.1 & %

Saccharomyces cerevisiae CWY132,#f{L TV X
FEYEARIBYELRERAFELIREER
BERW - K ZBRTEKT.

1.2 ERERIEREY
121 BAEEERA

HEivE 20 g/L, BEH K 20 g/L, BE R B Y 10
g/L, BRI 0.04 g/L, 318 20 g/L, B pH, 121
CTFREXHE 20 min,

122 mib#AFiahit

Hj&ivE 20 g/L,EH M 20 g/L, BEEF R Y 10
g/L,j3Er% 0.04 g/L, AR pH, 121 CTHEXHE
20 min,

1. 2. 3 ZHsqiht

%% 20 g/L, (NH,),S0, 6 g/L,MgSO0, 0.5
g/L,KH,PO, 5 g/L, BB & 0. 17 g/L, L - XK
#5g/L,pH 5.0, %% & 50 mL/250 mL =/ ¥.
121 CTFTEEXH 20 min(ERNERATEXE).
1.3 BEBHEIEHF

MBEBFEREEFRE LRI ARGEEART
E#H 7 28 °C,200 r/min &4 FRKEF 16~20
h ZXTE00 . BE bR W0 BB 40 Mo B, O
FENEMBREALEYFHAEFRESD,200 r/min
RGEHR 6 hGHE - XZESE.

1.4 2¥ZENESERUE
1.4.1 #Fpa@Eed4
KB E B 3k & . Agilent 1100 F 2K



WAL ; Agilent C18 £: (4. 6 mm X 250 mm) ; ¥
1825 C;BEBEYEE : BT 15 min R #BAIK : ZHEO95
t 5) ¥4t B 100 % I 20 s - 55 100 % ZBE Be Bt
5 min, WM& 1 mL/min,#H & 20 pL, BB K 254
nm, 2-% ZFE{F & mE 10. 75 min, ME 1,
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B 1) /min
F1 PEA#ERQ g/L)KMBHERE
BXZEinERC98%, LERERHIT)
S EWERN1.0.1.5,2.0,2.5,3.0.3.5,4.0 g/
L Sk, AT AR IS AT, LA 2- R B R
B R x, W T B AR y 2R (F 2).
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1.4.2 ARG HLERER

B 1mL %B#%2Z 10 000 r/min 4> 10 min
&R LB RATBARS . BATREERARAT
By=1475.12 +7.175, KRB 2K Z MK E (X
8.

2 BER524

2.1 BMEXM2-FZEFENER

TE K B B 3% 3 BG B Al b 9 R (R b 2 A 2K
GRMEHN 20 g/L), W RE#MEFEN 2-KZ
BERNEM, &RNE 3 AR, BRNEEHE -5
ZEERER, AP 1.90 & 0.05 g/LiBBERZ, N
1.64 £ 0.10 g/L; R EHR. ZEFRRME, BE
1.50 g/LZEHR, ABERK,{T0.28 £0.05g/L, B
BAMAKESZR. A, EHAZBRPHFANER
B BRI EREERRE.
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KB RE ERE EFE BT WEE

A3 BENEW

2.2 pHY 2-EZEZE*RAFE
WA BRSSO R B B9 1 pH(pH4,5,6,7
8RR F pH £H4T 2- X Z MR, & F
B, ElXEEN . pHWZREHEWHER T2 B
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2.3 RREM2-EZHERNEN

SRRy HI% 25 mL/250 mL.50 mL/250 mL,
75 mL/250 mL.100 mL/250 mL = £ ¥iaH 45 £ fn
B 5 fiR, 50 mL/250 mL (A BN =R &E,25
mL/250 mL B =B ER K. BERHEX 2-XZHTEH
EWRHE. TERHTERBRNSOLXBASE
MMBEREABEAPEER, UTHZRPRA 50
mL/250 mL BERE.,
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2.4 EMEN2-FZESRAXN
ERBEEFHFESSIEA 1X10°/mL.2X10°%/
mL.3X10°/mL.4X10%/mL &4 f o7 B, W0 80 %
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-KZHPFRMEM. GRNE 6 iR, ARXEHE
W, REEREENEMTEK, EREEX 2%
ZRERMEWBE N EE.
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2.5 BRXREEXW22-EZEFENEE
BAREMNTEENEZWALE 7, £RER28T
M3 CH=BEE,AH 2.2 £0.07 g/L,
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2.6 HARITRRLER
2.6.1 KBEFEARBER

FRBEERERARBEAEHEN 2K
MPERAEBRKNE W, B, Y58 HRR PR
W &M (NH.). SO, . L - H EMA &M &N 2R
B4 BR 6 KPHIRHERRABLERLE L

£1 HHRHAREEBRER

WEH (/L (NH()z80:/g+ L™! L-XFNEM/g+L!' BHEEXI0%/mL) 2-FXZMEHE/geL"!
N1 16 2 5 6 2.57 £ 0.16
N2 24 8 8 4 1.54 4+ 0.06
N3 12 4 9 10 2.21 £ 0.02
N4 28 0 7 12 3.41 £ 0.02
N5 32 6 4 8 0.88 £ 0.06
N6 20 10 6 14 1.76 £ 0.08
2.6.2 RBMIEGHDPEHHABIEXS
F DPS k{4 %t % 1 BB 4E 3547 & 4 B A 247,
BIAMTEHEFAE. Y = 3.40 —0.2813 X X, + R
.)
0.0406 X X, X X, —0.0106 X X; X X; —0.0055X X, :5
X X, ,R =0.9998,F = 1055. 7,P =0. 0231, HB& &

HBE., HR %% 30.1 g/L,(NH,),S0, 0 g/
L, L-¥%REM5 8 g/L, EMEA 12.1X10°/mL,
UHEFEZFRRBRERE, 22X 28BN ZEX T
3.98+ 0.10 g/L, XA EMMNERELEREIT
92.7 %.
2.6.3 ##H#HENH,),S0, XE#A
HENERMELE —SHXE/ER, LA 8,
X—ESBATHFER “XIX X" HEBMNXE. ®
BEXTRAEHRNE ENE W (—0.2813X X2),
%4 (NH,), SO, fn A B KA (8~10 g/L) , B #i % bk
MK 2-RZEMNFEEKAR, MR RKE
HEAE (NH,),S0, K 0 g/L B, Wbt A& 5= &
MXERT2BE.

3 % #
R4k %% B b (NH,), S0, W BRI} 0, B L -
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B8 mMESEMHBXEMRR
EHEAMIE—RTEN - X ZBNTBREE. it
EERER CWY132 AW -2 B RE
PR B B 4 &k 30.1 g/L,KH,PO, 5 g/L,
L-XHNE® 58 g/L,MgSO, 0.5 g/L, B & Z W
(YNB)O0.17 g/L; ¥4 pH 5~6, B & 28~30 C,#
FEE 1.21 X 10"/mL, 200 r/min & % 3% % 36 h,
BIEHEZBT - K BN RIAD 3.98 g/L, H#)
ARG 19 g/LEET 109 %, BN L-XHNER
B /R ENEMN 51.4 UREDT 92.7 %.
X—=8KF Bk P 8 Bk A8 3 S R GE ) R A A
HIERAGTHBERE "R 3.8g/LY, MEEH#—
SERE2-KZETR, Y -KZ BB
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conversion of 2-phenylethanol from L-phenylalanine by

Optimization of the Medium and Conditions for the Production
of 2-phenylethanol by Yeast
Cui Zhifeng, Shen Qingjia, Yang Xiao, Che Zhibo, Wang Kun
(College of Biological and Environmental Engineering, Zhejiang University of Technology, Hangzhou 310032, China)

ABSTRACT

Saccharomyces cerevisiae CWY132 were studied with the single factor test and uniform design experiments,

The medium and fermentation conditions for the production of 2-phenylethanol by

The optimized culture medium contains: glucose 30.1 g, KH,PO, 5 g, L ~-phenylalanine 5. 8 g, MgSO, 0.5
g, YNBO. 17 g per liter; initial pH 5~6, and 1. 21 X10" /mL inoculation, The yeast grown at 28~30°C and
200 r/min for 36 h. Under this condition, the yield of 2-phenylethanol reached up to 3. 98 g/L, increased by
109 % compared with the original 1. 9 g/L. The molar conversion rate of L-phenylalanine to 2-phenylethanol
rises to 92. 7 % from the original 51.4 %.

Key words  Saccharomyces cerevisiae , 2-phenylethanol, medium optimization, uniform design

(#5130
The Structure Composition Analysis and Elucidation of

- Anthocyanins in Waxberry

Du Qizhen, Jiang Hua, Xu Yuanjin

(Institute of Food and Biological Engineering, Zhejiang Gongshang University, Hangzhou 310035,China)

ABSTRACT The anthocyanins in waxberry were extracted by the mixture solvent composed of methanol-
formic acid (9 ¢ 1, v/v) and pre-purified by cation exchange resin column chromatography. The waxberry
was then separated by countercurrent chromatography with a solvent system composed of water-n-butanol-
tert butyl methyl ester-acetonitrile- trifuoroacetic acid (5% 2 ¢ 1,5 1 0,001, v/v), and purified with C;s
column chromatography to yield cyanidin-3-O-8- D -glucopyranoside (I) and delphinidin-3-O-8- D -Glucopyr-
anoside (II). The chemical structure was elucidated by ESI-MS, 'H-NMR and ®C-NMR. The composition
analysis of anthocyanins in three waxberries showed that cyanidin-3-O-8- D -glucopyranoside was the main
anthocyanin monomer, more than 90% of the total anthocyanins.

Key words waxberry, anthocyanin, structure elicidation, composition analysis.
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