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Transformation of Prunin by Recombinant a-L-rhamnosidase

CHEN Junl’z, LI Lijunz, NI Huiz, XIAO Anfengz*(].College of Chemical Engineering, Huagiao University, Xiamen
361021, China; 2.College of Food and Biological Engineering, Jimei University, Xiamen 361021, China)

ABSTRACT: OBJECTIVE To investigate the transformation of prunin by recombinant a-L-rhamnosidase. METHODS The
final product was identified by HPLC method. The dynamic conversion process was analyzed by DNS method, then the
preparation process was optimized. RESULTS The transformation final products were prunin and rhamnose. The optimal
conditions for transformation of prunin were 60 ‘C, pH 4.0, enzyme dosage 12 U-mL™', substrate concentration 2.0 g-L™". Under
the optimal condition, 94% naringin could convert to prunin. High concentration of Mn*" and Fe*" could significantly accelerate
transformation of prunin. The dynamic parameters of K,, and ¥,,,, were 1.02 pmol-mL™" and 0.19 pmol-mL™" ‘min”! respectively.
CONCLUSION The preparation of prunin by recombinant a-L-rhamnosidase has high conversion rate, good reproducibility,
and the products were easy to separate.

KEY WORDS: recombinant a-L-rhamnosidase; naringin; pruning; transformation
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Fig. 2 HPLC chromatography of the reaction product in
different stages of enzymatic hydrolysis
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Preparation of Lidocaine Nano Silica Surface Molecular Imprinted Polymers and Its Binding
Characteristics

JIA Baoxiu, XIE Yunlan, LI Li, WANG Renliang(College of Pharmaceutical, Taishan Medical University, Tai’an 271016,
China)

ABSTRACT: OBJECTIVE To prepare lidocaine nano silica surface molecular imprinted polymers using molecular
imprinting technique, and explore its adsorption properties for selective adsorption and enrichment of lidocaine. METHODS A
nano silica surface molecular imprinted polymer was prepared by sol-gel method, in which lidocaine was template molecule.
Equilibrium binding experiment was used to investigate the adsorption dynamics, the binding ability to template molecule and
the substrate selectivity. The Scatchard analysis was used to study that the MIPs’ binding characteristic to template molecule.
RESULTS Compared with the same chemical composition of non imprinted polymer, the polymer had good adsorption.
CONCLUSION Systematic study on recognition properties of nano silica surface molecular imprinted polymer is carried out.
It is found that the imprinted polymer shows good binding characteristics to lidocaine.

KEY WORDS: nano silica; molecular imprinted; lidocaine
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