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Abstract: A new method for synthesis of xylose esters based on solvent strategy was developed inthis paper. Binary organic solvent of
n-hexane and pyridine (25:75, V/V) was used as reaction systemto well dissolve sugar substrate and meanwhile maintain the enzy me activity.
Immobilized lipase CAL type B, Novozyme 435, was.chosen & a biocatalyst to synthesize xylose ester via acylation of xylose and vinyl
methacry late. HPLC analysis showedthat the highest substrate conversion (>90%) was obtained whenthe ratio of xylose to viny I methacry late,
shaking speed and reaction temperature were 1:10, 150 r/minand 30 °C, respectively. Theproducts were structurally identified by GC-M S and
1BCNMR as a diester of xylose, 1%, 5'- dimethaarylic xylose ester. This research provided an efficient and environmentally -friendly method
with application potential in production of amp hoteric compounds used in food, chemical and pap ermaking industrils.
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Table 1 Solubility of xylose in different organic solvents
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Fig.1 Time-course of the acylation of xylose with vinyl
methacrylate
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Fig.2 Mass spectrogramof trimethylsilyl derivatives of D-xylose
by trimethylsilylation(TMS)

D500 -
QMM -

A

-3
=]
=

——
il
}

Lh
k-4
=11

™1

143.0

17.1

Abundance
g
o
=
-

8.1

131.1
415.1

301.0

mL%LLjLLu._~..

FLOU T 1 T I 240 IR0 320 30 400

e

1

mE

3 48 /B R AR R AL P B E E

Fig.3 Mass spectrogram of trimethylsilyl derivatives of the

product by trimethylsilylation(TMS).
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Fig.4 Acylation reaction of xylose and vinyl methacrylate
catalyzed by lipase Novozyme 435
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