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Abstract: This research studied the transformation of ursolic acid bySome microorga in order to modify its structure. Through the

incubation of ursolic acid with the endophytic fungus isolated from six different kinds of loquat leaves, the loquat leaf endophytic fungusl

founded in loquat leaf Narrow leaf, Jiefangzhong and Mogi can-transform the ursolic acid to a Terpenoid compound. By incubation of ursolic

acid with metarhizium anisopliae, a acicular crystal was obtai
The crystal was then preliminarily analyzed.
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with the melting point being of 202~205 °C and high solubility in methanol.
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Table 1 The content of ursolic acid and corosolic acid in loquat

leaf
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Fig.1 TLC diagram of Transformation of ursolic acid by
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Fig.2 HPLC chromatography of transformation of ursolic acid

by Metarhizium anisopliae
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Fig.3 HPLC finger print of ursolic acid standard samples
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Fig.4 HPLC finger print of the compound 1
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Fig.5 The crystal picture of the compound 1
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Fig.6 The molecule fragment of compound 1
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