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Abstract

:

Forestry and agricultural industries constitute highly relevant economic activities globally. They generate large amounts of residues rich in lignocellulose that have the potential to be valorized and used in different industrial processes. Producing renewable fuels and high-value-added compounds from lignocellulosic biomass is a key aspect of sustainable strategies and is central to the biorefinery concept. In this study, the use of biomass-derived monosaccharides for the enzymatic synthesis of sugar fatty acid esters (SFAEs) with antimicrobial activity was investigated to valorize these agro-industrial residues. With the aim to evaluate if lignocellulosic monosaccharides could be substrates for the synthesis of SFAEs, d-xylose, l-arabinose, and d-glucose, lauroyl and stearoyl monoesters were synthetized by transesterification reactions catalyzed by Lipozyme RM IM as biocatalyst. The reactions were performed using commercial d-xylose, l-arabinose, and d-glucose separately as substrates, and a 74:13:13 mixture of these sugars. The proportion of monosaccharides in the latter mixture corresponds to the composition found in hemicellulose from sugarcane bagasse and switchgrass, as previously described in the literature. Products were characterized using nuclear magnetic resonance (NMR) spectroscopy and showed that only the primary hydroxyl group of these monosaccharides is involved in the esterification reaction. Antimicrobial activity assay using several microorganisms showed that 5-O-lauroyl-d-xylofuranose and 5-O-lauroyl-l-arabinofuranose have the ability to inhibit the growth of Gram-positive bacteria separately and in the products mix. Furthermore, 5-O-lauroyl-l-arabinofuranose was the only product that exhibited activity against Candida albicans yeast, and the four tested filamentous fungi. These results suggest that sugar fatty acid esters obtained from sustainable and renewable resources and produced by green methods are promising antimicrobial agents.
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1. Introduction


Lignocellulosic biomass is the main sustainable source of organic carbon on Earth and the perfect equivalent to oil to produce fuels and new products with zero net carbon emissions. It is an abundant and available renewable raw material throughout the world [1]. It generally consists of 11–40% cellulose, 10–36% hemicellulose and 15–30% lignin [2,3].



Biomass generated from agro-industrial waste is an attractive raw material to produce marketable biobased products and bioenergy [4,5,6,7]. Despite the possible benefits of the use of lignocellulosics, the conversion of biomass is a great challenge. Lignocellulosic material has evolved to resist enzymatic and chemical degradation. Therefore, pretreatment of this material is required to change the physical and chemical properties of its matrix. Several pretreatment processes have been studied and developed to efficiently separate the hemicellulose and lignin fractions from the cellulose without promoting the degradation of sugars [8,9,10,11,12]. After pretreatment, the released cellulose and hemicelluloses are hydrolyzed to monomeric sugars (hexoses and pentoses) using chemical or enzymatic methods [8,13,14,15]. These carbohydrates from renewable resources are useful to produce sugar fatty acid esters (SFAEs) [16,17,18]. The latter are amphiphilic, biodegradable, odorless, tasteless, non-irritating and non-toxic surfactants with broad applications in the food, cosmetic, and pharmaceutical industries [18,19]. Their surface-active properties and applications are mainly influenced by the nature of the sugar headgroup, the carbon chain length and the degree of substitution [20].



SFAEs can be produced by microbial fermentation, by chemical or enzymatic synthesis using renewable resources [21]. The enzymatic synthesis of SFAEs has some advantages over the conventional chemical synthesis. In the chemical synthesis, the reaction is generally performed at high temperatures with an alkaline or metallic catalyst, which is accompanied by high energy consumption and low selectivity toward the various hydroxyl groups in sugars. In addition, the purification of the esters formed is complex, due to the toxic by-products produced [22,23]. On the contrary, the production of these compounds through a biocatalytic synthesis can be performed by a one-step process without the protection and deprotection of the hydroxyl groups [24], using less toxic or non-toxic solvents and achieving high yields. Furthermore, biocatalytic synthesis usually presents high specificity and selectivity that allows pure products to be obtained, requires milder operating conditions that minimize side reactions and facilitates the separation of products [16,17,25,26]. In addition, the enzymatically synthesized product can gain the label of a natural product [25].



In recent years, there is growing interest in the application of biocatalysis for SFAEs synthesis, especially on the use of lipases (triacylglycerol hydrolases, E.C. 3.1.1.3) that are able to catalyze the synthesis of SFAEs by esterification reaction or by transesterification reaction [21,27,28,29]. Vinyl esters are widely used acyl donors due to the irreversible nature of the reaction and the absence of low-volatile side-products, which would hamper the work-up procedure [30].



Candida antarctica immobilized lipase B is the most employed biocatalyst in sugar esters synthesis [28,31,32,33]. Other lipases have been used in the synthesis of SFAEs to a lesser extent including the lipase produced by Rhizomucor miehei [21,34,35]. Numerous studies from the literature deal with esterification and transesterification reactions catalyzed by lipases for hexoses acylation, in particular d-glucose [21,36,37,38]. However, the use of d-xylose and l-arabinose in the synthesis of SFAEs has been lightly reported in the literature [17,39] despite being attractive as substrates under a biorefinery concept, since the hemicellulose fraction obtained after the depolymerization of lignocellulosic biomass is generally underused [22,40].



SFAEs have attracted much attention as a result of their biological activities, including insecticidal, antitumor [41] and antimicrobial properties [20,21,42,43,44,45,46] The rapid bacterial resistance development against many antibiotics and the existence of many pathogenic fungi resistant to single or multiple antifungal families, together with the limited arsenal of available antifungal compounds [47], new antibacterial and antifungal therapies are required. In this way, there is considerable interest to design and develop fatty acid based antimicrobial agents [48,49].



Although the antibacterial activities of sugar fatty acid esters have been studied, this information is still limited [42]. Of the carbohydrate fatty acid esters investigated, sucrose esters have been the most thoroughly studied [27,50], whereas other derivatives, such as xylose and arabinose esters have received less attention [17,22,33].



In this sense, in the present study we synthesized SFAEs by transesterification reactions catalyzed by Lipozyme RM IM, using biomass-derived monosaccharides as substrates. Reactions were performed using commercial sugars: d-xylose, l-arabinose, and d-glucose separately. A mix of these sugars consisting of 74% d-xylose, 13% l-arabinose and 13% d-glucose was also employed as substrate. This proportion of monosaccharides corresponds to the composition found in hemicellulose from sugarcane bagasse and switchgrass, as previously described in the literature [15,51,52,53]. In addition, the antimicrobial activity of lauroyl and stearoyl monoesters against bacteria and fungi was evaluated.




2. Results and Discussion


2.1. Synthesis of Sugars Laurate and Stearate Esters


Transesterification reactions of d-glucose, l-arabinose, or/and d-xylose with vinyl laurate or vinyl stearate were performed with immobilized Rhizomucor miehei lipase (Lipozyme RM IM) under two conditions: (a) monosaccharides individually in each reaction to analyze the performance and selectivity of the biocatalyst in the acylation on each sugar and; (b) employing a mixture of the three sugars. In the latter experiment, the proportion of d-xylose, l-arabinose and d-glucose was 74%, 13% and 13%, respectively, which is the monosaccharide composition found in hemicellulose from sugarcane bagasse and switchgrass according to previous reports [15,51,52,53].



The synthesis of sugar laurate and stearate esters was achieved as described in Scheme 1. After carrying out the transesterification reactions, purification steps of the reaction mixture obtained were carried out to achieve the pure sugar fatty acid esters.



Firstly, transesterification products were visualized by TLC (Figure 1), which indicated the formation of a single ester derivative in each reaction. The 1H NMR spectra of products 1–6 (Figures S1 and S2) revealed that very good to high quality materials were obtained after the purification steps were performed. The 1H and 13C NMR chemical shifts assignments of the reaction products 4, 5 and 6 were carried out by analysis of the corresponding 1H (Table 1, Figures S1 and S2) and multiplicity-edited 1H,13C-HSQC spectra (Figure 2), and employing simulations carried out with the CASPER program [54]. The low field shift of the C5 resonances of compounds 4 and 6, and the C6 resonance of compound 5 (see red colored cross-peaks in Figure 2a,c,e), when compared to those of the corresponding free monosaccharides, revealed that only the primary hydroxyl group of the respective monosaccharides is involved in the esterification reaction. Thus, compounds 4 and 6 are α/β-anomeric mixtures of 5-O-lauroyl-d-xylofuranose and 5-O-lauroyl-l-arabinofuranose, respectively. Interestingly, only the α-anomer of the d-glucopyranose derivative (5) is obtained, indicating that the enzyme may have selectivity for that anomeric acceptor (Figure 2c). The 1H NMR spectra of compounds 1, 2 and 3 are remarkably similar to those of compounds 4, 5 and 6, respectively (Figures S1 and S2), differing only in the signals from the fatty acid moiety. Thus, compounds 1 and 3 are α/β-anomeric mixtures of 5-O-stearoyl-d-xylofuranose and 5-O-stearoyl-l-arabinofuranose, respectively, and compound 5 is mainly 6-O-stearoyl-α-d-glucopyranose (Figure 3). Carbohydrates represent a particularly challenging target for regioselective modifications due to their multiple hydroxyl groups. The results obtained in this work contribute to the evidence that biocatalytic regioselective acylation of sugars offers an alternative to the poor selectivity of chemical synthesis [55]. Furthermore, the reaction of the mixture of sugars (Xyl/Glc/Ara 74/13/13) with vinyl stearate yields the three stearoyl derivatives 1:2:3 in a 73/9/3 ratio. However, when vinyl laurate is used instead of vinyl stearate, only derivatives 4 and 5 are produced in an 85:15 ratio.



Bioconversion percentage of d-glucose, l-arabinose, or d-xylose at (a) and (b) conditions are shown in Figure 4. The synthesis of d-glucose laurate and stearate esters led to low yields, which is similar to that reported by previous studies using Rhizomucor miehei lipase (Figure 4) [37,55,56,57].



On the other hand, it was observed in all the reactions performed that the catalytic activity of the Rhizomucor miehei lipase increased with the acyl donor chain length, except for the reaction that used glucose as acyl acceptor (Figure 4). These results are in agreement with the results reported previously by Degn et al. [37].



Although the selective acylation of the primary hydroxyl group of hexoses by lipases is well known (in particular d-glucose) [21,36,37,38], there is little information about the enzymatic acylation of pentoses, especially d-xylose and l-arabinose [17,39]. As mentioned above, these monosaccharides could be interesting choices to be used as acyl acceptors, considering that after hydrolysis of lignocellulosic biomasses, the hemicellulose fraction is generally underused [22,58]. The enzymatic synthesis of these compounds has been reported using the lipase B from Candida antarctica (CALB) [16,17,39,57,58,59], porcine pancreatic lipase (PPL) [40,60], Candida rugosa lipases [57] and Candida cylindracea lipase [61] as biocatalyst. In most of these reports the structural identification of the reaction products showed that a mixture of compounds is obtained (different mono- and diesters from d-xylose and l-arabinose) when these biocatalysts are used [16,17,39]. Conversely, in the reaction conditions employed in our work, using immobilized Rhizomucor miehei lipase, the acylation of the monosaccharides occurred regioselectively onto the primary hydroxyl groups




2.2. Antibacterial and Antifungal Activity of Sugars Laurate and Stearate Esters


Fatty acid esters exhibit antimicrobial activity due to their ability to interact with biological membranes [62]. Even low concentration of fatty acid esters lead to a change in the permeability of cell membranes, resulting in metabolic inhibition, growth arrest, or cell lysis [63]. In that sense, AlFindee et al. determined that the compound 6-O-tetradecanoyl--d-mannopyranose was capable of forming membrane pores, and attributed this mechanism to be the mode of growth inhibitory action of this SFAE against bacteria and fungi [64]. Furthermore, Shao et al. revealed that the antimicrobial activity of sucrose monolaurate is initiated through disruption of the integrity of the bacterial cell membrane [65]. The antimicrobial activity of carbohydrate fatty acid derivatives depends on the carbohydrate moiety, the type of fatty acids esterified, and the degree of esterification [66]. A summary of the mode of antimicrobial action of SFAEs is depicted in Figure S3.



Synthetized sugar fatty acid esters (single derivates 1–6; and mixtures 1/2/3 and 1/5) were tested for antibacterial activity against relevant strains studied in industrial applications for the prevention of food spoilage: Bacillus cereus, Bacillus subtilis, Staphylococcus aureus, Escherichia coli, Salmonella typhimurium and Pseudomonas aeruginosa. The results of antimicrobial activity testing using agar diffusion method, and the inhibition zones observed, are shown in Table 2 and Figure 5.



The 5-O-lauroyl-d-xylofuranose, 5-O-lauroyl-l-arabinofuranose and the lauroyl esters mixture exhibited activity against Gram-positive bacteria and their inhibition zones diameters were similar to that of the antibiotic gentamicin (positive control). Both 5-O-lauroyl-d-xylofuranose and the lauroyl esters mixture showed antimicrobial activity at all the evaluated concentrations, whereas no action was observed in the case of 5-O-lauroyl-l-arabinofuranose at the minimum concentration (0.025 mg/disc) tested (Table 2). To the best of our knowledge, there is no data in the scientific literature concerning the antimicrobial activity of d-xylose monolaurate and l-arabinose monolaurate.



None of the synthetized esters were able to inhibit the growth of the tested Gram-negative bacteria. These results are in agreement with those reported in previously studies, which indicated that mono-substituted carbohydrate fatty acid esters generally are more active against Gram-positive than Gram-negative bacteria [45,67,68]. In particular, Park et al. [69] showed that laurate esters have selective antibacterial activity against Gram-positive, but not Gram-negative bacteria, attributing these observations to the structural differences in these bacterial membranes. Cell membranes are the primary target of fatty acids and their derivatives, they can be incorporated into cell membranes, leading to a disrupted electron transport chain and oxidative phosphorylation. Furthermore, the authors describe that the balance between the hydrophilic and hydrophobic parts of the molecule of long chain fatty acid and their derivatives is related to the mechanism underlying the bactericidal action [69]. Moreover, Jumina et al. reported that monosaccharide monomyristates exhibit antibacterial activity to the Gram-positive bacteria due to the presence of hydroxyl groups on the glycosyl part of the esters that allows them to interact with the Gram-positive bacterial cell wall and destabilized this structure, triggering bacterial lysis [70].



In the present study the antifungal activities of the SFAEs were tested against Candida albicans yeast and four filamentous fungi Aspergillus terreus, Trichoderma koningiopsis, Fusarium sp. and Penicillium sp. The results indicated that only 5-O-lauroyl-l-arabinofuranose was able to inhibit the growth of Candida albicans (Table 2) and the filamentous fungi evaluated (Table 3, Figure 5). The lauroyl esters mixture showed no antifungal activity, which is in accordance with the composition of the mix, where 5-O-lauroyl-l-arabinofuranose was not detected as a transesterification product (Figure 2).



While many studies have focused on the antibacterial activity of sugar fatty acid esters, there is little research on the antifungal activity of these compounds. Inhibition of filamentous fungi growth was described by using 6-O-acylsucrose esters [68], 6-O-lauroysucrose esters [71], mannopyranoside esters [64,72], and fatty acid (capric, lauric, myristic, and palmitic) fructose esters [73]. To the best of our knowledge, the antifungal activity of 5-O-lauroyl-L-arabinofuranose has not been previously described (Tables S1 and S2).



On the other hand, we observed only microbial growth inhibition with monosaccharides esterified with vinyl laurate. No antibacterial and antifungal activity was observed in the case of synthetized stearate esters. These results are in accordance with those indicated by other authors regarding the significant impact of the length of the fatty acid chain on antibacterial activity [19,73,74,75]. These reports indicated that microbial growth inhibition caused by sugar-based esters decreases as the length of aliphatic side chain increased.



There was no observed activity in the case of d-glucose laurate and stearate esters against the bacteria and fungi tested. Similar results were reported in previous studies, which discussed that the configuration of the hydroxyl groups is an essential factor for antibacterial activity [19,76].



Overall, our results provide evidence that 5-O-lauroyl-d-xylofuranose and 5-O-lauroyl-l-arabinofuranose, both separately and in the products mix, which were synthetized from biomass-derived monosaccharides (d-glucose, d-xylose and l-arabinose) can be potentially used as antimicrobial preservatives in the pharmaceutical, cosmetic, and food industry.





3. Materials and Methods


3.1. Chemicals and Materials


Molecular sieves (3 Å, beads, X-X mesh), 2-butanone (≥99.0%), d-xylose (≥99%), l-arabinose (≥98%), d-glucose (≥98%), vinyl laureate (>99.0%), vinyl stearate (>98%) were purchased from Sigma-Aldrich Corp. (St. Louis, MO, USA).



Lipozyme® RM IM (≥300 U/g) (Novozymes Inc., Franklinton, NC, USA), lipase (EC 3.1.1.3) from Rhizomucor miehei immobilized onto macroporous anionic beads were purchased from Sigma-Aldrich (St. Louis, MO, USA).



Dimethylsulfoxide (≥99%), n-hexane (≥95%), ethyl acetate (≥95%) were purchased from CARLO ERBA Reagents S.A.S. (Chaussée du Vexin Parc d’Affaires des Portes, France).



Media used were obtained from Difco™ (Detroit, MI, USA). Thin layer chromatography (TLC) plates (Polygram® SIL G/UV 254 nm) were obtained from Macherey–Nagel™ (Düren, Germany). All other chemicals were from commercial sources and analytical grade.




3.2. Enzymatic Synthesis of Sugar Fatty Acid Esters


Sugar esters were synthesized by transesterification using lipase from Rhizomucor miehei (Lipozyme RM IM) as biocatalyst. 2-Butanone was stored over 3 Å molecular sieves (10% v/v) at least 24 h prior to use. Reactions were carried out in 20 mL vials in an oil bath at 50 °C with magnetic stirrer at 400 rpm. A mixture of d-xylose (74%), l-arabinose (13%) and d-glucose (13%) was used to simulate the monosaccharides composition of hemicellulose. Sugars d-xylose, l-arabinose, d-glucose or the mix (50 mM) was first dissolved in 10 mL of 2-butanone for 60 min. Acyl donor vinyl laureate or vinyl stearate (150 mM) was added and stirred for 60 min. Then, the biocatalyst (0.1% w/v) was incorporated.




3.3. Purification of Sugar Fatty Acid Products


After 24 h of reaction, the reaction mixture was centrifuged at 8000 rpm for 5 min to remove the enzyme. Solvent was evaporated using a rotary evaporator at 40 °C. The reaction mixture obtained was washed three times with hexane (7 mL) to remove acyl donor residue. Then, the crude solid was dissolved in ethyl acetate (15 mL) and extracted with distillated water (15 mL) to remove the sugar residue. The organic phase was dried over anhydrous MgSO4, filtrated and evaporated using a rotary evaporator, which yielded the highly pure esters 5-O-stearoyl-d-xylofuranose (1) (160 mg), 6-O-stearoyl-d-glucopyranose (2) (20 mg), 5-O-stearoyl-l-arabinofuranose (3) (180 mg), 5-O-lauroyl-d-xylofuranose (4) (97 mg), 6-O-lauroyl-d-glucopyranose (5) (25 mg), 5-O-lauroyl-l-arabinofuranose (6) (71 mg), stearoyl esters mixture (1,2,3) (140 mg) and lauroyl esters mixture (4,5) (70 mg). All experiments were performed in duplicate. The conversion yield was obtained by calculating molar yield of product as:


Conversion = (X0/X1) × 100%








where X0 are the theoretical moles of sugar fatty acid ester that can be obtained if the sugar is fully converted and X1 are the moles of sugar fatty acid ester obtained.




3.4. Analysis of Sugar Fatty Acid Products


3.4.1. TLC Analysis


TLC analyses were performed using ethyl acetate/hexane 3:1 as mobile phase. The compounds were visualized with 0.5% orcinol solution (w/v) in 5% H2SO4 in ethanol (v/v), followed by heating.




3.4.2. NMR Spectroscopy


The NMR experiments were acquired on a Bruker Avance III 500 MHz spectrometer equipped with a 5 mm Z-gradient TXI (1H/13C/15N) or TXI (1H/13C/31P) probe or Bruker Avance III 400 MHz spectrometer equipped with a 5 mm Z-gradient BBO probe. All experiments were performed in deuterated methanol (CD3OD; 99.8% atom Merck) solution at 298 K. The 1H and 13C chemical shifts are reported in ppm using the residual solvent peak as reference (δH 3.31 and δC 49.0 ppm, respectively). The reported 1H and 13C resonances were obtained from 1D 1H and 2D multiplicity-edited 1H, 13C-HSQC spectra. The NMR data processing was carried out using the vendor software Topspin 4.0.7 of Bruker Corporation (Billerica, MA, USA).



The ratio of the different compounds and/or tautomers in the reaction mixtures were obtained by integration of the corresponding anomeric resonances in the NMR spectrum.





3.5. Agar Diffusion Assay


Antimicrobial activity was determined according to Clinical and Laboratory Standards Institute (CLSI) [77]. Synthetized sugar fatty acid esters (1–6; and mixtures of 1/2/3 and 1/5) were tested for antimicrobial activity against microorganisms from the American Type Culture Collection (ATCC), three strains of Gram-positive bacteria: Staphylococcus aureus ATCC 6538, Bacillus subtilis ATCC 6633, Bacillus cereus ATCC 11700; three strains of Gram-negative bacteria: Pseudomonas aeruginosa ATCC 15442, Escherichia coli 25922, Salmonella thyphimurium ATCC 14028; and one yeast Candida albicans ATCC 101231.



Bacteria were grown in tryptic soy broth (TSB) at 37 °C for 24 h. Yeast was grown in potato dextrose broth (PDB) at 28 °C for 24 h. Cultures were adjusted with saline solution (NaCl 0.9%) to 0.5 McFarland scale (1.5 × 108 CFU/mL) and 100 µL were used to inoculate Mueller–Hinton agar plates. Sterile paper discs (9 mm of diameter) were placed on plates. Concentration of 0.50 mg/disc, 0.25 mg/disc, 0.12 mg/disc and 0.025 mg/disc of sugar fatty acid esters dissolved in DMSO were evaluated. 6-O-stearoyl-d-glucopyranose (2) was evaluated only at 0.12 mg/disc due to the low solubility in DMSO. Gentamicin (1.25 µg/disc) and Ketoconazole (15 µg/disc) were used as positive control, and DMSO was used as negative control. 10 μL of samples were dropped onto a disc. Plates were incubated at 37 °C (bacteria) or 28 °C (yeast) for 24 h. Inhibition zones were determined by measurement of the inhibition zone diameters including the diameter of the disc (in millimeters). All experiments were performed in triplicate.



Antifungal Activity


Antifungal tests were carried out by the agar diffusion method with four fungal species: Aspergillus terreus, Fusarium sp. (H6), Trichoderma koningiopsis (H3) and Penicillium sp. (H5) (from own collection of Laboratorio de Biocatálisis y Biotransformaciones, Facultad de Química, Universidad de la República) [78,79].



Fungi were grown in potato dextrose agar (PDA) slants at 28 °C until sporulation. A spore suspension in sterile physiological serum was prepared and spore concentration was estimated using a Neubauer chamber, leading to a final concentration of 1 × 105 spores/mL. 100 µL suspensions were used to inoculate PDA plates. Sterile paper discs (9 mm in diameter) were placed on plates and impregnated with 20 μL of sugar fatty acid esters dissolved in DMSO, resulting in a final concentration of 0.25 mg/disc. Ketoconazole (15 µg/disc) were used as positive control, and DMSO was used as negative control. Plates were incubated at 28 °C for 24 h. Inhibition zones were determined by measurement of the inhibition zone diameters, including the diameter of the disc (in millimeters). All experiments were performed in triplicate.






4. Conclusions


In this study, esters of biomass related monosaccharides were produced efficiently using Lipozyme RM IM as biocatalyst, both single monosaccharides and a mixture of them were employed as substrates. Through the full structural characterization proven by NMR spectroscopy, it was revealed that only the primary alcoholic group of the monosaccharides were involved in the esterification reaction, thus confirming a regioselective acylation.



We have successfully established a downstream process to isolate the carbohydrate esters from the reaction mixture, and their antimicrobial activities were further evaluated. Thus, 5-O-lauroyl-d-xylofuranose, 5-O-lauroyl-l-arabinofuranose, as well as a mixture containing the former derivative, exhibited activity against Gram-positive bacteria in a low concentration. Furthermore, 5-O-lauroyl-l-arabinofuranose was able to inhibit the growth of all filamentous fungi tested. These features make 5-O-lauroyl-d-xylofuranose, 5-O-lauroyl-l-arabinofuranose and the lauroyl esters mixture prominent antibacterial and antifungal natural compounds that could be used for applications in the medicine and food industry. Therefore, the results obtained in the present study demonstrate the potential use of sustainable lignocellulosic biomass as substrate to produce highly valuable fatty acid sugar esters by environment-friendly methodology.
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Scheme 1. Lipase-catalyzed synthesis of sugar fatty acid esters (1–6), using d-glucose, l-arabinose, d-xylose and fatty acid vinyl esters as substrates. 
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Figure 1. Thin Layer Chromatogram (TLC) of reaction mixtures of stearoyl esters synthesis (a), lauroyl esters synthesis (b) and pure products obtained after purification steps. Sugars standars used A: d-xylose, D: d-glucose, G: l-arabinose. (a) B: Reaction mixture of 5-O-stearoyl-d-xylofuranose (1) synthesis. C: 5-O-stearoyl-d-xylofuranose (1) pure. E: Reaction mixture of 6-O-stearoyl-d-glucopyranose (2) synthesis. F: 6-O-stearoyl-d-glucopyranose (2) pure. H: Reaction mixture of 5-O-stearoyl-l-arabinofuranose (3) synthesis. I: 5-O-stearoyl-l-arabinofuranose (3) pure. J: Vinyl stearate standard. K: Reaction mixture of stearoyl esters synthesis. L: Stearoyl esters mixture (1/2/3) after workup. (b) B: Reaction mixture of 5-O-lauroyl-d-xylofuranose (4) synthesis. C: 5-O-lauroyl-d-xylofuranose (4) pure. E: Reaction mixture of 6-O-lauroyl-d-glucopyranose (5) synthesis. F: 6-O-lauroyl-d-glucopyranose (5) pure. H: Reaction mixture of 5-O-lauroyl-l-arabinofuranose (6) synthesis. I: 5-O-lauroyl-l-arabinofuranose (6) pure. J: Vinyl laurate standard. K: Reaction mixture of lauroyl esters synthesis. L: Lauroyl esters mixture (4/5) after workup. 
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Figure 2. Selected regions of the of the multiplicity-edited 1H,13C-HSQC spectra (500 MHz, 298 K, MeOD-d4) of (a,b) 5-O-lauroyl-d-xylofuranose (4), (c,d) 6-O-lauroyl-d-glucopyranose (5) and (e,f) 5-O-lauroyl-d-arabinofuranose (6) showing one-bond proton-carbon correlations from the sugar (left panels (a), (c) and (e), respectively) and lauroyl moieties (right panels (b), (d) and (f), respectively). 
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Figure 3. Selected region of the 1H NMR spectra of (a) 5-O-stearoyl-l-arabinofuranose (6), (b) 6-O-stearoyl-d-glucopyranose (2), (c) 5-O-stearoyl-d-xylofuranose (1), (d) stearoyl esters mixture (1/2/3) and (e) lauroyl ester mixture (4/5), showing the anomeric resonances of the major components. The spectra of panels (a–d) were recorded on a Bruker Avance 500 MHz spectrometer whereas the spectrum of panel e was recorded on a Bruker Avance III 400 MHz spectrometer. At the conditions that the experiments were recorded, the β-pyranose form of the d-glucopyranose derivatives is observed as a very minor component (cf. Figure 2c). 






Figure 3. Selected region of the 1H NMR spectra of (a) 5-O-stearoyl-l-arabinofuranose (6), (b) 6-O-stearoyl-d-glucopyranose (2), (c) 5-O-stearoyl-d-xylofuranose (1), (d) stearoyl esters mixture (1/2/3) and (e) lauroyl ester mixture (4/5), showing the anomeric resonances of the major components. The spectra of panels (a–d) were recorded on a Bruker Avance 500 MHz spectrometer whereas the spectrum of panel e was recorded on a Bruker Avance III 400 MHz spectrometer. At the conditions that the experiments were recorded, the β-pyranose form of the d-glucopyranose derivatives is observed as a very minor component (cf. Figure 2c).
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Figure 4. Conversion of d-glucose, l-arabinose, d-xylose and vinyl laurate or vinyl stearate for 24 h by Lipozyme RM IM. Data are shown as the averages of duplicate experiments. 
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Figure 5. Antimicrobial tests results. (A) Inhibition zones obtained with 5-O-lauroyl- d-xylofuranose (4) at 0.25 mg/disc (quadrant 1), 0.12 mg/disc (quadrant 2), 0.025 mg/disc (quadrant 3), Gentamicin (positive control) (quadrant 4) against Staphylococcus aureus. (B) Inhibition zones obtained with 5-O-lauroyl- l-arabinofuranose (6) at 0.50 mg/disc (quadrants 3, 4), DMSO (quadrant 1) against Candida albicans. (C) Inhibition zones obtained with 5-O-lauroyl- l-arabinofuranose (6) at 0.50 mg/disc (quadrants 1 and 2), DMSO (quadrants 3, 4) against Trichoderma koningiopsis. 
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Table 1. 1H and 13C NMR chemical shifts (ppm) of the monosaccharide moiety of the lauroyl derivatives (compounds 4, 5 and 6).






Table 1. 1H and 13C NMR chemical shifts (ppm) of the monosaccharide moiety of the lauroyl derivatives (compounds 4, 5 and 6).





	
Compound

	

	
1H/13C




	

	
1

	
2

	
3

	
4

	
5

	
6






	
α-L-Xylf5R-(1→

	
(4)

	
5.35 [4.0]

	
3.94

	
4.17

	
4.34

	
4.14; 4.26

	




	

	
97.6

	
77.8

	
76.8

	
77.5

	
64.4

	




	
β-L-Xylf5R-(1→

	
5.09 [n.r.]

	
3.97

	
4.06

	
4.31

	
4.25; 4.40

	




	

	
104.1

	
82.0

	
76.7

	
80.6

	
65.1

	




	
α-D-Glcp6R-(1→

	
(5)

	
5.08 [3.7]

	
3.35

	
3.67

	
3.29

	
3.96

	
4.19; 4.36




	

	
93.7

	
73.5

	
74.5

	
71.6

	
70.4

	
64.5




	
α-L-Araf5R-(1→

	
(6)

	
5.12 [2.4]

	
4.14

	
3.83

	
3.92

	
4.13; 4.28

	




	

	
103.4

	
81.8

	
78.4

	
83.5

	
65.0

	




	
β-L-Araf5R-(1→

	
5.19 [4.4]

	
3.90

	
3.99

	
3.84

	
4.13; 4.28

	




	

	
97.3

	
78.2

	
76.9

	
80.7

	
66.6

	








3JH1, H2 values are given in hertz in square brackets. n.r. = not resolved. The 1H resonances of the lauroyl group (R) are observed at δH 2.33 (H2′), 1.61 (H3′), 1.32 (H4′), ~1.30 (H5′–H9′), 1.29 (H10’), 1.31 (H11′) and 0.90 (H12′) ppm whereas the 13C resonances are observed at δC 34.7 (C2′), 25.8 (C3′), 30.0 (C4′), ~30.3 (C5′–C9′), 32.7 (C10′), 23.4 (C11′) and 14.2 (C12′) ppm.
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Table 2. Antimicrobial activity of esters at concentration of 0.50 mg/disc, 0.25 mg/disc, 0.12 mg/disc and 0.025 mg/disc.
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Zone of Inhibition 1 (mm)




	
Compound

	
Concentration (mg/disk)

	
S. aureus

	
B. subtilis

	
B. cereus

	
C. albicans






	
5-O-lauroyl-D-xylofuranose (4)

	
0.50

	
16.5

	
20

	
19

	
0




	
0.25

	
14.5

	
19

	
19

	
0




	
0.12

	
14.5

	
17

	
16.5

	
0




	
0.025

	
12

	
10

	
10.5

	
0




	
5-O-lauroyl-L-arabinofuranose (6)

	
0.50

	
15.5

	
12

	
19

	
11.5




	
0.25

	
13.5

	
10.5

	
13

	
0




	
0.12

	
11.5

	
10

	
11.5

	
0




	
0.025

	
0

	
0

	
0

	
0




	
lauroyl esters mixture (4,5)

	
0.50

	
16.5

	
16.5

	
15

	
0




	
0.25

	
16.5

	
16.5

	
17

	
0




	
0.12

	
16

	
16

	
16

	
0




	
0.025

	
14.5

	
12

	
13

	
0




	
Positive control

	
-

	
19

	
20

	
22

	
25




	
DMSO

	
-

	
0

	
0

	
0

	
0








1 Each value is an average of three parallel replicates.
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Table 3. Antifungal activity of 5-O-lauroyl-l-arabinofuranose at 0.5 mg/disc.






Table 3. Antifungal activity of 5-O-lauroyl-l-arabinofuranose at 0.5 mg/disc.





	
Compound

	
Zone of Inhibition 1 (mm)




	
Aspergillusterreus

	
Fusarium sp.

	
Trichodermakoningiopsis

	
Penicillium sp.






	
5-O-lauroyl-arabinofuranose (6)

	
13.5

	
20

	
19

	
20




	
Positive control

	
18

	
25

	
18

	
22




	
DMSO

	
0

	
0

	
0

	
0








1 Each value is an average of three parallel replicates.
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