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Abstract 

Background  Puerarin, a flavonoid abundantly found in the roots of Pueraria lobata, exhibits antioxidant, anti-cancer, 
anti-inflammatory, and anti-aging properties. Despite its numerous benefits, the low bioavailability of puerarin hinders 
its widespread industrial application. To improve this, flavonoid acylation is required. Lipase is a biocatalyst primarily 
used for flavonoid acylation; immobilized lipase is preferred given the limited stability of free lipase. Although research 
on flavonoid acylation for structural modification is actively being conducted, there is a need to explore continuous 
production for enhancing the industrial application of flavonoid esters. Therefore, in this study, we aimed to produce 
puerarin palmitate innovatively by selecting an effective lipase, developing an immobilized lipase, characterizing 
the enzymatic reaction, and designing a semi-continuous reactor system.

Results  Lipase from Thermomyces lanuginosus (TL) was found to be the most suitable for the synthesis of puerarin 
palmitate; it was successfully immobilized on glutaraldehyde-activated silica gel (GASG). TL GASG showed greater 
solvent, thermal, and operational stability than those of commercial immobilized lipases. Furthermore, TL GASG use 
resulted in a puerarin palmitate conversion rate of 97.17% within 3 h. Additionally, the reusability of TL GASG for this 
reaction was higher than that of commercially available immobilized lipases. Upon using a semi-continuous reactor, 
the cumulative conversion rate of puerarin palmitate remained above 85% after more than ten substrate injections.

Conclusions  The results support the feasibility of the continuous production of flavonoid esters, underscoring their 
diverse industrial applications. A biorefinery strategy is anticipated to be proposed to utilize P. lobata extract biomass 
for flavonoid ester production. Moreover, optimizing continuous reactors through statistical experimental design 
is expected to enhance flavonoid ester production efficiency; these aspects will be explored in future research.

Highlights 

•	 The stability of TL GASG was higher than commercial immobilized lipases.
•	 The novel immobilized lipase was applied to puerarin ester synthesis.
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•	 The maximum conversion of puerine palmitate was achieved 97.17% in 3 h.
•	 Conversion rate via semi‐continuous reaction was maintained > 85% after 10 injections.

Keywords  Lipase, Immobilization, Flavonoid, Puerarin, Pueraria lobata, Acylation, Semi-continuous reaction

Graphical Abstract

Introduction
Flavonoids are polyphenol compounds found in plants; 
more than 8,000 flavonoids have been identified to date 
[1]. They have various biological properties such as 
antioxidant [2–5], anti‐inflammatory [6, 7], anti‐cancer 
[8, 9], and anti‐aging [8] effects, and research is being 
actively conducted to apply them in various industries 
such as food, medicine, and cosmetics [10–12]. The 
basic structure of a flavonoid comprises a C6‐C3‐C6 
carbon skeleton with two benzene rings connected to 
a heterocyclic pyrene ring. Flavonoids are classified 
into the following six classes according to the degree 
of oxidation of the heterocyclic ring and the number 
of substituents on the hydroxyl or methyl group of the 
benzene ring: flavanones, flavones, flavonols, isofla-
vones, flavanols, and anthocyanins [10].

Puerarin (daidzein‐8‐C‐glucoside) belongs to the iso-
flavone class and is abundant in the roots of Pueraria 
lobata, which is mainly cultivated in Asia, including 
China, Japan, and Korea. P. lobata is rich in various bio-
active substances, primarily puerarin, and is widely used 
as a medicinal and edible ingredient [13, 14]. Puerarin 
exhibits various biological activities, such as estrogen‐like 
activity, vasodilation, cardioprotection, blood glucose 
reduction, neuroprotection, reduction in the levels of 
alcohol intake, and antioxidant, anti‐inflammatory, anti‐
cancer, and anti‐aging effects [14, 15].

Despite these known diverse benefits, puerarin is cur-
rently only available in limited forms, primarily as intra-
venous injections or eye drops [16, 17], because the oral 
bioavailability of flavonoids is only ~ 7% due to their low 
lipid solubility and stability [2, 18]. Puerarin belongs to 
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the class IV category with very low lipid solubility and 
low permeability in the biopharmaceutical classifica-
tion system because it has many hydroxyl groups in its 
molecular structure [19]. Moreover, the large number of 
hydroxyl groups in puerarin reduces metabolic stabil-
ity, preventing it from exerting its full efficacy [14]. Its 
limited bioavailability hinders widespread utilization in 
diverse industries, including clinical trials, food, and cos-
metics, necessitating enhancement [18].

To overcome these limitations, research on flavonoid 
ester synthesis via acylation is being actively conducted 
[20–22]. Flavonoid esters synthesized through acylation 
show an increased cell delivery rate due to improved 
lipid solubility [14]. In addition, the stability is improved 
owing to the substituted acyl group; hence they can 
be exerted without losing their biological activity dur-
ing metabolic activity [14]. Additionally, improving the 
lipophilicity of flavonoid esters is advantageous for their 
application in food matrixes, facilitating their use in the 
food industry [23]. In a previous study, we synthesized a 
naringin ester through enzymatic acylation to enhance 
the lipid solubility of naringin [3, 4]. Xiao et al. employed 
acylation to synthesize troxerutin fatty acid esters using 
a fatty acid vinyl ester to improve lipid solubility [24]. 
Mo et  al. synthesized puerarin esters using acyl donors 
with chain lengths of C3–C14; they reported that the 
stability of these esters in digestive juices was improved 
and that the stability increased with an increase in the 
chain length of the acyl donor [14]. Notably, the synthe-
sis of puerarin esters using acyl donors with longer chain 
lengths has not yet been reported. In our previous study, 
we selected a C16 acyl donor to synthesize a puerarin 
ester from a C12–C18 long‐chain acyl donor [2].

Recently, lipase, a biocatalyst, has emerged as the pre-
ferred enzyme for flavonoid acylation. Lipase-mediated 
biocatalysis offers several advantages over conventional 
chemical catalysts, including regioselectivity, non‐toxic-
ity, and biodegradability [20]. Despite these advantages, 
free lipases obtained from nature have limitations such as 
relatively low stability, high costs, and difficulty in their 
recovery. To overcome these limitations, enzyme immo-
bilization, wherein free lipase is immobilized on an insol-
uble support, has been proposed [25–27]. Immobilized 
enzymes offer enhanced stability, facile recovery, and 
reusability, making them conducive for continuous reac-
tion applications [28].

Enzyme immobilization can be broadly categorized into 
physical and chemical methods. Physical immobilization 
methods include adsorption, entrapment, and encapsula-
tion, whereas chemical methods involve covalent binding 
and cross‐linking [28]. Commercially available immobi-
lized enzymes include Novozym 435, Lipozyme TL IM, 
and Lipozyme RM IM, all of which are manufactured via 

physical adsorption [29, 30]. When enzymes are immobi-
lized using the physical adsorption method, they may be 
released from the support via exposure to high tempera-
tures, organic solvents, or surfactants such as free fatty 
acids [28]. When an enzyme is released from the sup-
port, the functional stability of the immobilized enzyme 
deteriorates, controlling the reaction conditions becomes 
difficult, and subsequent separation and purification pro-
cesses become highly complex. Covalent binding using 
glutaraldehyde as a linker does not cause enzyme loss 
owing to the abovementioned factors, allowing it to per-
form properly as an immobilized enzyme [28]. Therefore, 
developing an immobilized enzyme using the covalent 
binding method is necessary to extend the application of 
puerarin palmitate synthesis reactions from batch to con-
tinuous systems.

Immobilized enzymes with enhanced operational sta-
bility can also be applied in continuous reactors, offer-
ing the advantages of maintaining consistent quality, 
streamlining downstream processes, and reducing capi-
tal and operating costs [31, 32]. For instance, Nie et  al. 
continuously produced biodiesel using Novozym 435 in 
a fixed‐bed reactor [33]. Similarly, Ubilla et  al. continu-
ously produced lactulose from fructose and lactose using 
immobilized enzymes in a continuously stirred tank reac-
tor [34]. However, only one instance of continuous pro-
duction of a flavonoid ester has been reported, wherein 
Du et al. synthesized neohesperidin esters using a micro-
fluidic reactor [22]. Given the limited research on the 
continuous production of flavonoid esters, there is a need 
for more active investigation to enhance the practicality 
of the flavonoid ester production process.

In this study, we aimed to develop a novel immobilized 
lipase and apply a semi-continuous reaction to efficiently 
synthesize puerarin palmitate. In particular, to improve 
the lipid solubility of puerarin, we applied a transesteri-
fication reaction with a longer C16 acyl donor, which has 
not been reported before. To our knowledge, this inno-
vative approach has been implemented for the first time 
in the field of flavonoid ester synthesis. To achieve this, 
a lipase suitable for the synthesis of puerarin palmitate 
was selected and the stability of the immobilized enzyme 
prepared using this lipase was evaluated. In addition, the 
enzymatic conversion of puerarin palmitate using the 
novel immobilized lipase was performed in batch and 
semi-continuous modes. The findings of this study would 
facilitate the continuous production of flavonoid esters 
and their utilization in diverse industrial applications.

Materials and methods
Materials
Free lipases—Lipozyme CAL B L (Candida antarctica 
lipase B (CAL B)), Lipozyme TL 100 L (Thermomyces 
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lanuginosus lipase (TL lipase)), and Palatase 20000 L 
(Rhizomucor miehei lipase (RM lipase))— and three com-
mercial immobilized lipases, namely Novozym 435 (CAL 
B immobilized on an acrylic resin), Lipozyme TL IM (TL 
lipase immobilized on a silica gel carrier), and Lipozyme 
RM IM (RM lipase immobilized on a resin carrier) were 
purchased from Novozymes (Bagsvaerd, Denmark). Sil-
ica gel, which was used as a support, was purchased from 
Grace Davison (Columbia, MD, USA). p-Nitrophenyl 
palmitate (p-NPP; 98%), for measuring lipase activity 
and (3‐aminopropyl)triethoxysilane (3‐APTES; 99%), and 
glutaraldehyde (25% in H2O, grade II), for surface modi-
fication, were purchased from Sigma‐Aldrich (St. Louis, 
MO, USA). Puerarin (99%) was purchased from Alibaba 
Co. Ltd. (Hangzhou, China). n-hexane (96%, guaranteed 
reagent) was purchased from Junsei (Tokyo, Japan), while 
tert‐amyl alcohol (99%, guaranteed reagent), acetone 
(99.5%, extra pure), and hydrogen peroxide (30–35%, 
extra pure) were purchased from Daejung (Gyunggido, 
Korea). p-Nitrophenol (99%), palmitic anhydride (96%), 
and vinyl palmitate (96%) were purchased from TCI 
(Tokyo, Japan). High‐performance liquid chromatogra-
phy (HPLC)‐grade acetic acid (99.7%), methanol (99.8%), 
and water, which were used as mobile phases, were pur-
chased from J.T. Baker (Philipsburg, NJ, USA).

Evaluation of enzyme stability based on lipase activity
p‐NPP assay
Lipase activity was determined using the p-nitrophenyl 
palmitate (p-NPP) assay to select lipase based on solvent 
and thermal stability of lipase and evaluate the opera-
tional stability of the immobilized lipase [35]. Briefly, 
p-NPP (10  mM) in acetonitrile was mixed with lipase 
suspended in 50  mM Tris–HCl buffer (pH 8.0) in a 1:1 
(v/v) ratio. Subsequently, the reaction was terminated by 
incubating the solution in boiling water for 5  min. The 
reaction mix was centrifuged, following which the super-
natant was diluted 10 times with distilled water. Then, the 
number of moles of p‐nitrophenol (p‐NP) produced was 
calculated by measuring the absorbance at 410 nm using 
a UV/Vis spectrophotometer. One unit was defined as 
the number of moles of p‐NP produced by 1  mL lipase 
in 1 min. The lipase activity of the immobilized enzyme 
was measured in the same manner, but the enzyme was 
filtered after the reaction to terminate it. All experiments 
were performed at least in duplicate; results are pre-
sented as the average of the values.

Solvent stability of the lipases
Solvent stability of the lipases was investigated as follows. 
Lipase was prepared by suspending it in a 50 mM Tris‐
HCl buffer (pH 8.0), mixing it with the solvent at a 1:3 
(v/v) ratio, and incubating it for 72 h at 4 °C to minimize 

the thermal effects. Enzyme activity was measured via 
the p‐NPP assay using the incubated solution diluted 
five times with the buffer. As a control, the lipase suspen-
sion and solvent were mixed at a 1:3 (v/v) ratio under the 
same conditions as described above. However, enzyme 
activity was measured by immediately diluting the solu-
tion with five volumes of the buffer without incubation. 
The residual lipase activity concerning solvent stability 
was then calculated relative to the activity of the control.

Thermal stability of the lipases
The thermal stability of the lipases was investigated using 
the following procedure. Lipase was prepared by sus-
pending it in a 50 mM Tris‐HCl buffer (pH 8.0) and sub-
sequently incubating it at various temperatures for 1  h. 
The activity was determined via the p-NPP assay using 
the lipase suspension post incubation. A lipase suspen-
sion that was not incubated was used as the control. The 
residual lipase activity concerning thermal stability was 
then calculated relative to the activity of the control.

Operational stability of the immobilized lipases
Next, the operational stability of the immobilized lipase 
was investigated. Briefly, 10  mg of immobilized lipase 
was prepared by suspending it in a buffer and then mixed 
with a 10 mM p‐NPP solution at a 1:1 (v/v) ratio to assess 
lipase activity. After the completion of the reaction, the 
reaction solution was removed, and the immobilized 
enzyme was washed with a fresh buffer, resuspended in a 
fresh buffer, and used repeatedly in subsequent reactions. 
The residual activity concerning operational stability was 
calculated relative to the initial activity of the immobi-
lized enzyme.

Lipase immobilization via covalent binding 
with glutaraldehyde
Lipase immobilization through covalent binding using 
glutaraldehyde as a linker was performed following the 
method described by Lee et al. [36]. Briefly, 1 g silica gel 
was added to 20 mL of 15% (v/v) 3‐APTES in acetone and 
incubated at 50 °C for 2 h on a magnetic stirrer (Fig. 1a). 
The silica gel was washed with distilled water, dried in an 
oven at 60 °C for 2 h, and functionalized with amines via 
treatment with 3‐APTES suspended in 0.05 M phosphate 
buffer (pH 8.0). Glutaraldehyde (preheated to 64 °C) was 
then added to the mixture and incubated at 4 °C for 1 h 
and then at 20  °C for 1  h (Fig.  1b). The resulting gluta-
raldehyde‐activated silica gel (GASG) was washed with 
buffer and distilled water, dried in an oven at 70  °C for 
2 h, and stored at 4 °C until use. Lipase was immobilized 
by adding 10 g GASG to 100 mL of a lipase suspension 
(8.65 mg protein/mL) in 50 mM Tris‐HCl buffer (pH 8.0) 
and incubating the mixture at 4 °C for 24 h (Fig. 1c). The 



Page 5 of 15Lee et al. Chem. Biol. Technol. Agric.           (2024) 11:40 	

immobilized lipase was washed with buffer and distilled 
water, dried at 4  °C for three days, and then sealed and 
stored until use.

Enzymatic synthesis of puerarin palmitate
Puerarin palmitate was synthesized through the enzymatic 
acylation of puerarin and two acyl donors—palmitic anhy-
dride and vinyl palmitate (Fig. 2). First, puerarin was dried 
in a vacuum desiccator (Gast Manufacturing, MI, USA) with 

silica gel for more than seven days. Puerarin (10 mM) and 
the acyl donors (150  mM) dissolved in an organic solvent 
were then added to a 50 mL serum bottle with a working vol-
ume of 10 mL. An equal amount of immobilized lipase was 
added to p‐NPP (25 U/L). The inlet of the serum bottle was 
then sealed to prevent the evaporation of the organic solvent. 
The reaction proceeded for 6 h in a shaking incubator (Jeio 
Tech, Daejeon, Korea) with constant stirring at 180 rpm and 
40 °C. All experiments were performed in duplicate; results 
are presented as average values.

The experimental procedure for reusing immobi-
lized lipase in the puerarin palmitate synthesis reac-
tion was as follows. First, the immobilized lipase was 
filtered from the reaction solution using a filter paper. 
The immobilized lipase was then washed with tert‐amyl 
alcohol, used as a reaction solvent, washed with n‐hex-
ane for rapid drying, and dried in a vacuum desiccator 
for at least 12  h. The dried immobilized enzyme was 

Fig. 1  Chemical strategy for lipase immobilization: covalent binding with glutaraldehyde. a Amino functionalization of silica gel, b glutaraldehyde 
activation of amino-functionalized silica gel, and c lipase immobilization on glutaraldehyde-activated silica gel

Fig. 2  Reaction formula for synthesizing puerarin palmitate 
from puerarin and fatty acid esters via transesterification



Page 6 of 15Lee et al. Chem. Biol. Technol. Agric.           (2024) 11:40 

then reused in the subsequent puerarin palmitate syn-
thesis reaction.

Semi‐continuous reaction for the synthesis of puerarin 
palmitate
The semi‐continuous reaction was performed as follows. 
First, the concentration and molar ratio of puerarin to 
vinyl palmitate, reaction temperature, stirring speed, and 
reaction volume were determined under the same condi-
tions as those for the batch reaction. Initially, for a certain 
period, the reaction proceeded without product recovery 
or substrate supply to reach a steady state. After the reac-
tion reached a steady state, 1 mL of the reaction solution 
was recovered every 30  min for 300  min, and 1  mL of 
feed was added to the reactor. The newly supplied sub-
strate was supplied at the same concentration as that 
of the initially supplied substrate. The reaction solution 
recovered at each time point was analyzed via HPLC, and 
the cumulative conversion to puerarin palmitate was cal-
culated according to Eq. (1), as follows:

where [C]sup is the cumulative supply of puerarin and 
[C]cons is the cumulative consumption of puerarin.

Analytical methods
Fourier transform‑infrared (FT‐IR) analysis
Lipase immobilization was analyzed using Fourier trans-
form-infrared (FT‐IR) spectroscopy (JASCO, Tokyo, 
Japan). TL lipase immobilized on glutaraldehyde‐acti-
vated silica gel (TL GASG), glutaraldehyde‐activated sil-
ica gel (GASG), silica gel treated with 3‐APTES, and bare 
silica gel were prepared as finely ground powders after 
drying, and TL lipase was prepared as a solution. FT‐IR 
analysis was conducted in attenuated total reflectance 
mode using a ZnSe crystal; the frequency range was set 
to 650–4000 cm−1. All spectra were obtained in 32 scans 
at a 4 cm−1 resolution.

HPLC analysis
HPLC was used to quantitatively analyze puerarin accord-
ing to the method described by Lee et al. [3]. First, an ali-
quot of the reaction mix was removed with a 1 mL syringe 
and diluted 10 times with methanol. The aliquot was fil-
tered with a 0.2 μm syringe filter (Advantec, Tokyo, Japan) 
to filter out impurities and the immobilized enzyme. The 
filtered sample was then placed in a 2 mL HPLC vial. The 
samples were quantitatively analyzed using 1260 Infin-
ity II Agilent (Santa Clara, CA, USA). Then, puerarin 
was detected at a wavelength of 250 nm using VWD as a 

(1)

Cumulative conversion (%) =

[C]cons

[C]sup
× 100 (%)

detector. Puerarin was separated using an INNO Column 
C18 (4.6 × 250  mm, 5  μm) at a column temperature of 
50 °C. The following mobile phases were used at a flow rate 
of 1 mL/min: (a) 1% acetic acid in water and (b) methanol. 
The gradient system was 0 min (70% A, 30% B), 5 min (0% 
A, 100% B), 10 min (0% A, 100% B), 15 min (70% A, 30% 
B), and 20 min (70% A, 30% B). A standard curve of puera-
rin was obtained using a sample dissolved in methanol. 
The conversion rate was calculated from the initial puera-
rin concentration and the concentration of puerarin after 
the reaction using Eq. (2) as follows:

where [C]Puerarin, initial is the initial concentration of puera-
rin and [C]Puerarin, residual is the residual concentration of 
puerarin.

Statistical analysis
Statistical analysis was performed using Origin software 
with analysis of variance (ANOVA) and pairwise multi-
ple comparisons. To evaluate the statistical significance 
of experimental results, we conducted one-way ANOVA 
and, if required, two-way ANOVA. Subsequently, we 
performed pairwise multiple comparisons using Tukey’s 
honestly significant difference (HSD) test to determine 
whether the experimental mean values were significantly 
different from each other at P-value < 0.05.

Results and discussion
Lipase selection based on stability
Solvent stability of the lipases
During flavonoid ester synthesis, organic solvents shift the 
thermodynamic equilibrium to favor transesterification 
over hydrolysis. Organic solvents also affect the activity, 
stability, and denaturation of enzymes as well as the solu-
bility and regioselectivity of substrates [3, 4]. In general, 
lipase is known to be stable in hydrophobic solvents, but it 
is disadvantageous for the synthesis of esters of hydrophilic 
hydrocarbons and sugars [4]. In our previous work, puera-
rin palmitate was synthesized using relatively hydrophilic 
organic solvents (1,4‐dioxane, acetone, tetrahydrofuran, 
tert‐butyl alcohol, and tert‐amyl alcohol), and more than 
95% conversion was achieved. In particular, mass spectral 
analysis of the reactants demonstrated that only one OH 
group of puerarin and the fatty acid were involved in the 
transesterification reaction [2]. In the present study, con-
sidering the stability of lipase, tert‐amyl alcohol, the most 
hydrophobic and known green solvent [37], was selected 

(2)

Conversion (%)

=

[C]puerarin, initial− [C]puerarin, residual

[C]puerarin, initial
× 100(%)
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as the reaction solvent, and the solvent stability of three 
types of free lipases was investigated.

Regarding solvent stability of lipase, CAL B had the 
highest residual activity of 112.04 ± 1.02% followed by TL 
lipase at 100.29 ± 0.40%, and RM lipase at 78.16 ± 1.96% 
(Fig.  3). Upon performing pairwise multiple compari-
sons, the residual activities of the lipases were found to 
be significantly different. The residual activity of more 
than 100% observed in the CAL B and TL lipases can be 
attributed to hyperactivation. Certain solvents or sub-
strates act as surfactants to increase mass transfer and 
stabilize the open structure of the enzyme, resulting in 
enzyme hyperactivation. This phenomenon is known to 
occur differently, depending on the type of enzyme and 
solvent used [38]. RM lipase showed a lower solvent 
stability than did the other two lipases. Lipases have a 
microaqueous layer necessary to maintain their activity. 
RM lipase is more easily stripped of its essential micro-
aqueous layer by polar organic solvents; this tendency 
was also reported by Zhang et al. [39].

Thermal stability of the lipases
As the reaction temperature increases during flavo-
noid ester synthesis, the interaction between molecules 
increases, thus increasing the reaction rate. However, if 
the reaction temperature rises above a certain level, the 
enzyme gets denatured, and its activity decreases. Tem-
peratures ranging from 30 to 60 ℃ were mainly used in 
previous studies on flavonoid ester synthesis, as enzyme 
activity tended to rapidly decrease above 60  ℃ [3, 4, 
21, 22, 40, 41]. Accordingly, in the present study, we 

investigated the thermal stability of three types of free 
lipases in the temperature range of 30–60 °C.

The residual activity of RM lipase was 128.16 ± 2.06%, 
84.20 ± 1.29%, 84.88 ± 1.74%, and 60.12 ± 1.26% at 30, 40, 
50, and 60 ℃, respectively (Fig.  4). The residual activity 
of RM lipase was more than 100% at 30 ℃, which was 
consistent with the solvent stability result; this finding 
can also be attributed to hyperactivation. However, at 
temperatures higher than 30 ℃, the activity of RM lipase 
decreased, indicating low thermal stability. The resid-
ual activity of CAL B was 99.53 ± 0.67%, 90.62 ± 0.52%, 
47.10 ± 0.07%, and 5.13 ± 0.55 at 30, 40, 50, and 60  ℃, 
respectively. Similar to RM lipase, CAL B lipase also lost 
its activity rapidly when exposed to temperatures ≥ 40 °C. 
In contrast, TL lipase maintained high residual activi-
ties of 99.93 ± 3.17%, 97.10 ± 0.88%, 99.02 ± 0.49%, and 
99.05 ± 1.51% at 30, 40, 50, and 60 ℃, respectively, at the 
above temperatures, and there was no significant differ-
ence between them. In addition, statistical analysis using 
pairwise multiple comparisons showed that RM lipase 
had significantly higher residual activity only at 30  °C, 
while TL lipase exhibited significantly higher residual 
activity at 40–60 °C.

TL lipase is produced by the thermophilic bacterium 
Thermomyces lanuginosus. The proteins produced by 
thermophilic bacteria are generally stable even at high 
temperatures [42]. Singh et al. reported that a hemicellu-
lase derived from T. lanuginosus exhibits excellent ther-
mal stability even in the temperature range of 50–80  °C 
[43]. Qu et al. also reported that the thermal stability of a 
lipase derived from T. lanuginosus was superior to that of 

Fig. 3  Solvent stability of the three lipases in tert‐amyl alcohol 
after incubation for 72 h. Reaction conditions: 10 mM p‐NPP solution 
and lipase solution in 50 mM Tris‐HCl buffer (pH 8.0) in a 1:1 (v/v) 
ratio, reaction temperature of 40 ℃, and reaction time of 20 min. 
Different letters above the bars indicate significant differences 
between lipases according to Tukey’s HSD test (P < 0.05)

Fig. 4  Thermal stability of the three lipases after incubation 
at different temperatures for 1 h. Reaction conditions: 10 mM p‐NPP 
solution and lipase solution in 50 mM Tris‐HCl buffer (pH 8.0) in a 1:1 
(v/v) ratio, reaction temperature of 40 ℃, and reaction time of 20 min. 
Different letters above the bars indicate significant differences 
between lipases at each temperature according to Tukey’s HSD test 
(P < 0.05)
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lipases derived from other strains [44]. Accordingly, TL 
lipase, which exhibits excellent stability in solvents and 
can stably operate over a wide range of temperatures, was 
selected as the lipase for immobilization.

Evaluation of the immobilized lipase
Characterization of the immobilized lipase
The immobilization yield of TL GASG achieved through 
enzyme immobilization was approximately 70%. The 
enzyme loading amount was approximately 60  mg/g 
matrix, similar to the results of other enzyme immobi-
lization studies [35, 41, 45, 46]. Lipase immobilization 
was evaluated via FT‐IR spectroscopy. Figure  5 shows 
the FT‐IR spectra of TL GASG, GASG, silica gel treated 
with 3‐APTES, silica gel alone, and TL lipase alone. In 
all the FT‐IR spectra, except for those shown in Fig. 5e, 
the stretching vibrations of the Si–O-Si band of the silica 
gel were observed at 800  cm−1 and 1097  cm−1, and the 
stretching vibration of the Si–OH band was observed at 
952  cm−1 [47, 48]. As aminopropyl groups were formed 
on the surface of silica gel treated with 3‐APTES, the 
band corresponding to primary amine (-NH2) was iden-
tified, and the bending vibration of the -NH2 band was 
observed at 1582  cm−1 (Fig.  5c) [48]. Afterward, as the 
aldehyde group of glutaraldehyde and -NH2 on the sur-
face of silica gel reacted to form an imine bond (C = N), 
the existing amine band faded, and a new imine band 
was observed at 1647  cm−1. Additionally, the stretching 
vibration of the C = C bond generated via aldol conden-
sation between glutaraldehyde molecules was observed 
at 1521  cm−1 [43, 48]. The spectrum of TL GASG pre-
pared by immobilizing TL lipase on the surface of silica 

gel activated with glutaraldehyde is shown in Fig. 5a. The 
-NH2 group of the lipase reacted with the aldehyde group 
to form an imine bond, and a stronger intensity of the 
band was observed. In addition, the C = O stretching 
vibration of amide I in lipase was observed at 1647 cm−1, 
and the N–H bending vibration corresponding to amide 
II was observed at 1521  cm−1. This was observed more 
strongly, as it overlapped with the imine and C = C bands 
present in GASG [49]. The wide band at 3400  cm−1, 
shown in Fig.  5a and e, indicated the interactive vibra-
tions between the O–H and N–H stretching of the lipase 
molecule [49]. These observations confirmed that the TL 
lipase was successfully immobilized on GASG.

Stability of the immobilized lipases
The stability of TL GASG in terms of solvent, tempera-
ture, and operational stability was evaluated via p-NPP 
analysis. Solvent and thermal stability were tested under 
the same conditions as those used for assessing free 
lipase stability. First, solvent and thermal stability of TL 
GASG was compared with that of three commercial 
immobilized lipases, namely Novozym 435, Lipozyme TL 
IM, and Lipozyme RM IM.

In terms of solvent stability, TL GASG showed the 
highest residual activity (107.67 ± 1.84%), followed 
by Lipozyme TL IM (93.02 ± 0.43%), Lipozyme RM 
IM (92.26 ± 1.47%), and Novozym 435 (83.43 ± 0.38%) 
(Fig.  6a). Pairwise comparisons revealed that TL GASG 
had significantly higher residual activity than the com-
mercial lipases. Lipozyme TL IM and Lipozyme RM IM 
showed significantly higher residual activities than Novo-
zym 435.

In terms of thermal stability, TL GASG main-
tained the highest residual activities of 101.54 ± 5.44%, 
98.90 ± 3.12%, 98.73 ± 3.86%, and 94.99 ± 0.40% at 30, 40, 
50, and 60 ℃, respectively (Fig.  6b). Pairwise compari-
sons showed that when comparing TL GASG with other 
commercial lipases, there was no significant difference 
in stability at 30 ℃, but significant differences existed at 
40 and 50 ℃; at 60 °C, a highly significant difference was 
observed. This stability resulted from the differences in 
the immobilization methods. Covalent binding rigidifies 
the enzyme by creating a strong link between the amino 
acid residues of the enzyme and the support. This pro-
cess helps prevent enzyme inactivation by heat and sol-
vents, stably maintaining the three-dimensional structure 
of the enzyme [50]. This is the reason TL GASG showed 
higher solvent and thermal stability than other commer-
cial lipases prepared via physical adsorption.

Next, the operational stability of TL GASG was evalu-
ated as follows. After the p‐NPP hydrolysis reaction, the 
immobilized enzyme was washed with buffer and used 
in subsequent reactions to investigate its operational 

Fig. 5  Results of FT‐IR analysis. a TL GASG, b GASG, c silica gel treated 
with 3‐APTES, d silica gel, and e TL lipase
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stability over eight batch cycles. The operational stabil-
ity of TL GASG was compared with that of Lipozyme TL 
IM, a commercially available immobilized lipase. Resid-
ual activities in cycles 2, 3, and 4, measured relative to 
the initial activity in the first cycle, were 63.10 ± 1.82%, 
56.98 ± 0.64%, and 36.75 ± 1.23%, respectively, for TL 
GASG and 57.89 ± 2.49%, 18.99 ± 0.80%, and 4.81 ± 0.95%, 
respectively, for Lipozyme TL IM. Lipozyme TL IM com-
pletely lost its activity after four cycles, while TL GASG 
maintained residual activity of > 20% for eight cycles 

(Fig. 7). Multiple pairwise comparisons revealed no sig-
nificant differences between the two immobilized lipases 
up to two cycles; nevertheless, significant differences 
were observed after three cycles. The rapid decrease 
in residual activity of TL GASG at cycle 2 is believed 
to be caused by the washout of less effective bound or 
non-covalently bound enzyme. After cycle 3, the resid-
ual activity decreases slightly overall, but it seems to be 
maintained by covalent bound enzyme.

The differences in the operational stability of the 
enzymes result from the differences in the methods used 
for immobilizing them. It has been reported physical 
adsorption causes enzymes to dissociate from the sup-
port as the reaction is repeated; hence, enzymatic activity 
decreases during recovery and reuse. However, covalent 
binding has a higher bonding strength than physical 
adsorption; hence, the enzymes are not easily released, 
maintaining their initial activity [28]. These results con-
firmed that TL lipase was stably immobilized on the sup-
port through covalent binding via the glutaraldehyde 
linker, which improved its operational stability.

Enzymatic synthesis of puerarin palmitate 
via transesterification with novel immobilized enzyme
Effect of the acyl donor type on the synthesis of puerarin 
palmitate
In our previous study, acid anhydride and fatty acid vinyl 
ester were found to be the most suitable acyl donors for 
flavonoid ester synthesis [2, 4]. In this study, a suitable 
acyl donor was selected for the synthesis of puerarin pal-
mitate with TL GASG using palmitic anhydride and vinyl 
palmitate. It was determined from preliminary tests that 

Fig. 6  a Solvent stability and b thermal stability of the immobilized lipases during p‐NPP hydrolysis. Reaction conditions: 10–40 mg/mL 
immobilized enzyme, 10 mM p‐NPP solution and lipase solution in 50 mM Tris‐HCl buffer (pH 8.0) in a 1:1 ratio (v/v), reaction temperature of 50 ℃, 
and reaction time of 20 min. Different letters above the bars indicate significant differences between immobilized lipases according to Tukey’s HSD 
test (P < 0.05)

Fig. 7  Operational stability of the immobilized enzymes during p‐
NPP hydrolysis. Reaction conditions: 10–40 mg/mL immobilized 
enzyme, 10 mM p‐NPP solution and lipase solution in 50 mM Tris‐HCl 
buffer (pH 8.0) = 1:1 (v/v), reaction temperature of 50 ℃, and reaction 
time of 20 min. Different letters above the bars indicate significant 
differences between immobilized lipases at the same cycle according 
to Tukey’s HSD test (P < 0.05)
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the application of a molecular sieve had no significant 
effect on the synthesis, thus it was decided not to use a 
molecular sieve in the reaction for this study (data not 
shown). The synthesis was carried out for 6 h to ensure 
sufficient conversion.

Conversion rates of 81.35% and 98.81% were obtained 
using palmitic anhydride and vinyl palmitate, respec-
tively (Fig. 8). When palmitic anhydride is used as an acyl 
donor, palmitic acid, a by‐product generated through 
transesterification, can act as a reactant for esterification; 
therefore, puerarin palmitate can be synthesized at a high 
reaction rate. However, there is a limitation—a reverse 
reaction can be induced by water, a by‐product of esteri-
fication. When vinyl palmitate is used as an acyl donor, 
vinyl alcohol is produced as a by‐product after transes-
terification. As vinyl alcohol has an extremely unstable 
enol form, it is immediately converted to acetaldehyde 
through tautomerization; hence, the reverse reaction is 
not induced. Therefore, a higher conversion rate can be 
achieved by using vinyl palmitate than by using palmitic 
anhydride. For this reason, vinyl esters are preferred as 
acyl donors in acylation in many studies [51]. Since the 
ultimate goal of this study was the semi‐continuous pro-
duction of puerarin palmitate, preventing reverse reac-
tions that could negatively affect the conversion rates in 
the long term was a priority. Therefore, vinyl palmitate, 
which does not induce the reverse reaction and can lead 
to a high conversion rate, was selected as the acyl donor 
for acylation.

Reaction time profile for the synthesis of puerarin palmitate
Next, we determined the optimal reaction time for syn-
thesizing puerarin palmitate using TL GASG, with vinyl 

palmitate as the acyl donor. The reaction time was meas-
ured for up to 6 h at intervals of 0, 30, 60, 90, 120, 150, 
180, 300, and 360 min; the conversion rates of the puera-
rin palmitate synthesis reaction using TL GASG were 0%, 
66.34%, 82.48%, 89.54%, 93.36%, 95.55%, 97.17%, 98.46%, 
and 98.81%, respectively (Fig.  9). A conversion rate of 
97.17% was achieved after 3 h, and no significant increase 
was observed thereafter. Guo et al. synthesized naringin 
palmitate via the esterification of naringin and palmitic 
acid, and the conversion rate was approximately 90% 
after 16  h [22]. Milivojević et  al. synthesized phloridzin 
oleate, naringin oleate, and esculin oleate over 72 h, with 
conversion rates of 76.93%, 75.43%, and 78.11%, respec-
tively [41]. These results showed that compared with the 
conversion rates achieved in previous studies on flavo-
noid ester synthesis, a high conversion rate was achieved 
in a short time in the present study (Table 1) [3, 4, 21, 26, 
40, 41, 52, 53]. This underscores the successful develop-
ment and application of the immobilized enzyme for syn-
thesizing puerarin palmitate.

Reusability of immobilized enzyme for the synthesis 
of puerarin palmitate
The reusability of TL GASG as an immobilized enzyme 
for puerarin palmitate synthesis was investigated by 
repeatedly using the immobilized enzyme for 11 batch 
cycles and comparing the results with those of Lipozyme 
TL IM, a commercially available immobilized enzyme. 
Based on the reaction time profile results, the reaction 
time was set to 6 h. Both the immobilized enzymes main-
tained residual activities of more than 20% even after 11 

Fig. 8  Effect of the acyl donor type on the synthesis of puerarin 
palmitate. Reaction conditions: 25 U/L TL GASG, 1:15 molar ratio 
of puerarin to acyl donor, reaction temperature of 40 ℃, tert‐amyl 
alcohol as the solvent, and a reaction time of 6 h

Fig. 9  Conversion of puerarin palmitate as a function of reaction 
time. Reaction conditions: 25 U/L of TL GASG and Lipozyme TL IM, 
1:15 molar ratio of puerarin to vinyl palmitate, reaction temperature 
of 40 ℃, tert‐amyl alcohol as the solvent, and a reaction time of 6 h
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cycles; TL GASG even showed more than 95% residual 
activity during the first four cycles (Fig. 10).

Gonçalves et  al. used glutaraldehyde as a linker to 
immobilize porcine pancreatic lipase on activated car-
bon via covalent binding and used it to synthesize butyl 
butyrate. The conversion rate of this system was 66.26%, 
with a reusability of ≥ 86% (5 cycles) [45]. Yu et al. immo-
bilized Candida antarctica lipase on MSU‐H silica via 
covalent binding using glutaraldehyde as a linker. The 
conversion rate of ethyl esters of conjugated linoleic acid 
synthesis using this system was 46.9%, with a reusability 
of ≥ 90% (4 cycles) [35]. As the conversion rates obtained 
in the above-mentioned studies were lower than those 
achieved in the present study, it was confirmed that TL 
GASG had a higher conversion rate and reusability than 
those of other enzyme immobilization systems, includ-
ing the commercially available immobilized enzyme 
Lipozyme TL IM (Table 2) [35, 41, 45, 46].

Table 1  Summary of reaction conditions for the enzymatic synthesis of flavonoid esters

Flavonoid Acyl donor Enzyme; enzyme 
concentration

Molar ratio 
(Flavonoid: Acyl 
donor)

Reaction 
temperature

Solvent Reaction time; 
conversion rate

Refs.

Naringin Oleic acid (C18) Lipozyme TL IM; 
10 g/L

1:20 40 °C Acetonitrile 24 h; 92.17%
48 h; 93.10%

[3]

Naringin Acetic anhydride, 
vinyl acetate (C2)

Lipozyme TL IM; 
3 g/L

1:5 40 °C Acetonitrile 8 h; 98.51%,
24 h; 97.54%

[4]

Naringin Palmitic acid (C16) Lipozyme TL IM; 
50 g/L

1:10 50 °C Acetone 16 h; ~ 90% [26]

Naringin Palmitic acid (C16) Novozym 435; 
10 g/L

1:5 60 °C tert‐Amyl alcohol 45 h; 43% [40]

Neohesperidin Vinyl esters (C2, 
C12, C16)

Liozyme TL IM; 
43 g/L

1:8 (C12, C16) 1:12 
(C2)

52 °C tert‐Amyl alcohol: 
DMSO = 4:1

24 h;
55% (C2),
83% (C12),
80% (C16)

[21]

Phloridzin, nar-
ingin, esculin

Oleic acid (C18) CAL B immobilized 
onto a hydropho-
bic carrier; 2 g/L

1:18 65 °C Acetonitrile 72 h;
76.93% (phlorid-
zin),
75.43% (naringin),
78.11% (esculin)

[41]

Puerarin Vinyl esters (C3-C8) Whole‐cell (Asper-
gillus oryzae GIM 
3.4826); 50 g/L

1:30 40 °C Tetrahydrofuran 24 h;
94.20% (C3), 
95.90% (C4), 
60.60% (C5), 
93.40% (C6), 
46.70% (C8)

[52]

Puerarin Vinyl esters (C3, C6, 
C14)

Novozym 435; 
2 g/L

1:30 50 °C 1‐Ethyl‐3‐meth-
ylimidazoliuma-
cetate

6 h;
63.91% (C3),
 ~ 40% (C6),
 ~ 35% (C14)

[53]

Puerarin Vinyl palmitate 
(C16)

TL GASG; 27.9 g/L 1:15 40 °C tert‐Amyl alcohol 3 h; 97.17% This study

Fig. 10  Reusability of immobilized enzymes for the synthesis 
of puerarin palmitate. Reaction conditions: 25 U/L of TL GASG 
and Lipozyme TL IM, 1:15 molar ratio of puerarin to vinyl palmitate, 
reaction temperature of 40 ℃, tert‐amyl alcohol as the solvent, 
and a reaction time of 6 h
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Semi‐continuous reaction for the synthesis of puerarin 
palmitate
To determine the applicability of puerarin palmitate syn-
thesis using TL GASG in a continuous reactor, a semi‐
continuous reaction was performed. Considering the 
results of the reaction time profile, the semi‐continu-
ous reaction started after the reaction had progressed 
sufficiently to reach a steady state. One milliliter was 
recovered at 30  min intervals, and 1  mL of substrate 
was newly supplied to maintain a constant reaction vol-
ume of 10  mL. The initial conversion rate before start-
ing the semi-continuous reaction was 98.46%, and after 
semi-continuous recovery and supply, the cumulative 
conversion rate showed a gradual decrease, reaching 
a cumulative conversion of 84.77% after 5 injections. 
Maintaining a similar level, the cumulative conversion of 
85.97% was maintained after 10 injections (Fig. 11).

El‐Qelish et al. produced hydrogen semi‐continuously by 
repeating the recovery of the reaction solution and supply-
ing fresh substrate five times every 24 h for one week [54]. 
Similarly, Dineshkumar et al. semi‐continuously produced 
lutein by repeating the recovery of the reaction solution 
and supplying a new substrate five times every 16 h [55]. 
Jiang et  al. semi-continuously produced cyclohexanone 
through the hydrogenation of phenol in a ceramic mem-
brane reactor using a Pd@CN catalyst. They maintained a 
94.6% conversion rate of phenol and an 86.5% selectivity 
rate of cyclohexanone after 10 cycles [56]. In a similar case, 
although not semi‐continuous, McNeff et al. reported that 
the conversion rate during biodiesel production through 
CSTR was maintained at an average of 87.5% [57]. Based 
on these results, it was determined that the semi-contin-
uous production of puerarin palmitate performed in the 
present study maintained an appropriate cumulative con-
version rate at a sufficient injection cycle.

Conclusion
In this study, TL lipase was immobilized on GASG to 
develop an immobilized enzyme with excellent stabil-
ity, which was used for the synthesis of puerarin palmitate 
through a semi‐continuous reaction. The developed immo-
bilized enzyme, TL GASG, showed higher solvent and ther-
mal stability than those of commercially used immobilized 
lipases. TL GASG demonstrated excellent operational sta-
bility, maintaining more than 20% residual activity during p‐
NPP hydrolysis and puerarin palmitate synthesis reactions 
even after 8 and 11 batch cycles, respectively. When TL 
GASG was used for the synthesis of puerarin palmitate, a 
conversion rate of 97.17% was achieved within 3 h. Further-
more, during the synthesis of puerarin palmitate in a semi‐
continuous system, a cumulative conversion rate of > 85% 
was achieved, even after 10 injections, confirming the appli-
cability of TL GASG in a continuous reactor. Currently, 

Table 2  Summary of the conditions for enzyme immobilization and the resulting enzyme reusability

Source Support Method Product Reaction time; 
conversion 
rate

Reusability Refs.

Lipase from Candida 
Antarctica

ECR 8806 M (octadecyl 
functionalized hydro-
phobic resin)

Adsorption Phloridzin oleate, 
naringin oleate, esculin 
oleate

72 h;
76.93%,
75.43%,
78.11%

 ≥ 70%,
 ≥ 60%,
 ≥ 40%
(15 cycles)

[41]

Lipase from porcine 
pancreas

Activated carbon (from 
tamarind seeds)

Covalent binding 
(glutaraldehyde)

Butyl butyrate 4 h;66.26%  ≥ 86% (5 cycles) [45]

Lipase from Thermomy-
ces lanuginosus

Immobead 150 Covalent binding 
(ethylenediamine)

Butyl butyrate, isoamyl 
butyrate

24 h; 60% N/A [35]

Lipase from Candida 
antarctica

MSU‐H silica Covalent binding 
(glutaraldehyde)

Ethyl ester of conju-
gated linoleic acid

32 h; 46.9%  ≥ 90% (4 cycles) [46]

Lipase from Thermomy-
ces lanuginosus

Silica gel Covalent binding 
(glutaraldehyde)

Puerarin palmitate 3 h; 97.17%  ≥ 95% (4 cycles)
 ≥ 20% (11 cycles)

This study

Fig. 11  Semi‐continuous reaction for the synthesis of puerarin 
palmitate. Reaction conditions: 25 U/L of TL GASG, 1:15 molar ratio 
of puerarin to vinyl palmitate, reaction temperature of 40 ℃, and tert‐
amyl alcohol as the solvent
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there are few studies on the synthesis of puerarin palmitate. 
Moreover, studies using the developed immobilized enzyme 
for flavonoid ester synthesis are scarce. This study is the first 
to demonstrate the application of an immobilized enzyme 
in puerarin ester synthesis and the use of a semi‐continuous 
reaction for synthesizing flavonoid esters. The results of this 
study substantiate the feasibility of the continuous produc-
tion of flavonoid esters and their diverse industrial applica-
tions, indicating that highly efficient continuous production 
of puerarin palmitate can be achieved via continuous reac-
tor systems, optimization using the one‐factor‐at‐a‐time 
method, and response surface methodology for variable 
conditions. Furthermore, if the biomass extract from P. 
lobata is used as a feedstock for the continuous production 
of puerarin palmitate, it will also contribute to the develop-
ment of a biorefinery strategy for the production of flavo-
noid esters, which we will explore in subsequent research.

Abbreviations
CAL B	� Candida antarctica Lipase B
TL lipase	� Thermomyces lanuginosus Lipase
RM lipase	� Rhizomucor miehei Lipase
GASG	� Glutaraldehyde-activated silica gel
TL GASG	� Thermomyces lanuginosus Lipase immobilized on glutaraldehyde-

activated silica gel

Acknowledgements
No applicable.

Author contributions
HL: conceptualization, methodology, writing-original draft. EY: methodology, 
formal analysis, investigation. HKK: formal analysis, investigation, data curation. 
BKK: investigation, data curation. TL: validation, formal analysis, investigation. 
HYY: conceptualization, methodology, visualization, writing-review and edit-
ing. CP: conceptualization, validation, writing-review and editing, supervision, 
project administration, funding acquisition. All authors have read and agreed 
to the published version of the manuscript.

Funding
This study was supported by the Mid-Career Researcher Program of the 
National Research Foundation (NRF) of Korea funded by the Ministry of Sci-
ence and ICT (MSIT) [NRF- 2020R1A2C1007493], Korea Institute of Marine Sci-
ence & Technology Promotion (KIMST) funded by the Ministry of Oceans and 
Fisheries [20220258], and the research grant of Kwangwoon University (2023).

Availability of data and materials
All data generated or analyzed during this study are included in this published 
article.

Declarations

Ethics approval and consent to participate
This manuscript is the original work of the authors and has not been previ-
ously published in another journal.

Consent for publication
Not applicable.

Competing interests
The authors declare that they have no known competing financial interests 
or personal relationships that could have appeared to influence the work 
reported in this paper.

Author details
1 Department of Chemical Engineering, Kwangwoon University, Seoul 01897, 
Republic of Korea. 2 Department of Biotechnology, Sangmyung University, 
Seoul 03016, Republic of Korea. 

Received: 16 December 2023   Accepted: 13 February 2024

References
	1.	 Liu H, Yu Z, Fan G, Zheng B. Genome-level analysis of BpR2R3-MYB family 

genes transcribed in seedlings of Betula platyphylla and BpR2R3-MYB15 
enhanced flavonoid production. Chem Biol Technol Agric. 2022;9:1–14. 
https://​doi.​org/​10.​1186/​s40538-​022-​00301-7.

	2.	 Lee S, Shin H, Bae J, Lee T, Kim M, Jeon HB, et al. Enhanced enzymatic 
synthesis of Puerarin Palmitate with different acyl donors for lipid solubil-
ity improvement. Int J Mol Sci. 2024;25:709. https://​doi.​org/​10.​3390/​ijms2​
50207​09.

	3.	 Lee J, Kim K, Son J, Lee H, Song JH, Lee T, et al. Improved productivity 
of Naringin Oleate with flavonoid and fatty acid by efficient enzymatic 
esterification. Antioxidants. 2022;11:242. https://​doi.​org/​10.​3390/​antio​
x1102​0242.

	4.	 Baek Y, Lee S, Son J, Lee T, Oh JM, Lee SH, et al. Efficient production of 
Naringin acetate with different acyl donors via enzymatic transesterifica-
tion by lipases. Int J Environ Res Public Health. 2022;19:2972. https://​doi.​
org/​10.​3390/​ijerp​h1905​2972.

	5.	 Rice-Evans CA, Miller NJ, Paganga G. Structure-antioxidant activity 
relationships of flavonoids and phenolic acids. Free Radic Biol Med. 
1996;20:933–56. https://​doi.​org/​10.​1016/​0891-​5849(95)​02227-9.

	6.	 Serafini M, Peluso I, Raguzzini A. Flavonoids as anti-inflammatory agents. 
Proc Nutr Soc. 2010;69:273–8. https://​doi.​org/​10.​1017/​S0029​66511​00016​
2X.

	7.	 Diaz P, Jeong SC, Lee S, Khoo C, Koyyalamudi SR. Antioxidant and anti-
inflammatory activities of selected medicinal plants and fungi containing 
phenolic and flavonoid compounds. Chin Med. 2012;7:1–9. https://​doi.​
org/​10.​1186/​1749-​8546-7-​26.

	8.	 Adinew GM, Taka E, Mendonca P, Messeha SS, Soliman KFA. The antican-
cer effects of flavonoids through miRNAs modulations in triple-negative 
breast cancer. Nutrients. 2021;13:1212. https://​doi.​org/​10.​3390/​nu130​
41212.

	9.	 Shen N, Wang T, Gan Q, Liu S, Wang L, Jin B. Plant flavonoids: classifica-
tion, distribution, biosynthesis, and antioxidant activity. Food Chem. 
2022;383:132531. https://​doi.​org/​10.​1016/j.​foodc​hem.​2022.​132531.

	10.	 Dias MC, Pinto DCGA, Silva AMS. Plant flavonoids: Chemical characteris-
tics and biological activity. Molecules. 2021;26:1–16. https://​doi.​org/​10.​
3390/​molec​ules2​61753​77.

	11.	 Sangeetha KS, Umamaheswari S, Reddy CUM, Kalkura SN. Flavonoids: 
therapeutic potential of natural pharmacological agents. Int J Pharm Sci 
Res. 2016;7:3924. https://​doi.​org/​10.​13040/​IJPSR.​0975-​8232.7.

	12.	 Shah FLA, Ramzi AB, Baharum SN, Noor NM, Goh HH, Leow TC, et al. 
Recent advancement of engineering microbial hosts for the biotechno-
logical production of flavonoids. Mol Biol Rep. 2019;46:6647–59. https://​
doi.​org/​10.​1007/​s11033-​019-​05066-1.

	13.	 Xu X, Guo Y, Chen S, Ma W, Xu X, Hu S, et al. The positive influence of 
polyphenols extracted from pueraria lobata root on the gut microbiota 
and Its antioxidant capability. Front Nutr. 2022;9:1–11. https://​doi.​org/​10.​
3389/​fnut.​2022.​868188.

	14.	 Mo L, Zhao GL, Li XF, Xiao XL, He N, Ma JJ, et al. Evaluation of the diges-
tion and transport profiles and potential immunocompetence of puera-
rin and its acylated derivatives. Food Funct. 2021;12:5949–58. https://​doi.​
org/​10.​1039/​d1fo0​0555c.

	15.	 Zhou YX, Zhang H, Peng C. Puerarin: a review of pharmacological effects. 
Phyther Res. 2014;28:961–75. https://​doi.​org/​10.​1002/​ptr.​5083.

	16.	 Li Z, Fan Y, Huang C, Liu Q, Huang M, Chen B, et al. Efficacy and safety of 
puerarin injection on acute heart failure: a systematic review and meta-
analysis. Front Cardiovasc Med. 2022;9:1–13. https://​doi.​org/​10.​3389/​
fcvm.​2022.​934598.

	17.	 Zhang L. Pharmacokinetics and drug delivery systems for puerarin, 
a bioactive flavone from traditional Chinese medicine. Drug Deliv. 
2019;26:860–9. https://​doi.​org/​10.​1080/​10717​544.​2019.​16607​32.

https://doi.org/10.1186/s40538-022-00301-7
https://doi.org/10.3390/ijms25020709
https://doi.org/10.3390/ijms25020709
https://doi.org/10.3390/antiox11020242
https://doi.org/10.3390/antiox11020242
https://doi.org/10.3390/ijerph19052972
https://doi.org/10.3390/ijerph19052972
https://doi.org/10.1016/0891-5849(95)02227-9
https://doi.org/10.1017/S002966511000162X
https://doi.org/10.1017/S002966511000162X
https://doi.org/10.1186/1749-8546-7-26
https://doi.org/10.1186/1749-8546-7-26
https://doi.org/10.3390/nu13041212
https://doi.org/10.3390/nu13041212
https://doi.org/10.1016/j.foodchem.2022.132531
https://doi.org/10.3390/molecules26175377
https://doi.org/10.3390/molecules26175377
https://doi.org/10.13040/IJPSR.0975-8232.7
https://doi.org/10.1007/s11033-019-05066-1
https://doi.org/10.1007/s11033-019-05066-1
https://doi.org/10.3389/fnut.2022.868188
https://doi.org/10.3389/fnut.2022.868188
https://doi.org/10.1039/d1fo00555c
https://doi.org/10.1039/d1fo00555c
https://doi.org/10.1002/ptr.5083
https://doi.org/10.3389/fcvm.2022.934598
https://doi.org/10.3389/fcvm.2022.934598
https://doi.org/10.1080/10717544.2019.1660732


Page 14 of 15Lee et al. Chem. Biol. Technol. Agric.           (2024) 11:40 

	18.	 Meng F, Guo B, Ma Y-Q, Li K-W, Niu F-J. Puerarin: a review of its mecha-
nisms of action and clinical studies in ophthalmology. Phytomedicine. 
2022;107:154465. https://​doi.​org/​10.​1016/j.​phymed.​2022.​154465.

	19.	 Liu G, Liu Z, Yuan S. Recent advances in methods of puerarin biotrans-
formation. Mini-Reviews Med Chem. 2016;16:1392–402. https://​doi.​
org/​10.​2174/​13895​57516​66616​05051​14456.

	20.	 De Araújo MEMB, Franco YEM, Messias MCF, Longato GB, Pamphile JA, 
Carvalho PDO. Biocatalytic synthesis of flavonoid esters by lipases and 
their biological benefits. Planta Med. 2017;83:7–22. https://​doi.​org/​10.​
1055/s-​0042-​118883.

	21.	 Du L, Jiang Z, Xu L, Zhou N, Shen J, Dong Z, et al. Microfluidic reactor 
for lipase-catalyzed regioselective synthesis of neohesperidin ester 
derivatives and their antimicrobial activity research. Carbohydr Res. 
2018;455:32–8. https://​doi.​org/​10.​1016/j.​carres.​2017.​11.​008.

	22.	 Guo H, Yu J, Lei B, Ji W, Liu H, Yin B, et al. T enzymatic esterification of 
naringin and the properties of naringin esterified derivatization. Ind 
Crops Prod. 2022;176:114372. https://​doi.​org/​10.​1016/j.​indcr​op.​2021.​
114372.

	23.	 Warnakulasuriya SN, Ziaullah Rupasinghe HPV. Long chain fatty acid 
acylated derivatives of Quercetin-3-O-glucoside as antioxidants to 
prevent lipid oxidation. Biomolecules. 2014;4:980–93. https://​doi.​org/​
10.​3390/​biom4​040980.

	24.	 Xiao Y, Li M, Mao P, Yang L, Qu L. Enzymatic synthesis, antioxidant abil-
ity and oil-water distribution coefficient of troxerutin fatty acid esters. 
Grain Oil Sci Technol. 2019;2:78–84. https://​doi.​org/​10.​1016/j.​gaost.​
2019.​08.​001.

	25.	 Al-Madhagi H, Yazbik V, Abdelwahed W. Food wastes clean water wastes: 
melon peel peroxidase isolation and immobilization onto magnetite 
nanoparticles for phenol removal. Chem Biol Technol Agric. 2023;10:1–13. 
https://​doi.​org/​10.​1186/​s40538-​023-​00494-5.

	26.	 Garmroodi M, Mohammadi M, Ramazani A, Ashjari M, Mohammadi J, 
Sabour B, et al. Covalent binding of hyper-activated Rhizomucor miehei 
lipase (RML) on hetero-functionalized siliceous supports. Int J Biol Macro-
mol. 2016;86:208–15. https://​doi.​org/​10.​1016/j.​ijbio​mac.​2016.​01.​076.

	27.	 Ismail AR, Baek KH. Lipase immobilization with support materials, prepa-
ration techniques, and applications: Present and future aspects. Int J Biol 
Macromol. 2020;163:1624–39. https://​doi.​org/​10.​1016/j.​ijbio​mac.​2020.​09.​
021.

	28.	 Bolivar JM, Woodley JM, Fernandez-Lafuente R. Is enzyme immobilization 
a mature discipline? Some critical considerations to capitalize on the 
benefits of immobilization. Chem Soc Rev. 2022;51:6251–90. https://​doi.​
org/​10.​1039/​d2cs0​0083k.

	29.	 SÁ AGA, de Meneses AC, de Araújo PHH, de Oliveira D. A review on 
enzymatic synthesis of aromatic esters used as flavor ingredients for 
food, cosmetics and pharmaceuticals industries. Trends Food Sci Technol. 
2017;69:95–105. https://​doi.​org/​10.​1016/j.​tifs.​2017.​09.​004.

	30.	 Saylor BD, Love JJ. A secreted Staphylococcus aureus lipase engineered 
for enhanced alcohol affinity for fatty acid esterification. J Mol Catal B 
Enzym. 2016;133:S44-52. https://​doi.​org/​10.​1016/j.​molca​tb.​2016.​11.​013.

	31.	 Poppe JK, Fernandez-Lafuente R, Rodrigues RC, Ayub MAZ. Enzymatic 
reactors for biodiesel synthesis: Present status and future prospects. Bio-
technol Adv. 2015;33:511–25. https://​doi.​org/​10.​1016/j.​biote​chadv.​2015.​
01.​011.

	32.	 Plž M, Petrovičová T, Rebroš M. Semi-continuous flow biocatalysis with 
affinity co-immobilized ketoreductase and glucose dehydrogenase. 
Molecules. 2020;25:4278. https://​doi.​org/​10.​3390/​molec​ules2​51842​78.

	33.	 Nie K, Xie F, Wang F, Tan T. Lipase catalyzed methanolysis to produce 
biodiesel: optimization of the biodiesel production. J Mol Catal B Enzym. 
2006;43:142–7. https://​doi.​org/​10.​1016/j.​molca​tb.​2006.​07.​016.

	34.	 Ubilla C, Ramírez N, Valdivia F, Vera C, Illanes A, Guerrero C. Synthesis of 
lactulose in continuous stirred tank reactor with β-galactosidase of Aper-
gillus oryzae Immobilized in monofunctional glyoxyl agarose support. 
Front Bioeng Biotechnol. 2020;8:1–14. https://​doi.​org/​10.​3389/​fbioe.​2020.​
00699.

	35.	 Matte CR, Bussamara R, Dupont J, Rodrigues RC, Hertz PF, Ayub MAZ. 
Immobilization of Thermomyces lanuginosus lipase by different tech-
niques on Immobead 150 support: Characterization and applications. 
Appl Biochem Biotechnol. 2014;172:2507–20. https://​doi.​org/​10.​1007/​
s12010-​013-​0702-4.

	36.	 Lee DH, Park CH, Yeo JM, Kim SW. Lipase immobilization on silica gel 
using a cross-linking method. J Ind Eng Chem. 2006;12:777–82.

	37.	 Winterton N. The green solvent: a critical perspective. Clean Tech-
nol Environ Policy. 2021;23:2499–522. https://​doi.​org/​10.​1007/​
s10098-​021-​02188-8.

	38.	 Tufiño C, Bernal C, Ottone C, Romero O, Illanes A, Wilson L. Synthesis with 
immobilized lipases and downstream processing of ascorbyl palmitate. 
Molecules. 2019;24:3227. https://​doi.​org/​10.​3390/​molec​ules2​41832​27.

	39.	 Zhang X, Li L, Huang JR, Chen L, Li XX, Liu GQ, et al. Enzymatic synthesis 
of naringin palmitate. Adv Mater Res. 2012;554:1350–6. https://​doi.​org/​10.​
4028/​www.​scien​tific.​net/​AMR.​554-​556.​1350.

	40.	 Gayot S, Santarelli X, Coulon D. Modification of flavonoid using lipase 
in non-conventional media: effect of the water content. J Biotechnol. 
2003;101:29–36. https://​doi.​org/​10.​1016/​S0168-​1656(02)​00286-9.

	41.	 Milivojević A, Ćorović M, Simović M, Banjanac K, Bezbradica D. Flavonoid 
esters synthesis using novel biocatalytic systems—CAL B immobilized 
onto LifeTechTM ECR supports. Biochem Eng J. 2020;163:1–9. https://​doi.​
org/​10.​1016/j.​bej.​2020.​107748.

	42.	 Singh S, Madlala AM, Prior BA. Thermomyces lanuginosus: properties 
of strains and their hemicellulases. FEMS Microbiol Rev. 2003;27:3–16. 
https://​doi.​org/​10.​1016/​S0168-​6445(03)​00018-4.

	43.	 De Melo RR, Alnoch RC, Vilela AFL, De Souza EM, Krieger N, Ruller R, et al. 
New heterofunctional supports based on glutaraldehyde-activation: a 
tool for enzyme immobilization at neutral pH. Molecules. 2017;22:1088. 
https://​doi.​org/​10.​3390/​molec​ules2​20710​88.

	44.	 Qu P, Li D, Lazim R, Xu R, Xiao D, Wang F, et al. Improved thermostability of 
Thermomyces lanuginosus lipase by molecular dynamics simulation and 
in silico mutation prediction and its application in biodiesel production. 
Fuel. 2022;327:125039. https://​doi.​org/​10.​1016/j.​fuel.​2022.​125039.

	45.	 Ferreira Gonçalves GR, Ramos Gandolfi OR, Brito MJP, Bonomo RCF, da 
Fontan RCL, Veloso CM. Immobilization of porcine pancreatic lipase on 
activated carbon by adsorption and covalent bonding and its application 
in the synthesis of butyl butyrate. Process Biochem. 2021;111:114–23. 
https://​doi.​org/​10.​1016/j.​procb​io.​2021.​10.​027.

	46.	 Yu WH, Fang M, Tong DS, Shao P, Xu TN, Zhou CH. Immobilization of 
Candida rugosa lipase on hexagonal mesoporous silicas and selective 
esterification in nonaqueous medium. Biochem Eng J. 2013;70:97–105. 
https://​doi.​org/​10.​1016/j.​bej.​2012.​10.​005.

	47.	 Saliba PA, Mansur AAP, Mansur HS. Advanced nanocomposite coat-
ings of fusion bonded epoxy reinforced with amino-functionalized 
nanoparticles for applications in underwater oil pipelines. J Nanomater. 
2016;2016:7281726. https://​doi.​org/​10.​1155/​2016/​72817​26.

	48.	 Antony R, David Manickam ST, Kollu P, Chandrasekar PV, Karuppasamy K, 
Balakumar S. Highly dispersed Cu(ii), Co(ii) and Ni(ii) catalysts covalently 
immobilized on imine-modified silica for cyclohexane oxidation with 
hydrogen peroxide. RSC Adv. 2014;4:24820–30. https://​doi.​org/​10.​1039/​
c4ra0​1960a.

	49.	 Mohapatra BR. Characterization of β-mannanase extracted from a novel 
Streptomyces species Alg-S25 immobilized on chitosan nanoparticles. 
Biotechnol Biotechnol Equip. 2021;35:150–61. https://​doi.​org/​10.​1080/​
13102​818.​2020.​18581​58.

	50.	 Wahab RA, Elias N, Abdullah F, Ghoshal SK. On the taught new tricks of 
enzymes immobilization: an all-inclusive overview. React Funct Polym. 
2020;152:104613. https://​doi.​org/​10.​1016/j.​react​funct​polym.​2020.​104613.

	51.	 Van Den Broek LAM, Boeriu CG. Enzymatic synthesis of oligo- and poly-
saccharide fatty acid esters. Carbohydr Polym. 2013;93:65–72. https://​doi.​
org/​10.​1016/j.​carbp​ol.​2012.​05.​051.

	52.	 Li XF, Yuan T, Xu H, Xin X, Zhao G, Wu H, et al. Whole-cell catalytic syn-
thesis of puerarin monoesters and analysis of their antioxidant activities. 
J Agric Food Chem. 2019;67:299–307. https://​doi.​org/​10.​1021/​acs.​jafc.​
8b058​05.

	53.	 Mo L, Zhao G-L, Li X-F, Xiao X-L, He N, Hai-xia Xu, et al. Green synthesis of 
puerarin acid esters and their oral absorption evaluation in vivo. J Drug 
Deliv Sci Technol. 2022;67:102882. https://​doi.​org/​10.​1016/j.​jddst.​2021.​
102882.

	54.	 El-Qelish M, Chatterjee P, Dessì P, Kokko M, El-Gohary F, Abo-Aly M, et al. 
Bio-hydrogen production from sewage sludge: screening for Pretreat-
ments and semi-continuous reactor operation. Waste and Biomass Valori-
zation. 2020;11:4225–34. https://​doi.​org/​10.​1007/​s12649-​019-​00743-5.

	55.	 Dineshkumar R, Subramanian G, Dash SK, Sen R. Development of an 
optimal light-feeding strategy coupled with semi-continuous reactor 
operation for simultaneous improvement of microalgal photosynthetic 

https://doi.org/10.1016/j.phymed.2022.154465
https://doi.org/10.2174/1389557516666160505114456
https://doi.org/10.2174/1389557516666160505114456
https://doi.org/10.1055/s-0042-118883
https://doi.org/10.1055/s-0042-118883
https://doi.org/10.1016/j.carres.2017.11.008
https://doi.org/10.1016/j.indcrop.2021.114372
https://doi.org/10.1016/j.indcrop.2021.114372
https://doi.org/10.3390/biom4040980
https://doi.org/10.3390/biom4040980
https://doi.org/10.1016/j.gaost.2019.08.001
https://doi.org/10.1016/j.gaost.2019.08.001
https://doi.org/10.1186/s40538-023-00494-5
https://doi.org/10.1016/j.ijbiomac.2016.01.076
https://doi.org/10.1016/j.ijbiomac.2020.09.021
https://doi.org/10.1016/j.ijbiomac.2020.09.021
https://doi.org/10.1039/d2cs00083k
https://doi.org/10.1039/d2cs00083k
https://doi.org/10.1016/j.tifs.2017.09.004
https://doi.org/10.1016/j.molcatb.2016.11.013
https://doi.org/10.1016/j.biotechadv.2015.01.011
https://doi.org/10.1016/j.biotechadv.2015.01.011
https://doi.org/10.3390/molecules25184278
https://doi.org/10.1016/j.molcatb.2006.07.016
https://doi.org/10.3389/fbioe.2020.00699
https://doi.org/10.3389/fbioe.2020.00699
https://doi.org/10.1007/s12010-013-0702-4
https://doi.org/10.1007/s12010-013-0702-4
https://doi.org/10.1007/s10098-021-02188-8
https://doi.org/10.1007/s10098-021-02188-8
https://doi.org/10.3390/molecules24183227
https://doi.org/10.4028/www.scientific.net/AMR.554-556.1350
https://doi.org/10.4028/www.scientific.net/AMR.554-556.1350
https://doi.org/10.1016/S0168-1656(02)00286-9
https://doi.org/10.1016/j.bej.2020.107748
https://doi.org/10.1016/j.bej.2020.107748
https://doi.org/10.1016/S0168-6445(03)00018-4
https://doi.org/10.3390/molecules22071088
https://doi.org/10.1016/j.fuel.2022.125039
https://doi.org/10.1016/j.procbio.2021.10.027
https://doi.org/10.1016/j.bej.2012.10.005
https://doi.org/10.1155/2016/7281726
https://doi.org/10.1039/c4ra01960a
https://doi.org/10.1039/c4ra01960a
https://doi.org/10.1080/13102818.2020.1858158
https://doi.org/10.1080/13102818.2020.1858158
https://doi.org/10.1016/j.reactfunctpolym.2020.104613
https://doi.org/10.1016/j.carbpol.2012.05.051
https://doi.org/10.1016/j.carbpol.2012.05.051
https://doi.org/10.1021/acs.jafc.8b05805
https://doi.org/10.1021/acs.jafc.8b05805
https://doi.org/10.1016/j.jddst.2021.102882
https://doi.org/10.1016/j.jddst.2021.102882
https://doi.org/10.1007/s12649-019-00743-5


Page 15 of 15Lee et al. Chem. Biol. Technol. Agric.           (2024) 11:40 	

efficiency, lutein production and CO2 sequestration. Biochem Eng J. 
2016;113:47–56. https://​doi.​org/​10.​1016/j.​bej.​2016.​05.​011.

	56.	 Jiang H, Qu Z, Li Y, Huang J, Chen R, Xing W. One-step semi-continuous 
cyclohexanone production via hydrogenation of phenol in a submerged 
ceramic membrane reactor. Chem Eng J. 2016;284:724–32. https://​doi.​
org/​10.​1016/j.​cej.​2015.​09.​037.

	57.	 McNeff CV, McNeff LC, Yan B, Nowlan DT, Rasmussen M, Gyberg AE, et al. 
A continuous catalytic system for biodiesel production. Appl Catal A Gen. 
2008;343:39–48. https://​doi.​org/​10.​1016/j.​apcata.​2008.​03.​019.

Publisher’s Note
Springer Nature remains neutral with regard to jurisdictional claims in pub-
lished maps and institutional affiliations.

https://doi.org/10.1016/j.bej.2016.05.011
https://doi.org/10.1016/j.cej.2015.09.037
https://doi.org/10.1016/j.cej.2015.09.037
https://doi.org/10.1016/j.apcata.2008.03.019

	Innovative approach for semi‐continuous production of puerarin palmitate via transesterification with novel immobilized lipase
	Abstract 
	Background 
	Results 
	Conclusions 

	Highlights 
	Introduction
	Materials and methods
	Materials
	Evaluation of enzyme stability based on lipase activity
	p‐NPP assay
	Solvent stability of the lipases
	Thermal stability of the lipases
	Operational stability of the immobilized lipases

	Lipase immobilization via covalent binding with glutaraldehyde
	Enzymatic synthesis of puerarin palmitate
	Semi‐continuous reaction for the synthesis of puerarin palmitate
	Analytical methods
	Fourier transform-infrared (FT‐IR) analysis
	HPLC analysis
	Statistical analysis


	Results and discussion
	Lipase selection based on stability
	Solvent stability of the lipases
	Thermal stability of the lipases

	Evaluation of the immobilized lipase
	Characterization of the immobilized lipase
	Stability of the immobilized lipases

	Enzymatic synthesis of puerarin palmitate via transesterification with novel immobilized enzyme
	Effect of the acyl donor type on the synthesis of puerarin palmitate
	Reaction time profile for the synthesis of puerarin palmitate
	Reusability of immobilized enzyme for the synthesis of puerarin palmitate

	Semi‐continuous reaction for the synthesis of puerarin palmitate

	Conclusion
	Acknowledgements
	References


