#4520 B 17 B H 5 6 5 5 2 Vol. 20, No. 17
2014 4E9 H Chinese Journal of Experimental Traditional Medical Formulae Sep. ,2014
A e Ak 2B 77 B R B B 5T 32 i
ALK, EAE
(1. PEARLHAFZHRRMARFAF T LHFLH, dw 210042;

2. B AR A A B AR AL AR AT T, LT 100091)

[(HE] ﬁﬂ?ﬁd"l‘%ﬁﬂc{j&"‘l‘}t&?‘?@ﬂﬂﬁlV\]ﬁl‘L T 2B IR T RO W B AR AR BER T BRI ) S SCHR B

L R AR IPLE
UL AR, Bl nm%f&iﬁlﬁﬂ’lﬁiﬁ R

A BB TR B TE R RN W D 877

[x#iF]
[FESES]
[doi]

PP, R TR MEYHEK
R284.1  [XEKARIAAB] A
10. 13422/j. enki. syfjx. 2014170236

[

ERS]

FAF R4 DTS TIHMESE . WUE Y R AR A R T IR B AT A ST R R BT R T b
Fr A AL A5 05 T R A TR i — 2P B R B TR I R R A TR . R A

1005-9903(2014)17-0236-07

Advance on Gallic Acid Production by Microbial Transformation

MIN Fan-gin', WANG Cheng-zhang" **

(1. Institute of Chemical Industry of Forestry Products,
Biomass Chemical Utilization, Key and Open Lab.
of Biomass Energy and Material, Jiangsu Province;

2. Institute New Technology of Forest, CAF , Beijing 100091,

CAF; National Engineering Lab. for

on Forest Chemical Engineering, SFA, Key Lab.

Nanjing 210042, China;
China)

[ Abstract | This article was too review the research progress in the production of gallic acid using microbial
[KFEHE] 20130905004
[(B&TA] EE&SHERDIR LRI RIEH (SS2014AA021802)
[E—1E&] KNS, B+, NS KRR =YL EIFST, Tel :025-85482421 , E-mail ; minfanqin19@ 163. com
[@REE] * FlE, Bt s b, M4 S0, N KR =Y iF s 58], Tel :025-85482421 , E-mail ; wangczlhs@ sina. com
(23] BReESE, R 3263 U 0T IR BE e R 1) ) 48 B HC 2R (6) :1319.
%#E@‘i WAFgE [T]. A9 BE 2 TR #F 58, 2009, 28 [28] Benjamin Y S O, Ranganath S H, Lee L Y, et al. Pacl-
(2) :104. itax el delivery from PLGA foams for controlled release
[24] HoRZ,HEE. KI5 W] RS U 95 %8 inpost-surgical chemotherapy against glioblastoma multi-

[25]

[26]

[27]

Ry 2 R SRR R e [T ] T E A L LR

4 ,2012,16(25) :1123.

W, 2 K. B - CE R-E W BT E A A
LLRPCH TR ERTIRLT]. T E B EH AR
Z:,2005,19(6) :473.

Chou C L, Li H W, Lee S H, et al. Effect of intra-
articularinjection of hyaluronic acid in rheumatoid
arthritis patients with knee osteoarthritis[ J].J Chin Med
Assoc,2008,71(8) :411.

Lee H, Lee K, Park T G. Hyaluronic acid-paclitaxel

characterization, and

Chem, 2008, 19

conjugate micelles: synthesis,

antitumor activity [ J ]. Bioconjug

- 236 -

[29]

[30]

forma[ J ]. Biomaterial ,2009 ,30(12) :3189.
Park K,Lee M Y ,Kim K S, et al. Target speciflc tumor
treatment by VEGF siRNA complexed with reducible

polyethylene ermine hyaluronic acid conjugate [ J ].

Biomaterial ,2010,31 (19) :5258.

Sudhir H, Yilong F, Davis Y, et al. The use
ofsubmicro nano scale PLGA implants to deliver
paclitaxel ~with enhanced pharmaco kinetics and

therapeuticefficacy in int racranialg lioblastoma in mice

[J]. Biomaterial, 2010,31(3) ;5199.

[DifEditE  ARLEAR



BFLT, 45 U A B AR PR B T IR AT S L J

transformation method. Literatures on microbial transformation in gallic acid production were summarized, including

material, mechanism, fermentation condition and production mode.

Microbial transformation method has

incomparable advantages over traditional alkali and acid catalysis methods in production of gallic acid. Research

focusing on the breeding of strains with high conversion rate and the optimization of culture conditions laid the

foundation for the further research in the improvement of the yield of gallic acid. Microbial transformation method

was a good way to the development and application potential in gallic acid production.
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Aspergillus aculeatus [26]
A. candidus [27]
A, ficuum (28]
A. foetidus [29]
A, heteromorphus [30]
A. tamarii [31]
Cylindrocadiella peruviana [32]
Penicillium atramentosum [33]
P. canescens [34]
P. concentricum [32]
P. frequentans [34]
P. purpurogenum [34]
P. zacinthae [34]
Verticillium sp. [35]
383

Arxula adeninivorans [36]
Candida utilis [37]
Saccharomyces cerevisiae [38]
il

Citrobacter freundii [38]
Enterobacter sp. [39]
Lactobacillus plantarum [40]
Leuconostoc fallax [40]
L. mesenteroides [40]
Microbacterium terregens [41]
Pantonea sp. [42]
Providencia rettgeri [41]
Serratia ficaria [41]
S. marcescens [41]
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