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conversion rate established and used to analyze the dynamic process of naringin conversion into nar-
ingenin catalyzed by naringinase. [Methods] Naringinase was obtained from Aspergillus aculeatus
JIMUdbO58 under solid-state fermentation. The 3,5-dinitrosalicylic acid (DNS) method was used to
determine the yields of reducing sugars to calculate the conversion rate of naringin via a certain way.
Then the conditions of naringin enzymolysis were optimized by traditional “one-variable-at-a-time”
strategy. [Results] Good linear relationships were showed among the yields of reducing sugars and
hydrolysis of naringin as well as the yields of naringenin in the process of naringin enzymolysis.
Therefore, the DNS method that was used to determine the yields of reducing sugars can be applied
to analyze the process of naringin bioconversion into naringenin by naringinase. The optimum oper-
ating conditions obtained from the “one-variable-at-a-time” design were temperature of 50 °C, pH
value of 5.0, enzyme dosage of 8 U/mL, and substrate concentration of 0.2 g/100 mL. Under the op-
timal condition, the conversion rate of naringin reached 85% after 150 min. Then K,=413.44 mg/L
and Vp,.x=0.022 g/(min-L) were got by the double reciprocal plot of Lineweaver-Burk. [Conclusion]
The DNS assay can be used to analyze the process of naringin bioconversion into naringenin by nar-
inginase, which provided a new convenient and simple method for study on naringin enzymolysis

into naringenin.

Keywords: Naringin, Naringinase, Bioconversion, Naringenin
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Figure 1 Time course of naringin hydrolysis with nar-
inginase
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Figure 2  Fit curve of changes in the relationship among
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Figure 3 Fit curve of changes in the relationship between
masses of naringin conversion and yields of naringenin in
the reaction system
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Figure 4 The relationship between conversion of naringin measured by the HPLC assay and DNS method
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Note: A: The changes in the relationship of conversion rate of naringin measured by the HPLC method and DNS assay; B: Fit curve of
conversion rate of naringin measured by the HPLC method and DNS assay.
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