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Abstract

Flavonoids have recently attracted a lot of attention due to their proposed pre-
ventative role coronary disease as a result of dietary intake. Many natural flavonoid
compounds are been modified to improve their usefulness. Because modified fla-
vonoids benefit plant and human. Modification of flvonoids include methylation, gly-
cosylation and hydroxylation. Glycosylation is one of modification reaction that ap-
peared not only in nature but also in industry. Biological glycosylation has been an at-
tractive topic since it provides the regiospecificity. Glucanotransferase transfers gluco-
syl residues to the acceptor molecules to produce glycosyl-transfer products. We used 4-
@ -glucanotransferase (4- « -GT) from hyperthermophilic microorganism, Thermotoga
maritina to modify flavonoids. 4- ¢ -GT was cloned into E. coli expression vector pRSET
as His-tag fusion protein and purified with His-tag affinity column. The recombinant 4-
« -GT was used to modify the flavonoids such as naringenin, apingenin, kaempferol,
luteolin, quercetin, genistein, and daidzein and maltotriose was used as glucose donor.

Purified 4- « -GT is reactioned by naringenin, apigenin, kaempfrol, luteolin, quercetin,
genistein, and daizein and maltoriose was used as glucose doner. The reaction prod-
ucts were analyzed by high performance liquid chromatograph. Quercetin and
kaempferol that contain 3-OH group gave products that are likely quercetin
3-O-diglucoside and kaempferol 3-O-diglucoside.
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