272 2014, Vol.35, No.17

E6mild= XAk

Fr)a il 7 D AL I WS i

R, # 2, [T, EER, ER, 8 WF
OMERRFHAEME LSRR E, iRl @B BoR 20, Wit 5K

430070)

i R FBIGR PRE N IIREE RS, ER N PN E RS A RN A, A AT A R
. SHEGAEITEMEL, BUEEVRA R B EATRA, ARSI AL PR LR, FREEAT HRIBIA “RR” 7l
AR GRS AL =1, 70 TR i (0 1 SR AL 8 A2 DL R Ak ag A2 v (SR B, O R SRR i A )
AR ER

REEW: FTEE Bl AAEhETE: T

Recent Advances in Biotransformation of Limonene
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Abstract: Limonene is one of the most widely distributed terpenes in nature, and is widely used as a flavor and fragrance
additive in food products. The biotransformation of limonene to more valuable oxygenated derivatives has emerged as an
attractive alternative. The reaction proceeds under mild conditions without generating toxic wastes, and the products obtained
with better regio-and enantioselectivity can be labeled as “natural”. Biotransformation products of limonene are described in

this paper. Meanwhile, the major biotransformation pathways and some enzymes involved are elucidated. Furthermore, this

paper provides a systematic review of the factors affecting the biotransformation of limonene.
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Fig.1  Structure of D-limonene
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Fig.2  Six major metabolic pathways for limonene
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