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Table 1 Triterpenoid compounds from Siraitia grosvenorii

K ety R R R R R T K i ik

No. Compounds ! 2 3 ‘ 5 Molecular formula Source References
1 Mogrol H H H a-OH H, CyHs, O, 5 Fruit [7]
2 11-oxomogrol H H H =0 H, Cy4yHy O, Hyd Zi‘lfff g?o duct [7]
3 Mogroside | A, H gle H H, H, Cys Hgy Oy S Fruit [7]
4 Mogroside | E, gle H H «-OH  H, Cys Hgy Oy S5 Fruit [7]
5 1l-oxomogroside | A H gle H =0 H, CyHgo Oy HS2 Fruit [7]
6 1l-oxomogroside | E, gle H H =0 H, Cye Heo Oy B2 Fruit [7]
7 Mogroside Il A, H gle5 glc H «-OH  H, C,,Hy, 04, S Fruit (7]
8 Mogroside 1l A, gleS glc H H  «OH H, CH,0, e dﬁfﬁf i?o e 7
9 Mogroside [l E gle gle H «-OH H, C,Hp0p, HY2 Fruit [7]
10 Mogroside 1l B gle H glc «-OH H, CyHy Oy JSE Fruit [7]
11 1l-oxomogroside Il A, H gle5 glc H =0 H, CpuHy Oy H52 Fruit (7]
12 1l-oxomogroside [[ E gle gle H =0 H, CypHyOyy Ufr%?ﬁiit [7]
13 7-oxomogroside [[ E gle gle H a-OH =0 CuHyg Oy S5 Fruit [7]
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Continued table
e [a<x’] R R. R R R 43 ¥ 3 SCHk
No. Compounds ! 2 8 4 5 Molecular formula Source References
14 Mogroside Ill gle gleb glc H «OH  H, Cys Hg, Oy L2 Fruit [7]
6
gle—glc
15 Mogroside Il A, H |2 H a-OH H, CusHg, Oy S5 Fruit [7]
gle
16 Mogroside I A, gleb glc gle H «-OH  H, CysHgy Oy 5 Fruit [7]
17 Mogroside ME gle gle-2gle H «-OH  H, CysHgy Oy HLSE Fruit [7]
_ : 6 _ AR R
18 11-oxomogroside [l gle gle=2glc H =0 H, CusHgy Oy Unripe ruit [7]
19  11-deoxymogroside Il gle gle5 glc H H, H, Cys Hyy O H57 Fruit [7]
20  7-oxomogroside [l E gle glclglc H OH H Cu5Hgy Oy B2 Fruit [8]
21 1l-oxomogroside [l E gle gle2glc H H =0 Cys Hgy Oy L2 Fruit [8]
6
gle—glc
22 Siamenoside [ gle |2 H a-OH H, Csy Hgy O,y LS Fruit [7]
gle
6
gle—glc
23 Grosmomoside [ gle |2 H a-OH H, Csy Hgy Oy S5 Fruit [7]
glc
24 Mogroside IV A gle-C glc gle_% glc H o«OH H, Cyy Hgy Oy 52 Fruit [7]
25 Mogroside IVE gle_5 olc glo-2gle H «OH  H, Csy Hy, O, S5 Fruit [7]
26  1l-oxomogroside [V A glciglc glciglc H =0 H, Csy Hgy Oyy 52 Fruit [7]
27  Iso-o-mogroside [VE H gle H H a-OH Csy Hyy O,y S5 Fruit [9]
28 1l-oxomogroside IV gle glc glo-2gle H =0 H Csy Hyy Oy, S5 Fruit [8]
29 7-oxomogroside IV gl glc glo-2glc H OH H Csy Hyg Oy S Fruit [8]
30 1l-oxo-siamenoside [ H H H gle =0 CyyHgy Oy S5 Fruit [9]
6
6 gle—glc
31 Mogroside V gle=glc |2 H a-OH H, Cgo Hyoz Oy S5 Fruit [7]
glc
glciglc
32 Isomogroside V gle-tgle |2 H «-OH  H, Coo Higs Oy L2 Fruit [7]
glc
6
] 6 gle—glc )
33 11-oxomogroside V gle2gle |2 H =0 H, Cgo H1o9 Og 52 Fruit [7]
gle
6 glcig]c
34 7-omogroside V gle=2glc |2 H a-OH =0 Coo Hio O3 AT Fruit [7]
glc
35 11-deoxymogroside V B-D-glu H H =0 H Coo Higp O 52 Fruit [9]
36 11-deoxyisomogroside V H B-D-glu H OH H Cgo Hygp Oy Na HS2 Fruit [9]
37 11-epi-mogroside V H H gle gle B-OH Cgo Hyoz Oy H52 Fruit [9]
6
gle—glc
38 1l-oxoisomogroside V. gledglc |2 H =0 H Cao Higo O S92 Fruit (8]
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gle
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40 Mogroside V| | 2 | 2 H a-OH H, Ces H112 044 52 Fruit [7]
gle gle
41  11-deoxymogroside V| B-D-glu H B-D-glu  OH =0 Ce Hi13045 B2 Fruit [9]
42 1l-oxo-mogroside VI H H gle gle =0 Cege Hi10 044 52 Fruit [9]
6
gle—glc
43 Mogroside VI A gle8g1c8 glc |2 H OH =0 Cos H, 1,0y 57 Fruit [8]
glc
6
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Fig.1 Structure of the triterpenoid compounds from Siraitia grosvenorii
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Table 2 Relationship between the structure of mogroside and sweetness

=27 AR AR 555 Y6 TRERH VS WO EU 1 R R
Compounds Ripe fruit  Unripe fruit Sweetness characteristics compared with 5% sucrose solution
20-hydroxy-11-oxomogroside 1 A; 0 JCE Tasteless
11-oxomogroside [ E 0] TR Bitter taste
11-oxomogroside | A, 0] 0 Jolk Tasteless
Mogroside 1 A; 0 Jolk Tasteless
Mogroside [l E 0] JoUk Tasteless
Mogroside [ E 0 O major Tk Bitter taste
Mogroside [ll (0] O major A AR A little bitter
Mogroside IV A 0] 0 HIR Sweet taste
Mogroside V O major 0 300 1% 300 times
11-oxomogroside [Il O T Tasteless
11-deoxymogroside [l O JoUR Tasteless
11-oxomogroside VA 0 R Sweet taste
Mogroside [V 392 f% 392 times
Siamenoside | (6] 563 {5 563 times
11-oxomogroside V 84 15 84 times
Mogroside VI o AR TP DREV

Sweetness lower than that of Mogroside V

HOMREHE;O major REFEHH

Note: O represents oxygen contained; O major represents the main content is oxygen
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Fig. 2 Sructure of Siamenoside [
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Research Progress on Chemical Substance Basis and the Develop-
ment and Utilization of Comprehensive Health Products of Sir-
aitia grosvenorii in Guangxi

DONG Fei'?,L.U Fenglai®, YAN Xiaojie®, LI Dianpeng®
(1. School of Chemistry and Chemical Engineering, Guangxi University, Nanning, Guangxi, 530004, China; 2. Key Laboratory of
Functional Phytochemicals Research and Utilization. Guangxi Institute of Botany, Guangxi Zhuang Autonomous Region and Chi-

nese Academy of Sciences,Guilin, Guangxi,541006,China)

Abstract: Mogroside is the main active components of Siraitia grosvenorii , and they are also a functional nat-
ural sweetener with great application prospect. In this article, the structural characteristics, formation rules,
relationship between structure and sweetness, efficacy,characteristics of metabolism and product distribution
in vivo, and the development and application status of comprehensive health products were reviewed. It is
hope to lay the foundation for further development and utilization of mogrosides.

Key words: Siraitia grosvenorii ; chemical composition; biological activity; metabolite; comprehensive health

products
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Research Progress on Molecular Mechanism of Thermo-tolerance
in Yeast

QI Yanhua, QIN Qijian, WANG Bin,JIN Cheng, FANG Wenxia

(National Engineering Research Center for Non-Food Biorefinery, Guangxi Academy of Sciences, Nanning,Guangxi,530007,

China)

Abstract: Thermo-tolerance is one of the important characteristics of yeast in industrial production. In recent
years,more and more attentions have been paid to the application of thermo-tolerant yeast and great progress
has been made,but the molecular mechanism of thermo-tolerance has not been clearly explained. The current
research results indicated that the mechanism of yeast thermo-tolerance involved metabolic network regula-
tion,signal transduction pathway and the interaction of multiple genes/proteins. In this article, the current re-
search progress on molecular mechanisms of thermo-tolerance in yeast is reviewed from four aspects,inclu-
ding metabolic pathways, gene expression, characteristics of enzyme activity and protein interactions, which
will provide a theoretical basis for rational design and improvement of yeast heat resistance and reduction of
industrial production cost.

Key words: yeast; thermo-tolerance; metabolic pathway;gene expression;heat shock protein
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