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O linalol é um alcool largamente utilizado na industria de alimentos, cosméticos e
perfumes. Reacdes de esterificacdo enzimdtica de linalol visando a obtencdo de
aromas para a industria cosmética, farmacéutica e de alimentos podem apresentar
interesse cientifico e tecnologico, sendo que existem varias limitagées na obtencao
de produtos empregando catalisadores quimicos. O presente trabalho investigou a
influéncia da temperatura (30, 50, 60 e 70°C), da concentracdo de enzima (1, 3, 5,
5,5, 10 e 15% m/m), de diferentes razbes molares anidrido acético:linalol (1:1, 2:1,
3:1, 6:1, 9:1, 10:1), da presenca e auséncia de solvente organico (n-hexano) em
razbes molares de (2:1 e 10:1), e auséncia de solvente organico, para o estudo da
producao de ésteres de linalol via reacao de transformacao enzimatica utilizando a
lipase imobilizada comercial Novozym 435 como catalisador e como substratos
linalol comercial e 6leo essencial de Ho-Sho. Maiores conversdes foram obtidas em
condicdes de maiores temperaturas (70°C), tanto para sistemas livre de solvente
(3,81%), como para sistemas com solvente n-hexano (2,25%), na razao molar
solvente:substratos 2:1, concentracdo de enzima de 5% m/m e razdo molar
acido:alcool 1:1. Através da cinética realizada para o linalol comercial e para o 6leo
de Ho-Sho observou-se que o segundo substrato propiciou em todas as condicoes
uma conversao superior ao linalol comercial. Maiores produgdes de linalil acetato
foram também alcancadas apds 48 horas de reagdo em sistema livre de solvente,
com concentracao de enzima de 5% (m/m) em relagdo aos substratos, a 70°C e
razdo molar &cido:alcool de 1:1.
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Linalool is widely used in the food, cosmetic and perfume industries. Enzymatic
transesterification reaction of linalool towards production may thus present high
scientific and technological interest due to the well-known drawbacks of chemical
catalysts utilization. This works investigated the influence of temperature (30, 50,
60 e 70°C), enzyme concentration (1, 3, 5, 5,5, 10 e 15 wt%), different substrates
molar ratio (1:1, 2:1, 3:1, 6:1, 9:1, 10:1), in the presence of organic solvent (n-
hexane) at varying molar ratio proportions to the substrates (2:1, 10:1), and in the
absence of organic solvent (solvent-free system), aiming at producing linalol esters
through enzymatic transesterification using the immobilized lipase Novozym 435 as
catalys and linalool and Ho-Sho essential oil as substrates. The best reaction
conversion were obtained at the highest temperature (70°C), for both solvent-free
(3,81%), and (2,25%) with solvent addition, for a solvent to substrates molar ratio
of 2:1, enzyme concentration of 5 wt% and acid to alcohol molar ratio of 1:1. The
reaction kinetics revealed that Ho-Sho essential oil afforded best conversions
compared to pure linalol. Greater linalil esters were verified after 48 hors reaction
in solvent-free system, with enzyme concentration of 5 wt%, at 70°C and acid to
alcohol molar ratio of 1:1.



