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Enzymatic Synthesis of Gallic Acid from Tannic Acid

YANG Shun-kai, YANG Ya-li
( Chengdu Institute of Biology, Chinese Academy of Science, Chengdu 610041, China)

Abstract; The principle and method for enzymatic synthesis of gallic acid,isolation and selection of the Aspergillus ni-

ger strains, characteristics of this biotechnology, products quality of gallic acid and the uses in domestic food and pharma-

ceutical industries are briefly introduced. The process exhibits advantages of easily available raw materials, high tannin en-

zyme activity, stable production, low cost, easy operation and excellent product quality.
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