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Eco-friendly glycosylation with an optimal overall atom economy and 
reduction of waste by avoiding protection/deprotection steps 
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Glycosylation of octanol 
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Sugar-peptide coupling 

Separation and purification 
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Objectives 

 

  

  

• Filtration on silica pad: recovery of the excess of reagent, the     
product and then the ionic liquid 
• Enzymatic separation of α and β anomers if needed 
• Reuse of the ionic liquid at least 3 times without loss of activity 
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Enzymatic activity of Ttβ-Gly (β-galactosidase of 
Thermus thermophilus) in different ionic liquids 

Enzymatic activity in MMIM MeSO4 and reversibility 

Aga B : α-galactosidase of 
Bacillus stearothermophilus 
α-Gal TM: α-galactosidase of 
Thermotogata maritima 
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Enzymatic versus chemical synthesis 
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Variation of the optimal pH 
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Access to a library of analogs of KRN7000 
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Products which were obtained 

 Kinetics for α-Gal-TM 

Ionic liquid recycling 
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