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Biotransformation of (+ )-Limonene
by Offshore Marine Fungi
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Abstract: Thirty marine fungi isolated from Xiamen City offshore district were used as starting strains to in-
vestigate their ability to biotransform (+)-limonene by liquid fermentation method, and their metabolites were
analyzed by gas chromatography-mass spectrometry (GC-MS) combined with NIST database. The results
showed that strain 23, 27, 36 and 41 had the biotransformation ability of limonene. The main metabolites were
tentatively identified as isopiperitenone, cosmene, 1.3,8-menthatriene, carveol, etc. The isopiperitenone was
the only major product among metabolites produced from strain 23 and 36, which is valuable for further re-
search and exploitation.
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