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Experience:
NTU Associate professor

Ph.D. Department of Reproductive and Developmental Sciences, University of Edinburgh, UK

Market Needs:
World Health Organization suggested sugary tax is a prominent way to gifht obesity. In addition,
clean label for food production has been a huge concern for consumers. Thus, the need of natural
sweeteners has been increased in the market. Currently US FDA only certified two natural
sweeteners- Stevia and Mogroside extracts. Stevia is the dominant natural sweetener. Mogroside

market is limited due to the after taste of the extract.

Our Technology:
Our team has successfully screened various microbes and their corresponding enzymes which can
specifically hydrolyze/bioconvert mogroside and produce siamenoside | (the most sweetest form
of mogrosides) . The project was fully supported by MOST. We have identified the unique enzyme
from from Dekkera bruxellensis. Currently, no other enzymes were claimed to have the unique
function to specifically bioconvert Siamenoside | from mogroside extracts (Food Chem.,2019) -
However, the original yeast grows slowly. Thus, we applied genetic engineering to produce yeast
strains that can grow fast and produce large amount of protein and bioconvert mogroside V into
siamenboside I.

Strength:
Our team has been investigating mogroside purification, analysis and yeast/microbial engineering
and mogroside bioconvertion for more than 10 years. The current publication related to this
invention is the only one study that can bioconvert mogroside into siamenoside | from literature
search.

Intellectual Properties:
(1)No competitive patents in Taiwan or elsewhere °
(2) Our team has been investigating mogroside purification, analysis and yeast/microbial
engineering and mogroside bioconvertion for more than 10 years.

Contact: Center for Industry-Academia Cooperation, NTU
E-mail: ntuciac@ntu.edu.tw

This information herein is intended for potential license of NTU technology only. Other usage of all or portion of
this information in whatever form or means is strictly prohibited. Kindly contact us and we will help to achieve
your goal the best we can.
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