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Streszczenie

Four synthesized terpenyl-R-D-glycopyranosides (geranyl,
neryl, citronellyl, myrtenyl) were subjected to enzymatic (AR
2000, pH 5.5) and acid (citric buffer, pH 2.5) hydrolysis.
Decrease of glycosides was measured by HPLC and the
volatiles released--by comprehensive gas chromatography-
mass spectrometry (GC x GC-ToF-MS). Enzymatic hydrolysis
performed for 21 h yielded 100% degree of hydrolysis for all
glycosides but citronellyl (97%). Degree of acid hydrolysis was
highly dependent on type of aglycone and the conditions. The
highest degree was achieved for geraniol, followed by
citronellol and nerol. Myrtenylo-3-D-glycopyranoside was the
most resistant glycoside to hydrolysis. Acid hydrolysis degree
was also related to temperature/time combination, the highest
being for 100 °C and 2 h. In a result of enzymatic hydrolysis
85-91% of total peak areas was terpene aglycone, whereas for
acid hydrolysis the area of released terpene aglycone did not
exceed 1.3% of total peak area indicating almost complete
decomposition/transformation of terpenyl aglycone.
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