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Fatty esters constitute a relevant class of organic compounds widely

used in industry due to their unique properties and characteristic aromas.

These compounds can be synthesized through esterification between

carboxylic acids and alcohols, a process that, when conducted via

biotechnological routes, offers advantages such as high selectivity, mild

operating conditions, and products considered natural [1,2].

In this context, lipases stand out as efficient biocatalysts, capable of

promoting reactions in solvent-free systems, with the added benefits of

catalyst reuse and a low environmental impact. Choosing renewable sources

of fatty acids, such as vegetable oils, represents a sustainable strategy.

Among these, licuri oil (Syagrus coronata), rich in fatty acids and of

socioeconomic importance, emerges as a promising raw material. On the

alcoholic side, 2-phenylethanol deserves attention for its biotechnological

value, due to its antimicrobial properties and floral rose aroma, which

expands its use in perfumery, cosmetics, and food [3-5].

Therefore, the objective of this work is to perform the enzymatic

synthesis of phenylethyl esters through the reaction between licuri oil and 2-

phenylethanol, catalyzed by Pseudomonas lipase in a solvent-free system.

The methodology employed proved to be efficient for the enzymatic

synthesis of phenylethyl esters from fixed licuri oil and 2-phenylethanol, resulting

in the successful production of compounds with a characteristic floral aroma.

Furthermore, it is noteworthy that this study represents the first report on the 

enzymatic synthesis of phenylethyl esters from licuri oil.

Further studies are recommended to optimize the reaction parameters and to investigate the 

biological activities of these esters, aiming to expand their industrial and pharmacological 

potential. 
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