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Vanillin is one of the most popular and widely used flavoring agents in the world. Taking
into consideration the worldwide demand for natural vanillin and its limited supply, alternative
routes for its production including biotransformation are being constantly explored. In this regard,
the ability to produce vanillin from isoeugenol was screened using growing cells of Arthrobacter
citreus TISTR 820, Arthrobacter simplex ATCC 6946, Bacillus sphaericus ATCC 13805,
Streptomyces peucetius var. caesius TISTR 3355 and Aspergillus niger TISTR 3254. Vanillin
formation was analyzed .by high performance liquid chromatography (HPLC). After 13-day
reaction, Strep. peucetius, cultured strain from Thailand Institute of Scientific and Technological
Research (TISTR), and B. sphaericus produced the maximal vanillin concentration reaching 2.36
and 2.04 g/L, respectively, from 20 g/L isoeugenol in 50-mL reaction solution at 30+2 °C, pH 7.5
and 220 rpm. Effects of pH and isoeugenol-induced vanillin producing activity were investigated.
The results showed that Strep. peucetius at pH 7.5, B. sphaericus at pH 9.5 and 7.5 were the three
most effective systems with the maximal vanillin production of approximately 2.57 (day 12),
2.24 (day 10) and 2.18 (day 12) g/L, respectively. Induction of vanillin producing activity by
isoeugenol should be avoided since resulting in a decrease of vanillin production. Further studies
for standardization and optimization for higher yield of vanillin production needs to be

investigated. A





