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Figure S1.  Vector map of recombinant construct used in this study. 

 

Figure S2. . SDS-PAGE of protein DgAS. M: marker; Lane 1: Control BL-21(DE3); Lane 2: crude 

enzyme produced in BL-21(DE3); Lane 3: purified enzyme. 
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Figure S3. Conversion percentage of resveratrol glucosides at different time interval. 

 

Figure S4. HPLC analysis of resveratrol reaction mixtures in different concentrations of 

resveratrol. 
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Figure S5. Conversion of resveratrol  to its glucosides with different sugar donors and commercial 

tansglycosyaltion enzyme, CGTase. 
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Figure S6. HPLC analysis of large scale in vitro resveratrol reaction mixture at different time 

points;- (i) 3 h, (ii) 4 h, (iii) 5 h, and (iv) Standard resveratrol. 

 

Figure S7. Structural Elucidation of resveratrol-O-glucosides products 

 



6 
 

Table S1.1H-NMR analysis of resveratrol glucosides 
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Table S2. 13C-NMR analysis of resveratrol glucosides 

 

 


