The sweet diterpene glycosides extracted from the leaves of Stevia rebaudiana (Bertoni), are of increasing interest in recent years as possible sugar substitutes. Our objective was to investigate the better method for the conversion of Stevioside into Rebaudioside using enzymes. The fungal enzyme was induced by its culture in a medium containing Stevioside and the enzymatic extract was then used in the experiments. The products obtained were analyzed by UV-VIS, IR, HPLC–PDA, The 1D (1H and 13C) and 2D (COSY, HSQC, and HMBC) NMR spectral data as well as mass spectral data. The results showed a significant increase in the concentration of Rebaudioside A (rebiana) in the final product, which has better organoleptic compound known as Rebaudioside.

