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Study onProducing ChitinFromAspergillus nigerby Electrolysis
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Abstract: Chitinwas prepared by electrolysis frommycelia through small-scale fermentation of Aspergi/lus nigerin this paper,
while the obtained chitinwas further deacetylated into chitosan by alkaline. Through single—factor experiments and orthogonal
experiment, the effects of some factors on the degree of deacetylation, yield and molecular weight of the chitosan product were
studied. The optimized conditions for preparing chitin product fromA. nigermyceliaby electrolysiswere as follows: time of
electrolysis 1. 25h, concentration of NaOH 3%, voltage 8Vand ratio of solvent tomeal 12:1. It is found that preparing chitin from
theA. nigerbyelectrolysisispractically feasible.
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Table 2 Effect of electrolysis time to quality of chitosan product
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Table 3  Effect of NaOH concentration to quality of chitosan
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Table 6 Factors and levels in orthogonal experiment
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1 1.25 3 8 8
2 1.50 4 10 10
3 175 5 12 12

*1 BRHEBRBENERRTREIAEER
Table 7 Orthogonal experiment result of preparation of chitin by

electrolysis
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1 12.3 89.1 19.3
2 12.9 88.8 18.1
3 11.8 87.9 17.2
4 13.4 90. 3 18.5
5 12.6 84.5 17.8
6 12.0 90. 4 17.6
7 12.9 87.2 18.1
8 13.0 89.0 18.7
9 12.3 88.7 17.3
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Table 8 Range analysis of orthogonal experiment result of
molecular weight of chitosan

A B C D
ki 12.33 12.87 12.43 12.40
ko 12. 67 12.83 12.87 12. 60
ks 12.73 12.03 12.43 12.73
R 0.40 0. 84 0.44 0.33
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Table 9 Range analysis of orthogonal experiment result of
deacetylation degree of chitosan

A B C D
ki 88. 60 88.87 89. 50 87.43
k2 88. 40 87.43 89.27 88.80
ks 88. 30 89. 00 86. 53 89.07
R 0.30 1.57 2.97 1.64
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Table 10 Range analysis of orthogonal experiment result of
chitosan yield

A B C D
ki 18.20 18.63 18.53 18.13
ke 17.97 18.20 17.97 17.93
ks 18.03 17.37 17.70 18.13
R 0.23 1.26 0.83 0.20
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Fig.1 Infrared spectrum of chitin product prepared under optimal
electrolysis condition
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Fig.2 Infrared spectrum of chitin product of commercial source
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Fig.3 Infrared spectrum of chitin product prepared under optimal
electrolysis condition
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Fig.4 Infrared spectrum of chitosan product prepared from chitin
product of commercial source
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Applicationof UltrafiltrationonSeparationandPurificationof SoybeanPeptides
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Abstract: In this experiment, soybean peptides were separated by ultrafiltration. How those major ultrafiltration-system

parameters affecting the membrane flux were studied. It has showed that the ultrafiltration membrane with 30000 MWCO
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