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Research on Chitosan Preparation by Microwave Deacetylation of Chitin
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Abstract : Chitosan was prepared in this paper from chitin by applying microwave technique. Ethanol was employed to soak
the chitin before microwave treatment, and the condition of the ethanol pretreatment was studied systematically for the first
time. Through single-factor experiments and orthogonal experiment, the effects of some factors on the degree of deacetylation
and molecular weight of the chitosan product were studied. The optimized conditions of preparing chitosan product with relatively
high degree of deacetylation and high molecular weight were provided, as follows (with microwave power being 462W): reaction
time under microwave treatment 20min, concentration of NaOH 50%, soaking time of ethanol 2.5h and concentration of ethanol
80%. Under such conditions, degree of deacetylation and molecular weight of the chitosan product were 77.07% and 4.313 X 107,
respectively, and the yield of the product was 68.98%.
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Effect of microwave reaction time on degree of

deacetylation, molecular weight (1a) and yield (1b) of chitosan
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Hydrolyzation Stability of Isothiocyanates Existed in Chinese Horseradish Volatile Oil

ZHANG Qing-feng, JIANG Zi-tao*,

ZHANG Yun-hua, LI Rong

(Department of Food Science and Engineering, Tianjin University of Commerce, Tianjin =~ 300134, China)

Abstract : In this study, the effects of temperature, pH, solvent, ultrasonic wave on the hydrolyzation of isothiocyanates in

the volatile oil of horseradish were investigated. The results indicated that the hydrolytic rate increased with the rising of

temperature; isdthiocyanateS were stable in acetone and the hydrolytic rate was very high by ultrasonic wave. In addition, the

mechanism of the hydrolyzation was discussed and a method for improving its stability was also given.

Key words: isothiocyanates; hydrolysis; mechanism
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