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Physiochemical Properties of N-Acetyl-D-Glucosamine Used as
Functional Food Additive

ZHAO Li-ming  XIA Wen-shui
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract N-acetyl-D-glucosamine NAG is an important amino sugar with a lot of physiological activ-
ities and functional properties. A few of physicochemical properties and processing stability of NAG
were investigated and the results could be supplied for its application in foods as a theoretical basis.
The results indicated that NAG was easily soluble in water but insoluble in alcohol NAG was very sta-
ble at 120 °C for 6 hours and more than 98% was retained under this conditions NAG was stable in
the solution with the pH-values between 3.0 ~ 8.5 at 100 °C for 6 hrs but its remains could reduce
greatly companying with some color changes when the pH-value was higher than 8.5 NAG was very
stable in milk under the sterilization conditions of milk. NAG had no moisture-absorption and mois-
ture-holding properties.
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