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Effects of Drying Methods on the Quality of Chitooligosaccharides

BAI Yunpeng, XIA Wen-shui*
(School of Food Science and Technology. Jiangnan University, Wuxi 214122, China)

Abstract;: The target of this manuscript was to investigate the effect of vacuum freeze drying,
spray drying, vacuum drying and hot air drying on the quality of chitooligosaccharides. For this,
Chitooligosaccharides powder was made by different drying methods. Physical properties,
contents of reducing sugar, total sugar and free amino groups, antioxidative activity were
determined. It was found that vacuum f{reeze-dried product possessed the highest contents of
reducing sugar, total sugar and free amino groups, and exhibited the best hydroxyl free radical
scavenging capacity, color, and solubility. The quality of spray-dried product was almost the
same as that of vacuum freeze-dried product. The tested indices of vacuum dried product were
better than that of hot air dried but less than vacuum freeze dried and spray dried product except
its superoxide anion radical scavenging activity. Hot air drying produced the poorest
chitooligosaccharides powder which possessed dark color, poor solubility, low content of free
amino groups, reducing and total sugar. Among of them, spray drying is more suitable for the
actual industrial production.
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Tab.1 Effect of drying methods on the chitooligosaccharides color
L* a* b*
83.56+0.99 3.0040.07 21.00+0. 10
84.33+0. 20 3.60+0.08 25.84+0.17
64.09+0. 89 11.7740. 28 22.15+0. 14
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Tab. 2 Effect of drying methods on Chitooligosaccharides solubility, dispersibility and packing density

/% /s /(g/cm®)
20. 61+1. 96 0. 2340. 01
48 28+1. 82 0. 4840. 01
85. 5543 16 0. 70£0. 04
98 48+1. 46 — 0. 7240. 02
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