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Study of Mechanism of Deacetylation of Chitin Accelerated by Microwave
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Abstract At the initial stage of reaction the degree of deacetylation DD of chitosan increased with the in-
creasing of temperature. Then the velocity of the reaction slowed down and the change of DD was decreased.
When the concentration of NaOH reached about 45% and temperature was above 100 °C  the velocity and DD
increased greatly. Compared with conventional heating microwave could heat NaOH solution faster. Through
the study of H-NMR microwave had non-heat effects on deacetylation of chitin.
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