EEE5AHBERAER Vol.26 No. 6
Journal of Food Science and Biotechnology Nov, 2007

#26%% 6
2007 # 11 A

X W% :1673-1689(2007)06-0040-03

ol HEAR 15 B SE R B Y 2 B JEPRAE YR IR

RE, HRARE, KEL
(L RMFHERER LF R, T RN 061000, 2. FEHRA¥ LELTH¥B, LK G
266003)

B OE. @S ErENEEHSERREASL0 /ML Y EEE ABRTERE 60X ~90%.
HFEREBEAFTREAAKE ANLEEHERRRAREALEAARNLEBYE L AA
BREBANE EREEANE BABERZETFTHARESFH A~ HRALAGES . £RFM
M. '

XER: RARTEE:; ARE; 445 BR

hESFES: TS 202.3 X akERIRAEG: A

Preparation and Physico-Chemical Properties of
Chitosan with High Tap Density

LIU Chang-xia', SUN Ming-kun’, CHEN Guo-hua®
(1. Department of Chemistry, Cangzhou Normal College, Cangzhou 061000, China; 2. College of Chemistry and
Chemical Engineering, Ocean University of China,Qingdao 266003 ,China)

Abstract: Chitosan was processed by the method of half wetlgrinding with tap density >0. 50 g/
mL and increasing 60% ~ 90%. The preparation process was convential, sanitary and
economical. The chitosan processed didn't lose it's basic polysaccharose property., Furthermore,
many properties were significantly improved, such as solubility, dissolution speed, solution
viscosity and odor. Solution viscosity increased many times. The high tap density chitosan will be
a kind of ideal additive for food and medicine.
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Tab.1 Effect of acid dosage on tap density of chitsan

T am mA% e AR
1 1 0. 32 6 =] 75
2 2 0.4 43 A =5
3 3 0.49 63 = £y )
4 5 0. 50 66 K B
5 8 0.56 86 mE X5
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Tab. 2 Effect of water dosage on tap density of chitosan

6 1% 0. 47 56 =] 55
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Tab.3 Effect of acid kinds on tap density of chitosan
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Tab.4  Solubility of chitosan samples in different acid sys-

tems
HWpHE oS82 75HA 10 88
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Tab.5 Solution viscosity of chitosan samples under natural

stomach acid
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0 BB RO 17.5
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Fig. 1 X-ray diffraction spectra of different chitosan

samples
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