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Abstract  The parameters during the dissolving of chitosan, such as the kind of solvent, the size of chitosan and the
reaction temperature and time, affecting the viscosity and acidity of the chitosan solution was investigated. It could be
found that both the dissolving of chitosan and the degradation of the dissolved chitosan occurred. The effect of temperature
and time on the degradation of chitosan during storage was also researched. The degradation regularity of chitosan was
discussed when the chitosan was dissolved and stored. The experiments provided the base of preparation of chitosan
solution for many fields such as immobilized enzyme and ofhers.
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7. 631min 56. 15% 4.793¢f/ mm®

Abstract  The gel properties of rice flour at different gelatinization time and different water contents were studied by
tensile strain method. The elasticity modulus showed strongly a time — dependent property. The mathematial model of
elasticity modulus expressed a reciprocal relationship to time. The response surface of time and water content to gel
displayed a mixvalue of gel strength at 4. 793 ¢f / mm* when the gelation time was 7. 631min and water content 56. 15% .
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