543 % 4 5 i Tl B Vol. 43 No. 5

2022 4 3 H Science and Technology of Food Industry Mar. 2022
— L, U, B8, S ST IROMEIB £ B R A I SE K G H W SY R (0], & T BB, 2022, 43(5): 408—415. doi:

10.13386/j.iss11002-0306.2021030016

WANG Yidi, GU Yuan, XIE Man, et al. Research Progress on the Determination of the Degree of Deacetylation of Chitosan and Its

Application[J]. Science and Technology of Food Industry, 2022, 43(5): 408—415. (in Chinese with English abstract). doi:

10.13386/j.issn1002-0306.2021030016

- TRLIR

mﬁi‘#ﬁﬂ CIERER e B Ho 5k
EFa, W 8 AR

GL@IFERFAGH TR, 2/ EH S 330022)

||

R

A4

it %i%%%aﬁﬁ¢@%ék%z%%%ﬁ ARG, EH. Rk, FRFNBAIELEFLSETLGERN. 1

BLOBEERIFA LG TR HARZ — ,ﬁ& $ 42 52 B 2 ) P XTI B B AR T ik 648 A M Ao A AR A S 4
2K, ALGATREPW Tk, RiEFoNTiE. BIRESNT kAWM F ik, HWiT&FHF7 iR
BT BB E, RIFE DI R Ao R iE DI E R AN RAF, BAEBELE ), BRI ENEA )
ey R %o MBLUBE N T RAB AR T2 TM, PAKBLCBE A & BAE N £ E 5 Fo SR ARAR IR K AR

TEER, BN ARAMCBANEEBRELS T L P RE ., REROEE TG E A AR08 TALE40

B R itie, AERBNOBLEMN T B S 5 @i 8 RS ZIRIE,

SRR BB, DL OB, MR ik, B

FESZS:TS202.3 SCHRFRIRAD: A XEHS:1002-0306(2022)05-0408—08

DOI: 10.13386/j.issn11002-0306.2021030016

Research Progress on the Determination of the Degree of
Deacetylation of Chitosan and Its Application

WANG Yidi, GU Yuan, XIE Man, YOU Qinghui”

(College of Life Sciences, Jiangxi Normal University, Nanchang 330022, China)

Abstract: Chitosan are abundant polysaccharides in nature, which play many important roles in food, medicine, agriculture,
environmental protection and other fields. The deacetylation degree of chitosan is also one of the most important indexes to
evaluate their performance. Therefore, the convenience and accuracy of deacetylation degree detection method are highly
required in application. In this paper, the chemical analysis methods, spectral analysis methods, destructive analysis
methods and electrical characteristics analysis methods are summarized, and the advantages and disadvantages of various
methods and their improvement schemes are discussed. It is found that chemical analysis and spectroscopy have not only
good detection results, but also a wider range of applications, while electrical characteristics analysis methods have broad
prospects for development. The antibacterial and fresh-keeping ability of chitosan with a high degree of deacetylation is
valued, while chitosan with a low degree of deacetylation plays an important role in medicine and environmental protection.
The functions of chitosan of antibacterial, preservation and packaging in the food industry and application in environmental
protection and tissue engineering were introduced to provide reference for the determination of the deacetylation degree of
chitosan.
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Table 1 Different methods of determination of the degree of deacetylation of chitosan and their advantages and disadvantages
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