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Fig. 3 The amido content of chitosan depolymerized by two

enzymes (24 h)
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The analysis of the molecular weight and amido content of oli-
gochitosan prepared by two methods
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Abstract: This paper uses two methods to prepare oligochitosan, namely oxidation depolymerization and
enzyme depolymerization. Then we analyse the molecular weights and amido contents of oligochitosan pre-
pared by these two methods. The result is that the rate of depolymerization with H, O, is quicker than that
of enzyme depolymerization and the molecular is low than 2000. But there is some losses of the amido con-
tent of oligochitosan which was prepared by oxidation depolymerization. There is almost no loss of the ami-
do content of the oligochitosan prepared by enzyme. However the enzyme depolymerization needs very long
time and the enzyme is prone to lose activity. The molecular weight of oligochitosan prepared by enzyme was lit-
tle high. Two enzymes are employed in this paper. Papain and cellulose all have hydrolytic activity to chi-
tosan. But these activities are not very high. The molecular weights of the products of these two enzymes
are about 43 000 and 25 000, respectively. And the hydrolytic activity of cellulose is higher than that of Pa-

pain.
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