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Abstract: Rheological properties of chitosan solutions, in which the effects of degree of deacetylation, pH and ionic strength on viscosities

of chitosan solution were studied in thispaper. Results showed that viscosity initially. decreased and then increased with the increase of degree of
deacety lation and pH, reaching the minimum a 70.8% of DD.and a pH 4.9. Viscosity decreased with the increase of ionic strength. These

results were related with the charged chitosan molecules and solution. With the increase of degree of deacetylation, Zeta potential and

conductivity of solution increased and Zeta potential decreased with the increase of pH while conductivity increased with the increase of pH and

ionic strength.

Key words: chitosan solution; rheological property; Zeta p otential; conductivity

B ARFD CRAER  GRASE M FIRE WD
MUt A& R, SRR AR E MR A o 1R
HI X FH B DR /IN IR T3 A 7177 A B 2 4
BRI, FERBEE Y — A ThRe R KB 2
B, AR Db R ARk 2 2, A, B
O SRR & R AR, b [E £E2007
TR A SO MRS D S AR S L, 2
TR T B i A R I, 0 20 T 58 AR T
TeRBE R HRFME T HIBHES 1208, IR BRI KIS
T RN TSR, BT R DU ST SR AR A
TR G EAT BB, R A SCRIFSE I R 2 pHA
G175 BN SE SR ME VR ORAR M BT IR,y e SR M AE
£ Tolk e B B R E R PR R
WisEER: 2012-09-19
H2TiH: EZR86GITRITIE (2007AA100401), &Stz B SETIE
(SKLF-MB-200805) ; ;T7&FHE MR IIE (BA2009082)

EEEN: E=ER (19810), B, #L, #IH, WRAE: SHEEKE

1 MR
1.1 MRS &
* 1 HES FERER CEERNFTRNE
Table 1 Chitosans withvariousdegrees of deacetylation but the

same molecular weight

P S»TE HTESHHE fkﬁu%
Mw/kDa  #/(Mw/Mn) DD /%
Chitosan-B1 326 4.25 86.1
Chitosan-B2 326 4.25 77.3
Chitosan-B3 326 4.25 70.8
Chitosan-B4 326 4.25 65.4
Chitosan-B5 326 4.25 60.5
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Fig.1 Effects of degree of deacetylation on viscosity of chitosan
solution
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Fig.2 Effects of degree of deacetylation on Zeta potential and
conductivity of chitosan solution
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Fig.3 Effects of pH on viscosity of chitosan solution
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Fig.4 Effects of pH on Zeta potential and conductivity of
chitosan solution
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Fig.5 Effects of ionic strength on viscosity of chitosan solution
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Fig.6 Effects of ionic strength on conductivity of chitosan
solution
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Fig.7 Effects of ionic strength on viscosity of chitosan solution
with different degree of deacetylation
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Fig.8 Effects of ionic strength on viscosity of chitosansolution at
different pH
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