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Abstract: A novel technique for preparation of chitosan from shrimp head was developed via activating the autolysins using ultraviolet to

autolyze the proteins of shrimp head. The processing conditions were optimized as follows: UV-irradiation time of 15min, autolysis time of 3h,

decalcification time of 3h with 8% HCI at room temperature, and deacetylation time of 2h using 50%NaOH at 130°C. The achieved Chitosan

showed high quality. Compared with traditional chemical method and enzymatic method, this method was greener, simpler and had lower cost,

showing a wide application prospect.
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Fig.1 Effect of UV-irradiation time on the autolysis of the

proteins in shrimp head

FH AT DL, AN B0 AN AR St m] UK AR E VA
WG, (KRGS HERAG. SRR HLREE BT
AFRER:, B KRR iR, R ISR SRS Sk
TS S EVA R, $ ik b B R /K AR
FE15 minbUS, KWEEERIMIA IS, Fik, %8
ARSI ] D915 mine RN I A) 228 AT 1)
DhFe. WSS DU ERPIRAS (5, B M 7

668

FCAT R ANBE X UR AR R 3T 707, FR i
MBS T LA AR ) VAR,  FRSSREE, 1Y
KA, ERRE R, AT CAS R RS
I, TETARAEF=F, WRSkEmiEsE, oiuds), %
BRI BREE —8 AN IMT SR E e,
SIS TR AT AR, SN A SRR A R
2.2 EVERT IR R B s
ER6 ki fa IR Sk, SRAMIESS 1S min, =R 5
WIKARO K. 1hy 2hy 3hy 4hA05h, iTE, WCEIER
WEpEatmRe s, SRILE?.
051
0.4

. 03f

< 0.2

0.1F

0 0 1 2 3 4 5

FK AN TA] / min
E2 BiRREIE BRI
Fig.2 Effect of aulysis time on the hydrolysis of the proteins in
shrimp head
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Fig.3 Effect of HCI concentration on decalcification of the
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shrimp head chitosan
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Fig.4 Effect of treatment time with HCI on decalcification of the

shrimp head chitosan
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Fig.5 Effect of time on deacetylation of the shrimp head
chitosan
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Fig.6 Effect of time on viscosity of the chitosan
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