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Oxidation Degradation of Chitosan for Preparation of Oligochitosan
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Abstract: Chitosan (COS) with 96.7% deacelation degree was degraded oxidatively by hydrogen peroxide in order to prepare

oligochitosan with poly merization. The optimal reaction conditions were discussed by means.of some single factor experiments and orthogonal
experiments. COS was dissolved in 4.0% acetic acid with 4.0% hydrogen peroxide at 60 ‘C-shaking for 6 hour. The distribution of COS and

the degraded COS under optimal conditions were analyzed by gel permeation chromatography (GPC). The results showed COS had been

completely degraded with the molecular weight being below 2000. The poly merization degree of degraded COS was below 10 after been

detected and analy sed by electro-spray ionization mass spectrometry (ESI-MS), which was in the control range of degradation.
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Table 1 Results of orthogonal experiment

L@ EE LEE dARA AT
50 h ssme REssmee Figmol
1 50 4 2 3 440.87
2 50 5 3 4 433.55
3 50 6 4 5 402.84
4 60 4 3 5 420.03
5 60 5 4 3 436.85
6 60 6 2 4 402.32
7 70 4 4 4 453.28
8 70 5 2 5 468.11
9 70 3 3 3 505.43
T1 1277.26 1314.18 1311.30 1383.16
T2 1259.20 1338.51 1359.00 1289.15
T3 1426.82 1310.59 1292.98 1290.98
k1l 425.75 438.06 437.10 461.05
k2 419.73 446.17 453.00 429.72
k3 475.61 436.86 430.99 430.33
R  55.87 9.31 22.01 31.34
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Fig.5 The calibration curve of dextran standards
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Table 1 The relative molecular weight of the tested samples
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