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Abstract: Chitosan was prepared from the shell of Penaeus vannamei, and the preparation process was optimized. It illustrated that

optimum conditions of prepared of chitosan were temperature 90 “C, time 150 min and alkali concentration 60%. Under these conditions, the

deacety lation degree of chitosan was 87.04%.Theproduct structure was characterized by the ultraviolet-obvious spectrophotometer, the TG/DTA

analyzer and the scanning electron microscope. The surface of chitosan was dry and thickening. The degree of crystallinity was good and the

thermal stability was high. It provided theoretical basis forthe effective use of penaeus vannamei shell.
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Fig.1 Effect of temperature on deacetylation degree of chitosan
2.2 AbFEBS RN EE

T[] A2 5 10 e, SRR i TS (1 o — N BB R 3R
W 2 Ffr o Dt )0 e SRR 209 FE R SEmia s . iR
KIRT LA th, AN TR IN, i 2 B2 tobRageds o,
{8120 min U5, HINZA. PRIV 585 I S mEEE
o 70 SRR — ONROR B E, FE P A C-N B
Wi, wES NI ). BEE SO IR HTIE LG, 2 M
LB AR, WOl IR FLE AR, SR UG
JEE AL FEARG, 5t 28t BEAR AL /N oAb BRI [R] DL 120
min AE .

Lo

an -

i Z. R /%
= 3
T T
*
L

2 30 60 80 100 120 140 160 180 200
e E]  mian

(& 2 BjE)w 5= B AR R 2 Bt FE B2

Fig.2 Effect of time on deacetylation degree of chitosan
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Fig.3 Effect of alkali concentration on deacetylation
degree of chitosan
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KE AERETIC) B (1 tmin) C (/%)
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Table 2 Results of the orthogonal experiment

5 A B C LT BB I%
1 1 1 1 74.50
2 1 2 2 80.80
3 1 3 3 82.94
4 2 1 2 79.98
5 2 2 3 86.61
6 2 3 1 84.55
7 3 1 3 85.19
8 3 2 1 82.56
9 3 3 2 84.35
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Fig.4 UV spectra of chitosan
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Figi5 DTA/TG results of chitosan
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Fig.6 Scanning electron microscope spectra of chitosan
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