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Abstract: With Chitosan a a carrier, a method for immobilizing formaldehyde residue in yellow croaker was developed. Effects of
several key factors, including glutaraldehy de concentration, the amount of FA-HSA, adsorption temperature and so on, on immobilization were
investigated takingthe adsomption rate of FA-HSA as the indicators. Through single factor experiments and orthogonal test, the best condition of
formaldehyde immobilization on chitosan were determined as:-glutaraldenyde concentration 5%, the amount of FA-HSA 14mL, adsorption
temperature 42 “C and the adsorption time 4 h. Under the optimum immobilization conditions, the adsorption rate of FA-HSA reached the

highest rate of 59.2%.
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Tablel Factors and levels of orthogonal experiment

*
KF A(QR=E; B (FA-HAS -C (&M D (&M
K IEI%) AZ/mL) B EIC) B A /h)
1 4 12 40 2
2 5 14 42 3
3 6 16 44 4
*2 IEXXELHER
Table 2 The result of orthogonal experiment
RBAES A B ® D AME%
1 1 1 1 1 48.1
2 1 2 2 2 54.2
3 1 3 3 3 52.3
4 2 1 2 3 53.6
5 2 2 3 1 53.4
6 2 3 1 2 52.6
7 3 1 3 2 49.8
8 3 2 1 3 51.9
9 3 3 2 1 53.6

k1 51.533 50.500 50.867 51.700
ka 53.200 53.167 53.800 52.200
ks 51.767 52.833 51.833 52.600

WE 1.667 2.667 2.933 0.900
wmEFTE Az B2 C D3

*®3 EXKEHFEN

Table 3 Variance analysis of the orthogonal experiment

sErm PET gug g °ROEF
Ty Fa RME M
RBRK 4.887 2 0.607 4.460
FA-HSA A&  12.667 2 31.74 4460  *
B R E 13.407 2 63.66 4.460  *
G 1.220 2 0.152  4.460
®E 32.18 8
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