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1. Chitin ¥ chitosan®] #|%&

Chitin ¥ chitosan®] UE 2= F2 WAY 32 (Chinonocetes japonicus) L 23 o]
(Ommastrephes bartrami) AE-& A3 TH

AZF2} chiting 98 7Hzbo] 2N HC &H4(ds 742He] 108, w/v)= 713t €3]stal
2] IN NaOH §-4(A |59 108, w/v)o g2 gl & § Hdx3sto A3t 18ln
A2t chitosane 9o} W o2 A ZH chitinel] 47%(w/v) NaOH £9(A] & chiting] 15
Hl, w/v)o 2 golMdalsley] A z3Hct Ao AF chitin ¥ chitosang A)7}2} chitin
9 chitosan A ZWHT T FF S AX A=A @ chitin A2 S 23824
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2. Chitin ¥ chitosan®] IR spectrum % % ol dsle =3
Sannan $(1978)¢] W] we} IR spectrum S &3 3}ed 2,878cm 2 1,550cm o A 2] F
B8 Ao/ Awn)E TE THE BFHES o|§3te] ZolaRseS ANstsch.

3. Chitosan®] A®} &3t

Lin 5(1974)2] ¥IH-& 433} 0.1M acetate-0.1M sodium acetate buffer(pH 4.0) 8-}
500meol| chitosan 5g& &31A)7) 3 50ge] IE42 H7betel ke % IN NaOH g0
2 pHE 7002 28540 290 FH37 L UTH AAE Askel 24
(3000rpm, 25min)&F ¥ AR HAS 45° AT 712 3025 WA g ANz
pellete NIR £4§ AEE AHsheich

4. Chitin ¥ chitosan®] NIR #4

Chitine] €t 32l L chitosan] EolE38lE £ 18] chitosan®] A%§-3}
9] 1S At ol AT A 2 #3441 7](Spectrum GX, Perkin Elmer, USA )
AHEEHTh 2 A8 AHEZL 1100-2400m FEolM NIR FBEE Aok FHFS ¢
3 EA1A B2 PCR PLUS(Perkin Elmer, USA)E A&-3}t).
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goldgdal e 7t 2 A AZFE chitosan®] NIR spectrumof] A amide”]ol] 23+ peakr}
1530nm¢} 2030nm F-ZoA I} o] peake] HWAHI A1930nm peaks] WA H]
(A1530/ A1930, A2030/A1930)E 7|E9] W o2 AT DolAdsieote] Jade £4
3 A7 o) 52 VYR =099 )4, SEP=15 ©|3})& YEhHSITh olE NIR spectrum
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