Kor. J. Appl. Microbiol. Biotechnol.
Vol. 22, No. 6, 643-645 (1994)

MUK M FEE FIBEE FIELHS] R

i - =2

ZHCHSLT SATHE ARMAZSD, *HERACK T

S1EpE

SETF 43t

Chitin Contents and Antibacterial Activity of
Chitosan Extracted from Biomass

Kim, Gi-Eun' and Moon-Gu Cho*
'Department of Feed Science and Technology, Kangweon National University
*Department of Biotechnology, Chonju Woosuk University, Chonfu 565-800

Abstract — Chitin and chitosan has been almost neglected until 1960s, although they are the second
largest biomass on earth., Their major use were as a natural flocculant for waste-water treatment,
and partially used in the areas of food, feed industry, cosmetics and medicine. Possible sources
of chitin. among biomass were tested, and antibacterial activity and viscosity-concentration relation-
ship of diluted acidic solution were examined.
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Fig. 1. Chitin and chitosan extraction procedures from biomass.
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Table 1. Chitin contents of tested biomass*

Material Chitin content (%)
Crab 14~40
King crab 65
Beetle 15
Locust 7
Cuttlefish bone 40
Ovyster 4
Shrimp 22
Lobster 13
Aspergilius niger 40
Mucor rouxi 45
Penicillium chrysogenum 19
Saccharomyces cerevisiae 3

*Microbes and insects were dry weight base, and the
others were dried shell-weight.
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Fig. 2. Viscosity-concentration relationship of chitosan
solution (20°C, 20 rpm, Brookfield viscometer).

&t

F) &AL A HAS ol ] #sle] Al Al
y Aol Escherichia colid WA O R nutrient ul
Aol kel 97% o]l 3k A 71 EALS 7;t
100, 200, 300 ppm % FH7}3tod A2 AdAtel| w
= 43S AEsIechFig 3). F1EANS #H7)E)A]
o8 fFe Ao} nlwE uf, FIEARE f AL
AR A s 837t 9o, 200 ppm HEQ] F
TollA di Aol wial] FFE3E A #AS 2 HI)
o| AL FIEALS] FxH EXQ]l ko] 2ol s1HE o}
ale7|7} PlRAEAE e FAFIHAM A=
FIEA ] Eolzql vt A2 ¥ AZ F=
gl &, 71 BARS ARBddelA & FASHA &
sl=ln] HAo] Q= ool nERHEAINo| o2
Lol A nRae) H7H AYE T AHIE
AL A= AdAe] itk

71EALS] o9} 2 I }Hr|EL =E U
B v|AE L dAde R ga¥AdE e o 3L
GEARA HFHsle HYHEA W FHAHE P
AR opkdt 71 EANY] 7154, 43 e}
H A s AR ol&3e HE ;A
Brl7bx7 & AA2E 7154 2 AR FaA 2 A

3 "ErbeAdeo]l stk

2 ¢

7193 7| EARS Z]FAbell A A f-a

o= fel

645

Chitosan:

. Control

. 100 ppm
. 200 ppm
- 300 ppm

> > @O

(f)ays)

Fig. 3. Effect of chitisan concentrations to the growth
of E. coli (35°C, 120 cycles/min).
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