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Abstract

Chitin was prepared from Solenocera prominentis by deproteinization pretreatment of Neutrase. The
optimal enzyme concentration of neutrase, pH, and temperature on deproteinization were 3.0 mg/m/,
pH 6.0 and 50C as indicated by the minimum protein remaining on the chitin. The residual protein,
the degree of deacetylation, Ca and P content in chitin prepared from Solenocera prominentis were
similar with commercial chitin. The molecular weight was 1.2X 10° dalton and the yield of chitin was

25.8%.

Key words: chitin. Solenocera prominentis, protease treatment

ME

FIE A A o A, 2EFel i e,
T, AEH2] FAXES 2 N-acetyl-D-glucosamine %t
717v B-14 AHE sk o= chdfeinh 1Y Wzt
10998 A=z AakEla glom o AgalelA 7hat
THY AR dEgres TR W oo A
APEI S Qe olefzte] FHG A% Akl AW 2
FY, ook gV, g W 4R o fe) Fubsn
»l~"4 AZE 7154 2iEA B2 AT o] o
FoIRa odulee. AR e A He GaeR wdES
AAG F st foow e o AT
sl A FEE AR wEel RN s} ) o
B2 Agste] e Jde FEAvE e ubge
Aol 3 glol &eha AR LR FHAE
A717h 2pskeh A1 oRg AR, AEE % &
2ol g FopllME Hsst Fele) 1R} YAjakel
&+ 7Re] FAE a7k sl

TAEE 7] Azl ik okl Aely o HAdE
Wje] kA ~gjch Herzog 592 94§ g4l A
whl-& 9)3lod pronase®} papaing AH&ake] xeishe]
Y 2bali= Pseudomonas

Shimahara E'"-2 protease &

Corresponding author: Department of Food Science and
Technology, KyungSung University, Pusan 608-736,
Korea

maltophilia s o] &-3sto] Achlsle] 718d-& A F3lch

me}i] B oftel x|+ proteased] NeutraseE A}-8-3}
o] 5 AN AZHE] Aehdisie] FHS &
A st

AExE 9w

Nz
g el B W -(Solenocera  prominentis)= F-Ab

A Aol A elehe] Abgetelct.

A2 Xa|
FTANTE

74dg 39 gt 2
20 meshdle] Azl 7€l A28 g
et E

Pt e Pges FAM3n, WAL semi-
micro Kjeldah!®"", z|8}# e SoxhletFZ¥1Pom X
Al shed el

So1Ee| Ha

Barx g 10gS Kjeldahl flaskell ¢31 #& HNO; &
sbsbar shdsbe] Hasta tha] of7iel HNO; 10 mieh
10% HCIO, 10 miZ 713t ¥ 7 star Aol = uf 73]
Fall A7l ehg olgste] URero s shgidh



Protease el %

7, H, U7 9 Tele] Hud Zslde JAw
Halod QA F33 B B A(Varian AA-875)2 A
3led oo ¢l8 molybden blue ¥ o g 2 a1g]r}

Protease
£ Aol At el 2}4-5 protease Neutrase(1.5
Au/g, Novo Co)E At&3}9lc)

FIEle| H=

A4 10gS 500 m/ AHzE Feh2Fe il Neut-
rase 2.0g(1.5Au/g)>< 0.1 M acetate sk g-d(pH 6.0)
250 mie] =3 £A(02me B2 Yhe He n}g
Ei g F22(G0C )0l A 481\]7P RN
5 A4 ¥ 2R52 % 4E o} 0.1M EDTA- 2Na
(PH60)E 250 m B& o A2elA 7HF 8o F
BA 6d-Fak WA B old 2ddnie A2E 01M
EDTA-2Na(pH 6.0)& w3l Fic) ol& oI3gh AkAL
E EFRTE e F o) g2 &R YA o] AAE
40T oA 7Az3sle] AlgL 71”10 @ 3pch,

g oMEEE

Rupley®] H#hy¥o)] Falod 7]e1 213k ql4bo R 40
CTolA 247 308-%9r &slaled N-acetyl-D-glucosa-
mine(GlcNAc)-& Reissigi ™ol  w}2-,  glucosamine-2
Tsuji 52 w96l u}2} 3-methyl 2-benzothiazole hy-
drazone hydrochloride & AM&-3to] % gkstelct,

2ol e 3} 2 (%)= [mol, GlcN/(mol GlcNAc
+mol GIcN)]X 100

HM2AM ZT spectrum
Aol F4 B3 3% A(Spectrophotometer, Shima-
dzu, IR-408) u}ehiefl o)sled At 7| E AR 1}
42 1% 7|EARS §FHH3ls 05% FAHgAE el
Aol A AxAZ] obg olere £ Fo #HEAA 4
2]217] & dAAle} FolA el E ARFe %
£ F3A1A 2 e ohe Pd el 2YAER

gl ear,

Table 1. Proximate composition of Solenocera prominentis shells
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Sample Moisture Ash Protein Lipid Carbohydrate
Whole shells 12.2 50.0 23.0 3.6 112

Back shells 114 472 22.1 19 174

Table 2. Minerals content of Solenocera prominentis shells (mg/100g sample)
Sample Na K Ca Mg P S Fe Mn Cu
Whole shells 82 68 8520 740 2312 410 2 2 1
Back shells 63 950 8766 1031 2690 405 3 2 1
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Fig. 1. Effect of Neutrase concentration on deproteini-
zation of Scienocera prominentis shells
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Fig. 2. Effect of pH on deproteinization of Sciencera
prominentis chitin by Neutrase
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Fig. 3. Effect of temperature on deproteinization of

Scienocera prominentis chitin by Neutrase

Table 3. Comparison of yield and compositions of pro-
tein, calcmm, phosphorus of chitin prepared from Sole-
nocera prominentis shell and commercial chitin

Chitin

Yield Protein Calcium Phosphorus

(%) (%) (mg/100g) (mg/100g)
Prepared (hl[lﬂ 25. 8 0.1 220.6 183
Commercial — 0.1 170.0 20.2

chitin"

"Obtained from Kyowa Reizou Co.(Japan).
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Fig. 4. IR spectra of Scienocera pnominents chitin(A)
and commercial chitin(B)

Table 4. Degree of deacetylation and molecular weight
of prepared and commercial chitin samples

Sample Degree of Molecular
deacetylation(%) weight

Prepared chitin 110 1.2X 108

Commercial chitin? 104 1.8X10°

UObtained from Kyowa Reizou Co.(Japan).
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