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Adsorption Property of Shrimp Shell Chitosan to Water Soluble Proteins
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Dept. of Food and Nutrtion, Pusan Women's College

Abstract
In order to adsorb and reuse water soluble proteins in seafood processing industry, effect of chitosan
preparing conditions(deacetylation degree, molecular weight) and factors(pH, reaction time. sodium
chloride in chitosan-water soluble protein mixture) which affected on adsorption between shrimp shell
chitosan and water soluble proteins were investigated. The higher deacetylation degree and lower
molecular weight chitosan was Increased adsorption rate of water soluble proteins. The optimum
adsorption pH of albumin, hemoglobin, albumin-myoglobin mixture adsorption were 4.0, 7.0, 4.0
respectedly. The reaction time to need in adsorption was 3~4hrs and sodium chloride prevented from

adsorption between chitosan and water soluble proteins.
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Fig. 1. Effect of deacetylation degree(%) on the
adsorption rate of water soluble proteins by
chitosan. Chitosan content : 100mg chitosan/

20ml protein solution. Reaction time : 60 min.
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Fig. 2. Effect of molecular weight on the
adsorption rate of water soluble proteins by
chitosan. Chitosan content @ 100mg chitosan/
20ml protein solution, Reaction time : 60min.
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Fig. 3. Effect of pH on the adsorption rate of
water soluble proteins by chitosan. Chitosan
content : 100mg chitosan/20ml protein solution.
Reaction time :60min.
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Fig. 4. Effect of reaction time on the adsorption
rate of water soluble proteins by chitosan.
Chitosan content : 100mg chitosan/20ml protein
solution.
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Fig. 5. Effect of NaCl(M) concentration on the
adsorption rate of water soluble proteins by
chitosan. Chitosan content : 100mg chitosan/
20m] protein solution, Reaction time @ 60min.
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