KHOA HOC CONG NGHE

ANH HUONG CUA PHUDNG PHAP LOAI KHOANG VA
PROTEIN BEN CHAT LUONG CHITOSAN TU NANG MLUC

NANG (SEPIA ESCULENTA)

L2 Thi Minh Thity', Nguy&n Van Thom', Tr4n Thanh Triic?

TOM TAT

Sén xudt chitosan bang phuong phap giam luong hoa chat st dyng nhim bdo vé moi trudng va nang cao gid
tri cia phu phdm la huéng nghuén ciu duoc quan tam trong nhimg ndm gin & Viet Nam. Trong nghién ciu
ndy, anh huémg cua phuong phap khir khoang va loai protemn dén chat lvong cua chitosan tir nang muc nang
da duoc khao sat. Méau duoc loai khoang bing har phuong phap khac nhau: (1) ngam trong HCI 8% trong 24
gitrva (1) xir ly trong CH;COOH 5% ron tiép tyc ngam trong HCl 6% trong 24 g1&. Sau khi chon duge phuong
phap xi ly cho hiéu qua khir khoang t8t nhat, miu duoec chia thanh hai nhém dé tiép tuc khir protein: nhom
1xuly trong NaOH 8% va nhém 2 x(r ly bing enzyme alcalase nong do 0,2% trong 15 giér & nhiét do 50-55°C.
Sau khi loai protein, hai nhém mau duge tién hanh deacetyl hoa trong NaOH nong dé 50% trong 48 gio &
65°C - 70°C thi cho dé decaetyl khac biét khéng c6 y nghia thong ke. Tir két qua nghién ciru c6 thé két luan
ring phuong phap khir khoang bang cach két hop acid acetic va HCI (giam néng d¢ HCI tir 8% xuéng con
6%) va loa1 protein bing enzyme alcalase 0,2% (loa1 dugc lugng NaOH 8% theo phuong phap héa hoc) nhung
vin khong dnh huong dén chét lrong cda chitosan tir nang myc nang.

Trkhéa: Chitosan, khur khodng, loai protein, nang murc.

1. DAT VAN DE

Bén canh tém va ca tra, myc nang cung la mot
trong nhimg mat hang xuat khdu cha lyc cua nuoc
ta, voi san luong khai thdc khoang 26.000 tin trén
mét nam, phan lén & viing bién Nam bo dat khoang
20.000 tdn, chiém khoang 76% tdng san lugng muc
nang. Mién Trung chiém san lugng khoang 5.000 tan
(21%) va dugc xudt khau sang hon 30 thi truong khac
nhau (Hoi Nghé ca Khanh Hoa, 2016). Vi thé luong
phu phém nang myc tir nganh ché bién myc nang
ciing khong nho. Nang muc duge xem nhu la mot vi
thuée voi nhiéu cong dung chira bénh. Ngodi ra,
nang muc cing 1a mét nguén nguyén lieu dé san
xuat chitosan.

Chitosan - chitin 1a mot polymer c6 nguén géc tir
qua trinh deacetyl chitin duge chiét rut tr vé cda cac
loar gidp xac (tom, cua, nang myc) 1 chi yéu
(Shahidi et al, 1999; Rnaudo, 2006). Chitosan duoc
img dyng trong nhiéu linh vic nhu néng nghiép,
cong nghiép, y duoc, thye phdm va moéi truong
(Rinaudo, 2006) boi tinh an toan sinh hoc, khong
déc, tr phan hiy, tao mang, khang khuan va chéng
oxy héa tét (Terbojevich and Muzarelh, 2000; Liu et
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al, 2000; Jeon et al, 2006). Qua trinh sin xut
chitosan tir vo giap Xac trai qua ba cong doan chinh:
khir khoang, khir protein va deacetyl héa. Hau hét
c4c qui trinh san xuat chitosan déu sir dung héa chit
ndng da cao va thoi gian xir ly dai dé loai khoang va
khir bot protein, tao ra lugng chat thar kho xir 1y
(Trang Si Trung, 2009). Vi vay, sén xudt chitosan
theo qui trinh giam thiéu luong chat thai hoa chat
kho xtr ly g6p phan hinh thanh va phat trién nganh
cong nghi¢p xir ly phé liéu thiy san theo phuong
thirc bén vimg, than thi¢n voi méi trudmg va tang
hiéu qué kinh té ciing nhu nang cao chit huong
chitosan. Xudt phat tir thyc té trén, nghién ctru “dnh
huong ciia phuong phap ki khodng vé loai protein
dén chat lwong cua chitosan tir nang muc 0ang
(Sepia esculenta)”da dugc thuc hi¢n.

2. NGUYEN LIEY VA PHUDNG PHAP

2.1. Vit liéu nghién ctru

Nang muc duoc thu tar Cong ty TNHH Thuy sdn
Huy Nam, khu cang ca Tac Cau, Kién Giang dugc
bao quan lanh va chuyén vé Phong thi nghiém ché
bién thiy san, Khoa Thiy san, Dai hoc Can Tho.
Mau duoc trir trong ti dong -20°C cho dén khi bo tri
thi nghiém.

2.2. Héa chit

Héa chat st dung trong qua trinh ly trich: HCl,
enzyme alcalase tnh khiét, NaOH, Methyl Red, dung
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dich acetic acid 5%. Va mor s6 hoa chat su dung
trong phong thi nghiém.

2.3. Phuong phap nghién ctru

2.3.1. Thi nghiém 1: Khdo sit énh huong ciua
phuong phap xir ly va thor gian xu ly dén kha nang
khir khoang trong nguyén li¢u

Tién hanh thi nghiém: nang muc duoc nira sach,
cét nho, phoi rdo nuoc ré1 chia thanh 2 nhom mau.
Nhom 1 ngam trong HCI 8% & 3 méc thoi gian khac
nhau lan luot 1a 12, 24 va 36 gio. Nhom 2 duoc ngam
trong CH;O0H 5% trong 15 gi¢r réi tiép tuc xu ly vén
HCI 6% trong cac méc thoi gian khac nhau lan ot 1a
12, 24 va 36 gio, ty lé nang myc: dung dich (w/v) la
1.7 trong diéu kién nhiét dé phong. Sau khi ogam,
mau duoc rira trung tinh, phoi rao mau va dem phan
tich ham luong khoang con lai trong nang muc dé
tim ra phuong phap xtr Iy va tho gian khu khoang
thich hop nhét cho hiéu qua khir khoang cao nhat.

Thi nghiém duoc khao sat théng qua hai nhan 6
(phuong phap xtr ly va thoi gian ngam hoa chat) va
duorc 1ap lai 3 lan. Khér lwong méi mau 1a 100 g trén
mot lan bé tri thi nghiém.

232, Thi nghigm 2: Khdo sat anh huong cua
phuong phép xu ly va thor gian ngam dén kha nang
khu protein trong nguyén béu

Tién hanh thi nghiém: sau khi chon duoc ché do
khir khodng thich hop (két qua thi nghiém 1), nang
myc duge chia tam 2 nhém thi nghiém: nhom 1 khir
protein bing NaOH 8% trong 3 méc thoi gian, nhém
2 duoc thiy phan bang enzyme alcalase 0,2% (ty 1&
nang muc:dung dich enzyme (w/v) la 1:10) trong
diéu kién nhiét do 1a 50°C-55°C & cac méc thoi gian
khac nhau l4n luot 12 12, 15 va 18 gio. Sau khi xur ly,
mau duoc rira trung tinh, phoi rao roi phan tich
protein con lai trong mau nhim danh gia anh hudng
ctia phuong phép xir ly dén hiéu qua loai protein cia
nang muc.

Thi nghiém dugc khao sat théng qua hai nhan 16
(phuong phép xit ly va thoi gian xu ly), duoc 1ap fai 3
lan. Khéi luong mai mau la 100 g trén mot 1an bé tri
thi nghiem.

233 Thi nghiem 3: Khdo st anh huong cia
thor gian ngém trong NaOH dén do deacetyl hoa cua
san pham

Tién hanh thi nghiém: har nhom mau sau khi
loai protein (két qua thi nghiem 2) duoc deacety!

trong NaOH néng d¢ 50% véi ty lé pang muc duog
dich (w/v) 1a 18, trong cdc méc thoi gian khac nhau
lan luot la 24, 36 va 48 gior va nhiét d6 trong suct qua
trinh deacetyl la 65°C -70°C. Mau sau khi xir ly NaOH
tién hanh nira trung tinh, sdy khé mau, nghién nhé
sau dé duge do do deacety! hoa nhim um ra thai
gian xur Iy trong NaOH 50% thich hop nhét dé dat do
deacety) cao nhat.

Thi nghiéem duoc khao sat thong qua mot ohan
t6 (thoi gian ngam trong NaOH) va lap lai 3 [an. Khéi
lwvong mdi mau la 100 g trén mot lan bé m thi
nghiém.

2.4. Phuong phap phan tich

Do ¢¢ deacetyt héa (DD): Sit dung phuong phap
chuan d¢ axit - bazo. Mau chitosan 0,1 g (m) duoc
hoa tan trong 30 mL HCI 0,1 M (Cl1) & diéu kién
nhi¢t do phong, sau d6 nho 56 giot methyl do vao.
Dung dich chitosan dé duoc chuan d¢ bang dung
dich NaOH 0.IM (C2) cho dén khi chuyén thanh
mau cam. Do deacetyl duoc tinh dua trén s6 mL
NaOH da chudn d theo cong thirc:

DD (%) = (C,V-G,V,) x 0,016/ (m x 0.0994)

Do do nhot: Sir dung méay Brookfield DV. Mau
chitosan 0,1% dugc pha trong dung dich acetic acid
1% cho tan hoan toan va do & nhiét d¢ phong, téc dé
quay 1000 rpm (Kim et a/, 1994).

Xac dinh ham luong dm béng phuong phap siy.
Xac dinh ham lvong dam tong s6 bang phuong phip
Kjehdal. Xac dinh ham lugng khoang bing phuong
phap nung (OAOC, 2000).

Xac dinh do hoa tan: theo phuong phap loc
(Hemung, 2003): siv dung acid loing dé hoa tan
chitosan, can chinh xac 0,1 g chitosan (A) va hoa tan
vao 20 ml dung dich acetic acid 1% khudy dao trong
30 phdt. Sau dé dung dich dugc loc qua gidy loc
(khéi luong gidy loc M) va dem séy & nhigt dg 60°C
dén khi khéi luong khong di (B). Tién hanh can lai
khoi lugng chutosan khéng tan sau khi siy va xic
dinh d¢ hoa tan cia chitosan theo cong thuc:

X (%) = (A-(B-M)) /A *100
2.5. Phuong phap xir Iy s6 lieu
.Sc‘i Eéu thu tha‘p duoc phan tich bang phuong
phap thong ké mo ta (trung binh, do lech chuan). Su
khac bigt cla cac véu 16 gitra cac nghiem thie duoc
phan tich ANOVA v6i miic ¥ nghta 5% bing phan
mém SPSS 16.0 va phép thir Duncan.
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3. KET QUA VA THAD LUAN
3.1. Thanh phdn héa hec clia nang muc nang

Thanh phan hoa hoc cia nang myc nang dirge
trinh bay trong bang 1.

Bang 1. Thanh ph4n héa hoc co ban ctia nang muc

nang (tinh trén ciin bin kho)
Chi tiéu Ham lrong (%)
Am do 7,820,780
Khoéng 83,0+0,007
Protein 3,50+0,107

Ghi chi: 6 liéu dupe biéu thi dirdi dang trung
binh+ do léch chuan véi n=3

Thanh phan héa hoc 1a co s dé tim ra cac bién
phéap phi hop nhim téi wu héa qui trinh san xuit.
Két qua phan tich trong bang 1 cho thay thanh phan
chi yéu cta nang muc 1a khoang va protein. Trong
d6, khoang c6 ham lugng tuong d6i cao 1a 83,0% va
protein ¢6 ham luong kha thap 3,5%. Chinh hai thanh
phan nay lam can tré qua trinh deacetyl va hiéu qua
chiét rut chitosan cta nguyén lieu. Dé ¢6 duoc
chitosan dat chét luong va hi¢u sudt chiét rut cao thi
can phii loai bé hai thanh phan nay.

3.2. Anh huéng ciia phuong phap xit 1y va thei
gian xir 1y dén kha ning khir khoang trong nguyén
lieu

Nang muyc dugc loai khoang bing phuong phap
1 (ngam HCl 8%) va phuong phap 2 (két hop cua
acetic acid 5% trong 15 gié va HCl 6%), ham lugng
khoang con lai rong nguyén Jiéu dugc trinh bay
trong bang 2.

Béng 2. Ham lugng khoéng trong nang muc sau khi

xir ly bing 2 phuong phap khéc nhau

" X Ham luong
Thoi Ham lu’qng khoéng Khodng con lai (%)
gan con lai (%) theo theo phuong phip

(h) phuong phéap 1 9

0 83,0+0,007° 83,0+£0,007¢
12 1,48+0,056° 2,62+0,056°
24 0,830+0,101* 0,6400,168"
36 0,721£0,172* 0,552+0,024°

(Cdc chir cdi khdc nhau trong cung mot cot biéu
thi surkhéc biét ¢ y nghia cia cac nghigm thic khio
sat & muc do tn ciy 95%)

Qua két qua thu duge & bang 2 cho thdy, khi
tang thoi gian khu khoang nang muc bing cach
ngam trong HCl 8% (phuong phap 1) tir O dén 36 gior
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thi ham luong khoang giam tir 83,0% con 0,721%. Khi
xtr ly két hop acetic acid 5% trong 15 gi¢r va HCI 6%
(phuong phap 2) nham giam néng d6 HCI thi ham
luong khoang gidm b 83,0% con 0,552%. Su giam
manh cua ham heong khodng trong nang muc la do
thanh phan héa hoc cia nang mirc chi yéu la cac
mudi CaCO; va Ca;PO, nén khi xir ly trong acid, Ca®
by tach ra khé1 nguyén liéu va két hop van acid tao ra
cac mudi khoang hoa tan va mat di trong qua trinh
rtra trung tinh (Tran Thi Luyén ef a/, 2006).

Phuong phap khir khoang két hop acid hiru co
va acid vo co nhim giam néng dé acid vé co da duoc
khao sat trén vo tom thé chan tring (Ngo Thi Hoai
Duong et al, 2008) khi sir dung formic acid 0,4%
(wxv=1:1) trong 8 gi&r két hop HC 4% trong 12 gi¢r loai
duoc khoang trong vo tom thé con 0,85%. Ham luong
khoang cén lai trong san phim chitosan 1a 0,48% khi
str dung salicylic acid 0,04 M, dé x(r ly mau v tém st
trong 10 gid tuoe khi nén hanh qua trinh khir
khoang bing HCI 2,5%, 8 g1y & 30°C, ti 1é 1:1 (w/v)
loai duge ham legng khoang trong vo tom su con
dudi 1% (Nguyen Van Toan, 2011). Tl cac nghién
cuu trén ta thdy rang khir khoang trén nang muc
theo phuong phap két hep acetic acid 5% va HCl 6%
dat hi¢u qua khtr cao hom, gidm dugc lueng hoéa chat
vo co str dung. Theo Percot e/ a/. (2003) téc d6 phan
umg cla qua trinh tach khoang dién ra rat nhanh &
thoi gian dau va budc xir ly véi acetic acid gitp loai
b6 mét luong khoang nhit dinh, lam mém nguyén
licu, giam thor gian va khit khoang triét dé hon cho
HCl.

Theo két qua xir ly thong ke thu duoc, tit c4 cac
miu xir Iy theo phuong phap 1 va 2 déu c6 ham
luong khodang <1%. Dé giam duorc lugng hoa chit vo
co strdung, phuong phap 2 (két hop acetic acid 5% va
HC! 6% trong 24 gig) duoc chen la phuwong phép loar
khoang phu hep.

3.3. Anh huéng cita phiong phap loai protein va
thoi gian xir ly dén kha nang khir protein ctia nguyén
liéu

Nang muc da kht khoang duoc loai protemn &
cac mdc thai gian khac nhau biing phuong phap héa
hoc (ngam trong NaOH 8%) va phwong phap sinh
hoc (xir ly bing enzyme alcalase 0,2%), luong protein
con lai trong nguyén li¢u duge thé hién trén bang 3.

Khi ting thai gian x(r Iy nang muc trong NaOH
8% tir 0 lén 18 gior thi luong protein trong nguyén liéu
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]

glam tir 40,8% xudng con 19,2%. 1rong khi mu xir ly
bing enzyme alcalase 0,2% khi tang thoi gian thay
phan tir 0 1én 18 gio thi luong proten trong nguyén
liéu gidm tir 40,8% xudng con 26,2%. Do hoat dong
cua enzyme, xuc tac cac phan umg lam phan cat cac
lien két peptide trong phan tir protein thanh cac
amino acid , peptide hoa tan va loai bo trong qua
trinh rira nguyén lLéu sau khi thiy phan nén lam
gidm ham luong protein trong nguyén béu (Tran Thi
Luyén et al, 2006).

Béng 3. Ham lugng protein con lai trong nguyen lieu
sau khi loai protein bing phurong phép héa hoc va
sinh hoc & céc théi Earn ngam khéc nhau

n

Théi | Luong protei Luong protein
gian | con lai (%) theo | con lai (%) theo
xirly| phuong phap | phuong phap
(g10) héa hoc sinh hoc
0 40,8+0,840¢ 40,8+0,840¢
12 26,6+1,29° 36,22,21°
15 20,90,58° 27,4+0,042¢
18 19,2+0,85¢ 26,2+1,18"

Ghi chu: cac chir cdi (a, b) khac nhau trong cing
mgt cot bicu thi sur khic biét cé ¥ nghia théng ké &
mire do tin cdy 95%

Két qua nghién ciru cho thay hiéu qua loai
protein bing phuong phap sinh hoc ¢6 phan han ché
hon phuong phap héa hoc. Qua trinh khtr protein vo
tém bing enzyme alcalase néng d¢ 3% & 60°C, ti lé
1:1 (w/v) da lam giam ham luong protemn trong
nguyén lieu xudng con 9,19%. Vo tom xur ly véi KOH
(5%, t lé 1:10 (w/v)) luong protein con lai 1a 3,99%
(Holanda va Netto, 2006). Diéu nay la do sir lién két
chat ché giira chitin va protein trong nguyén liéu lam
han ché sy tiép xic cua enzyme véi co chat trong
qua trinh thiy phan (Pham Thi Dan Phuong va
Trang Si Trung, 2012). Tuy nhién, viéc sir dung
enzyme dé loai protein thay hoéa chat sé giam thiéu
dwoc luong hoa chét xir ly, tang tinh an toan cho san
pham, gidi quyét van dé moi truong, gop phan phat
trién bén vimg nganh cong nghiép san xuat chitin-
chitosan. D€ so sanh dnh huéng cia phuong phap
khir protein dén tinh chat cla chitosan tir nang muc,
chon mau xir ly bang NaOH 8% trong 15 gio va mau
xur ly bing enzyme alcalase 0,2% trong thoi gan 15
gio dé tién hanh thi nghiém deacetyl héa.

3.4. Anh huéng ciia thoi gian ngam NaOH dén
d¢ deacetyl héa clia sin phdm
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Chitin 1a mot tap hop céc phan nr lién két v(yj
nhau dvoc xir Iy NaOH dam dac & nhiét dg a0 dé
thyc hién qua trinh deacetyl hda tao thanh chitosan.
Két qua do do deacety] hoa cita chitosan thu duoc da
duoc thé hién trén bang 4.

Bang 4. Anh huéng thdi gian xtt Iy NaOH 50% dén do
deacetyl héa chia sin phdm

Thoi Do deacetyl | Do deacetyl (%)
g1an (%) cua cua chitosan
deacetyl| chitosan khir khir protein
(gio) | protein bing | bang enzyme
NaOH 8% alcalase 0,2%
24| 839:341° | 845:L13
36 93,7+5,69" 93,1+4,10°
| 48 95,8:1,14' 95,2¢6,13°

Ghi chu: céc chir car (a, b) khdc nhau trong cung
mot cot biéu thi sur khac bigt co y nghia théng ké o
mure do tin cdy 95%

Thong qua s6 licu da phan tich, khi tang thoi
gian deacetyl trong méi truong NaOH 50% tir 24 dén
48 git, d¢ deacetyl clia chitosan khir protein bang
NaOH 8% tang tir 83,9% dén 95,8%. Trong khi d¢
deacetyl cua chitosan khir protein bing enzyme
alcalase 0,2% tang nr 84,5% dén 95,2%. Trong nguyén
ligu chitin hau hét & trang théi lien két voi protein,
CaCO; va cac hop chat hitu co khic, duoi tic dung
cia kiém ddc va diéu kién nhiét do cao, nhom -
NHCOCH; c6 trong chitin bj chuyén thanh nhém -
NH,, loai bo nhém acetyl (-CO-CHy) vi tao thanh
chitosan (wong img. Néng d6 va thoi gian xir ly
NaOH cang cao thi d6 deacetyl cang cao vi kh dat
nguong >70% thi qué trinh deacety da hoan thanh
(Tran Thi Luyén ef al, 2006).

Pa c6 nhiéu nghién ciru sir dung NaOH 50% dé
deacetyl hoa chitin thanh chitosan, Lertsutthiwong e
al, 2012 (Lertsutthiwong et al, 2002) da deacetyl hoa
v6 tom thé bang NaOH 50% & 40°C trong 72 giey dat
88%, con vor nghién cv.‘xg cia Toan (2011) th; %
deacetyl hoa vé tom si bang NaOH 50%, gsoc trong
18 gitr !é 89% (Lertsutthiwong ef a/, 2002). pygy nay
cho th?y do deacetyl phu thuéc vao logj nguyén ligw
ban du, nhiét do va thii gian deacey] hag pan
nhau. Tdm lai, chitosan tir nang muc nang duoe logi
protein bing NaOH 8% va loai protein béng enzym.e
alcalase 0,2% dwoc deacetyl hoa bing NiOH 50%
trong 48 gio dat do deacetyl héa cao nhgj vz har miy
duoc xir ly loai protein bang 2 phuong Phip Khic
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nhau cé do deacetyl khac biet khong co y nghia
théng ke khi duoc xir ly deacelyl trong 48 gior. Diéu
nay cho thay phuong phap loai protein cia nang
muyc nang trong nghién ciru nay khéng anh hudng
dén d¢ deacetyl ctia san pham chitosan.

3.5. K&t qui so sanh chét lugng ciia chitosan
nang myc nang loai protein bing 2 phuong phap
khac nhau

Sur khiac biét vé chat luong va cac yéu t6 danh gia
chat luong chitosan nhu do deacetyl héa, do nhot va
d6 hoa tan cua san pham cua chitosan tir nang murc
nang duoc loai protein bing 2 phuong phap khac
nhau thé hién trén bang 5.

Béng 5. Két qua so sanh chét luong chitosan tir nang
muc nang dugc sin xudt theo 2 phuong phap loai

protein khac nhau
Chitosan Chllosan
- loai protein loai protein
Chi tiéu bing NaOH bing
5% enzyme
alcalase 0,2%
Do deacetyl (%) | 95,8+1,14 95,2+5,13
Do nhét (mPas) | 32,3+0,212 | 31,1+1,07
D¢ hoa tan (%) | 96,6+0.318 | 96,8+0,416 |

Chat lugng cua chitosan duge danh gia dya trén
do nhot va dp deacetyl. Qua bang 5, khi so sanh céc
chi tieu quan trong danh gia chat luong chitosan, ta
thay d¢ deacetyl, ¢ hoa tan va d¢ nhét ctia san pham
chitosan tir nang mure nang duge loar protein bang 2
phuong phép khac nhau khac biét khong ¢6 y nghia
thong ke. Tir so sanh trén ta nhan thdy, chat luong
san pham chitosan tir nang myc nang khéng bi anh
huong boi phuong phép loai protein. Vi vay, c6 thé
lyra chon phuong phap sinh hoc dé loai protein trong
nang myc dé giam thiéu luong hoa chit sir dung, han
ché vin dé chat thai gay 6 nhiém méi truong.

4. KET LUAN

San xuét chitosan theo phuong phap giam luong
héa chat sir dung g6p phan hinh thanh va phat trién
nganh céng nghiép xir ly phé lieu thiy sin theo
phuong thitc bén vimg, than thién véi méi truong va
tang hiéu qua kinh té. Két qua nghién ctu cho thay:
nang myc xtr ly loai khoang bing acetic acid 5% trong
15 gior va tiép tuc xur ly voi HCI 6% trong 24 gié giup
giam lugng HCI sir dung (phuong phép 1 dung HCI
8%), tiép tuc loai protemn bing enzyme alcalase 0,2%
trong thon gian 15 gio (gidm luong NaOH 8% theo

phuong phap héa hoc) réi deacetyl héa bang NaOH
50% trong 48 gi & nhiet do 65°C -70°C thu dugc
chitosan c6 chat luong tét.

LOT CAM ON

Dé tai ndy duoc tai tro béi Dir an Nang cap
Truong Pai hoc Cin Tho VNI4-P6 bing nguon von
vay ODA tir Chinh phi Nhét Ban.
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Summary
Chitosan production according to the method to minimize chemical amount with purpose to protect
environmental and increase the value of by-products was research treod 1n recently years in Vietmam. Ip
this research, the effect of demineralization and remove the protein content on the quabty of chitosan from
cuttlefish cystic were invesngated. Sample were removed the mineral content by two different method: (i)
soaking in HCI 8% for 24 hours and (i) freating in CH,COOH 5% for 15 hours then soaking in HC| 6% for 24
hours. After selecting the method to show the best demineralizaton efficiency, sample were separated (wo
groups (o discard the protemn content: first group were treated in NaOH 8% and second e treated
with Alcalase enzyme at the concentrations of 0.2% for 15 hours at 50°C - 55°C C. / emoving protein
content, two group samples were deacetyl with NaOH at the content of 50% for 48 hours a; 65'C-70°C 1o
show degree of deacefylation was not significantly difference. From the results, 1t was concluded thag the
method to denuneraluzation by combining acid acetic and HCi (to reduce HC) from 8% to 6%)
the protein by using Alcalase enzynie 0.2% (to reject the NaOH 8% according to chem,
cuttlefish cystic was not affected on the quality of chitosan.

and remove
method) 1

cal
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