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Preparation and Character istics of Insoluble Chitosan Used for
D ecolour ization and Clar if ication of Apple Juice

Deng Yong W ang Xuetao Zhang Shaoying
(College of Food Science and Engineering, CAU)

Abstract Preparation technology of inluble chitosanw as studied that w as designed for de-

clourization and clarification of gpple juice T he best preparation conditions for the inluble

chitosanwere 35% NaOH, 50 , and 6h Its adsorptive and regeneration propertiesw ere

investigated The prepared inoluble chitosan could be regenerated and be suitable for acting
as adorbents for decolourization and clarification of juice
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1
12. 3Brix
:1)JB 3 , : 2)CS101~1AB
, - 3)FTS 20/90 ,BIORAD L 4) 722
1) , :2) (A a20) 722 420 nm
, . 3) (T 610) , 722 610 nm ,
1 4) 7 ; 5) 1 1 6) H
2
2.1
N 2OH ,
, 1 1 .3, 10, 13 1%
‘5 11 , : 8
1
N a&OH
h 1%
o / /l 6
1 30 480 -
2 30 80 12 -
3 30 100 10 +
4 35 50 6 -
5 35 80 6 (¢}
6 35 80 1 -
7 35 60 4 -
8 40 120 -
9 40 60 6 -
10 40 80 7
11 40 80 2
12 40 80 0.5 -
13 40 100 2 +
+ o
2.2

8 , 1,2,4,6,7,8,9, 12 2.0 g,
100.0mL , 60miin, ,
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, 2
2
(A 220) (T 620) / %
1 0. 563 0.224 91.5 96.2
2 0.570 0. 496 91.8 93.2
4 0. 557 0.188 91.3 96.5
6 0. 563 0.387 91.6 94.8
7 0. 568 0. 347 91.7 95.2
8 0. 565 0. 280 91.5 95.8
9 0.571 0. 412 91.2 93.7
12 0. 584 0. 255 91.4 96.3
2 ’ 21 61 9 ’ (A 420S
0.35, Tew= 95.0%) , 5 ,
0. 35, 95. 0%, 4 1,4,7,8, 12
2
2.3 2
1,4,7,8, 12 50.0mL 10. 0%
N aOH 60 20min, , 2 ., 1.0%
HCI 30miin, 7 , 1,4,
8 12 , ,
2 , 2.2
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[ e 2 e
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g o3t z
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01t W 92
0= s 7 8 12 %0 4 7 8 2
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1,7 ,1,4,8,12
4 ; 1 8
) ) 4 )
4 , NaOH 35%,
50 6h 4 25.50%, 0. 86%,
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8.4%, 0.99%
2.4
10.0g , 10miin, 10min
40.0anm, 2.6an , 164.8an’
Im ,
) 100min
1 3 3 t
45%, 4.6%; ( <
0. 35, > 95%) 10 ,
3
(A 220) (T 610) /Oo
0.534 0. 227 91.5 96.5
1 0. 587 0.233 91.3 96.7
2 0.575 0. 240 91.3 95.8
3 0. 565 0. 288 91.7 95.3
4 0. 569 0.243 91.8 96. 6
5 0. 560 0.278 91.7 95.8
6 0.563 0. 265 91.3 95.8
7 0. 568 0. 320 91.7 95.7
8 0. 565 0.323 91.3 95.5
9 0.572 0.304 91.5 95.4
10 0.570 0.313 91.4 95.4
3
1) , , N &OH
35%, 50 6h
2) H H
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