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The Kinetics of degradation of partially N-acetylated chitin
by snail nut enzyme

YUAN Hang, ZHOU Pei-gen
( Cellege of Food Science, SFU, Shanghai 200090, China)

Abstract: Water-seluble chitins with degraes of deacetylation ranging from 60% to 98% were degraded with snail
nut enzyme. Initial degradation rate (r) was detennined from plots of the viscosity decrease (A1/[1]) against time
of degradation. The time cowses of degradation of chitins with snail nut enzyme were non-inear, while the time
courses of degradation of chitins with concentrated hydrochloric acid were linear. The initial degradation rates of
chitin with snail nut enzyme increased evidently with increasing content in acetylated units, indicating that acetyl
plays an impertant role in the degradation of chitin. The results from the effects of enzyme concentrations and
substrate concentrations on the initial degradation rates showed that this snail nut enzyme-chitin system obeys
Michaelis-Menten kinetics.
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Fig.3 Initial degradation rates of snail nut enzyme
on three chemically different chitins
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