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The characteristics of B-chitin and its deacetyl derivative

JIANG Xia-yun, WANG Zao, LI Xing-wang
( College o Food Science, Shanghoi Fisheries University, Shanghai 200090, China)

Abstract: Some characteristics of (3-chitin and its deacetyl derivative were studied compared with a-chitin and its
deacetyl derivative. The results showed that chitin could be identified by its IR spectrum and X-ray diffraction
pattem. Only the latter could distinguish two different crystal types( o or B); Against Staphylococcus aureus and
Escherichia coli , both B-chitosan and e-chitosan had antibiotic activity obviously when the concentrations were more
than 0.01% . While the concentrations were low(0,001% ) ,B-chitosan showed stronger antibiotic activity than o-
chitosan because of its high viscosity and high degree of deacetylation.
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Fig.1 IR spertrum of a and B-chitin Fig.2 X-ray diffraction patterns of a and B-chitin
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Fig.3 'The influence of chitosan(0.01% )to the growth Fig.4 The influence if chitosan (0.001% )to the growth
of Staphylococus aureus of Staphylococus aureus
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Fig.5 The influence of chitosan(0.01% )to the growth Fig.6 The influence of chitosan(0.001% )to the growth
of Escheria coli of Escheria coli
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