Fous¥em EREAEABEAER Vol. 28 No.2
2009 £ 3 A Journal of Foed Science and Biotechnology Mar. 2009

WS 2 :1673-1689(2009)02-0188-04

SEIRBE/ SeTERE T A Pty il 5 B JLBUA AL PR B 52

Wi, #ET, HEE, MNFHE
(E#AFA¥ & &%8, £# 200090)

B B ARBAAEBENUFABRIFEEANED-O2-BRAZFPAELELER/AE
Bt A A R AR, FRTHAF& L4422 DPPH A h A e AA
EREH. EREREHO.6mg/mLit, s RBEFE AP ERELE DPPH g A ehik s
25 H 9.5 %A 29.3 Yo, EXRKAFT, SR ERAEN 2.5 mg/mL o, A XA 4 0. 11
#20.43, HR AV BERFAN FAGERBEREMEYRERLR AARERER; &
ERFLEEAGADRAOFRPERRAIBTARBF LA AD. ETRETAERES T4
H,ESAEREAPEARELRAABRA LR LMK,

X@H: AREFEE FES, A4 DPPH; E R 4

hES# S TS 202. 3 I REERIRE: A

Preparation of Chitosan/ Chitosan Oligosaccharide Derivatives and
Their Antioxidant Activities

YAO Qian, SUN Tao*, XU Yi-xia, LIU Yan-yang
(College of Food Science, Shanghai Fisheries University, Shanghai 200090, China)

Abstract: O-2-hydroxypropyltrimethylammonium chloride chitosans were synthesized from
chitosan (CTS) and chitosan oligosaccharide (COS). The antioxidant activities were evaluated
for the scavenging of DPPH radical and the determination of reducing power. At a concentration
of 0. 6 mg/mL, the scavenging effects of CTS and COS quarternary ammonium salt derivative
towards DPPH were 9.5 % and 29.3 %, respectively. In reducing power system, the
absorbances were 0. 11 and 0. 43 at a concentration of 2. 5 mg/mL. After chemical modification,
CTS quarternary ammonium salt derivative with excellent water solubility and antioxidant activity
was obtained; COS quarternary ammonium salt derivative had stronger free radical scavenging
ablility and reducing power than CTS quarternary ammonium salt. The results may be attributed
to the fact that COS had more active amino and hydroxy! groups in the polymer chain.
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Fig.1 FTIR spectra of CTS,COS and their derivatives
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Fig.3 Reducing power of OCTS and OCOS
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