i 5% HA

Science and Technology of Food Industry

\
4
fowm

=
E
N
=
3

I

ZRyHleE

725000

KMnO,
KMnO, 4% 1:25 4h
30C 76%

Study on the decolorization of chitin from silkworm chrysalis
ZHU Xin-peng

College of Agriculture and Life Sciences Ankang University Ankang 725000 China

Abstract The decolorization process of chitin from silkworm chrysalis was studied. Through comparative
experiment KMnO, was defined as the decolorant. Through single - factor and orthogonal experiment the best
decolorization process of chitin from silkworm chrysalis was as follows KMnO, concentration was 4% solid-liquid
ratio was 1:25 processing time was 4h treatment temperature was 30°C.After proven test under this condition blue
whiteness after decolorization of chitin from silkworm chrysalis can reach more than 76%.
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