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ABSTRACT

IN THIS STUDY, Β-CHITOSAN WAS GAINED FORM SQUID PENS BY CHEMICAL METHOD. TOW OTHERΒ CH

-ITOSAN OF DIFFERENT MOLECULAR WEIGHTS WERE OBTAINED BY TREATINGΒ-CHITOSAN WITH 0.1N

HCL FOR 3 HTS AND 6 HRS RESPECTIVELY. THESE THREE CHITOSANS WERE DISSOLVED IN FORMIC ACIDS

AND ACETIC ACID RESPECTIVELY TO FORM ELECTROLYTE SOLUTIONS AND WERE ELECTROLYZED.

CYLINDRICAL CHITOSANS WERE COLLECTED ROM CATHODES. THE PROCESSES AND PROPERTIES OF

ELECTROLYZED CHITOS -AN WERE FURTHER STUDIED.RESULTS SHOWED THAT THE PH OF THE

ELECTROLYTES SOLUTION WERE DECR -EASED GRADUALLY WHEN THE CHITOSAN WERE PRECIPITATED

ON THE CATHODE.THE HIGHEST YIELD RATE OFR PRODUCTION OF ELECTROLYZED CHITOSAN WAS

FOUND IN 0.05N ACID.ELECTROLYSIS IN ACETIC ACI -D SOLUTION SHOWED A BETTER YIELD THAN IN

FORMIC ACID.FROM THE CHEMICAL ANALYSIS OF PRODUC -TS,WE FOUND THE CHANGES OF DEGREE OF

DEACETYLAION WERE NOT OBVIOUS,AND THE MOLECULAR WEIG -HTS OF PRODUCTS WERE DECREASED

CLEARLY.THE DRIED CHITOSAN PRODUCTS WERE RIGID AND SEM SHOW -ED A TIDY STRUCTURE ON THE

SURFACE OF CHITOSAN.THE X-RAY DIFFRACTION SHOW THE DECREASED OF CRYSTALLINITY OF

ELECTROLYZED CHITOSAN.
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