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ABSTRACT

In this study, food gradeα-chitosan was degraded to three different molecular weights by ultrasonic degradation method. These

three chitosans were dissolved in acids to form electrolyte solutions and were electrolyzed. The properties of chitosan were studied

before and after electrolyzed. As we observed, hydrogen gas was bubbled across the surface of a platinum cathode, and chitosan

quaternary amine ion move toward the cathode and precipitated on the electrode. The appearances of electrolyzed chitosans were

porous. The SEM showed a tidy structure on the surface of chitosan besides some air holes. Cross-sections of products showed

lamellar packing of chitosan molecules. From the chemical analysis, we found the degree of deacetylation of products were increased,

and the molecular weights were decreased. During the electrolytic processes, the pH of the electrolyte solution were decreased

gradually when the chitosan were precipitated on the cathode. The X-ray diffraction show the decreased of crystallinity of

electrolyzed chitosan.
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