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Abstract

The quantitative analysis of chitooligosaccharide was compared to using colorimetry and HPLC method.
HPLC method required less than 10mins per sample in analytical time of glucosamine and its the recovery
rate was 98.4% (10 mg/ml, w/v). Also there was no the effects of interfering substances(false positive
response) by HPLC method. The content of chitooligosaccharide in processed chitooligosaccharide products
obtained using HPLC showed lower levels compared to colorimetry. Thus, HPLC method was more sensitive,

effective and precise than the
chitooligosaccharide.

colorimetry currently used

to determine the glucosamine of
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Fig. 1. HPLC chromatograms of D-glucosamine(B) and
chitosan processed food(chitooligosaccharide)(A).
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Fig. 2. Comparison of glucosamine analyzed by
colorimetry and HPLC.
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Fig. 3. Standard curve of glucosamine analyzed by
HPLC.

wetA] D-glucosamine HPLCel| 2|3t Aol 7bs
5o =g vggRoE o 2 A7 © £o]
A Mol sHsdkd

Fig. 3& D-glucosamineS 3%5-%(100~300 mg/mL)*
A HPLCZ A% ZAeld. HPLCe| 2|3 D-
glucosamine®] ¥4L TEEJME FE7} F7)13)
m}2} HPLC peak HHo] YA L= nl#slgr).

v FEEe] AR wjEel AexelAT D-
glucosamine®] ¥-4¢] 7}s8lA|qt HPLCH-S 5 E:.
% D-glucosamine®| ¥-4o| 7Fes BoiF3 gt

vl HPLCHoll ]3t D-glucosamine®] 34§
€ &A% A= Table 13 2} 10 mg/mL, 20 mg/
mL, 50 mg/mL 5%olA D-glucosamineol] W3t w]Ay
o] g2 89.8-91.5%AAT HPLCHS| 34&2
96.3~98.4%%{t}t. 7 3= A D-glucosamine®] 3}4-&
< Ay R HPLCYel B ¥ & 2t oA
£ HPLCo &3t Aol of A= AL & &
et

dut F55F< JBA 7AE H F1EAE B9 Y
E2e s w3 HPLCH o2 s Ax=
Table 2414 & 4= Qe

SKAFY 71 E-&e) e v e 2= 28.4%(w/w)H
21} HPLCH 2.2 25.1%(wiw)Rd2r, ZA)EA s}
Tishcon Corprle] A$-= Zpzh wjAy e g 79 3% (w/
w), 23.8%(w/w) 18] HPLCH 2 ZEE 71.9%(w/w),
21.4%(w/w)EA] A2} FAL2} Tishcon CorpAl EF H]

Table 1. Recovery rate of D-glucosamine analyzed by
colorimetry and HPLC

D-Glucosamine(mg) Colorimetry(%) HPLC method(%)
10 91.5(9.2) 98.4(9.8)
20 89.8 (18.0) 96.3 (19.3)
50 91.0 (45.5) 97.4 (49.0)

*contents of D-glucosamine

Table 2. Chitooligosaccharide contents of processed
products

Colorimetry(%) HPLC method(%)

Chitooligosaccharide
processed products

SK Co. 284 25.1

JIN FOOD Co. 79.3 71.9

Tishcon Corp Co. 23.8 214
Chitosan product

BIOTECH Co. 12 0
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